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ache and Andrew Garner

opened the Cedar Tree tive

years ago Rache is the

vivacious and effcient iront ol house

manager and Andrew does the

coo(rng

ln its qu et and understated way.

ts Tnote ak n to a cosy teaToom

than a faux French gafi Theres no

accordion music or Par san pr nts

here. Sma wth on y 28 covers, it

offers the ntmacy of yoLrr own home

wth a decent enough space between

the lab es so that ne ghbour ng

conversalions don t become ntrusive

or, heaven forefend, become more

interesUng than your own and you

fallolf your seat backwards try ng to

The menlr prov des a shorl but

varied ar a carle se ecton with some

entic ng descr ptons. The Lancash re

gr slarter (t5 50) consisting of b ack
pudd ng le d mushroorn, smoked

bacon and Lancash re cheese with

a warm mustard sauce part culary

caught the eye showcasing lfre

Cedar Tree s exceient use of f ne loca

produce Leav ng that lor a ater visit,

we nstead chose lrorn the Summer

Bistro Menu that ofiers three courses

for 114.95 every Tuesday, Wednesday

and Thursday or  l l7  95 on Fr iday

and Saturday. As the name suggests

these bistro menus change seasonally

Strong Mediieraanean and Far

Eastern inlluences are reflected on

th s menu as beflts summer fare

and my starler ol griled Lamb koftas

(meatballs)were nice y seasoned

and not over spiced while the

accompanying yogh!rt and mint d p

was relreshing Freshness oozed irom

the homemade Potted crab served

with warm ciabatta that was snaff ed

across ffle iab e.

l\,4y main of Griied ha but t lel

topped with a spicy S ngapore

crust and accompan ed by a bed

oi fragrant corander rce was so

beautif! y cooked thal t broke wlth

the most gentLe pressure from knife

and fork Meanwhile n-ry co-pa.ion

was efth!s ng about the care Ardfe\'r'

Garner had av shed o.  l re S.L,r

roasted be y pork servea r, :' a

sf ierry lus and patatas b ' : - :s , ry ' th

t f rese ngred ents and : . r ! - ! '  a e, /er

l h s r c i m e a t  n  a  n o v e  , , a ,

chose a ioa of ten Lrnoer.a:e:  a-er  n

B a n c  l r o m : . e  P a a r ,  H e g . : s  . ' : , a . !

in SoLr lh Ai  ca ( !12 951 T_:-g '  :

u,h le w re l l re ac d t_ cara : ' ' : -g '

with suli. ent characier Io ,o: ,,.. ,.. :.

I ts  ior tLJnaie 1.a i  ; ;e 'ao -s:

enougn room ior  rne D-oc.gs

Freshy prepared o ' i .e cra-  ses

they were a reve ato- I'l! crlmo e

contained a l ru ly  cockla o i  aro e

mango and banana afd carne,r ; : .

a generous he ping of  l f rc(  cusErd

Opposite the Sev e orange and

chocoate truffle so close y resemb ed

a m nor artwork lhat i seemed crue to

approach I with spoon and fork

Wth charming serv ice,  exceient

iood and good portions the Cedar

Tree makes for a realdest nation - the

sma tov/n of Newhey s a coup e oi

slops down from Fochda e on the

O dham ine i rom Vclor ia Slat ion ts

one of lhose estab shments that s

so easily overlooked by aJicionados

of he clty centre or ihe southern

suburbs Put this place in the mLrst-

vsit iray aong wilh those other itte

wonders on the cly fringe such Saints

Brassiere n Uppermil or Harts in

Le gh then make sure you get round

to them at sorne po nt. ts these

trie propretor run venues that often
provide th€ most var ety and or g na ty

e!  :  _g a:  , rc i  on 21 on the M62 and
'- '_ "c .  g i i  yo!  might  f ind yoursel f

,  easani  y srrprseo

PHILIP HAMER

Food Service '-: Decor 4/5

The CedarTree (Hudderstield Boad,

Newhey, Rochdale. 01706 842626)

Open: Wed-Fri noon-2pm (t!vo

courses tor €5);Tue-Fri 6.30pm-

9.30pm; Sal 7pm-9.30pm
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