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Festival
celebrates
15th year
Welcome to the 15th Newquay
Fish Festival. This guide will help
you get the most from Newquay’s
annual free foody festival, which
once again features some of the
region’s finest chefs.
They will be demonstrating the art
of seafood cookery over three funpacked days at Newquay’s 600-yearold harbour. This year we have a
fantastic line-up of culinary experts,
sharing their knowledge to help you
cook the fresh seafood we are fortunate to have on our doorsteps in
Cornwall.
Learn about sustainability of fish
species and how to find out where
the food on your plate comes from.
We have demonstrations on fish
filleting, how to dress and crab and
much more. Come and watch and
also try the freshly prepared dishes

created by our chefs. We have also
gathered together a selection of
food stalls selling a wide range of
food from around the globe.
The pop up museum is back,
come and learn about the history of
Newquay and the story of pilchard
fishing and ship building that dates
back to the original settlement of
Towan Blystra.
For the kids we have lobster pot
racing, sandcastle competitions, face
painters, games and stalls. There will
be live bands, choirs and singers,
plus sword fighting pirates and
much more.
The Newquay Fish Festival is where
the town comes together at the end
of another season and lets its hair
down. Come and enjoy yourself and
support all that is wonderful about
the seaside town of Newquay!

Starring at this
year’s festival!
Christopher Archambault
15 Restaurant Chefs
Phil Oakes
Fergus Coyle
Jim Whatcott
John Fish
Aaron James
Pam Perring
Cornwall College
Paul Harwood

plus host Andy Cole

Live Music from
PORKY
AMY LOUISE
C HARRISON BIRD
ROCK CHOIR
OLL AN GWELLA
AND MANY MORE..

INTRODUCING A FRESH NEW

DINING EXPERIENCE
T O R E TA L L A C K R E S O R T & S P A

Retallack Resort & Spa is a ve star, luxury holiday destination located in
the pictureque Cornish countryside, just ten miles from Newquay
From long, lazy lunches in the Lounge overlooking our luxurious leisure facilities, to fun family feasts in
the Restaurant with fantastic views of the FlowRider - there’s something for everyone at The Lookout.
Why not stay longer and book into one of Retallack’s lakeside suites for two or a luxury lodge
big enough to accommodate the whole family?

We’re offering you 15% off lunch at The Lookout Restaurant & Lounge until 20th October!
Advanced booking is essential. Please quote ‘Newquay Fish Festival’ when making your reservation.

CALL US ON 01637 882 576 OR BOOK ONLINE AT WWW.RETALLACKRESORT.CO.UK
Open to residents and non-residents all year round | Winnards Perch, St Columb Major, Cornwall, TR9 6DE
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Christopher Archambault, Executive Chef, Headland Hotel.

Meet the chefs

Foraging for
the best in
local seafood

T

HE HEADLAND Hotel is
all about its location, with Fistral
Beach on one
side and
Newquay Bay on the other and
views all the way to the Quies at
Trevose Head; it’s the landscape
and seascape and striking location that set the tone.
For Executive head chef Christopher Archambault the location is a
source of inspiration, with many of
the wild herbs and vegetables
found around the headland finding
their way onto the menu.
Chris explains what his walks
along the coast are yielding up at
the moment: “You’ve got rock
samphire, sea beat back in action a
little bit, you’ve got sea radish , sea
purse lane, sea cabbage when you
can find it. At the hotel we feature
what is on the headland all the year
around because we know we don’t
have to jump very far for it. It is
very bountiful and picking a few
leaves each day so as not to make
an impact on the environment.”
The Headland is a big operation
with up to 300 covers across two
restaurants: the double AA rosette-awarded Samphire; and the contemporary Terrace, both with
stunning sea views.
Does he find with the pressures of a big kitchen
it is still possible to use those more fragile ingredients and fit that into a big menu?
“Yes, especially when it grows around you, you’re
just picking it fresh on the day, just the little bits
you need, it’s not a problem. I guess the biggest
challenge is because you can’t change your menu
too often you have to really hit the ones with
longevity. For instance, I can’t put gooseberries on
the menu because the season is too short, or if I
put cherries on I need to get in 50 to 60 kilos and
pickle them so that they will last for the period of
the seasonal menu. I just have to be smart in my
practices, be a little bit clever here and there. And
there’s nowhere to hide, each element of each dish
has to be done exactly right.”
Creating the magic of small restaurant quality on
this scale is no easy task, Christopher says the secret is letting members of his team have room to

try out ideas if they show the necessary talent: “I
think there should be room for chefs to think, I
don’t just want robots in the kitchen. ”
And as far as the customer is concerned, are they
showing a greater willingness to be experimental in
what they eat?
“Yes I think so, that is one of the things we can
be proud about over the last couple of years, how
we have gradually shaken things up as a team since
I moved in here. The Headland is quite a traditional place so the menu changes gradually but we
have to be incremental, but still give people what
they want. ”
And where do you source the fish you use here?
“Our major supplier is Matthew Stephens, who
is an old boy. He’s been around forever, proper
Cornishman. The fish we serve mostly comes
from up North out in the Atlantic but it’s landed
in Cornwall. So we use all the typical stuff; I think
it’s important to showcase the ingredients, the fish
that are well known down in Cornwall. Crab is a
big feature here which is obviously from the Cor-

nish waters, and lobster we feature a lot.”
So this year what are you planning to cook for us
at the festival?
“I’m going to demonstrate the Monkfish Curry
we serve here at the hotel. Monkfish is not a cheap
fish and a lot of people at home will not be buying
it regularly but it’s a very interesting fish. It’s an
ugly bastard but you get that tail off and nothing
cooks up quite like it; it’s a very unusual unique
texture, great coloured flesh. You use the cheeks
which are a natural perfect looking portion that
chefs love to use. We use the tail right now and it’s
a dish that is very much a collaboration between
my soux chef and myself, it’s one of our more refined dishes I suppose.”
And what will you be serving with the curry?
“With this Monkfish dish we use rice paper wrappers which you just dip into water for a moment
just to soften them up and then roll them in buckwheat noodles. Just something different you know
something people won’t be having often, if ever, so
it’s nice to incorporate an ingredient. It’s not a fright-

Meet the chefs
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ening ingredient but it’s something different
that people will go ‘oh that is nice’.
“Then the main vegetable component of
this dish fluctuates as to what is available.
Right now that’s brussel sprouts, so we will
use the leaves of brussel sprouts or sprout
tops in the autumn and winter. When spring
comes we use sea spinach from around the
headland again so that is one of my favourite
times to do the dish because we’re actually
using what is around us.
What style of curry is it?
You got this real punchy curry sauce, more
of an Indonesian curry sauce, mango coolie.
We’ve dried and powdered the tomalley of
lobster so that’s a powder on there which
gives a real sea-kick that people won’t realise
where it is coming from, but it looks good as
well so it’s all about the flavours, but it needs
to look nice as well.
A few pointers on this, if someone wanted
to cook this, what is the cooking time, how
long would you expect it to take?
Obviously it depends on the size of the
fish. We steam it first for about 7 minutes,
typically a 170 gram piece. We roll it first in
clingfilm then steam it because it gives it a
uniform shape so it’s going to cook uniformally, then pan fry it to give it a golden
colour. Monk fish is one of the few fish that
benefits from a couple of minutes resting in
the same way that you rest a steak, because it’s
so moisture heavy that you finish cooking it
then set it on a rack and give it a good 3 minutes so it lets go of the juices. Otherwise
when you cut it it will make a mess on your
plate because of all the fluid it contains.”
Not everyone likes fish, how can we get
more people eating seafood?
This curry is probably a good starter point
for people who think they don’t like fish. I
can’t count the times I’ve met people that have
said no I don’t like fish, but the real reason you
don’t like fish is probably because your mother
overcooked it when you were a kid or you
have only been exposed to a chippy so I am
quite happy that I have convinced many, many
people that thought they didn’t like fish but actually they do like fish it’s just all about freshness and how you cook it.
To learn more make sure you catch his
demonstration at this year’s Fish Festival
at 1.45pm on Saturday.

Monkfish Curry Recipe
Ingredients for 2:
2x 170gm monkfish tail portions
100gm soba noodles,
soy sauce,
sesame oil,
rice paper.
A few choice Brussel sprout tops
(Or you could use sea
spinach/Chinese cabbage/pak
choi)
1 nori sheet
Fresh coriander
Mango slices
Mango puree (optional)
Dried lobster tomalley powder

(optional)
For the curry sauce:
1tsp black mustard seeds 1tsp
fenugreek seeds 1tsp fennel
seeds
8 curry leaves
2 red chillies, rough chopped 1
diced white onion
20gm grated ginger
20gm minced garlic
1/2tsp chilli powder
1tsp cumin powder
1tsp turmeric powder
30gm tamarind concentrate 2
chopped fresh tomatoes 500ml
water

Juice and zest of one lime Palm
sugar to taste
First make the curry sauce:
1 - Roast the seed aromatics
for a minute or so in a little sunflower oil in a medium
saucepan. Then add the curry
leaves and keep the heat up,
stirring constantly to give all the
spices a good blast of flavour releasing heat.
2 - Add the red chilli, onion,
garlic and ginger and soften, reducing the heat somewhat, for
about 15 minutes.
3 - Add the powders and incorporate well.
4 - Deglaze with the tamarind
concentrate and fresh tomatoes, taking care to scrape the
bottom with a spatula to release
any sticking. Cook until the
tomatoes are softened.
5 - Add the water and lime,
bring to a boil and simmer for 15
minutes. -Turn up the heat and
reduce by about half
6 - Blitz to a smooth and thickish puree in a food processor or
similar.
For the rest:
1 - Cook the soba noodles in
boiling salted water for around 3
minutes, drain and let cool in a
tray. Mix in a splash of soy sauce
and sesame oil.
2 - Dip the rice paper wraps in
tepid water for 20 seconds or so,
slaking dry against the bowl to
remove any excess water and
place neatly on a board.
3 - Add some of the soba noodles and roll like a spring roll. Repeat and cover with a damp
j-cloth until needed.
4 - You can buy ready-made
tempura nori crisps, but they are
easily done by obliquely cutting
pieces of nori and dipping in a
little tempura batter and frying
at 180 degrees Celsius -Pan-fry
the monkfish until well coloured
and just cooked. Depending on
the thickness of the tail, you may
need to finish them in a hot oven
for 3-4 minutes. Rest well, monkfish is very moist and release a lot
of unwanted juices.
5 - The sprout tops with take
but a minute or two in boiling
salted water or in a steamer.
To plate:
Spoon the curry sauce onto
the centre of the plates and arrange the thrice sliced monkfish.
Cut the soba rolls in two and
stand these up for the appealing
uniform cross-section to enhance the presentation.
Then it’s the random symmetry
of arranging the crisps, mango,
sprout tops and fresh coriander.
Serve with a crisp white or good
sake.
A modern take on some classic
flavours.

Meet the chefs
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Nick Osborne, head chef, Lookout @ Retallack Resort.

Family friendly
food from fresh
local produce

N

ICK Osborne
has been head
chef at the
Lookout
Restaurant at
the Retallack
Resort for a little over a year. During that time, he and his fifteen
strong team have taken the restaurant in a very different direction.
Gone are the taster menu flourishes of fine dining replaced by a
family friendly restaurant with a big
emphasis on seafood and fresh ingredients and a more relaxed vibe.
Nick explained: “The plan for the
Lookout from day one was to phase
out any hint of fine dining experience. It was the Green Room when
I started 12 months ago and I really
feel we have come a long way, extending the restaurant, building new
kitchens and refurbishing. We are
now in a position to offer multiple
outlets, multiple menus including afternoon tea.
The Lookout menu he says is
about family friendly, reasonably
priced, good quality food: “We do
lots of seafood with a fish orientated specials board. We have dishes
like pan fried hake with cockles and
mussels, we have fish and chips, sea
trout with teriyaki noodles. I’ve tried
to give more of a brasserie style menu with fresh ingredients.”
Nick explained it has been a lot of work to manage
the restaurant’s transition: “We’ve all put a lot of
work into making the Lookout restaurant work and
there’s been a lot of investment up here at Retallack.
“I have a small team of 15, only 3 of which were
here when I started. We have had to build a team
which isn't easy in this trade, but the guys that have
come in have done an amazing job. Staff retention
is a growing problem in this industry so I feel very
lucky to have a stable team in place. I’m not the "typical" office Head Chef, I like to spend time with the
team, achieving things together. I like to cook, I like
to work with food, new ideas.”
His CV is a tour de force of the best Hotels in the
area including the Headland, St Moritz and Watergate Bay.
Nick explained: “Before Retallack I worked at
Headland Hotel as Head chef for three years. Very
successful time, hugely popular hotel winning various accolades. I have worked at the Watergate Bay

Hotel for 10 years, an amazing place to work. Most
of my experience came from there with Mr Williams
the general manager and Tom Bradbury the best
chef I have worked with in Cornwall. I made a lot
of friends there and look back with fond memories.”
Nick has deep roots in the county, describes himself as a proud Cornishman who is hardworking,
ambitious and passionate about food, he explained
the lure of Cornwall: “I spent four years travelling
to Italy, Switzerland and France in younger days but
the long term plan was always to be here, in Cornwall
with my family and working with amazing local produce.”
Family is very important to Nick, who is married
with three children. At home his other passion is his
garden, from where many ingredients for the restaurant come. Nick explained: “As a family we grow a
lot of our own fruit, berries, herbs, veg etc. its hard
work, not to mention the weather... I have the utmost respect to farmers/growers who provide quality food.
“I’m using sorrel with one of our fish dishes,
chives tarragon, parsley and mint. We have a lot of

fruit trees, apples and plumbs and I grow a lot of
salad stuff. I’m using cucumbers my wife has grown,
I’m also using courgettes and courgette flowers.
Another passion for Nick is a charity that encourages young people to be chefs: “I’m involved with a
charity called Springboard which is a charity that
goes into schools to show children that there are careers in hospitality. We bring children into the work
place to try to encourage a new breed of chefs, because it’s a dying trade, it’s hard to get chefs. When I
applied to college the placements were hard to get
but now they struggle to get the numbers in. So we
reach out to school leavers to try and inspire the next
generation.
On demonstrating at the Fish Festival Nick said:
“I have to admit I am nervous about doing the
demonstration at the Fish Festival. I like to be in the
kitchen with the boys, but I’m not a celebrity chef
and I don’t know I’d want to be.” n
To learn more make sure you catch his
demonstration at this year’s Fish Festival at
12.45pm on Saturday.

Meet the chefs
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Pan roasted hake fillet with mussels, clams and smoked bacon
Ingredients for 4:
100ml white wine
500g live cockles
500g live mussels, beards removed and
shells cleaned
30g butter
2 x small shallots finely diced
2 x garlic cloves finely crushed
20g plain flour
800ml fish stock
2 tblsp chopped flat leaf parsley
4 tblsp double cream
4 spring onions, finely sliced
1 x celeriac, peeled and diced
500g kale (pre cook in boiling salted
water)
Picked celery leaves
100g pancetta lardons
4 x hake portions

Instructions and tips

TO CLEAN mussels/clams, leave them
under cold running water for 12-15mins,
agitating them with your hand every 23mins to release trapped sand.
To cook the clean mussels/clams, place
them in a pan with white wine and cover
with a tight fitting lid. Cook over high heat
for about 3mins till shells have opened and
clams and mussels are cooked.
Remove the clams/mussels from the pan
but keep the cook liquor, straining it
through a fine mesh sieve or muslin cloth.
Melt the butter in a clean saucepan,
gently cook the pancetta, shallot and
garlic. Add the flour and stir over a low
heat.
Gradually stir in the cooking liquor from
the mussels/clams turn the heat up, then
add the fish stock in 2-3 stages, stirring between each. Bring to a boil, and then sim-

The

mer for 20mins.
Add celeriac, continue simmer till celeriac is cooked (about 6-7mins) by now the
stock should have reduced by a third from
where you started.
Pan fry the hake portions in a clean frying pan.
In the saucepan containing stock/celeriac, add kale, parsley spring onion and
cream, return to a bowl, then simmer for 23mins. Check seasoning; add clams and
mussels back in.
To serve, divide the sauce/veg/cockles/mussels into 4 bowls, place the hake
on top, then garnish with celery leaves.
Tips and tricks
If you don’t want the shells to serve, simply pick the mussel and clam meats out
for the sauce and discard the shells.
It’s better to use common purslane in this

recipe, picking 4-5 leaves per portion to
add when I am putting mussels/clams
back into the sauce. Succulent leaves
that have a mild lemon taste. When in
season, the flowers can be used as garnish.
The sauce shouldn’t be too thick. Add
more fish stock or a little water if needed.
To pan fry Hake, pat it dry with a clean
cloth/tea towel. Heat an oven proof frying
pan of adequate size, add 2 tblsp of
cooking oil. Gently put the hake into the
pan skin side down. LEAVE IT ALONE! Do
not shake the pan or try to move the fish.
Let it fry for 2 minutes till you see the edges
of skin turning light brown.
Put the pan into a pre heated 195 °C
oven for 3-4 mins. Take the pan out from
the oven; turn the fish over using a pallet
knife. Add a good heaped tablespoon of
butter. Return to the hob under low heat,
basting with butter till fish is cooked.

Cookshop @

The fast moving comedy by
Hilary Mackelden
presented by Newquay Dramatic Society

DEVIL
IN
THE
DETA L

SUMMER
OFFERS
20% OFF

ANY Pan in
stock when bought with
ANY cooking appliance

20% OFF

...& many more!

Only at

ANY microwave
accessory when bought with
ANY microwave
The Valley Retail Park
Gover Road, St Austell
PL25 5NE

www.newquayfishfestival.co.uk
01726 222970

BOX OFFICE

01637 876945
Tickets £8, £7 concessions

Book online
at www.lanetheatre.co.uk
Registered Charity No. 280786An Amateur Production

Tuesday and Wednesday evenings

5th September
to 11th
October
8.00pm
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Phil Oakes, General Manager, Griffin Inn

Back to business
as Phil takes up
new challenge

O

NCE upon a
time,
Newquay was
a cheap and
cheerful
bucket and
spade holiday destination
where eating out meant fish
and chips, a curry, or standard
English pub grub.

It’s worth reflecting on this
when considering the range of
options available today. Customers expect the best and
Newquay’s eateries have transformed to meet the challenge. In
2017 there is nowhere to hide if
the experience doesn’t match expectations of diners armed with
the weapon of a negative Trip
Advisor review.
So Phillip Oakes, the new general manager at the Griffin Inn in
the centre of Newquay has a lot
on his plate as he takes on his
first summer in charge. But with
30 years in the industry under
his belt, including 17 years
teaching the next generation of
chefs at one of the country’s best
catering colleges, he is more than
able to meet the challenge. Many
of the chefs working across
Cornwall today were trained by
Phil during his time at Cornwall College’s catering faculty at Camborne, and he is understandably very proud of that and of the way
standards generally in the Duchy have soared.
After shooting the pictures on this page we escaped the roaring extractors of the kitchen for
the peace of one of the dining rooms looking out
on the busy town centre. I asked what motivates
him and keeps his very obvious love for the
business alive, even after three decades at the
sharp end.
Phil explained: “Seeing the chefs I trained,
working around Cornwall is very rewarding. I
have one of my students working here, seeing
how they have developed, the future looks excellent, we have some great chefs, talented
home-grown chefs and that is exciting.
“I worked closely with the Nathan Outlaw
Academy. We wanted to develop homegrown
chefs, we want to try to change entrenched
ideas and be reactive to the changing market.
The message is getting out there, that it’s a good
industry and the wages and conditions are get-

ting so much better. I’m very proud of how far
the business has come”
What does he think about the way Newquay
has changed since the credit crunch?
“The range of restaurants we have here now
is fantastic. There’s no reason why you cant get
excellent seafood in Newquay, you don’t need
to go to Padstow. We are getting that message
out there, seeing that diverse change. Newquay
had a reputation and some people were worried
about going out in the town centre at night, but
all that has changed. And the customers we see,
even the children are moving away from just
the basic chicken nuggets. We had a nine-yearold girl in here yesterday enjoying a big bowl of
mussels and that was so nice to see.”
Sustainability is the buzz word in the industry,
and a vital consideration with pressure on limited fish stocks. Many species have seen dramatic falls in numbers and even the once
abundant mackerel washed up on the at risk list
in 2017. How does Phil respond to this problem?

“We are using a lot of sustainable fish, working with Newquay fisherman to be responsible
and to give locals and visitors the best seafood
we possibly can. But the problem we have when
it comes to deciding what fish to use is there are
two government bodies that advise, and they
don’t really talk to each other so we often get
conflicting advice. We work with the
www.cornwallgoodseafoodguide.org.uk who
are marine biologists and they can tell us what
is breeding, when it’s good to take species, and
they keep an eye on water quality so we can get
fish when it is at its best and avoid using overfished species. plus this helps make it economic.”
Atlantic cod has been listed as endangered
with catch quotes cut back to help the species
recover, has that had an impact?
“At the Griffin we have a phenomenal fish
and chip trade, but we use hake, and people say
how lovely it is. It’s great it is landed at
Newquay, in two hours from being landed it’s
on our specials board. We use what is abundant
and on our doorstep. Take spider crab, why is

Meet the chefs

so much exported? it’s a lovely sweet meat, we
need to show people how to use it. I will be
showing some techniques on preparing lobster
at the Fish Festival this year, how to get the meat
from the legs, things like that.
What challenges does he see for Newquay’s
restaurants sector?
“It’s being very much aware of the shifting
trends, people are very aware these days. We
have so many chefs really promoting Cornwall
and seafood. I’ve been in the industry for 30
years and it has always being close to my heart
promoting the best. We have changed in that
time from a town of coaching hotels and guesthouses, the physical landscape of Newquay has
changed so much. The new apartments are
bringing in a different market. Now we have to
be very flexible and people are wanting and
willing to try lots of different types of seafood.
People will not take second best.
For one of Phil’s demonstrations at this year’s
Newquay Fish Festival Phil will be cooking
seabass. Back in the kitchen, Phil begins to cook
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two fillets which have had pin bones removed,
on a hot griddle with oil. “We get the pans on
really nice and hot to sear the skins after making
a series of cuts to allow the heat to get in. We
cook it from the skin side. About 70% of the
cooking is skin side down to get the skin all
crisped up. We are looking for a core temperature of about 45 degrees because we don’t want
the fish to dry out. We will add some fresh scal-

lops, some linguini which adds carbohydrates
to the dish, and in the restaurant we will add
whatever is really current, in season, and at its
best.
“This one of the signature dishes we do at the
Griffin, it’s sea bass with a pea purée and new
potatoes and we finish it off with some pea shoots.
At the show I will also be showing how to make a
spider crab bread and butter pudding.

Meet the chefs
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Pam Perring, head chef at the Hotel Bristol.

Passion and a
great team are
secret of success

I

T will be the fourth time Pam Perring, head chef at the Hotel Bristol,
has graced the stage at the Newquay
Fish Festival to share her huge practical experience in the catering industry.

The Hotel Bristol, overlooking Towan Beach
in Newquay Bay, is a family run hotel with a
reputation for great service and a warm friendly
welcome. The hotel is celebrating its 90th year
and is the go to location for many of the town’s
most prestigious annual events including the
Mayor’s Ball and many other large functions
Pam plans to demonstrate a seafood pasta
dish of mussels and fish with samphire served
over pappardelle, which are broad flat pasta
noodles.
Pam explained: “It will be a nice light fresh
dish. I’m trying to aim for a simple enough dish,
which people will be able to try at home. If the
dish is a bit too complicated people may be too
scared to give it a go.
“The whole point of the Fish Festival is to enthuse people to go home and cook the dishes
we demonstrate. When I’m up there a lot of
people are watching so there is clearly a lot of
enthusiasm for cooking. I enjoy taking part in
the festival as it helps to promote my hotel, the
local fishing industry and the town.”
Pam’s love for cooking stems she says from
growing up on a farm at St Wenn where fresh
ingredients were always to hand.
Pam said: “I’m a farmer’s daughter so I’ve
grown up with home cooked food. I was taught
to cook by my mum and went on to learn cookery skills on the job and at college. Growing up
on a farm you realise how important it is to have
well looked after animals as well as using fresh
meat and produce.
“I started my career as a chef after doing a bit
of work experience. My mum said ‘what do you
want to do for a career’, I said cooking, and it
went from there.
Work experience led to a weekend and holiday job at the same hotel when Pam was just 14
and still at school, from where she quickly
learned the trade and honed her skills.
“When I left school I went straight into working there and went on a day release to college
to get my qualifications. I worked at the hotel
for 10 years and I then went on to work at the
Hotel Bristol where I have been for the past 15
years.
“I can turn my hand to anything in the kitchen
but my passion is desserts.
“I try and create home cooked food that peo-

ple will enjoy. I like to call it light English cuisine. I like serving a good plate of food rather
than not having much on it. I enjoy seeing the
finished product on the plate before its served.
It is also nice to get positive feedback especially
when you’ve tried something different.
So what is the secret to running a kitchen on
the scale of the Bristol which regularly serves

300 guests?
“The key is having a good solid team, which
we have. Everyone works well together. Individuals do their job but if someone is struggling
everyone jumps in. Being a chef though is
stressful at times but it is great to see a good
plate of food going out.”

Meet the chefs
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Pan fried bream with mussels,
samphire and pappardelle
How to make the dish
For the pappardelle place the butter,
parsley and garlic salt in a small food
processor and blend.
Cook the pasta in a pan of boiling
water for the time stated on the
packet. Brain and toss with butter,
keep warm.
For the bream add half the butter
to a large frying pan over a medium
heat. Add shallots and sauté until soft
and golden. Finish with lemon zest
and a little juice.
Season the bream and put in with
the shallots, making sure skin side is
up. Cook for about a minute before
adding the wine. Turn the fish over
and add the mussels. Cover with a
lid, reduce heat and gently poach
for a few minutes until the shells open.
Add the remaining butter to the
bream and gently swirl, add the samphire, coating in the sauce and cook
for a few minutes. Season by adding
squeeze of lemon juice and vermouth and salt.

FRI 8 - SUN 10 SEPTEMBER

Join the team from Rawle’s as
we demonstrate the art of preparing
and cooking fresh fish.

Ingredients for 2:
2x 170gm monkfish tail portions
50g unsalted butter
2 banana shallots finely chopped
Zest and juice of half a lemon
4 fillets of bream
100ml white wine
20 mussels cleaned
100g samphire
25ml white vermouth
Sea salt and freshly ground
pepper
For the pappardelle
60g soft butter
Half a bunch of flat leaf parsley
roughly chopped
Half a teaspoon of garlic salt
350g dried pappardelle

Newquay’s
Local Fishmongers

We offer a Free Delivery Service in
the Newquay area

Local line-caught fish from sustainable
fisheries used where possible
Fresh Newquay Crab and Lobster

Wide range of ready-to-eat Seafood

E.RAWLE & Co.
01637 873337

Individual friendly service assured

Crab Sandwiches made while you wait

Our Newquay-caught crabs and
lobsters are cooked on the premises.

17 East Street, Newquay. TR7 1DN
A third generation, family fishmongers est.1936

www.erawleandcofishmonger.co.uk

Find our current opening
hours on Facebook
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John Fish, head chef at the Merrymoor Inn, Mawgan Porth.

Meet the chefs

Good honest
pub grub with
fresh seafood

T

HE beautiful
rugged beaches
of Cornwall's
north coast are
the magnet that
lure families
through six-hour car journeys, heavy traffic, all for the
calming waves and the seagull-filled skies. Perhaps there
is something timeless about
this landscape, a hint of freedom and escape when you
can see the horizon, watch the
sunset over the sea, we Brits
have always been drawn to
the sea.
And after all that driving, some
good honest food at the beach
with a pint on the table, and the
sea before you, what could be
nicer. The Bennett family who
own the Merrymoor at Mawgan
Porth have been providing good
food and a friendly welcome for
over 50 years across three generations. They've built a thriving
business based on that simple
formula and placed the Merrymoor at the heart of their local
community.
Chef John Fish, for that really
is his name, trained in the army;
two years of intense training
covering everything from making breakfast for
500 from a field kitchen, to fine dining for officers, to banquets. John has led the team at the
Merrymoor for two years. "They employed me
because of the freshness I like to get into
things. We are a pub with pub food, but I put a
twist on things and we do a lot of fish because
of how close we are to the sea here."
Fish dishes featuring on the pub's menu include mackerel, a crispy calamari dish with a
fresh pineapple salsa and hake dish. There is
also dressed crab or crab sandwiches available.
John explains: "We use a lot of mussels, and I
tend to cook those using the pub’s beers like
Doom Bar with a cream sauce."
John says fish is very popular with customers
who are on holiday: "When they are cooking at
home they won’t experiment, but when they
come here they love it. For children we find
they like mussels which surprises me, so we do
half portions for them."
The Merrymoor is a busy place that serves

breakfast, lunch and evening meals, often catering for 200 at lunchtime and up to 260 in the
evening. Behind the scene John heads up a
team of four in the kitchen, and space is at a

premium. John says the secret is preparation.
"You have to be at the best on prep. If you’re
not there by 11.30am you will struggle for the
rest of the day chasing your tail."
With such a large number of covers, simplicity is the secret of maintaining high quality, that
and choosing good ingredients: "I like to use
sustainable fish, we go for the pollock and the
hake. I like to use a whole fish, a whole megrim
sole. In the winter I do put on gamey dishes,
we’ve got the beach there but on the other side
we have the fields and that is available to us.
"We use Matthew Stevens as our main supplier but we also buy off local fishermen. Personally if you could rely on that you’d do it all
the time."
John will be showing visitors to the show how
to make a great coconut fish curry, instructions
and ingredients on the facing page"
John Fish will be taking to the stage at this
year’s Fish Festival on Saturday, September 12,
at 4pm.

Meet the chefs

Coconut Fish Curry Recipe

Ingredients
1 tbsp Veg oil(or coconut
oil).
1 large onion (finely diced).
Thumb sized piece of ginger, grated.
3 garlic cloves (crushed).
1 tsp shrimp paste.
1 small red chilli (seeded or
deseeded according to
taste).
2 lemon grass stalks, split
then bruised.
1 heaped tablespoon
medium curry powde.r
1 heaped tablespoon light
muscavado sugar.
Small bunch coriander stems finely chopped.
400g coconut milk.
450 g skinless hake fillets (cut into 4 squares).
220g raw tiger prawns.
1 lime halved.
Cooked rice to serve.

Method
Heat the oil in a large wide lidded frying pan,
soften the onions for approx 5 minutes,
Increase the heat a little, stir in the ginger,
garlic, shrimp paste, chilli and lemon grass and
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cook for 2 minutes
Add curry powder and sugar, keep stirring
When the sugar starts to melt, and everything
starts to clump together add chopped coriander stems, coconut milk and a drop of water,
bring to simmer
Add the fish to the sauce, add the prawns,
squeeze over half the lime , pop on the lid,
and simmer for 5 minutes plus, or until hake is
just cooked and flaking and the prawns are
pink and cooked through. Check for seasoning
Add a little more lime, chopped coriander
Serve over rice

Share that ...

FISH & CHIPS | CURRY KITCHEN
RICK STEIN FISTRAL | FISTRAL BEACH | NEWQUAY | CORNWALL | ENGLAND
www.rickstein.com/fistral

What’s On at this year’s Festival
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FRIDAY 8

10:00 – Day 1 doors open
10:30 – Official Festival Opening Ceremony
with Newquay Mayor
11:25 - Live music from Porky
11:45 - Demo by Paul Harwood, Fish House
12:25 - Live music from A James Harding
12:45 - Demo by John Fish, Merrymoor Inn
13:25 - Live music from A James Harding
13:45 - Fish filletting demo - Gareth Horner
14:25 - Live music from C Harrison Bird
14:45 - Demo by Cornwall College
15:25 - Live music from C Harrison Bird
16:00 - Live music from Blue Eyed Candy
17:00 - Live music - Newquay Strings
18:00 - Bar tent closes
19:00 - Doors open for Last Night of the Proms
19:30 - Mount Charles Band on stage
21:30 - Live music from Porky

SATURDAY 8

10:00 - Day 2 doors open
10:45 - Chefs demonstration in the main tent
11:25 - Live Music from Ami Louise
11:45 - Demo by Pam Perring, Hotel Bristol
12:25 - Live music from Ami Louise
12:45 - Demo by Nick Osborne from Retallack
13:25 - Live music from Nicky Morcom
13:45 - Demo by Chris Archambault, Headland Hotel
14:25 - Live music from Oll an Gwella
14:45 - Cant Cook Won’t Cook! Featuring Steve Double MP
15:25 - Live music from Oll an Gwella
16:00 - Live music with the Rock Choir
17:00 - Blues Brothers On the Run
18:00 - Tent and Bar close
19:00 - Doors open for the Lobster Pot Ball
Porky
Playing live
throughout
the festival.

Demonstration
by Headland
Chef Chris
Archambault
Saturday
13:45

Oll an Gwella - Saturday 14:25

The Mount Charles Band present ‘Last Night of the Proms’

Throughout the weekend...
•Bar open all over the
weekend – come and
savour the atmosphere
in our purpose-built hospitality marquee with
live music.
•Face Painting by
Newquay Zoo.
•Pop Up Museum
showcasing Newquay

Harbour history courtesy
of Newquay Old
Cornwall Society.
•A wide range of local
produce, craft and food
stalls.
•Local Charity Stalls
•Shuttle Bus to and from
the top of South Quay
Hill courtesy of Newquay

Lions.
•Special Character
appearances over the
weekend.
•Withy Pot Man
•Newquay Town Crier
•Crabbing Competition
& Fishing Demonstrations.
•Children’s Art

Competition courtesy of
Newquay Society of
Artists.
•Children’s Activities and
Games.
•Heaps of other things too!

Times may vary throughout the weekend.

What’s On at this year’s Festival

SUNDAY 8
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10:00 - Day 3 doors open
10:45 - Fish filletting demo with Gareth Horner
11:25 - Small stage Porky
11:45 - Demo by Angus Coyle from Rick Stein, Fistral
12:25 - Shanties and fun with Fiddle Me Timbers
13:45 - Live music from Chris Edens
14:25 - Live music from Molly Hocking
14:45 - Demo by Aaron, Harbour Hotel and Grill
15:45 - Live music from Newquay Male Voice Choir
16:30 - Songs of Praise with Churches Together
18:00 - Rowing Club Singers play out the festival
The Rock Choir play Saturday 4pm.

Festival Word Search: Fish ‘n’ food

22 words that relate to
things that are essential to
our chefs when they do
their cooking demonstrations are hidden in the grid,
can you find them all?
Hidden words:

sand eel
wrasse
cod
ling
gurnard
ray
cuttle fish
pollock
sunfish
turbot
mullet
garfish
salmon
lantern fish
angler fish
anchovies
herring
moray eel
stingray
macherel
dogfish
For ad- basking sharks
vice or a
free
quote,
call us

Proud
Proud
P
roud supporters
ssupporters
upporters of Newquay
Nof
ewthe
quay
y
Newquay
Yefor
ar
Fish
the
Fi
sh Festival
FestiFish
val for
forFestival
the 3rrdd Year
running
runninrunning
g
the 7th
4th year

x
x
x
x
x
x
x
x

Estate Agents
Property Management
Auctioneers
Family run since 1977
Residential letting
Property advice
Free market appraisal
Member firm NAEA

Sustainability

Cornwall Good Seafood Guide with Matt Slater.
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Helping protect
future of vital
Cornish fisheries

C

ORNISH seafood is legendary
for its quality and freshness
but now it will also get the
recognition it deserves for its
sustainability.

Many locals, and visitors to Cornwall don’t find
it easy to buy local seafood, and many people are
put off as they are unsure what to choose. It can
be bewildering as we have over 60 species of
seafood landed to Cornish ports, and additionally,
people are concerned about how sustainable the
fish they are offered is. Well now, thanks to Cornwall Good Seafood Guide, all the information you
need is available on one easy-to-use website, here
to help us all make good seafood choices.
As well as providing a great list of recommended seafood the website includes a directory
of local suppliers of seafood, fishermen and
restaurants and recipes, news articles and much
more and can be found here: www.cornwallgoodseafoodguide.org.uk
Look out for Cornwall Good Seafood Guide’s
Matt Slater at the festival, who will be teaming up
with Phil Oakes of the Griffin Inn for some sustainable seafood cooking!
Matt Slater, formally curator of Blue Reef
Aquarium said:
“Newquay harbour is a very special place to me
and many others. Not only is it one of the most
beautiful of Cornwall’s harbours, but it is also
home to a small and close-knit group of fishermen who practice many of the most sustainable
methods of small scale inshore fishing.”
Most Newquay fishermen use pots and fish for
brown crab, lobster and spider crab. There are a
few handline and pole and line fishermen who target mackerel, bass and pollack and some of the
fishermen do small scale netting. As it’s a tidal port
the only small boats are used.
No trawling or dredging is carried out by
Newquay fishermen, and they are all aware of
how important a healthy marine environment is
for their livelihoods. Many local fishermen have
been involved in the Good Seafood Guide project
and Phil Trebilcock, Daniel and Martin Gilbert,
Ben Lowe and Joe Emmet are stars of Cornwall
Good Seafood Guides fabulous ‘meet the fisherman’ videos which can be found on the website.
Potting is a very sustainable fishing method. The
beauty of it is that any small crabs that are trapped
in the pots can be returned alive and unharmed
back to the sea. As Phil Trebilcock says:
‘You may have 20 crabs in a pot but only keep
one, all the rest go back over the side alive’.
Spider crab is particularly important to

MATT Slater with a very big Lobster.

Newquay’s fishing fleet. These large red spikey
crabs may look alien but they taste incredible, and
it is a massive shame that they are so unappreciated by locals and visitors as they are landed on
our doorstep though a sustainable fishery but the
majority are exported, fetching poor prices for
local fishermen.
This is scandalous when you consider that the
Spanish prize these above lobster and in Spanish
supermarkets they cost a fortune! Phil says in his
video: “In Spain they sit in a restaurant by the sea,
bottle of wine, loaf of bread and just pick away
for a couple of hours and talk, it’s a relaxed way of
eating shellfish”
Local chef Phil Oakes of the Griffin Inn who is
a big supporter of the Good Seafood Guide uses
local spider crab in a fantastic recipe- spider crab

Pic Claire Hoddinott

bread and butter pudding. The recipe will be
posted on the CGSG website soon!
Look out for our recommended logo on fishmongers counters and restaurant menus all around
Newquay which highlights seafood that is listed as
sustainable by our project!
Supporters in the Newquay area include, E
Rawle and Co fishmongers, The Griffin Inn, Jamie
Olivers Fifteen Cornwall, The Catch Seafood Bar,
Bedruthan Hotel, Scarlet Hotel, C-Bay and
Newquay Sea Safaris and Fishing, Great Western
Hotel. In the wider area we also are proud to
have the support of Eden Project, Nathan Outlaw
and St Austell Brewery.
So if you like seafood please visit our website
www.cornwallgoodseafoodguide.org.uk . n
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Newquay Marine Group with Laura Guy.

Campaigning to
cut plastics and
keep sea clean

A

Environmental News

REGULAR at the Newquay Fish
Festival, Newquay Marine Group
will be on the Harbour Beach this
year with a range of activities and
events to engage young and old
about the incredible wonders
found on our shores and in our waters.
Set up in 2013 by a group of passionate locals,
Newquay Marine Group is a community run conservation group that works to protect Newquay’s
amazing coastline for the future and to shout
about the incredible life that shares our shores.
The group has been going from strength to
strength after its creation in 2013 with a committed group of volunteers that meet every month
and put together fantastic projects and activities
throughout the year. Talks in the winter,
Beachranger events in the summer and beach
cleans throughout the year, the group are always
busy and this year is no exception with three exciting campaigns.
The campaigns are the reduction of litter and
polystyrene in Newquay; the Regeneration of the
Harbour Heights area and the refill Campaign reducing single use plastic bottles.
Head on down to the beach to find out more
about their events and campaigns and how you
can join in!
During the three days of the Fish Festival,
Newquay Marine Group will be joined by their sister group Newquay Beach Care and their friends
from the Blue Reef Aquarium and the Cornwall
Seal Group Research Trust to offer a huge range
of activities.
Come and meet some critters from the Blue
Reef Aquarium. Show and tell - come and enBEACH plastics collagé (ABOVE) created by Sue Foster. (BELOW) NMG raising awareness.
counter all the weird and wonderful things we've
found from our local marine environment – skin,
bones, shells and corals! Rockpool Ramble hosted
by a marine biologist. Join the Cornwall Wildlife
Trust and our Cetacean specialist for a Seaquest
watch – watch the seas and find a dolphin!
Enter our competition to try and win one of our
amazing prizes: A family ticket to the Aquarium
and a free boat trip from the Harbour with
Newquay Sea Safaris and Fishing
Have a go at our fishing game – Can you fish
out the plastic bags and identity the local fish you
catch?
A secret unveiling of a second piece of art will be
For more information on the group, any quesThe grand unveiling of our unique piece of art
held on Saturday – no one knows what it is yet!
tions or queries you may have or if you would like
will also be held on Friday – Local artist Sue Fosto get involved follow Newquay Marine Group
Join Newquay Marine Group on the Harbour
ter based on Fore Street, created the group’s logo
and Newquay Beach Care on Facebook.
Beach
from
10am
–
4pm
throughout
the
whole
from Beach clean rubbish. Taking a year to comFish
Festival.
Details
of
the
timings
for
their
Find them on www.newquaymarinegroup.com
plete Sue completed over 20 beach cleans collectevents
will
be
available
on
their
blackboard
every
or
email them at
ing pieces of rubbish that are now a work of art.
day and will be announced every morning.
newquaymarinegroup@gmail.com

Gareth Horner, Newquay Fishmonger.

Enjoying the best
that the Cornish
coast provides

FISH, LIKE all natural
produce, has its seasons.
For example, it is better
to avoid a type of fish
when it is spawning or
has recently done so.
Traditionally mussels are
out of season in the summer months. Local weather
and sea conditions can limit
the availability of fish.
Many local fishing vessels
are under 10 metres in
length and fish on a daily
basis so while their catch is
freshly landed, they are unable to work in strong
winds.
Heavy ground swells may
make for great surf conditions but create havoc with
fishing nets and pots. Similarly, big spring tides create
further difficulties when
working fishing gear. Unfortunately, television programmes and magazine
recipes are not always
shown to coincide with
availability of species.
We are fortunate in Cornwall to have a good variety
of different species in our
seas and it is worth trying
some of the more unfamiliar ones such as gurnard or
megrim. You may even see
trigger fish occasionally.
Whole fish should have moist, glossy skin
not slimy, with bright eyes and bright
red/pink gills. Fillets should be firm. Your
local fishmonger will be pleased to advise
you on the best buy of the day and to prepare it for you if required. He will de-scale
and gut or fillet and pin-bone as appropriate.
A fillet of fish is the flesh which is removed from each side of the frame and is
usually boneless. Smaller fish like mackerel
can be butterfly filleted where the two fillets
are joined. Loin is a recent term coined by
supermarkets and simply means fillet. A
steak or cutlet is a cross- section of the fish
complete with bone. Your fishmonger will
take great care to ensure that your fish is
maintained at a low temperature and it is a
good idea to take an insulated bag along
when you buy your fish to keep it in good
condition.
Sustainability is important and the Cornish
fleet is renowned for its efforts and innovative approach to conservation. Fishmongers
are keen to promote this and often stock
line-caught fish when available. Pollack, bass
and mackerel are amongst the most readily
available species and you may see the distinctive gill-tags showing their provenance.
How to fillet a mackerel: If you want to

1

2

3

4
try your hand at filleting you should ensure
that your knives are sharp and a firm, level
surface is available.
Always work pushing the knife away from
your body. When filleting fish you may find
it easier if they are first gutted and washed.
Assuming you are right-handed, place round
fish such as cod, pollack or mackerel with the
head to the right, belly away from you.
1: The first cut is made behind the bony
collar behind the gills. This should extend
from the belly to the dorsal fin, reaching as
deep as the backbone. 2: The next incision
is made along the back of the fish parallel to
and about 3mm from the dorsal fin from
head to tail. 3: Once through the skin, you
will feel the knife blade run over the bone
until it touches the backbone. 4: Complete
the cut the whole length of the fish until the
meat is freed from the bone. The point of
the blade is then raised over the backbone
and the blade run flat towards the belly. Toward the top half of the fish there are two
sets of ribs. Cut through the outer set and
run the blade flat across the second set until
it emerges at the belly.
5: Finally to complete the fillet of one side
of the fish you need to take out the pin
bones. Cut a few millimetres either side of
the thin line of bones from front to back and
pull them out. ■

5

6

Newquay fishmonger
Gareth Horner’s guide
to dressing a crab...

DRESSING a crab is a tricky job, but easy
enough if you have the patience and a few
pointers from experienced local fishmonger
Gareth Horner. Gareth explained: “Every
crab is different, it depends on the condition
of the crab and we always insist on opening
them. They’re priced by weight, when we
dress crabs they’re weighted individually
and we make a small charge for dressing
them....but here’s how to do it yourself!”

1

Slide your fingers between the legs and the
underside of the body, thumbs on the base of
the rear legs and push until it separates.

3

The stomach sack is behind the mouth, it’s
very obvious normally. The only bits you don’t
want are the crunchy bits.

2

Remove the dead men’s fingers which are
the gills and the mandibles and do the same
on the other side.

4

Remove the mouth parts by pressing down
until it clicks and lifts, twist and remove. The
brown meat is in the ends of the back, remove the membrane and there’s the meat.

5

Extracting the meat from the legs: To separate the leg, there are four sections. The
end piece which is like a toe just remove
and discard. The middle pieces you can
extract the meat by using a meat skewer
and levering. The secret is to crack and not
smash the claws with the hammer. When
you force that piece back it releases the
meat in the centre. Remove the next
piece and give it a gentle tap. Where the
legs join together is full of meat, so cut that
down the middle where you will find a little
bit of brown meat and lots of white meat.

Then on the underside is a vein that runs
throught the middle, it’s exactly the same as
on a prawn.

“
6

Remove the claws and legs. The claws twist
inwards, and the legs twist off individually.

So how did Gareth
learn the trade?

7

6

There’s lots of meat in the body of the
crab. Cut it in half and then my preferred method is to cut down between
each of the legs.

”
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Harbour History: Len Sheppard, Chair of Newquay Old Cornwall Society.

Newquay’s wealth
came through gap

F

rom Newquay’s early beginnings the
sea was the source of its growing
wealth and the expansion of the harbour during the 1830’s increased this
further at a much faster rate.

The mouth of the harbour became known as
the Gap and hence the saying that Newquay’s
wealth came through the gap. This could not
have happed but for the purchase of the manor
of Towan Blistra by an entrepreneur from London a Mr Richard Lomax.
Lomax born in 1770 purchased the manor in
1832 for £10,000 and started to build the harbour
to the plan we see today. To finance this he
started to sell off leases to the surrounding land,
which led to other wealthy and entrepreneurial
people becoming involved in the area.
Sadly Lomax, not a young man at the time of
his purchase, died in London in 1836 before his
project could be fully completed. His estate continued some of the plans before selling the
manor, happily for Newquay, to Joseph Thomas
Treffry in 1838.
This was the start of the real growth for
Newquay as Treffry had need for a north Cornish port to export his minerals to the heartland
of England and South Wales via the western
coast of Britain. Treffry’s mining interests centred in the south of Cornwall and he wanted to
avoid the shipping dangers off Land’s End.
To this end his purchase and subsequent
building of the mineral tramway, crossing the
Trenance Valley, opening up Newquay to what
would become part of the national railway network. The railway network would prove to be
a double edged sword and would help see the
demise in the next step in Newquay’s growth
before becoming a major asset to the town during the mid 20th century.
The 18th century British industrial revolution
needed vast quantities of minerals to fuel the
factories and iron works and Cornwall was a
major contributor during the late 18th to mid
19th centuries. A vast canal system had been
built connecting all the major manufacturing
centres to each other and to the sea.
Shipping to and from the newly built harbour
at Newquay became part of the British coastal
trade before the rail and roads became established and created employment, business and
wealth. This in turn led to builders building
houses for the wealthy who started to visit
Newquay on holidays for its invigorating
healthy climate, thus creating the beginnings of
Newquay’s tourist industry.
The mineral tramway built by Treffry extended from the railway station towards the
harbour through a tunnel that led from what is
now Sainsbury’s car park to the back of the harbour area. Rails then allowed wagons carrying
minerals such as china clay along the South
Quay to where they would be loaded onto the
sailing ships. After Treffrys early death in 1850
the expansion of the coastal trade led to

Newquay’s harbour, as completed by Treffry, to
be inadequate.
In order to increase the capabilities of the harbour a jetty (pictured top of opposite page) was
completed in 1874, which had a substantial timber trestle to carry rails along it and onto the
stone built central working area. This increased
the capability of the harbour three fold allowing
ships to berth along the South Quay and either
side of the central jetty to be loaded and unloaded from the wagons.
The wagons were hauled by horses along the
rails around the harbour as far as the mouth of
a tunnel that led to what is now Sainsbury’s car
park. They were then raised or lowered using
wires attached to a whim or winding engine at
the top.
Newquay had also seen the growth of timber
shipbuilding in four different shipyards creating
employment and wealth through local ship

Harbour History

Carriages were pulled up
by engines located
where Sainsbury’s is today.

owners who had shares in them. These were at
Porth, the Gannel, Island Cove and at the Harbour yard. The main period of shipbuilding in
these yards was between 1839 and 1881and in
total 38 ships were built during this period. A
further one had been built at Porth in 1818 and
a number of ships altered or lengthened in the
various Newquay yards as well as ongoing
maintenance.
The destruction of part of the North Quay in
1889 had led to discussions regarding expanding the harbour due to the growth in steam ship
numbers. The local sea captains objected as they
feared that their trade would be affected so the
Great Western Railway, owners at that time, rebuilt the existing wall.
Due to the heavy weather on the north Cornish coast during the late 1840’s Treffry had
started to build a harbour of refuge on the Fistral
side of the headland (plans pictured above). With

Harbour History

his death in 1850 the project was never completed and the weather gradually destroyed
most of that which had been completed. However as late as 1906 there was still discussions relating to providing a harbour of refuge along the
north coast of Cornwall. Although various plans
were drawn up including some for Newquay it
never progressed any further. How different
things may have been if this project had been
completed at Newquay.
Gradually the increase in larger steam vessels
and the national expansion of the rail network
reduced the demand for smaller sailing vessels.
Newquay’s shipyards closed and demand for
the harbour as a place to carry out movement of
cargo in the coastal trade diminished. In 1926 the
last use of the rails took place in the harbour and
in 1928 they were removed entirely. The trestle
endured until the spring of 1950 when that too
was removed leaving the harbour more or less
as we see it today.
After a period of relative quiet the Newquay
Harbour is once again busy as both a commercial
fishing port and as a tourist destination for many
sports. The legacy left to Newquay by people
such as Richard Lomax and Joseph Thomas Treffry continues to benefit the town and we should
remember their entrepreneurial zeal with thanks.
More information is available at Newquay
Heritage Archive & Museum. Volunteers at
Newquay Old Cornwall Society’s popup museum at the end of the South Quay will be able
to answer questions relating to Newquay’s historical past and where a selection of historical
photographs are available to buy.
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Harbour History: Len Sheppard, Chair of Newquay Old Cornwall Society.

T

Making a living
from the seas

he early harbour referred to in antiq- r
y
uity was a small affair first menh
tioned relating to repairs after
d
storms in 1439, believed to have
been constructed before 1396. The a
fishermen unable to afford the rey
pairs applied to Bishop Edmund Lacy in Exeter
for assistance.

During that period Cornwall fell under the
Diocese of Exeter. The church followed its usual n
course by granting an indulgence of 40 days to e
anyone who would assist either financially or e
by contributing labour or materials to the repair. r
This was a way that those contributing could reduce the amount of punishment that they
the famous
antiwould receive afterthe
death
in purgatory
for sins
famous
antiq their
the famous
committed
during
lifetime.antiThe church did n
q
qnot part with any of their own wealth for the d
t
purpose.
s
The location of this harbour was described in n
the indulgence that was granted on 10th Jan- d
uary 1439 [1440]
Dominus concessit quadraginta dies indul- d
gencie omnibus conferentibus ad, construc- d
cionem, reparacionem, emendacionem et y
sustentacionem, loci a keye vulgariter nuncupati situate in litore maris apud Tewen blustry
in parochia sancte Columbe minoris in Cornubia
The Lord has granted to all the forty days of
indulgence which had been contributed to the
erection, repair, reform and maintenance, on the
shore of the sea, situate in the place commonly
called a keye Tewen blustry in the parish of St.
Columba in the minority Cornwall.
Less than 100 years later the will of a Thomas
Trethurffe dated 1528 stated that; Thomas
Trethurffe leaves to the church of St Columb
Minor and Alice Christopher his boat and seine
net and all related things held at Towan. This
was the settlement that built up around what is
now the Central Square area and points to the
fact that pilchard fishing was being carried out
in the area. Incidentally Alice, who ever she was,
did very well out of the will of Thomas and it
mentions that should his son contest Alice’s
rights in the will he would be disinherited entirely.
In the Arundel records for Trerice and Lanherne there is mention of 'fysh bought at
Newkaye' in 1575. This points to what would
may been just the small hamlet mentioned in
Thomas Trethurffe’s will that was involved in
the fishing trade within the district but not necessarily in the close harbour area.
The Survey of Cornwall published in 1602 by
Richard Carew of Antony mentions New Kaye
in what may be considered somewhat disparaging terms. Richard Carew possibly knew of
Newe Kaye fairly well as he had married Juliana Arundell the daughter of Sir John Arundell
of Trerice, which was fairly close by. The Arundel family had contributed to improving the
pier at Newe Kaye in the parish of St Columb
the lower through a bequest of £20.
Earlier in his survey he had acknowledged
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J
JOSESPH Treffry in the
wall of Place Manor.

PORTHLEVEN’S large herring fleet leave Newquay Harbour, they sometimes fished with the
Newquay fleet, the attraction being the railway for quick transfer of their fish.

on 25,
October
at the
Red Lion
on October
183825,
at 1838
the Red
Lion
We can be assured that fishing continued and
that along
there
Hthe north
on October
25, coast
1838 of
at Cornwall
the Red Lion
H
were insufficient safe harbours “where want of gradually increased as the next mention of
H
good harbours denieth safe road to the fisher- Newquay, in its various spellings, was by the
boats”. He then suggests that at “newe kaye” renowned Cornish antiquarian Dr William Borthey had tried to make a safe harbour for ships lase. Dr Borlase had visited the area in 1755 and
and thought they still had plans to do so, but it written about his visit in his book ‘The Natural
was an illusion and that it was only fit for fish- History of Cornwall’ published in 1758.
ing boats and lestercocks. A lestercock was a
`Passed the Ganel and went about a mile furtimber and cork ‘raft’ with a sail to which would ther to a place of about twelve houses called
be attached a ‘bolter’, this was a fishing line with Town Blystra, a furlong further to the New
hooks attached used for bottom fishing. The Quay in St Columb Parish, here is a little pier,
lestercock was set sail to deeper water then after the north point of which is fixed on a rock, the
a period of time drawn in to shore by an at- end in a cliff; at the eastern end there is a gap
tached cord with hopefully a catch of fish.
cult about 25 feet wide into the slaty rock of the
In 1615 Thomas Stuer who then owned the cliff: This gap lets small ships into a basin which
manor of Towan Blistra had applied to erect a may hold about six ships of about 80 tons burpier. As this was only some thirteen years after then and at spring tides has 18 feet of water in
the mention of ‘Newe Kaye’ by Carew it might it, upon the brow of the cliff is a dwelling house
suggest that the earlier pier had been destroyed and a commodious cellar lately built'
at some point.
On his map Borlase clearly shows the two
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net. The net hung down from floats like a curtain
and the fish swam into the mess and were
trapped by their gills.
Drifters could catch fish anywhere at sea while
seiners were limited to shallow inshore waters. It
took fewer men and gave employment throughout the year, compared with the few weeks in
seine fishing.
The bitter feelings that existed between the
drifters and seiners are reflected in the Act of
Parliament of 1868, which made it illegal for anything but seine fishing to be carried out on or
near the shores of Cornwall during pilchard season.
But theoffinal
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forNew
the seiners
came
when
hamlets
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and
Kaye that
would
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No longer
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TWO images that show the pier connected
to the tunnel rail tracks by piles.

THE north quay collapsed during a gale in 1889, luckily
the vessels in the harbour survived. That year 107 ship
movements were recorded according to Joyce
Greenham and Sheila Harper’s book Newquay.
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Cornish Venison
Windrush
15 Penmere Drive
Pentire
Newquay
TR7 1QQ

Kernow Churros
2 Riverside Cottage
Tresillian
TRURO
TR2 4BA

The Melting Pot Kitchen
13 Mellanvrane Lane
Newquay
Cornwall
TR7 2LB
Just Pigs
9 Treveth Lane
Helston
TR13 8FD

Katie’s Cornish Hot Pots
1 Old Pond Lane
Redruth
TR15 1DN
Thai Style
51 South Hill

Hooe
Plymouth
P19 9PT

Cornish Landscape Photography
50 Trevince Park
Carharrack
Redruth
TR16 5XQ
Trevince Parc
Carharrack
Redruth
Cornwall
TR16 5QX

Main Event World Food Cafe
137 Loosleigh Lane
Derriford
Plymouth
PL6 5UE
Pieroth Limited
The International Wine Centre
Dallow Road
Luton
Thyme and Tide
4 Goodbell
St Agnes

Mr Cheese
Richard Crow
Bosggeyn
Cape Cornwall Road
St Just
TR19 7JX
Warrens Bakers
Boswedden Road
St Just
Penzance
TR19 7JP

South Devon Chill Farm
Wigford Cross
Loddiswell
Kingsbridge TQ7 4DR
Headland Hotel
Headland Road
Newquay

Cherry Tree Preserves
The Rowans
75 High Street
North Tawton
Devon
EX20 2HG
Essa Collection
Trangoff

St Ives Road
Carbis Bay
TR26 2L

Elseafood
c/o Davies Catering Cornwall
Elisa Food
19 Edgcumbe Gardens
Newquay
TR7 2QD
Riverford Organic Farm
Wash Barn, Buckfastleigh
TQ11 0JU
Freda’s Peanut Butter
Driftwood
Tregoney Mill
Mevagissey
PL26 6RF

Cornwall Wildlife Trust
Five Acres
Allet
TR4 9DJ
Sali Davies Cards
35 Droskyn Way
Perranporth
Cornwall
TR6 0DS

Jo Thomas Jewellery.
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fantastic fresh food daily - now open!
newquay view resort, trevelgue road, tr8 4as

Headland Hotel

| Fistral Beach | TR7 1EW | reservations@headlandhotel.co.uk

