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Your weekend

On Saturday in
The Magazine for
Yorkshire...

Big interview: Former EastEnders
and Strictly star Kara Tointon might
be a relative novice on the stage, but,
after winning rave reviews in the West
End as Eliza Doolittle and for a series of
Ayckbourn roles, the actress is leading
the cast of Patrick Hamilton’s
brooding psychological
drama Gaslight, in York
and Sheffield.
Gut instinct: Emma
Hatcher, the creator
of the blog She Can’t
Eat What?! shares
delicious recipes ideal
for those with a range
of food intolerances,
from her new ‘low FODMAP’
cookbook.
Free verse: Simon Armitage reveals
his plans for a year as poet-inresidence at the Yorkshire Sculpture
Park, creating words in response to the
artworks and landscape of the park.
Wide-angle lens:
When photographer
Tony Johnson took a
picture of his son on
New Year’s Day 2016,
it led to a project to
take a picture every
day of the year.

ON SALE THIS
SATURDAY

Save over £20 with a subscription to The Yorkshire Post. Go to
www.localsubsplus.co.uk/YPN or call 0330 123 5950 to subscribe.

YP Tablet Apps Visit your app store

Interview

raise a
glass
to dry
january
A Skipton company has created the taste
of the perfect G’n’T – but without the gin.
Julie Marshall reports.

No sooner had the strains of
Auld Lang Syne died away and we
welcomed in the new year, the health
experts were extolling the virtues of
coming off the booze for a month.
Dry January has become a fixture
on the calendar with thousands of
people taking a 31-day break from the
demon drink and allowing their livers
and blood pressure, not to mention
their wallets, to recover from the
excesses of the festive season.
Problem is, unless you’re going to
lock yourself in a darkened room for a
month, you’re probably going to want
to socialise at some point – probably
in the pub with your mates.
Sugary soft drinks just don’t cut
the mustard and there are only so
many glasses of fresh orange juice
you can stomach.
But, fear not, help is at hand in
the form of the Temperance Spirit
Company from Skipton and their
Teetotal G ‘n’ T which claims to be
as close as you can get to the taste of
a real gin and tonic, but without the
gin.
The company was formed in 2015
by three businessman, Brendan
Duckworth, Ian Jowett and Ian
Ackroyd. The trio have since been
joined by fellow director Gill
Venning who has used her extensive
experience in public relations to
take the marketing of the product to
another level.
Ian Ackroyd, who runs Napiers
restaurant in Skipton, and has been
in the licenced trade for more than
20 years, had the initial idea when
he witnessed diners who didn’t want
a drink being coerced into being
‘one of the crowd’ and bowing to
peer pressure even when they were
driving.
He realised there was a need for
an adult soft drink that would be
universally accepted, and mentioned

the idea to his friends, Ian Jowett
and local entrepreneur Brendan
Duckworth; before too long the idea
became a fully-fledged business
opportunity.
It was former research chemist
and doctor of chemistry Ian who
was tasked with first developing the
recipe using only all-natural, high
quality ingredients and he spent
many months refining the taste until
he was happy with the result.
Ian says: “We tried at first to just
distil the alcohol from gin but that
didn’t work and we had to go back to
the drawing board.
“Eventually, after a lot of trial and
error, we came up with the correct
mix of botanicals to replicate the
taste of gin to everyone’s satisfaction
while keeping down the sugar
content and the calorie count to just
52kcal per drink. Getting the fizz just
right was also crucial.”
The team carried out extensive
market research before they went
public, giving away many thousands
of samples during blind tasting
events at country shows, food and
drink festivals and hotels and have

been encouraged by the response
– especially the word-of-mouth
interest generated by satisfied
customers.
Gill said: “More than 95 per cent of
those who tried the drink said they
really liked it, which is an incredible
endorsement. Soft drinks are now
widely seen as part of a healthy
lifestyle and this along with the surge

The team: From left, Gill Venning, Ian Jowett, Brendan Duckworth and Ian Ackroyd.
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benefits to cutting down on alcohol
Keeping an eye on what you drink
can have a positive effect on your
overall health and well-being. It
can help you:
■■ Watch your weight:
Alcohol is heavy on
calories. And with 682
calories in an average
13% bottle of wine,
cutting down is a great
way to stay in shape.
■■ Sleep soundly:
Drinking less means
that you get more high
quality shuteye because
alcohol interferes with
the normal sleep process.
■■ Reduce stress: Some people
drink to relax, but in fact excess
alcohol can actually make you

feel more stressed because it is a
depressant.
■■ Avoid hangovers: Keep to the
low risk alcohol unit guidelines and
you can kiss goodbye to
a sore head, dry mouth
and that dreaded “what
on earth was I thinking
last night?” hangover
feeling.
■ Stay healthy for
longer: Cutting down
can be great news for
your long-term health.
Drinking less alcohol
reduces the risks of
alcohol-related cancers, diabetes
and heart disease. It puts less
pressure on the liver too.
■■Source: www.drinkaware.co.uk

Reader travel

The Whitby Flyer
Steam along the Esk Valley
Saturday, 18th March, 2017
Setting out by steam from York in the company of two historic
locomotives - No. 61264 and No. 76084 we will take the route of the
famous Stockton & Darlington Railway of 1825 engineered by George
Stephenson then follow the attractive Esk Valley through the northern
section of the North Yorkshire Moors through Grosmont and onwards
through Sleights and Ruswarp.
Boat yards and a view of the ancient abbey will herald our arrival at
Whitby where there will be time to explore the historic seaside town’s
attractions including the working harbour, quaint shops and restaurants
and the 13th Century abbey and St Mary’s church reached by the famous
199 steps, before steaming for home.

in all things gin is driving new and
loyal customers to G’n’T.
“Once we took the plunge and
launched the drink onto the market
we saw orders rocket – especially just
before Christmas. One of our newest
customers, a farm shop in Skipton,
sold the best part of a pallet and had
to re-order four times in the space of
just a few days.
“In fact we’ve found that most of
our customers go on to order again
and again we now have customers in
every county in the UK with London
being one of the most popular
areas we serve on-line. We are also
supplying as growing number of ‘dry
bars’ in many major cities and supply
dry wholesalers, on-line.
“G ‘n’ T is ideal for anyone who
either doesn’t drink alcohol at all,
wants to cut down for health or
pregnancy, or is the designated
driver. A complete well-rounded
drink served chilled in the proper
glass with ice and lemon, it looks and,
most importantly, tastes like the real
thing and it makes a great basis for
mocktails.”

chemistry lesson: Ian Ackroyd
tests a new batch of G’n’T.
Buoyed with the success of G’n’T
The Temperance Spirit Company
have turned their attention to
perfecting a teetotal rum and cola
drink but it is still in the early stages
and they hope to have more news
about a launch date later this year.
Gill says: “Developing the brand
is an interesting journey and we are
learning as we go.
“Destination pubs and restaurants
who understand the concept, and
their customers’ needs, love to offer

More than 95 per cent
of those who tried
the drink said they
really liked it.

G’n’T, knowing it to be a responsible
suggestion and perfect for the
designated driver.
“Wedding venues and caterers
have added G’n’T to their reception
drinks list as an alternative to
sparkling wine; gin bars have it
on their menus and we have been
asked to supply music festivals this
summer.
“The point is people still want to
feel part of the social gathering and
can feel a little left out when they are
not drinking alcohol; G’n’T caters for
this need.
“One of our biggest customer
groups are pregnant ladies and
nursing mums. Some really miss
a having a tipple during this long
period and G’n’T gives them a bit
of a psychological lift.
“We are not saying, give up
drinking, we are simply offering
a sophisticated adult-styled
alternative for those who like the
taste of alcohol, but for a variety
of reasons are unable to partake
in an alcohol beverage at a
specific time.”

Photograph Bob Green
• Standard £99pp/£312 family - a reserved seat usually at a table for four
• First £159pp/£486 family - morning coffee & Danish pastry, afternoon tea with a
savoury dish followed by a selection of fancies and cakes
• Premier £249pp/£760 family - a full English breakfast and four course lunch
silver served at your seat.

From £99pp
For £5 per person
discount

quote: BND

A P P R OX T I M I N G S

S TAT I O N

O U T WA R D

RETURN

York
Thirsk
Northallerton
Whitby

08.30
09.20
09.35
12.00

20.00
19.00
18.45
15.00

Organised by The Railway Touring Company. The Railway Touring Company’s Standard
Conditions of Booking and Travel apply – see website or brochure for details. Tables for
two can be guaranteed in First/Premier for £22pp supplement subject to availability.
Buffet car available. Junior fares available.

For more information or to book, please call:

01553 661500

or visit: www.railwaytouring.net

