OT much to report on the al-
Ioummlsdsrhe weather sall
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me carrying out my
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carol it has been snow on snow and the
allotments are well and truly buried under
this erisp white sheet. This does not mean I
have not visited on an occasional basis and
you can see the plots used by the locals wha
travel on foot by the deep trails of foot-
prints leading to their p]ot It is at times
like this T wished I lived within walking
distance. Mind you, how anyone knows
whatphnswhm under six inches of snow
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been out of operation in 30 years. Albie must
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very bad cold has not helped. So even when [
get to the plot there is not the incentive of a
steaming cup of coffer to entice me.

and like me some of them must be champing
a:ﬂ:uh:mwmew—hmmuevery

asdle;rmﬂ ot germinate despite a

stop. It 1s best to wait a while
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seasons back into check. If it lasts move than

TERRY WALTON of Rhondda
Allotments and Radio Two fame

HOSE who remember Cardiffs
Maindy Pub probably won't re-
cognise whats happened at the

converted Victorian pub on North
Road.

After a takeover in September by the owners
of two dity centre nightchubs, ir's now a smart
and cozy boutique bar called The North Star,
and it happens to serve some pretty tasty food
e,

It wasn't an obwious choice to travel slightly
off the track for & meal on 8 Wednesday night
in Maindy, but it was closer than it seemed, just
a few minutes away from town and a welcome
change at a place you would probably miss if it
hadn’t come recommended.

The scruffy pub I remembered from my
younger days has now been completely trans-
ormed; the pool tables gone for one, and
there’ a sophisticated feel to the place, with
quirky anwork, large gilded frame mirrors,
oversize lampshades, and occasional exposed
Trick.

It's all based on the decor at their con-
temponuy warehouse-chic sister venue Mocka
Lounge on Mill Lane (they also own St Mary
Street's Crystal nightclub).

We also loved the trumpet light fintings
suspended from the ceiling, phes it now has its
ovwn heated courtyand, but best of all, a brand
néw Italian kitchen

Regulars who've been going there for yedrs
now drink alongside students and couples and,
thanks to a competitive menu, its restaurant

DO you want a shed on wheels? As vou know I
love a unibque shed, be they pub sheds, dlfice
sheds or even a temple.

Ome: of the nicest sheds you can buy is a hand-
built shepherd hut.

That's if you have the mones, that s, os they
start from around £6,000,

One of my sheddies, Richard King from
:ﬂ;:ik.w the: other hand, restores unbrved
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makes it definitely worth staying longer.
Slightly separated from the bar and lounge
areas by heavy velvet curtains, the dining area
enticing with its low chandelier lighting
and fresh white tablecloths and menus presen.
ted on trendy clipboards
As for the food itself, it all made fresh 1o
order, and the wait was just long enough for us
o be sure of that - and we found some lovely
surprises. My Saldede Spinaccl, Italian smus-
age, panried with omion, garlic, chilli, white
wine and fresh spinach, was full of Qavour, and

And his ltest project, Kimberly, has a really
interesting history.

“I hawe just finished putting her in running
order over the last two years” he says.

“We got her from a real shepherd who
moved up north and had to sell.

“The shed was used as a meeting point in the
last war for the Home Guard,

It hasia clover leaf hole in the side which we
think the shepherd may have popped his 12-

pressive -

B [ i

from  the

starters

menu, s were the dough balls (£2.90) which
came with a moreish crearmy cheese sauce.

For mains, [ ordered from the specials menu
which is updated every few days, and found the
bewf in the Spesrating D Manzo (£6.50) with
linguine tender and the peppery swoe tasty.
My friend chose an oven-baked pasta, the
Penne Vegetarian al Forno (£7.50) which is
avadlable on a two-for-£13 deal, Both our main
dishes came in decent-sized portions, with our
oaly quibble being the size of the chunky chips
(E1.50) we greedily ordered on the side. The
waitress had recommended them and we
thought it was a shame not totry them whether
they complemented our meals.or not, but while
they were golden and crundhy they were a bit
on the: large side and more like wedges.

For dessert we shared a sn:ubly CTeamy
vinilla chosecake, served deep in a large
ramekin. All desserts are £395 but every
Sunday they offer a ‘guest’ pudding for £3 -
based on a recipe submitted by one of the
locals, Adter our meal was we starved to lsten to
the live music from an acoustic guitarist - a
relaxing and expectation: CYENINg out.

They also do break] -a\.ulLdovon Saturdays,
uniil noon on Sundays, and TOasLS,

W The North Star, 131 North Road,
Cardiff CF14 SAE. Tek 029 2062 1736,

bore mm out of 1o by the odd bunny for the

pat.
“We have kept as much of the old wood
cladding as we could.

“The stove now works again {called a Cale-

donian Dumpy No 2) and makes a mean pot of
teal™

So if you see one of these odd sheds on

wheels out and about, stop and take a lock.

B may have a very interesting tale to tell.




