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For those who've been living
under a rock for the last few
years, BDRMM (Eronounced
Bedroom’) are a band on the
rise. Along with Low Hummer
and Life, %ey can lay claim to
the moniker ‘the biggest band
in Hull' right now. And they
most definitely have a strong
claim on ‘the best,” such is the
electronica-tinged  shoegaze
band'’s trajectory.

We're out the back of Arthouse
on Princes Ave to chat about
this meteoric rise. I'm with
brothers Ryan and Jordan
Smith, lead guitar/vocals and
bass respectively, and Connor
Murray, the drummer, and
his beautiful whippet. Rhythm

uitarist Joe Vickers is on dad

uty. The sun is shining, and
it feels like summer’s finally
arrived. So, beer garden it is,
with four pints of Birra Moretti.
For now. More will inevitably
get downed as the chat goes

The first time | saw
BDRMM was af FireFest in
2017, and despite my early
exit due fo food poisoning, |
caught these lads, and was
asking everyone who they
were "cos despite fluids comin
out of both ends of my bodyﬂ
noticed them and how good
they were, so | stuck around for
their whole set, before having
to retire to a nearby foilet. I've
caught them many times since,
including a support slot for
one of my favourite bands of
all time, Ride, last year in Shef-
field, where they turned in a
masterful performance which
had the crowd eating out of
their hands. By the end of the
night, there was no small num-
ber of people walking around
in BDRMM 1-shirts. Job done.

Their first gig as a
band was back in February
2017, and the transforma-
tion in both confidence and
richness of their sound has
developed dramatically. For
the better of course. Which
doesn’t detract from how
good they were at the start
it’s just that it's quite a radica
transformation. | put this ob-
servation to Ryan.

Yeah, the first stuff
| did was basically just me
on my iPhone. We record-
ed Happy at Hull Uni, where
we all fprooluced it collectivel
and is featured on our 2nd E
Yucky, which is on Bandcamp
and Soundcloud through Lo-
veOurRecords. Kare was re-
corded in Leeds at The Nave
by Alex Greaves, and we also
recorded the next single The
Way | Want with him there
too, so that's why the sound is
fuller, and closer to where we
are now.’ The band have com-

leted their second album, |
on’t Know, due in June, with
Greaves at the helm again
and they credit him as bein
an unofficial 5th member, suc
is his influence over the sound.
| ask the lads how
they got :rf?/ge’rher, and Jordan
chips in, ‘Well me and Ryan are
brothers so we've been together
since the womb.’ | ask what it’s
like being in a band with your
brother, and whether they're
Gallagher-esque in their deal-
ings with each other. ‘No, we
cuddle instead of punch each
other, we're both too shy o get
that confrontational.’

Ryan had been in
bands before BDRMM, so
when Jordan came of age, it
just felt natural that he should
jump on board. Joe and Con-
nor had also been in bands,
and played on the same bills
and they all bonded over a
shared Yove of music, Radi-
ohead being the main band
that threw them all together.
Portishead, Massive Attack also
come up as great influences, as
do Autechre and Aphex Twin,
to add a resolutely electronic
bent to their Shoegaze-y guitar
sound. lt's quite a melting pot
and it sounds incredible.

intferviewed Ryan
back in 2018, and | ask
what’s changed. Since then
they’ve put out many Eps, a
studio album, Bedroom, in
2020, and they’ve been on
European tours supporting
Mogwai and Ride, as well as
performed at festivals around
the UK and Europe, and
headline tours.

‘Everything's chc:n;\;f/d
really,’ says Ryan. e
changed record labels, sat
down to write the second
album, and the tours with
Mogwai and Ride were pretty
epic. There was also a certain
strain to replicate the first al-
bum, which was an accident
really. A happy accident ob-
viously but an accident none-
theless.’

‘With the first album,’
adds Jordan, ‘there’s no-one
looking at ?'IOU’ so you can do
what you like, and you have
that blind hope of never having
made a record before, where-
as with this one, obviously that

‘difficult second album’ mind-
set sefs in. The new record’s

definitely a bit different. We
got more inferested in synths.

—With the success of our first re-
- cord, we obviously find it easier

to get advances to get more
equipment, so that shows on
the new record. And with that
came more of an interest in us-
ing samples and synths. We've
been cutting and chopping
instead of just writing straight
tracks.’

Alex Greaves, our
producer has also been much
more hands-on with this re-
cord,” says Ryan. ‘lt's often a
case of us hovmﬁ the ideas,
but not being able to execute
them, so he’s been instrumen-
tal in developing the sound.’

For o%mnd of their
stature, it must be difficult to
keep the eEos in check. They
are remarkably grounded. |
ask them about this, to which
Connor replies, ‘lt's never
really been about that. It's
really just all about the mu-
sic. What we've achieved isn't
because of any one of us, it’s
because of all of us. We keep
each other grounded.’
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I ask about how the bro-
mance with Andy Bell of
Ride came abouz

‘He was on our old label and
came down to a few of the
shows,” says Jordan. ‘He did
a DJ set at a gig we played,
and he borrowedq Ryan’s amp
for one of his solo shows, and
then it just progressed from
there, and he asked us to do
the Ride tour. And it felt like the
perfect marriage.’

| say that, as obvious-
[1 Ride have influenced

DRMM’s sound, how it
felt sharing a stage with
one of their musical he-
roes.

‘It was really overwhelming at
first,” says Ryan. ‘I remember
when we first heard the news
about the tour, we were in a
service station, and | fell off my
chair. But we've remained re-
ally grounded. It helps that we
like fo keep ourselves to our-
selves, we're not really ones to
flex, even though we've proba-
bly earned the right to do that
a {)i’r, haha.’

What was it like touring
with Mogwai?

‘It was amazing,” Ryan says.
‘They’d watch us every night
from the side of the stage
and after their gig, we'd all
get smashed together. They
were just like us really, there
was no posturing with them.
They welcomed us like family.
The gigs would be amazing,
and the nights were amaz-
ing, but from waking up to
post-soundcheck, 1'd just be
a wreck.’

‘There was only a few days
off. We did the ?irsf two dates
with Mogwai,’ says Jordan.
‘Then we had five days off to
get to Paris. Joe went home
to look after his kids, we went
to Amsterdam, Hamburg and
Bruges. It was disgusting,” he
laughs.
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You're in a place and state
with ten like-minded people
between the bands, so it's
like you're all in it together
really.’

‘It was like being thrown in
at the deep end really, with
those tours with Mogwai and
Ride,” Connor says. ‘But it
was also the perfect learn-
ing experience. Playing our
own shows at venues like the
Adelphi, to playing in front of
hundreds ot people at places
like Alexandra Palace. It was
mind-blowing. It does a lot
for our confidence too.’

‘It was daunting looking out
that sea of people,” says Jor-
dan. ‘But as the nerves go,
you don't see individual peo-
ple, it's just a massive crowd
of people, but it's helpful to
look to ourselves more in-
stead of out into that ocean
of people.’

Mogwai taking them under
their wing like they did has
obviously had a deep effect
on the lads. The wc?/ they
were welcomed and looked
after has made them aware,
and as per Mogwai’s pcr‘hnlg
words, they plan to do exactly
that for whoever they take on
tour. Both Ride and Mogwai
made them feel really com-
fortable, because they were
such cool people, so although
a bit nervy at first, and may-
be both bands sensing this,
it wasn't to last long because
they were so easy to get along
with. The most important part
was both bands trusting them
to do the job well.

Martin from Mogwai even
gave Connor his snare drum
at the end of the tour. ‘I actu-
ally started crying,” he laughs.

PHOTOS BY
LEWIS MONK HART
& KATHERINE CANTWELL

How does it feel also
bem'g championed by
the UK music press?

‘Getting championed by the
NME was like a tick. lt's some-
thing we all grew up reading,
so that was really special,’
Ryan says, referring to the
five-star review bestowed on
them for their debut album.
Also high on the to-do list is
playing Glastonbury. ‘I'd play
the opening slot on the Thurs-
day and pay them to play,” he
says, half joking. | tell them
it’ll come for sure. ‘Michael, if
you're reading this, gizza call.’

So what’s next for the
and?

‘We've got a new single com-
|n|§. out tomorrow (16th May),
which is the last single before
the album comes out, which is
due out next month, on 30th
June. So we can't wait for
that to come out,” says Jor-
dan. ‘Exciting times. lt's been
so long since we recorded it,
that it’s just nice to finally get
it out there.” I've hear ﬁwe
new album, and it really is
huge step forward. Sonically,
it’s” massive, producer Alex
Greaves really assimilatin
all of their influences an
creating something unique-
ly BDRMM. li's sef to propel
’rﬁem further in their upwards
trajectory. There's shades of
Radiohead, My Bloody Val-
entine, DiiV, Slowdive and Por-
tishead in there, but it's very
singularly their own sound. It's
a colossal achievement.

‘To be honest, it's a night-
mare waiting to release it,’
says Ryan. ‘We've been sitting
on this album for about eight
months, and we just want to
et it out there. But that’s how
the music industry works. You
can't just write an album, re-
lease it and move on, you've
got to wait in a vinyl queue for
months. We just want to be
getting on with album three.’

‘Getting championed by the NME was
like a tick. It's something we all grew
up reading, so that was really special,’

What_  stuff are you
listening to mostly at
the moment?

Ryan: ‘I'm listening to a lot
of Autechre and Square-
pusher. Also Saint Etienne,
all their albums are really
different and | find it really
interesting the way they use
samples.

Jordan: ‘I'm really into
the new Everything Eu’r the
Girl album, it’s fantasic.
The way they’ve developed

from being quite a tradi-
tional band into incorpo-
rating drum ‘n’ bass and

electronica into their sound
is incredible.’

As we speak they’re read-
ying up a European tour,
playing Spain for the first
time. We also get info a
discussion about where
their music is listened to
and how. Thoughts about
Spotify are mixed with them
branding it as ‘disgusting’
how artists are treafed, but
instrumental in getting hits
in places as far-flung as
China or Venezuela.

‘I'd much rather put mu-
sic out on Soundcloud for
example,” Ryan says, ‘and
know you might get very
little back, than put it on
Spotify and get 0.0001
vid in the knowledge that
the owners are all billion-
aires with probably very lit-
tle interest in music. Band-
camp’s very different and
run by musicians, so the
artists get paid properly.’

What are yovur long-
term goals?

Jordan: ‘Just to be full-time
musicians and do this for
a job, that’s all we want
to do. To be able to live in
our own houses and make
a living out of what we love
doing.
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Ryan: ‘To be as big as some-
one like Pavement who are
still  headlining  festivals.
Something like " Primavera's
an aim. To be playing in an
amphitheatre with a back-
drop of a Barcelona sunset.

That'd be ideal.’

Connor: ‘Yeah to be the size
of Pavement would be great. |
know they did it in the 90s, but
they're still headlining festivals
which is great. My dad actu-
ally knows Bob (Nastanovich,

percussionist in  Pavement
who has strong Hull links,
even supporting Hull City), I'd

come downstairs after a night
out and Bob would be there in
the kitchen, just making a pie
or something.’

As we wrap things up, a
special shout goes out to
the institution that is the
Adelphi. All present are in
agreement of how instru-
mental the venue is to the
local music scene. The lads
played their first gig there
and continue to play sold-
out headline slots there,
and the sense of communi-
ty it has fostered doesn’t go
unnoticed. I'm sure every
local band would echo the
same sentiment. Ryan and
Jordan even worked there
for a spell so they are ex-
tremely supportive as they
threaten to go massive. It's
a support marriage that
goes both ways.

We wish the boys the best
of luck with their imminent
tour and, of course, the
new album. Not that they
need the luck; with the
world at their feet, these
four are about to go super-

neva. BDRMM/ are Aeavifg
the stratgsphere.
i /
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Katie Spencer - Stirling
Ash / Shuffleboat River
Farewell (Lightship Re-
cords)

After two LPs (2019’s Weath-
er Beaten and last year’s The
Edge Of The LcndR, Katie
Spencer’s first 7” vinyl release
pairs a sumptuous Instru-
mental with a respectful and
adept bow to the late Michael
Chapman.

“Stirling Ash” is that instru-
mental. Originally conceived
for the Freedom Festival’s
Re:Score project, it's an epic
seven minutes of rolling folk,
the whole thing tied beauti-
fully together by the piano of
Spencer Cozens (whose CV
includes almost twenty years
backing the great John Mar-

tyn).

On the flip is Spencer’s take
on Chapman’s  “Shuffl

boat, River Farewsll
nally from 2@ 1971
Wrecked Ag inz).
and you could

Joni Mitchell. I+’

BROWSE MUSIC

The Black Delta Move-
ment - Recovery Effects
(Fuzz Club

lt's been five years since the
Black Delta Movement re-
leased 2018’s debut LP Pres-
ervation. Much anticipation,
then, for second album Re-
covery Effects, which finally
dropped this month. Front-
man Matt Burr has rebuilt his
entire band in that time, re-
cruifing among others Little
Barrie’s Barrie Cadogan and
Lewis Wharton. He's also
si?ned for the supercool Fuzz
Club label. The result is a
sprawling kaleidoscope that
builds on Preservation’s raw
alt-rock with a heavy dose
of fuzzed-up psyc%edelic
groove. Lead single “Fourth
ass Over The Graveyard”
is a glowing highlight, car-
ried alon %y a kiﬂer funk
bassline. There is real com-
plexity here, not least in
nine;minute monster “Hid-
ing Jn The Tall Grass”, which
takés Beatles mysticism on
a frip with Sonic Youth, The
oors and Joy Division. It's
uge.

As an album this is bold, ex-
perimental, expansive - but
worth the wait¢ Oh, definite-
ly. A nice looking package
too, with the LP pressed on
“red in clear” heavyweight
vinyl which looks genuinely
stunning.

Juiﬁe&Waﬁdb! - On The
as

Ballast Miles (Ec

Acoustic) ~

t Riding
A former member of Salako,
who signed for Jeepster
(home of Belle & Sebastian)
back in the 90s, this is James
Waudby’s debut solo LP
Gone is Salako’s dreamy lo-
fi indie, in is an entrancing
set of finger-picked acoustic
folk son?s and a vocal style

enuinely reminiscent of the
ate, great Bert Jansch.

There's some impressive gui-
tar playing on show too, and
the sum of the parts is a truly
stunning album. It deserves
to be heard. Grab one on
Bandcamp.

Various Artists - Noth-
mgTBut Flowers (Dance
To The Music)

Not really a local album as
such, but this label sampler
for independent label Dance
To The Music features our
very own Low Hummer, and
it's also a nifty little compila-
tion, as it turns out. Naturally
Low Hummer are the high-
light (no bias here, honest
guv), and they kick off the
album with the completely
ace “Talk Shows”. Fair nods
to the other emerging artists
on display here though, not
least Liverpool’s Pet Snake
with the excellent “Jacket”.

Pork Pie
Saturday 3 June
I The AC/DC

Experience
Thursday 8" June

Edward Claxion

I Art Exhibition

Friday 9" June

Humber Street Live
The very best original bands and acts
Calboaq, The Bloody Bastards,

Big River
Saturday 10" June

Cult Cinema Sunday:

Evil Dead 2

Sunday 11* June

I Finlay Christie:

OK Zoomer
Thursday 15" June

O0ciay -

B,

9

Jamie Hutchins

Waterslide
Thursday 12" October

Jamie Hutchinson:

Waterslide
Wednesday 18" October

Hayley Ellis:
Hayley’s Comic
Thursday 7* September

John Power
Sunday 22" October

Badly Drawn Boy

+ Support

Monday 11" September I Danny MC'-OUQ"
I Tom S'que: Naiurdl Thursday 2"¢ November

Born Killer I Holy Moly and

gl e the Crackers

+ Support
Saturday 11" November

Flags Galore
Thursday 14" September Kaquicm VS
The Smiths Lid. SiEliednpnkeyz

Friday 17" November
Friday 15" September

I Alfie Brown: Red

Humber Street Live
The very best original bands and acts
Vialetters, Long Island, Mait Edible &

The Obtuse Angels
Saturday 17" June

Mis-Shapes
Club Night 8pm - late
Friday 23 June

Humber Street Live
The very best original bands and acts

| Audrey, TBC, Fiona Lee
Saturday 24" June

Hayley’s Comi

Thursday 10* August

I Hayley Ellis:

5” HUMBER STREET

Daft Funk

Saturday 23 September
Dan Nightingale;
Special i

Friday 29" September

o Tickets and full listings at:

N socialhumberstreet.co.uk

+ Support
Friday 24" November

Noasis
Friday 8" December

Middle Child Panto:
Red Riding Hood

Thu 21+ - Sat 30" December

Noasis
Friday 6™ October

Hull
HU1 1TV

@socialhumberst
socialhumberstreet.co.uk

74 8
L W
- }‘L

63 Humber Sireet
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JACKO & JIMS |

BDAY [B/AS(H]
THE ADELPHI

How else to celebrate a 6%9th
and a 70th birthday of two
Hull music scene icons than
with a classic Adelphi party.

Thursday T11th" of
May was a spectacular night
of ‘music at The Adelphi
with Holly Backshaw, Toby
Hay and BDRMM. Kicking
the celebrations off at ‘The
Music Capital of Hull’ were
Holly and Toby.

An outstanding
performance from the two
of them. Holly’s voice filled
the room, you could hear her
soul projecting from her sweet
symphonies. The room fell
silent when she started to play,
it was beautiful to see.

If you ever get the chance to ?o
and see Holly live, you should.
She is an amazing folk singer
who will leave you feeling
whole again.
owards the end of
her performance she brought
out a Shruti box, which was
the most interesting instrument
to hear live. It's an Indian
instrument  typically used to
HC?/ Indian " classical music.
olly used it in a unique
and” mesmerising way whilst
sin inﬁ a folk song. Her voice
the Shruti complimented
each other perfectly.

During Holly’s set, Toby shared
the stage. He switched between
using a twelve string and a six
string guitar to achieve well-

blended sounds.The tone
on his guitar was beautiful.
Creating a sound reminiscent
of calm and peaceful waves
gently caressing the shore.

He played a moving
tune about his dog, Bear.
Painting a picture of the
character of Bear through
song. We can’t wait to hear
what other songs Toby writes
about his odoro%le dog.

Paul YJacko’ Jackson, is the
ormer |egg1end03/ owner of
e Adelphi and Jim Nutter

The scene wass set by Holly and  The small yeN encapsulate
Toby, starting Yhe night off in crowd of the
the most etherey| an

way possible. The\crowd were different planet listening to their  has been the sound guy there
geared up for BDR the ?orkly guitar tones) driving  sinte you can remember. True
main event. rums and walking\ bass Hull

¢ eroes are who 1he?/ are,
ding champions of the local and

We think theilname lines. The use of synth a ¢
independent music scene.

describes them perfectly. Tracks™ ounces of atmosphere to\the

to daydream inyour ‘bedroory’.  music. The vocals leading

Affectionately *~ dubbed " into a france. Happy Birthday from all of
modern day shoegaze'. . As the night came\ us here ahBrowse — long
e g a close, we all sang happy \live The Adelphi.

/I

bitthday fo Jacko and Jim.
Continuing the celebrations on
into the night. A4
ho are the dynamic \
duo, Jacko and Jim, those \
unfamiliar may ask?
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FRIENDLY FIRES S
4 d Friday:
/" BEN DADDY & FRI
Sctuvq "i
INSPIRAL CARPETS
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; WELLY:ONE
saturday 27th May | 6.30PM"
DMA'S
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Saturday 3rd June | 780PM

THE SKIDS
ONE

WELLY:
Saturday 10th June | 7.00PM

YOU:RE NOT 19 FOREVER
WELLY:ONE

saturday Ist July | 8.00PM

BACK:N:BLACK
WELLY:2

Friday 14th July | 7.00PM

Saturday
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WhEATUs ' .
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" YOU'RE NOT 19 FOREVER

WELLY:ONE
Friday 6th October | 8.00PM

ELVANA : EL\;lS’FRUNT\ED NIRVANA

WELLY:ONE
Saturday 2Ist Qc! er | 07.30PM

JELLY HALLOWEEN SPECIAL
WELLY

Thursday 26th Oct@ber | 10.00PM
)

LITTLE MAN TATE
WELLY:ONE

Friday 27th October | 7.30PM

buy tickets §

THE PIGEON DETEGTI
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MANCHESTER CALLIN
satutdgy 23rd December: -

WELLYNVESPECIAL -/
p, WELLY
Sunday 31st December | lp 00PM

ANTRACTIC MONKEYS .

WELLY:ONE
Saturday 9th March | 7.00PM

PLUS WELLY THURSDAY EVERY SINGLE WEEK.
PLAYING THE BEST IN INDIE, EMO, AND ALT.

ONE

CATEISH AND THE BOTTLEMEN ARCTIC MONKEYS
m WETLEGGORILLO ZFICKLE
OASISTHE BLACK FRIENDS
DECLAN JOY DIVISIONKEYS VP EEED
THE 1‘" IMOKENNY THE VACCINES CHYRCHESTH
BLURTHE PiGEON DETECTIVES POE WAVES WOMBATS
TWO DOOR EVERY THURSDAY
CINEMA CLUB 130PNAT THE WELLY
OOM FENDER BLOC iVHALER t
(=) L5 PARTY BRmMG
CIRC A, % o ne s i
WAVES 1/LL0WS ie<4BEERADOOBEE

Sometimes a photo appears
on your Insta explore page
and stops you in your tracks:
the composition, the unusu-
al perspective, the evocation
of a specific moment forever
captured in time. This is ex-
actly what we experience
when Albaraa Almasari’s
(otherwise on known as @
aa3sa) photograph of Hull
Minster appeared on our
timeline, so we just had to
catch up with the artist in

vestion to see Hull from
their lens.

So, who is the person be-
hind the @aa3sa account

on Instagram, that so beau-
tifully captures Hull in all its

glory?
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Albaraa Almasari began his
phofoogroﬁhlc journey in Hull
in 2009, having moved from
Jeddah in Sougi Arabia and
being inspired by architec-
tural photographers on so-
cial media who were using
photography to explore new
and forgotten parts of their
hometowns.

Now aged 22, Albaraa’s love
for the city has grown and

e spends much of spare
time = photographing often
overlooked spaces in Hull,
capturing them in such a
way that they become, in his
words, ‘like something out of
a movie scene’. Albaraa told
us how he wants people ‘to
experience the picture an
make them feel like they're
a part of it’ — well, from our
perspective, that aim is cer-
tainly achieved! The images
created by Albaraa trans-
form Hull intfo something of
a spectacle, with their clever
use of charoscuro lighting,
atmospheric angles, and the
special focus on the city’s vi-
brant heritage. It's Hull, but
in a way you've never seen it
captured before.

When we caught up with
@aa3sa on Instagram, we
were keen to know the pro-
cess behind the images and
his individual approach to
artistic curation.

INTERINUATTONIAL 7
EXCGRIANGE |
STUDENI.”

BROWSE PHOTOGRAPHY

en we were amazed
out that majority of
Albaraa’s images are simply
im capturing a ‘moment’ of
his day-to-day life; there’s
no fancy photography set up
and no big plan of action,
it's just Albaraa, a camera, a
little bit of Lightroom editing
and, most mmportantly, his
incredible ability to capture
beauty in the ordinary.

There’s no doubt Hull has a
fascinating history; from the
journeys of the trawlerman
to the refusal of entry to King
Charles |, these stories are
efched into every wall of our
cﬁ?/ and every cobble in our
Old Town. Albaraa tells us
how photography has taught
him so much more about

Hull’s history and believes
that if we spent more time
embracing the creative po-
tential of our city, we might
better understand this place
we all call home.
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So, if | were to ask, who ‘Mr Joe, AKA Joe Johnson, is an
is the artist Joe Johnson imaginarium artist from East Hull.
in one sentence, what M llv find hi . .
would you say? You’ll usually find him swigging
o Guiness through a straw outside
Errrrrm.... | think 1'd just say of Dive when he’s not pushing but-

*rt‘rcéfﬁ;hrié’rgfﬁ foe Johnson is tons at his day job at Siemens...’
For those of our readers
who crek not forrlnllgr with
your work, your style is prett

unique, how dldflxr develo g
And has it changed as you've
gph‘en older and completed

ifferent projects?

. o L -

lt's changed so much. | th
what I'm doing is a mix

-

ure T - )
of all of the art phases Iy o -
been through since | was a '

kid. Copying drawings from _

The Beano... Doing weir Do you have an abso-

collaborations with mates in - /// lute favourite piece o

my early 20’s... Super tight - work and, if so, which

detailed’ stuff... Mad psyche- P one is it and why?

decljc fregkoufb stuff... ||-'f|ﬁ|e

sad comics about my lite... ! i

| learnt from all of that stuff m ;Ii-br\eéeﬂs\g?nri)l/ %%%Orzgdwtgi

and | feel like it’s all kinda dying that means a lot fo me.

rolled into one now. o Little” mushroom guy deliver-
Z ing_some flowers to a house.

Have you got any up- H | did a speech bubble and

coming plans? ' Any didn’t know what to write in it
ﬁXh'b' L et should I so it stayed blank for a while.
now about? Any new After a few days | thought
At IR A LR | and that was maybe exactly wﬁat
see: | should write. | think drawin
is for feelings that you can't
describe, so | guess that one
nailed that in a daft way.

Yeah I'm in talks about hav-
ing another exhibition at
Brew in December time. This
time with Mike Sprout & Ske
who introduced me to groff.
| love having shows but | get
so, so nervous. It's harrow-
ing! | swear I’'m not ever do- fit
ing another one after every LA iff i
one | have. : Ul

BROWSE ART

Annnnnd I'm painting ot
Glostonbur,}/ again this year
with Paris” AN THAT IS
THE BEST JOB EVER EVERY-
ONE IS SO NICE AND WE
JUST PAINT IN THE SUN FOR
TWO WEEKS AND SMOKE
THETTY FOTTY CIGS A DAY.

Not so long ago a
certain Noel Fielding
was filmed wearing a
jumper you designed
in collaboration “with
Wah-Wah Australia!
Can you tell me a little
more about this and
Wur collaboration with
Wah-Wah? And, more
importantly, how did it
eel seeing such an icon
wearing your artwork?

That was kinda weird that
whole Thi\?\]g. | bought a jump-
er from Wah-Wah years ago
and we got talking and just
became friends. We wrote to
each other a bunch of times
and sent each other drawings
and stuff. Then after a while
she asked me to design a
jumper, nearly fell out of my
chair, man! Quite a while lat-
er she got in touch with me
and told me that Noel had
bought one, | never expect-
ed him to wear it on TV, that
was a bit mad that. | think |
was more excited about ac-
tually having done it than |
was about 9Lim wearing it.
But it was really cool! | got
followed and tagged by a
load of mental Noel Fielging
fan accounts, | knew he was
huge but i didn't realise how
obsessed people are.

Your artwork is pretty
iconic throughout the
streets and venues of
Hull, is location impor-
tant for you when_de-
signing your pieces?

Thank you! Yes and no | sup-
pose. Like | will just rock up
and paint wherever there’s a
space a lot of the time, but
sometimes | will think about
the bigger picture. If you can
get a good photo of a good
painting then that’s a bonus
innit. There’s a lad in Hull
who writes Arnold and he’s
great at that!
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You’ve designed a lot
of pieces for Bankside
Gallery, a key network
for, ?rufﬁh and street
artists of Hull. How im-
portant is it for you to
?et involved with initia-
ives like Bankside Gal-
lery? And what do you
think it offers for crea-
tives in Hull?

Yeah it's great. It's given
everyone plenty of.spocelto
just furn up and paint, which
i1s all you need to get started.
If you like drawing then just
buy some paint and go do it.

When you start design-
inqg a new piece, what
is it that inspires you?
Do you prefer working
to a brief or just Iethng
your ideas flow an

seeing what happens?

I'm mainly inspired by the
things that happen to me and
the way that | feel. Conver-
sations, relationships, things
that make me laugh, break
ups, music I'm listening to
things that annoy me, an
sometimes dreams.

And it's a bit of both. | like
working to a brief of my own.
I've got a nofes page in my
phone that's full of ideas and
themes and stuff. It's more
rewarding to work on some-
thing like that than something
that’s made up on the spot.
Especially if it’s something
about my life. | feel like you
can work stuff out or wrap up

As a successful Hull cre-
ative, what_are your
words of wisdom “‘and
advice for budding art-
ists in the local area?

Wowee a successful Hull cre-
ative, I'm gunna show this to
my Mum.

lt's important that you don’t
lend yourself to shitty art jobs
just fo be nice or get your
name out there. When peo-
ple find out you can draw
they’ll start asking you to
do all kinds of crazy stupid
stuff like drawings of their
kids, tattoo designs or dog
portraits (I'm not cacking on
those things). If it’s not your
thing then just politely decline
and point them towards your
mate that might be able to
do it instead! gfew years ago
| started being really picky
about what jobs | take on and
learnt how to say no up front
and it’s been so good for
me. If you haven't got time
or even if you think the band
sounds like todd, just turn it
down and you'll feel good for
it

f people want to get
their hands on some
of your prints, can
they still do so through
Form Studio on Humber
Street?

Yeah that’s right, boost over
to Form’s website, they’ve
just restocked all my prints.
hanks for talking to me!

segments of your Tife with a
drawing.

On the flip side of that

though, it's gqod to have fun
with ‘art and just make stuff
up on the spot. | once read

this interview, | can’t remem=—""""

ber who the artist was, but he

said “think on the page, net—

in your head”. | redlly like
that, and it’s important to
keep that fun & spontaneous
aspect there.

A
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SN per{:ormawces and TOI0] sets

Martin Ber‘qer‘ (Solo Sax), Nellie Jse (Sinqer/ Songwrffer‘),
Doozne'ouq (Ec|ec‘hc D\)), Emma -Diamonz! (Clnunk\; House DJ),
\)o]nn Fau‘ (Punk/Kock/ Grime), Cl'ui”o g %qi (Mu\h’u Genr‘e -D\)s\)

Qrtkeuee, 1 @r‘u«\ces Qve.

Artists Rich A Wilson (RAWar)
& Alice Welsh (aiwrawart) have
collaborated on a new collection
of artworks.  “Monkeyin

Around” is an art show whic

playfully explores the theme
of humanity’s primal _instincts
in the digital age. Drawin

inspiration from the concept o
infinite monkeys and the law of
’rheJungIe, the exhibit features
a diverse range of artwork
that reflects our animalistic
nature and our fascination with
advanced Al technology.

Through this lens, “Monkeying
Around” whimsically challenges
us fo question our place in
a world where we are both
creators and subjects of
technology, mere monkeys
tinkering” with the limits of
our own evolution.

The exhibition will be held ot
Arthouse, a bar and gallery
space  on Princes Avenue.
icking off with an opening
event on Saturday 27th May,
featuring an eclectic line-up of
local, national and international
performers and Dls. The
exhibition runs  throughout
June, where Rich and Alice will
be artists in residence, working
on permanent art installations
in the space, merging their
styles and themes.

Rich is a street artist,
predominately working with
stencils and spray cans, who
held his first soK) exhibition
at Arthouse a year ago. With
‘WE ARE SIMULACRA, he
blew up out-of-context comic
book panels, giving them
new context and meaning
alongside  his  idiosyncratic
“brain in a bell jar” works -
one of which was featured in
the band LIFE’s video for ‘The
Drug’.

Alice was the co-founder of
the community arts group,
Art You Experienced. Her last
major exhibition work was
while hecwill| pregnant at the
Shirethorn House collective's
‘SHH!" Exhibition on Humber
Street in April/May 2022. She
has since picked the paintbrush
and fine liner pen up again
to create her collection of
botanical and music themed
works which meet in the heart
of the junglist.

Rich and Alice’s artworks will be
for sale during the exhibition
where you can pick u orlglnoi
artworks, prints, tote bags and
keyrings of their works.

They Invite you to join them
in celebration of their new
exhibition; an all-day event full
of Live Music & DJ's joinin
them from all over the country!
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MIDDLE CHILD

BROWSE CULTURE

Picture this. It's December
19, you've just watche
local “theatre company,
Middle Child, present yet
another amazing, sell-out
pantomime to the people

of Hull. Yet, it

is of the last live perfor-
mances you get to enjoy in
person for years...

It's no secret that for
an industry reliant on collab-
oration and audience, the
pandemic had a significant,
devastating impact” on the
world of theatre.

_ But, in true Hull style,
a city so used to picking it-
self up and dus’rin% off "the
damage, Middle Child have
emerged from the pandem-
ic with strength & resilience.
Plus, a renewed passion for
the reason they exist: to unite
people for a good night out
whilst smashing their expecta-
tions of the theatre. To say that
Middle Child’s determination
throughout the last few years
has been inspiring would be a
great understatement.

From making dig-
ital theatre, to prioritising
support for freelance artists,
they really have held their
own as a ploneerm?1 theatre
company - despite the world
crumbling around them. The
hard work, however, is far
from over.

Paul Smith, Middle Child’s
rtistic Director, is deter-
mined to maintain this suc-
cess in 2023. We caught
up with Paul to learn more
about what is to come.

PHOTOS BY JESSICA ZSCHORN

Is Hull lacking in cultural experiences
8orl'umhes? Not according to

and o
Middlep

hild’s calendar of events!

If you could describe
Middle, Child in one
impactful statement,
what would it be?

We bring people together for
a good night out, smashing
expectations of what fo ex-
pect from a night at the the-
atre.

What can we  expect
from Middle Child over
the next year?

The next year sees us create
our most ambitious show
yet, invest in new artists more
than ever before via our
High Street base Bond 31,
and return to Social with our
12th rock’n’roll panto, Red
Riding Hood.

The last fewfyeurs have
been tough for the arts
how have Middle Child
navigated this (finan-
cially, practlcaltliy, and
artistically) and  man-
a%e to  thrive? And
what are your plans to
maintain "this success
over the next couple of
years?

It has been a tough few years
for everyone, and we've felt
that s’rron%ly in the theatre
industry, being so reliant
on people being together
in the same space — some-
thing we’d always taken for
gronted but which suddenly

ecame impossible almost
overm?hf. We're still recov-
ering from this, finding that
while we return to something
close to ‘normal’, it's also
clear that the impacts of the
Fcndemic are going to be
elt for years to come.
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We were fortunate to continue
to be supported by our funders
and partners  during this
tough time and were able to
respond flexibly, finding new
ways fo continue our work,
from making digital theatre to
Fnormsmg continued support
or freelance artists.

The thing that helped us
through this was being guided
by our values — why we exist
and what we want fo achieve
— holding to our passion and
belief in what we do as the
world crumbled around us.

Funnily enough, | think we
have in many ways emerged
from the pandemic a stronger
organisation, with a more re-
silient approach and renewed
energy in the reason we ex-
ist: bringing people together
in the same space to deeply
consider what it means to be
human while having a great
night out.

If you could ask one
thing of our readers,
whcﬂ would it be?

What are the barriers that
currently stop you going
to see new writing theatre,
particularly by unknown or
emerging artists?2 What can
we do to reduce or remove
these barriers altogether and
attract more local people to
new plays?

Thank you to Paul for an insight
into Middle Child and what is

to come.




NIGHTS

LOCAL FOOD VENDORS
DJ & LIVE ENTERTAINMENT

4PM-9PM IN ZEB
Thursday 1st June Thursday 27th July
Thursday 29th June Thursday 28th Sept

Free to attend

DELICIOUS SMELLS, TASTY TREATS
AND GROOVY SOUNDS

ﬂ hullstreetfoodnights

This project is part-funded by
the UK Government through
the UK Shared Prosperity Fund.

EDEE’S YARD

Sponsored by:

ResC HUIERID frazesives

What you up to Thursday 1st
June? Clear your diaries!
Hull Street Food Nights is
back with a bang with their
new season of events.

The programme, which will
run on select Thursdays in
June, July and September,
features some of the City’s
favourite food vendors and
entertainers.

Take in the atmosphere of live
music, DJ sets and street enter-
tainment while feasting on del-
icacies from across the city in-
cluding cuisines from a range
of cultures and backgrounds.

HULL STREET FOOD NIGHTS

Supporting the event is major
city centre employer, ResQ.
HullBID Executive Director,
Kathryn Shillito, said:

“We’re delighted that
ResQ have “"come on
board to sponsor Hull
Street Food = Nights,
which are a hi héght
of our events calendar.
Hull Street Food Nights
provide a_ great_op-
portunity for staff to
get together and un-
wind with dgl:eclt food
& drink and live enter-
tainment after a day at
work. We’re sure ‘the
ResQ team will make
the most of that and
we’re grateful to them
for he pm? us to offer
the opporfunity to oth-
er businesses in the city
centre.”

www.hullbidevents.co.uk
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The annual Hull Street Food
Night events, which are
now in their 5th year, are a
must-visit for foodies, music
lovers and families alike.

The events will take place in
Zebedee's Yard and Princes
Dock Street from 4pm until
9ﬁm on the followin_lgi1 dates:
Thursday 1st June, Thursday
2%th June, Thursdag 27th July
and Thursday 28th September.

For full line-ups and details
for each event, check out
Hull Street 'Food Nights on
Facebook and Instagram.

@hullstreetfoodnight
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FLOUR AND FEAST—

BROWSE INDEPENDENTS

First and foremost
congrats _on  being
crowned The Best Bak-
ery in the East Ridin
of Yorkshire! How di
rou feel after winning
he award?

Disbeliefl We had no idea
we'd been nominated, so
to get an email out of the
blue was a huge surprise.
We honestly thought it was
spam at first hal And then,
gratitude. It feels good to
get some recognition for the
work our whole team has put
into creating the bakery.

Going back to the birth
of Flour and Feast,
what made you want
to start your own bak-
ery?

We had both been working
in the food industry for years.
While we could see the po-
tential in what we were do-
ing, we weren't getting what
we needed from our jobs
and felt wuninspired. We
wanted to bake, but there
weren’t any opportunities to
do that in Hull. Inspired by
bakeries that we admire in
other countries and cities, we
decided that if we wanted to
work in a bakery - we'd have
to create it ourselves.Roxy
started baking from home
for family and friends - and
when we were offered a unit
in Trinity Market - we knew
that was our chance. We had
no money and didn’t own a
car. For months we trudged
to the market with rucksacks
of food and equipment on
our backs. It was November,
so super cold and difficult -
but we persevered.

PHOTOS BY NICOLE FEWSTER

& MIKE WHITE

Our customer base grew
Fre’n‘y quickly and before
ong, we had outgrown the
unit. Then we began our
journey over to Humber
treet!

What are some high-
lights of running Flour
and Feast?

The creative outlet and op-
portunity to challenge our-
selves. Being able to eat the
food we could only usually
find in other cities.” Meeting
other Bakers in the industry.
And creating a healthy work-
ing environment for our-
selves and our staff. So much
of our lives are spent work-
ing, so-it's important to-us
that it's an enjoyable space
to work in. Being our own
bosses - means we have full
control over how and when
we work and that’s been in-
credible.

What is it about bak-
ing that instils the most
passion in you both?

Roxy: | love developing reci-
pes for the sweet bakes and
seeing them come to life. The
first ime we all try something
#hat was just an'idea a few
days prior is always an amaz-
ing feeling. Especially when
the customers love it too!

Joe: The bread is the thing
| feel most connected to.
Learning how to bake bread
is the biggest challenge as a
baker. So, being able to of-
fer it to sell in the bakery is a
real accomplishment.

=

—_—

_

_
, i G __What are some lessons
learned ‘when il
the buker}'? Unexpeck-
—ed-and-all!

&9 _ Staff management and bakery
M= maintenance. In the begin-
~| ning we weren't thinking far

-~ enoeugh- chead to know we'd
™ end up with staff - it's been

e huge learning curve for us.

"~ We alsonever imagined we'd
have to be Iplumbers, builders
and general handymen as well
as bakers - but that's what we
are! There's always something
that needs fixing and we'll try
our hands at anything.

We’'re |ookin?hforwc|rc|
to_see what the future
brings for Flour and
Feast - tell us about
your expansion!

We never do anything that
doesn't feel right, we go with
our intuition and what is hap-
pening within the space. We're
at a point where we can’t bake
any more or seat any more
customers. So now feels like
the right time fo extend.

What | advice, would
you give aspiring bak-
ery owners?

L [FER———

| think this advice is apt for

starting any business, not just

a bakery. Just start. It's im-
Bosﬁlblé‘ to_know &

efore starting, so start sma
and_go from there. Just take
one step towards whafever it
is you want to do - and the
Fesi'rvv:;” work IfQF‘I'F out .
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It will basically be a big-
er version of what we
o now. We'll have the

potential to bake a larg-
er, more varied range
of produce while offer-
ing our customers more
space.

We currently have 3 tables
inside. The new space will
house 10 tables, plus an area
for customers waiting for take-
away food/drinks. We'll also
be adding Wi-Fi for people
wanting to work while having
their morning coffee.

We’re asked a lot if we’ll
now be serving brunch,
the answer, in short, is
no. We’re a bakery and
coffee shop with no as-
pirations to be a cafe or
a restaurant. We love
what we have created,
so more of that is what
can be expected with
the expansion!

Finally, tell us one essen-
tial thing people should
know about Flour and
Feast!

The bread starts coming out
of the oven from 11:30am
every day. Starting with focac-
cia, then baguettes, white and
finally seeded. lt's all out and
on the shelves ready to pur-
chase by 12pm.

There we have it! An insider
tip to ‘feast’ on the freshest of
bakes from our award win-
ning local independent.

Thank ¥ou to Roxy &
Joe at Flour and Feast
for chatting with us!



ALLENBY

COMMERCIAIL

@allenby_commercial

We spent an afternoon chatting to some of the
cities finest independents under the glorious roof
of Hull’s Paragon Arcade - a development by local

family business, Allenby Commercial.

PEPPER
CLUB

How did the concept
for Salt and Pepper
Club come about?

During a visit to New York
City sampling the variety of
Asian food restaurants,we felt
inspired to launch Salt and—
Pepper Club with an empha-

sis on Chinese Street Food.

-

)
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g 'SE STREET FC_— —SHINESE d
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allenbycommercial.co.uk

What is your favourite
item to ‘make on the
menu and why?

lt's got to be the Salt and
Pepper Chicken Bao, the
chicken is extremely crispﬁ/,
and the bao bun is very soft,
which delivers a fantastic
texture

What plans have you
got for the future?

We will continue to evolve
the menu, integrating more
traditional Chinese dishes,
and hopefully, get involved
and curate some food events
of our own

Name one interesting
fact about your business.

Our menu is an extension of
the one we serve at our Chi-
nese food takeaway, Macau,
on Newland Avenue

BROWSE INDEPENDENTS

BROWSE INDEPENDENTS

We_spoke to Tom, owner
of Oishii Ne in Paragon Ar-
cade to learn a littfe more
about how the business
began and what we can
qxrecf from our very own
little taste of Japan'in the
centre of Hull.

Hi Tom! Firstly, tell us
about the founding sto-
ry of Oishii Ne.

Oishii Ne originally /start-
ed as a charity takeaway in
lockdown. Honestly — it all
began from a hobby through
boredom! After living on and
off in Tokyo for a few years,
| helped open a Japanese
restaurant in France through
lockdowns in 2020, return-
ing to Hull in 2021. | wanted
to start Oishii from a desire
for the people of my home
town to try some of the love-
IJy scran ['d been eating in
apan. Watching people try
wasabi for the first time nev-
er gets old.

From our early start of the
charity takeaways, we've
moved on from deliveries to
now standing 2 years later in
our very own Hull Izakaya.

OISHII NE
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What item on your

To close us out, tell
Readers one

menu do you love m&,Bjro‘Wse
ing the most? nferesting - fact about

i
Oishii!

Sushi for sure is the mastfun

to make. We change the op-
tions every week fo keep it
fresh, but also to keep it fun
for us. There's no real limit
with sushi options and we're
still figuring out new recipes
as we go. Including last sum-
mer, our ‘Hull Sushi Roll’...
I'll give you one guess what
was, in that particular sushi
ensemble!

Do you have‘lany ex-
citing plans for the fu-
ture?

In the future...who knows?
Right now, we're happy where
we are and love every indie
down the arcade. We would
like to do more pop ups in
the future and maybe extend
our kitchen as we are already
slightly outgrowing it! Kinda
sick of bumping into every-
one in the kitchen spacel!

One inferesting fact about
Oishii...Mama ~ Oishii  has
had to up her hours to Sat-
urdc?/ and Sunday due to
regulars DEMANDING her
refurnl You can catch her
on the weekends running u
and down the stairs af 65
years young brmgmg%3 you
extra soy sauce and beers.
Kampail

Thank you to Tom from
Oishii I‘e for an insight

into his ‘Hull 1zakaya’.

We are excited to see what
exciting menu_offerings and
events this unique Japanese
eatery will serve up in the
future. To stay up to date on
Tom's sell-out evening servic-
es and their rotating bever-
age options, check out their
Instagram @oishii.ne.afc

. <!
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STRETCH PIZZA —

Take us back to the
birth of Stretch Pizza!

| believe it was 2017. | visited
my best mate in Leeds and he
infroduced me to a new Nea-
politan style pizza restaurant
called Pizza Fella. | had never
tried Neapolitan style pizza
before this, and instantly fell
in love with the dough. | had
always enjoyed pizza, but it is
here | finally discovered what
real pizza tasted like.

From that day, | was hooked.
| spent a good year or two
just trying to perfect the
dough, but all | had was a
home oven and it just wasn't
the same.

Eventually, my wife bought
me a portable pizza oven. As
soon as | made the first pizza,
| knew | was on to something.

| started hosting friends and
family for pizza nights and
the more and more | did
it, the more people said |
should sell them. So, 2020
began and we came up with
the name, created a social
media account but had no
real plans to get going! Then
COVID hit. | was furloughed
and my wife pushed me to
make the jump and to just |‘cljo
for it - the rest is history really!

Tell-us, some interesting
facts about Stretch Pizza
that not everyone knows!

Y.

Interesting facts..

) people
may not W IS we are a
hus)()cnd and wife team! |
run the restaurant, design
the menus etc and my wite
is in charge of all the social
media, branding and design
- including designing the
whole restaurant!

Somethin?( some
no

Another fact that some peo-
ou want ple ma?/ not know is we are
Pizza? part of the Gozney Pizza
Collective.
| have a lot of experience We have always worked us-
in the hospitality and cater- ing Gozney ovens, from our
ing industry - either runnlnﬁ portable Roccbox oven used
businesses or training staff at pop ups, to our home
for a living - so | always felt Dome wood fired oven and
that one day | could run my the massive Napoli Elite
own business. wood oven used in the res-
taurant.
However, it wasn’t ever
something | thought would The support we have shown
happen, now that | am in Gozney led to them inviting
that position, | can’t imagine us to be a part of their team
ever going back to work for to help spread the word
someone else! about the Gozney brand.

What made
to start Stretc

What is your favourite What’s in the P?elme

part of making pizza? for the future of Stretch
Pizza?

My favourite thing to make _ . .

on the menu is %he dough | think our immediate fu-

itself. ture plans are just to focus
on making the restaurant as

It only takes four ingredients successful as possible whilst

to make our dough - which also looking to continue the

makes it sound easy - but pop ups as well.

there is so much more you .

have to take into account. We have loads of weddings

Going through the process- booked this year and next,

ing and then seeing the re- as well as some local food

wards the next day is always festivals.

a good feeling.
We would love to be able to
open up a second restaurant
at some point in the future,
maybe even focusing on a
different style of pizza.

BROWSE INDEPENDENTS

MILCHIG

We chatted to the team at
Milchig - the home of good
coffee and good food.

Take us back to the
start of Milchig, where
did it all begin?

So, both of us worked inde-
endently, | (Bea) supplied
ocal indie businesses with
bakes as well as working as a
chef and Aaron had worked
as a barista for some time -
so openln? a place together
seemed a logical next step.

We started in lockdown of
2020 and at this point, we
were just a cookie shop. Last
year, we took the plunge and
added on another shop unit
so that we could have the
version of Milchig we always
wanted - including a small
savoury menu and coffee.

We thought that together, we
could offer something special
in a place where we/ knew
people would feel comfort/
able. We always sdid thdt
we would start a /business
together and then’ a gdod
opportunity came /along and
we kinda ran with' it. It wasn't
ﬁlonned what it was going to

appen when it did, but it's
all worked out amazingly!

i 1
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How did you find run- Tell us an _interestin
ning, the business dur- fact about Milchig tha
ing COVID? some people may not

_ know!

Tough. It's gtill really tough to

be in hospitality/and feellnlg The name Milchig means
the repercussions of COVID “made with milk” as when
and whdt that means finan-  we started all our products
cially. During COVID, we were milk-based.  When
had to adapt and we did we expanded, we talked of
home' deliveries but it’s not g rebrand but we loved it

the same as\ having your so much we decided that it

shop open and having cus- should stay.
tomers coming \through the
dgor. Do you have any fu-

, ture hopes for Milchig?
We're so proud that we man-
oged_To g_e,Hhrou hitalland |n the |ong term, we'd love
we think it's a real testament the challenge of a bigger
to our grit and determination space. We love what we
and the loyalty and support have at the moment; but it
of /our amazing customers. limits what we can do.

Your rotating menu is At the minute, we just want
full of delicious brunch io concentrate on develop-
delights on top “of a ing our brand and giving
counter full of in-house the best experience we can
bakes, do you have a 1o every customer. We want
favourite item? everyone to walk out the
o ) door happy and excited to
Aarons favourite is the Fried come back. That takes time
Egg Sandwich, which we and dedication from each of
kinda think of as one of our us and our staff. &
staples. It ticks all the boxes
in what you want in a brunch  Head down to Milchig in Par-

dish. agon Arcade, to be spoilt for
. ~ choicg’between their )Brunch
Brownies are my favourite 4arpfes and baked-goods
as they're sentimental to me” filléd with love:———
S , ;;f'_"’

and it's where my busin

started. Everything{/\?ijv\ilc ig
is baked by me. We're very
proud that all our bakes are

done on site in our—bukery
upstairs. They are done in
small batches to make sure

we deliver consistently good
products.



"THE HISPANIST

The Hispanist is an independent
restaurant located in Paragon
Arcade serving exciﬁng smalll
plates influenced by Spanish
cuisine. Owner, Nick Hill,
recently launched his debut
cookbook named after his
restaurant. The book features
120 recipes which are intended
to be accessible to cooks of any
skill set. Enabling you to sample
the flavours of the restaurant at
ome with ease.

“The book is a
representation

of how | view
Spanish food, in
particular; tapas.
At the restaurant,
we follow the
simple phllpsorhy
that tapas isn’t a
flavour, and the
book captures
that as we include
ingredients

and techniques
from far and
wide. It was a

8 conscious decision
to exclude
recipes that
involve specialist
equipment,
hard-to-obtain
ingredients, and
techniques that
reg:lmre a lot of |
skill. The result is
120 recipes that
are achievable
for cooks of all
levels.”

PurchaseThe Hispanist
cookbook - at:  www.

awaywuthm_edia.com}
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Welcome to Browse
Boozers - the definitive
vide to Hull's finest
rinking establishments.

The first edition of this series
focuses on The White Hart —
or ‘The New White Hart’ as
it is affectionately known by
local pub veterans so as to
differentiate from ‘Ye Olde
White Hart’.

The Grade Il listed building
is a true Edwardian drinkin

palace, regarded by CAMRE
as a pub of historical
importance. The  building,
which was built in 1904 as a
EUb and hotel, was designed
y Freeman, Son and Gaskell.

A feature which oozes
character into this watering
hole is the bar, which greefs
you upon entry. The iconic
semi-circular * Burmantoft’s
oftery file bar if one of
ourteen remaining in the UK,
presenting the drinker with a
varied range of real ales, craft
beers and spirits.

You can find their bar stocked
up with unique beer offerings,
be that a fruity IPA or a pint
of bitter your Grandad would
favour - there’s an ale for
everyone.

The White Hart is a real gem
of a pub. Whether you are
looking for an afternoon
tipple over sports, a feast from
resident kitchen Anti Saute
Saute Club, or even a nosey
at some Hull-pub history.
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Mike White specks to Louis
Byron of Anti Saute Saute Club.

Now then Louis, thanks
for taking time out to
speak to us. Firstly,
can_you tell us what
Anti Saute Sautée Club
means?

“No one knows what it
means; but it's provocative
- it gets the people going”
but also, | guess it's a bit
of a meme. lt's a rip-off of
the streetwear brand ‘Anti
Sociﬁ! Soc?iol EIUb,S'h which
ot flipped to ‘Anti Shippin

ghipplfr)ng Club’ as ’rhe?/parg
notorious for not shipping
their garms. There’s a quite
a few ‘anti’ clubs now out
in the world, but | think we
were one of the first.

Where did it all start for
you in the kitchen, and
who are your culinary
inspirations?

I've always worked in this
industry, starting at the iconic
Yankee Burger when | was 15
éeors old, oh shit - that's like
2 years ago now! | started in
the Front of House, but always
liked helping out in the kitchen
when chefs were on holiday or
absent when | was a restaurant
manager - | think | found it
more exciting than FOH. In
12, | managed fo blag a
head chef job and then just
"faked it, till | made it" hahal

In  terms of  culinary
inspirations, Tom Kerridge
is my favourite chef. Marco
Pierre White and Anthony
Bourdain are both up there
too. Obvs’ they're cooking
outstanding food, but it's
more about their personalities
and the way they conduct
themselves within the industry.

The 1990 ITV documentary
“Marco” is well worth a watch,
it’s on YouTube and there are
shit loads of ?uofoble lines in
there. Obvs’ | gofta mention
my Mum too; she cooks
banging food! Lastly, I've gotta
mention the late-great Pete
Warriner, just like the celeb
chefs mentioned, he cooked
banging food, but knew what
it was to work in a kitchen, and
inject humour and energy to
get through those long days.

Your_relationship with
The White Hart seems
like a match made in
heaven, how did that
come about?

Literally, a Christmas pop-u
that started in November ‘1
and | never left. The initial idea
was to bob about the city doin
Eop-ups with the new brand,

ut affer a successful first
Christmas, | was able to stick
around. Then we were lucky
enough to tfake the building
next door in August ‘21.

The food dished up by
ourself and the team
nti Sauté is widely

regarded as some _of

best scran in the cn?'.

What can we expect fo

see on the menu?

Oh, that's very kind to say.
We've been changing up the
menu regularly n the last
couple of months, we are not
sticking to any time frames
if we put somethin? on an

it sells - it stays on for longer.
If something flops, we pick
something new and try our
luck with a new dish or burger.

PHOTOS BY LEWIS MONK HART

PG 31

ANTI SAUTE
SAUTE CLUB

In terms of what we cooked for
your visit, | think that's a good
reflection of what's generally
available from us.” We've
become quite ‘famous’ for our
Katsu fries, bangin’ burgers
and a strong vegan offering.
Personally, my favourite foods
are Asian, North African,
French and American - so
| think those flavours and
cooking techniques will always
be reflected on the menu.

Tell us about your
collaborations wit]
members of Hull’s music
and arts community.

It's been quite an exciting part
of the business, and something

that's flop&ed off a bit more

recently which is a shame. |
need to re-energise that side
of the business again.

The collab with the DFC
crew started even before Anti
Saute, when | was at Atom. |
used their DFC/KFC logo for
a Valentine’s menu and the
relationship started from there.
During COVID local artist,
Nohone did us several runs
of loyalty cards which were
always really fun designs. Both
Nohone and Friends on EV"*‘.’K
Street have helped us out wit

logo designs.

More recently, we've done
collab burgers with Milchig
and the D:r?l Donut using
their bread for burgers on
special menus.

Previously, we've also done
special  menu items in
collaboration with local insta
influencers @eatswithPetgoth
and  @plantpoweredadam.
I'm currently Tryin%’ro work with
local vintage clothes suppliers
to do a merch run on up-
cycled tees, let’s hope that one
comes off.

| am always up for
collaborations, so if anyone
wants to try anything, hit us up.

Finallyy, who are your
indie” recommends ~ for
food and drink in the city?

Oh wow, we are spoilt for
choice now! Hull has such a
rich tapestry of food offerings.
| don't think any of these |
mention won't be off the radar
of a Browse Mag reader, but
just in casel

The best food is deffo done by
The Social Distortion, so catch
them af their next pop-up. The
Hispanist is up there too, that
food is bangin’! In terms of
brunchy bre(%(fos’r stuff; Flour
and Feast, Nibble & Next
Door never disappoint. In
terms of coffee Ginger Beans,

i
Black Market Coffee and Still
are all bon%ifng! Milchig is
great for cotfee, sarnies an
something sweet. The feam
at Brain Jar are amazing at
cocktails and the hospitality
is second to none. More
importantly, for beer Atom, 80
Days, Furley&Co and Bone
Machine aré all up there.

A huge thank you to Louis
from Anti Saute for chatting
with us. It is always a win
when we get to not only eat
their fooé;, but experience
the passion coming from the
team at ASSC. Head down to
White Hart to sample some
of the best scran Hull has
to offer, and stay up to date
with the restaurant’s ever-
changing menu on Instagram
@anh_saufe_saufe_clug.
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TICKETS ON SALE NOW

HUMBERSTREETSESH.CO.UK

WRISTBANDS ON SALE NOW, OR EXCHANGE AN ADVANCE TICKET AT

SOCIAL, 63 HUMBER STREET, HULL

EVERY SATURDAY FROM 12 NOON - 11PM
IUMEBED
Elfv

fE'-‘-'!'.'- PLUS BUY/EXCHANGE AND GET FREE ENTRY TO
SR SOCIAL'S HUMBER STREET LIVE NIGHT
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