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Not a Drop Left
2nd Stafford Beer Festival a great
success, you drank us dry!

Look out for next year‘s dates for your diary, which will be finalised soon—and make a note to help us do even better next year!

IS your local in danger
of closing?
If so here is a handy checklist of things to do:

Contact councillors

Contact your MP

Contact your planning authority

Start a petition

Establish an email
action group

Send a press release

Hold a local meeting

Set up an action
group
Set up a group to coordinate the campaign

Start a letter writing
campaign

Collate facts to support the case

Publish a newspaper

Run a local survey

Contact local media

Enlist local celebrities

Find out if the pub is
a listed building
Taken from August 09
What‘s Brewing

Beer at Heart is published by the Heart of Staffordshire Branch of the Campaign
for Real Ale (CAMRA). © CAMRA unless otherwise stated.
The views expressed are those of the authors, and do not necessarily represent
those of CAMRA, the Heart of Staffordshire Branch or the Editor
Comments, articles, letters etc;
Contact the Editor at editor@heartofstaffordshirecamra.org.uk or phone Julie on
07779618438
Beer at Heart Advertising: Mike Harker 2 Herons Close Stafford ST17
4UF Mobile: 0771 747 3935 mikeharker@onetel.com
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Editorial
Welcome to Issue 2 of Beer at Heart—we hope you enjoyed issue 1. How many of the
deliberate mistakes did you spot?
Since our last issue we have held our 2nd Beer Festival—which was such a success that
you drank us dry! (more on the beer festival later in the issue)
Now the Autumn is approaching the weather is bound to improve so why not try some
pubs out in the country? The Swan at Copmere (our November pub of the month) is
situated by a lake with a nice walk round it, and a great pub with your evening meal cooked
for you at the end of the walk! Bradley, where the Red Lion (Our Little Gem this quarter)
is a lovely village for an evening stroll to work up an appetite for its excellent food. Just
two of many suggestions that we could make. Take a look at our diary for the autumn, we
have a crawl around Uttoxeter at the end of August and one in Penkridge in October.
If you are under 30 (but old enough to by a pint) have a look at the piece below this
regarding Young CAMRA.
Congratulations to Titanic Brewery who won CAMRA‘s bottled Beer Championship and
will now be sold in Travelodges, so now you know where to stay!
If you have any comments to make about this magazine, suggestions for things we could
cover or anything else that might be of interest (see page 9 for example) please contact us
either by email to editor@heartofstaffordshirecamra.org.uk or by letter to The Editor, Beer
at Heart c/o 2 Herons Close Stafford ST17 4LF.
Fo r a ll t h e la t e s t ne w s a n d in fo r m a t io n vi s it o u r we b s it e
www.heartofstaffordshirecamra.org.uk. You can read a copy of this newsletter there too!

Young CAMRA
Is your image of a CAMRA member a bearded middle aged man? Did you know that
over 7% of the national membership of CAMRA is aged between 18 and 30 and that
there is a dedicated section of CAMRA for 18—30 year old members.
Heart of Staffordshire‘s previous local branch young member‘s contact, Dave
Tomlinson, has recently stepped down and I have taken over the position.
The forward plan of Heart of Staffordshire Young Members Group is to really get the
word out about real beer and cider and to change the old image of CAMRA. There are
plans for pub crawls, beer festival and brewery visits, and we are open to other
suggestions (decent ones!) of fun things to do. HOWEVER, we need more members
to do these exciting things.
A meeting is planned for the 8th September at the Bird in Hand in Stafford at 8pm.
Everyone is welcome, CAMRA members and NON—MEMBERS alike.
If you want more information please join the Heart of Staffordshire Young Members
Facebook
group
or
e mail
me
( Lui s a
Wilkinson)
at
youngmembers@heartofstaffordshirecamra.org.uk.
I look forward to seeing you soon, having lots of fun and promoting the cause of real
ales and ciders.
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Pub of the Month September
The Bell Eccleshall
Picture the scene late 2007. A popular grade 2 listed 18th century former coaching inn,
pleasant but a bit dated. In the present climate the usual result, apply for planning permission for a change of use into flats. Then along comes a saviour in the form of a
small pub owning company from West Yorkshire called ―The Cedar Pub Company‖
and more importantly a new licensee Gary Lawrence.
Gary has arrived in Eccleshall via Luton, London, South Africa and Yorkshire. The
pub is given a tasteful makeover in November 2008 and reopens soon after. Gary explains ―That when we took over the pub everyone was made aware of the fact the
place was having a makeover and we got the unanimous response that no major
changes should be made.‖ This has been achieved as many of the original features
have been retained or enhanced.
Gary who has had many years in the license trade has brought his own style and philosophy to the Bell , namely :- ―Good Food, Good Beer, Good Service , Good Crack But not necessarily in that order !!!!‖
The selection of real ales available has been increased from the original Bank‘s Bitter
and Marston‘s Pedigree to include selections from Titanic, Holden‘s, Everards and
Timothy Taylor.
Recently customers saw the installation of a new style Black Sheep pump which was
one of the first in the country, not bad being so far from the home brewery in Yorkshire. Also it needs to be noted that Heart of Staffordshire Branch has recently
awarded Gary, the CAMRA LOCALE accreditation for the range of local brews usually on offer, with at least 1 from within 30 miles of the pub at all times. In addition
can be found popular lagers and ciders on tap as well as a range of South African
Wines.
Food sourced locally to the Bell is available catering for all tastes and appetites from a
light snack, to a traditional Sunday lunch.
May Bank Holiday saw Gary‘s first Beer Festival which was extremely successful,
and featured unique ceramic drinking vessels..
The second festival will have just finished as you read this as it is from the 27th -31st
August. Over the summer the Bell‘s best kept secret has been its Beer Garden which
was given a complete make over, allowing customers the chance for ‗Alfresco drinking,‘ weather permitting !!!
A ‗traditional‘ event which continues at ‘The Bell‘ on a Thursday night which is QUIZ
NIGHT. It is very informal with individuals and teams invited to drop in on the night
before the 9.30 start to listen or take part.
As a final comment Gary also runs another pub in North Yorkshire namely ‘The Anchor,‘ Leeming Lane, Langthorpe, Boroughbridge, North Yorkshire. So if your visiting that part of the world you have another pub to add to your list !
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Pub of the Month—October
Haberdashers Arms –Knighton
The Haberdashers Arms at Knighton sits on the site of an old coaching inn
called the Bull, this was on the Walsall to Market Drayton road. In the 1840‘s
the old inn was knocked down and the pub was moved closer to the road. Trevor
and Max who now run the pub have been researching its history and would love
to hear from anyone who has old photos or has information that could help them
since it is not known when or why the pub changed its name. In 1996-97 the
‗dashers‘, which is part of the Knighton Estate owned by Lord Sackville, faced
closure and was shut for 9 months but a petition signed by over 200 villagers,
and supported by CAMRA saw the pub re-open its doors.
Every August Bank Holiday the pub hosts the ‗potato club show‘ which has
been a tradition running since 1946, making it the oldest vegetable show in
Staffordshire.
The ‗dashers‘ can cater for weddings and birthday parties in its own marquee
which is also used for occasional music weekends with up to as many 10 live
bands playing over the period. There is also a 4 acre camp site that can hold up
to 100 tents that can be found at the back of the pub. Trevor has run the
‗dashers‘ now for 12 years and knows how to keep a good pint. He has a choice
of 3 real ales on the bar Bank‘s Bitter, Original and an ever-changing guest beer.
The presentation will be made on the 8th of October at 9pm
Haberdashers Arms Knighton, ST20 OQH
01785 280650, 12:30 (7 Wed & Thu) - Midnight; 12:30-1am Fri & Sat;
12-Midnight Sun
THE HABERDASHERS ARMS
Knighton, Staffs, ST20 0OH
01785 280605
Trevor & Maxine welcome you to their Pub situated on the Shropshire/Staffordshire Border, just half a mile from the Shropshire Union
Canal. The Haberdashers offers three Real Ales; two regulars and a guest which is changed up
to five times a week!
Campers and Motor Caravans are welcomed to the four acre field behind the Pub, which is used
all year round, including Christmas Day!
Traditional Pub Games are available, plus the occasional Poker Night! The annual Potato Show
(now in its 63rd year), motorbike rallies, and music festivals help make this traditional pub great.
A Marquee is also available for hire!
Food is not provided, but if you are looking for a traditional three roomed pub, an open fire, and
great ales, The Haberdashers is the place to be!
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Pub of the Month—November
The Star—Copmere End
Set your sat navs to ST21 6EW and put on your walking boots to have an enjoyable walk around Copmere Lake. Afterwards retire to ―The Star‖ at Copmere End
on the crossroads for a refreshing pint of local ale and a top quality meal.
Simon and Elaine have been at the pub for about 2 years having spent the previous
years in a community pub in a more urban environment.
The building is about 200 years old and has been a public house for approximately
half of this time. However, it has seen little of the original structure or features
changed in this time. The pub was owned by an adjacent farmer until he lost it
during a game of cards in London, during Victorian times. Simon is only the fifth
landlord of this Free House in all this time.
The site includes a private car park on the opposite side of the crossroads and there
is a large private beer garden, ideal for children or a long sunny afternoon drink.
However during the winter a real fire can be found in the Bar, an ideal position to
take up with a pint and time to relax.
All the food is freshly cooked and sourced locally by Elaine producing a varied
range of daily menus, including a delicious range of sweets listed on the board.
Simon is proud of his cellar with all four hand pulls now in use. Two are occupied
by Draught Bass and Bombardier as regulars with a third having a regular beer
from the Titanic range. The fourth is ever changing but mainly from micro breweries.
There is also an extensive and interesting wine list to accompany your meal.
The pub has an active part in local community activities, hosting charity auctions
treasure hunts and dog shows through the summer months. There are other events
scattered through the diary so its always worth checking to see what‘s happening
there.
The beers are cask marque accredited and Simon has also expressed interest in
Joining the Heart of Staffordshire CAMRA Local ale scheme which means there
will always be an ale on brewed within 30 miles of
the Pub.
The Pub of the Month presentation will be on
5 November at 9pm
Tel - 01785850279
www.thestarinn-eccleshall.co.uk
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Do you remember this pub?

THE LAMB INN

This is The Fox at Marston pictured in
1964.

BROAD EYE
STAFFORD
01785-603902

Traditional Public House offering Award
Winning Cask Ales
(Bombardier, London Pride, Courage best
and Guest Ales)
Cask Marque Accredited
Car parking Available
Local to Public transport, Town Centre
Amenities and Lorry Park
Sporting Events Covered (2 TVs)

Did you drink here ? Send us your
memories either by email to
editor@heartofstaffordshirecamra.org.uk
or write to the editor c/o 2 Herons Close
Stafford ST17 4LF

Relaxed Friendly atmosphere
Welcoming Customers Old and New

GREYHOUND
COUNTY ROAD – STAFFORD
01785 222432
CAMRA BRANCH PUB OF THE YEAR 2009






8 REAL ALES AVAILABLE
QUIZ NIGHT TUESDAY EVENING
MEET THE BREWER NIGHTS

(NEXT on FRIDAY 11th SEPTEMBER KINVER &
BLYTHE BREWERS)

BEER & SAUSAGE TASTING NIGHTS
SKY & ESPN SPORTS

OPENING TIMES: 4pm – 1130pm Monday – Thursday
3pm – Midnight Friday
Noon – Midnight Saturday
Noon – 11pm Sunday

STEVE & BONITA LOOK FORWARD TO YOUR VISIT
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News From The Potteries
October is a very important month in our social diary; it is, of course, when
the Potteries branch of CAMRA host the annual beer festival, now in its
29th glorious year and returning to it‘s traditional dates after being somewhat unceremoniously moved to the beginning of November last year. The
dates are Wednesday 21st to Saturday 24th and the venue is again The
King‘s Hall in the centre of Stoke; if travelling from Stafford, the 101 bus
will take you to Hanley, then the 25 will travel onto Stoke; or go by train,
and join the No.25 directly outside Stoke Station.
It is yet too early to have a finalised beer list ready for publication, but our
beer orderer promises that all the LocAle breweries (namely Titanic, Peakstones Rock, Townhouse and Wincle) will be present and correct, plus
good range of beers from all over England, Wales and Scotland and some
from a few of the islands as well. The full beer list will be on our website
(http://www.camrapotteries.co.uk) nearer the time, and readers can find
information on how to get tickets there as well.
The Swan at Bignall End celebrated winning Staffordshire Pub of the
Year for the second year running in the middle of August, with a glorious
barbeque, followed by a beer festival a mere ten days later; this superb pub
is well worth a visit. Also worth a look are our Autumn Pubs of the Month;
in September, it‘s The Black Horse on Sutton Street, Chesterton, a local
community pub serving well-kept, interesting beers and gorgeous food.
October sees Cider Month celebrated by giving the award to The Old
Brown Jug on Bridge Street in Newcastle, a long-standing favourite of the
local CAMRA branch, that has a wide range of alcoholic apple juice waiting to greet the cider enthusiast. Finally, our November Pub is the Potter on
King Street, Fenton; an erstwhile Good Beer Guide entry, it has seen it‘s
ups and downs in recent years, but is now firmly back on the real ale track.
Finally, there is some good news in the ongoing fight to save The Coachmaker‘s Arms, on Lichfield Street in Hanley, from the rapacious claws of
the property developers; it seems that the financial backers of the developers are in some trouble, having had to pump £700 million into the scheme,
and write off around £1.3 billion worth of debt. Meanwhile, the Coach continues undaunted, and remains one of the shining stars of the Potteries
Branch; may its brilliance go undimmed well into the misty eyes of the future.
Martin Perry
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Hidden Gems
Many of the best places to visit, and to drink good beer, eat great food, and
enjoy the right sort of atmosphere that make you want to spend an evening
sitting chatting with friends and family, are not on the main roads or not in the
big towns, they are often found down country lanes and hidden out of sight!
One such pub is the Red Lion a Bradley, Bradley is easiest found by taking the
back road to Penkridge from the A518 at Houghton as you go through the village it is on your left (The post code is ST18 0DZ for those of you with satnavs).
Under new ownership, it has kept up the pub‘s long standing tradition of good
food, offering a great range of home cooked food; the desserts are home made
and to die for! All served in their comfortable restaurant area, which has an
atmosphere which makes you want to linger afterwards and chat, without feeling that you are going to be hurried out.
There is also a good range of well kept cask ale, which on the night we last
visited included Wainwright‘s Gold, Lancaster Bomber, Nutty Black. These
were the ones that were tried, and thoroughly enjoyed by our party.

RED LION - BRADLEY
Smithy Lane
Bradley
ST18 9DZ
Telephone: 01785 780297
UNDER NEW MANAGEMENT
6 CASK ALES
FOOD SERVED EVERY DAY
CLOSED MONDAYS
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BREWTARGET—Software for homebrewers
If you are in to homebrewing, then you might like to look at a piece of software
called Brewtarget. It comes with 8 basic recipes including Belgian Blonde
SWMBO Slayer and you can add others (the little grey cells are not working, so
can anyone else work out what SWMBO stands for?) Its real interest though is
that you can customise recipes. You can add or remove ingredients, alter quantities and tweak all sorts of options. The software shows you predicted results for
your recipe, then you can adjust the batch size, and get a rundown of the components and an indication of the taste. Once you think you have got it right, click the
Brew Day button and you a step by step guide for creating your beer – exact measurements, temperatures and all.
Believe it or not, this is a free program. It is open source software originally written for Linux but now available for Windows
& Mac as well. Download it at http://brewtarget.sourceforge.net/
the file you need for windows is brewtarget-1.1_win32.zip, for
Macs brewtarget-1.1_mac.zip. For Linux users there is a .deb
p a ck a ge , or yo u c a n c om pil e fr o m s o u r ce
RJF

The Crown
Hyde Lea Bank
Hyde Lea
01785 253332
All occasions catered for
A warm and friendly welcome every time
Cask Ales
Home Cooked Food
Large beer Garden with children's attractions
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2nd Stafford Beer Festival
Our 2nd Beer Festival was held in the Gatehouse Theatre, Stafford during this year‘s
summer—in other words the hot week we had in June (do you remember that?). We
followed the format of our first Festival, by sourcing much of our Beer from Breweries
within 30 miles of Stafford (The Branch LocAle Radius). In addition, we also sourced
a selection of Beers from around the Country.
A new venture for 2009 was to obtain Country Wines from Halfpenny Green. Our
Cider & Perry order was increased from 8 to
11 tubs. We were also forced to order some
re-racked Beers on Friday evening.
Despite all our efforts we virtually ran ‗dry‘
at around 1020 on the Saturday. A
magnificent 18 gallons of Slaters brand new
beer ‗Sunstruck‘ sold during the festival.
We must thank our visitors for their
increased support; almost 1900 attended.
Here‘s looking forward to the next one!
As you can see from the picture it was all
we could do to fit them all in—and there
was a queue outside!
MH

Shrewsbury Arms
75 Eastgate Street
Stafford , ST16 2NG
contact: 01785 604204

* Warm friendly Traditional Pub
* Bar Meals and Snacks
* Breakfasts from 10am
* Traditional Sunday Roasts
* Private Function Room
* Cask Ales – Deb’s Special £2.10 a pint
* Karaoke Nights Friday & Saturday
* Smokers Retreat at rear
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Didn’t We Have A Lovely Time
The Night We Went To …..?
It was the evening of Friday April 24th 2009. A few of us, members and nonmembers, gathered at the Lamb in Stafford to partake of an early doors pint before
joining the coach at the station waiting to whisk us away on our eagerly anticipated
Branch mystery pub tour.
Walking the short distance to the station the talk was about where we might be
heading. It was agreed that it would be ―somewhere up North‖, North being the
other side of Stoke on Trent, as the last pick up was in Stone. But where could it be?
Climbing on to the coach theories abounded. Leek? Buxton? Macclesfield? All high
on the list. Maybe a devious trick would be pulled and the coach would join the motorway at junction 15 bringing us back down south, a long shot with not many takers due to the wasted drinking time that would be incurred.
The coach set off and was soon picking up at Stone before moving on northward up
the A34. We waited with anticipation to see if the coach would veer off toward
Nantwich but no; it kept true to its A34 journey.
At Hanford roundabout all thought of M6 deviousness evaporated as the coach
headed up the A50 D road and passed the hallowed ground that is the Britannia Stadium where a teaser was announced by the organiser. We were to visit four pubs, all
of which were in the Good Beer Guide and had won awards.
The destination started to become clearer as we left the D road and headed first towards Kidsgrove and then on to Congleton arriving at our first pub, the Queen‘s
Head, suitably thirsty and ready for an evening of real ale tasting.
Being located next to the canal, the Queen‘s Head proves popular with locals and
boaters alike. It has twice been awarded CAMRA‘s Pub of the Season and regularly
offers seven or eight ales.
On the night of our visit there was an extensive choice of ales on offer, namely Blue
Moon, St George and the Dragon, Old Wharf , Abbot Ale , Bombardier and Landlord. As it had been St George‘s Day not twenty four hours before then it seemed
only fitting that a pint of the Patron Saint was in order. Food was provided in the
form of a buffet and it was agreed that an excellent start to the evening hade been
made. There was even time to indulge in a pint of Blue Moon, voted Beer of the Pub
for the night, before it was back to the coach and on to the next destination.
The second port of call kept us in Congleton, namely the Beartown Tap, which has
won CAMRA‘s regional Pub of the Year twice. It usually offers a guest ale from
another micro brewery alongside a wide selection of its own Beartown range. On
this occasion the ales on offer were Kodiak Gold, Bearskinful, Black Bear, Bruins
Ruin, Bearly Literate, Bearly Spring and Timmerman‘s Cherry Beer.
Being a fan of dark beers (or should that be bears?!) a pint of Black Bear seemed to
be in order and it did not disappoint. As dark as a grizzly‘s mood
Continued over
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and silky as its fur it was an excellent pint. The atmosphere in the pub was bustling and
intimate. Bruins Ruin was voted the Beer of the Pub by those who had bought a pint of it
(and some of those that had not!).
So it was back on to the coach and, with a quick run past the Beartown Brewery itself, on
to the third pub on the tour, the Bluebell at Kidsgrove!
The Blue Bell is a small pub with a big reputation, serving caskconditioned beer from smaller breweries, as well as a range of over
thirty bottled Continental beers. Since 1997 the pub has won numerous
awards and has featured in the CAMRA Good Beer Guide for ten consecutive years, as well as selling over 2700 different beers in that time!
The pub itself was compact and, encouragingly, packed to the rafters.
The selection of beers on sale included Townhouse Styrian Pale Ale,
Shropshire Lad, Huntington IPA, Wolf Coyote Bitter, Saison 1900 and
Burton Bridge Damson Porter.
A number of us tried the Townhouse Pale Ale which unfortunately we
found a little unpalatable. It left an unsavory after taste that lasted
long after we had returned to the coach. However, it was agreed the
Huntington IPA was a fine pint and was voted Beer of the Pub.
An interesting feature of the Bluebell is the ability to drink outside in
front of the pub up until ten pm. After that time drinkers are requested
to return inside to respect an agreement drawn up with the local residents who share the access road.
So, after a mixed visit beer tasting wise it was time to embark the
coach ready for the short journey to our fourth and final pub, the Swan
at Bignall End.
The Swan, known to the locals as the Duck, was the Potteries CAMRA
Pub of the year for 2007. It holds regular beer festivals and its Real Ale
Club organize regular days out and events.
The selection of ales on offer for the evening included Davenport’s
Springtime, Kelham Island Pale Rider, Dark Star Espresso, Bass, O‘Hanlon‘s Goldblade, Robinson‘s Old Tom, Shepherd Neame Canterbury Jack and Oakham IHB.
However, still suffering from the after effects of the previous Townhouse Styrian Pale Ale
a pint of Weston‘s Perry was deemed in order. It proved to be a refreshing antidote to the
harshness of the aforementioned ale.
All too soon it was time to return to the coach, though not before stocking up on pork pies
from behind the bar. The journey home involved the traditional raffle draw and the air was
thick with talk of pubs visited and ale drunk.
Finally, arriving back in the County town upon the witching hour, it was deemed fitting
that the evening be ended with a quick night cap pint at Wetherspoon‘s before turning in.
So, all in all, an excellent night was had by all which leaves us looking forward to the next
organized trip.
Cheers Everyone!!

Phil Hodgkiss
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National Breweriana Auction
If you are into collecting breweriana or simply want something attractive to adorn your home,
then CAMRA‘s 24th National Breweriana Auction offers something just for you.
Among the lots are a match striker from Whittle Springs (a Lancashire brewery dating from
before the 1890s and taken over by Nuttall & Co of Blackburn in 1928), and a lovely little jug
from Richard Seed (a Greater Manchester brewery set up in 1827, which was taken over by
Duttons, also of Blackburn, in 1938). The more unusual lots include a small plastic Fremlin‘s
elephant. Fremlin‘s was set up in the 1790s in Kent, although the elephant definitely dates from
a lot later!
Never been to the National Breweriana Auction before? The auction is great fun to take part in
and an opportunity to get some great bargains plus many of the items on sale can appreciate in
value. And, of course, like any CAMRA event, there is some good beer on sale on the day, in
this case provided by the local Old Cottage Brewery.
The event takes place on Saturday 17th October at Burton Town Hall, King Edward Place, Burton on Trent, DE14 2EB so there are plenty of good pubs to sample too. The event starts at
11am with the opportunity to view the lots and browse the breweriana stands that will also be
there. Bidding starts at 1pm. Entrance is by catalogue (£2.50), available on the day, or £3.50 in
advance, by post from Bill Austin: 01923 211654 (answerphone) or baustin@supanet.com. If
you can‘t get there, postal bids are accepted.

The Star & Garter
87 Wolverhampton Rd
Stafford , ST17 4AW
contact: Tracy 07731372099
*

* Friendly Traditional Pub
* Regular Live Entertainment
* Traditional Ale's
* Warm friendly Atmosphere
* Bar Meals and Snacks
* Large Beer Garden
* Free Car Parking
* Darts and Competition Pool Table
* Private functions
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Cooking with Beer and Cider
I can remember when recipes like steak & ale pie or beef in ale were
new and exciting, now everyone cooks them, which makes writing a
column like this much more difficult. However beer and cider do not
just improve meat dishes, they can be used in soups, with fish, in cakes
and puddings … There are few aspects of cooking that cannot be improved with beer or cider, and including them in the dish can be great as
well. This issues recipe is —

Seasonal Game Casserole with Cider and Sage
Ingredients
3 tblsp plain flour
700g game (such as duck, pigeon and pheasant)
1 tbsp olive oil
Chopped fresh sage
250ml chicken stock
250ml cider
2tbsp crème fraiche
Preheat an oven to 200° C (gas 6). Season the flour and coat the game
with it. Heat the oil in a in a flameproof casserole dish and add the
game. Cook over a high heat, stirring frequently until browned.
Stir in the sage and cook for 1 minute, then stir in the stock and cider.
Bring to the boil and then reduce the heat to simmer. Cover and simmer
for 45 minutes.
Remove the casserole from the heat and stir in the crème fraiche.
Serve with creamy mash and seasonal
vegetables.
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AA Recommended, AA Pick of the Pubs,
The Good Pub Guide’s Staffordshire Dining Pub of the
Year. As recommended in: Les Routiers in Britain - - Pubs
and Inns Guide 2009: CAMRA – Good Beer Guide 2009:
CAMRA – Good Food Guide 2009: Which? Guide

Guest Ale always available
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Pints Potted Histories
THE BARLEY MOW – 4/5 Broad Street
The first reference to this beer house appears in an advert in the Staffs
Advertiser of 14th December 1805 ―House to Let- late Barley Mow‖
(Details from Mr. Walters). In 1814 an advert appeared ―For Sale‖ –
apply Mr. Will Trickett, who was the Landlord until at least 1816.
The next references appear in Pigot‘s Directories of 1822 & 1829,
when Thomas Gripton is shown as landlord. This is confirmed in
Kelly‘s Directory of 1834, and again in Pigot‘s of 1835. The pub is also
shown on the Town Map of 1835 with Fed Boyles as Landlord. Pigot‘s
Directory of 1842 shows James Wood in charge. By 1886 S Deavall is
shown as Landlord.
The last Landlady was Mrs. Eliza Perry, who continued to run the Pub
with her son Reg, until it finally closed in 1970.
Originally two cottages knocked into one, it would have brewed on the
premised in one of the many outbuildings at the rear. It was later
supplied by Bindley‘s Brewery, the Eley‘s Stafford Brewery, and finally
Butlers Wolverhampton Brewery.
When I popped in for a pint in the 1960‘s I remember that the bar was
quite small, with a low ceiling. Other rooms off were equally ‗pokey‘.
The building was finally demolished, along with both sides of Broad
Street, to make way for the new Market building in the 1970‘s. It stood
roughly where Earl Street joins
Broad Street today.
The photograph shows the Pub just
after closure, the pub sign having
already been removed.
AAC
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Some Penkridge Pubs
The Star
The Star has been run by Terry and Jayne Dunning since August 2006. They have
been in the trade for over 25years. This Marston‘s tenancy has Banks‘s, Marstons, and
Jennings ales regularly, and up to 5 guest ales per month. Recent guest ales have been
Wadworths 6X and Brains SA Gold which was very popular.
The pub which is very popular with the locals is open from mid-day to 11.00pm Sunday to Wednesday, mid-day to 11.30pm on Thursday, and mid-day to midnight on
Friday and Saturday. On Monday to Thursday food is served from Mid-day to 2.30pm
and 6.30 to 8.30pm. On Friday Saturday and Sunday food is served from mid-day to
4.00pm. Children are welcome until 9pm. Dominoes is played.
The Cross Keys
The Cross Keys sits besides the Staffordshire and Worcester Canal. Paul and Mary
Fereday have been licensees of the pub for 20 years. The Beers served are Bank‘s Bitter and Original, with a steady rotation of guest beers which recently have included
Shepherd Neame‘s Spitfire and Wychwood‘s Hobgoblin.
Food is served each day, from 12o‘clock to 2 o‘clock, and 7 o‘clock to 9 o‘clock.
During the Summer the pub is open all day, however during the winter months on
Tuesdays, Wednesdays, and Thursdays the pub closes between 3.30 and 6 o‘clock.
Darts and dominoes is played, and there is a pub football team. The pub is famed for
organising an annual raft race, which is held in August for charity. A popular pub with
boaters, it also has an open fire, a popular wintertime feature.
The White Hart.
This old characteristic pub (1565AD) also has Paul Fereday as the license holder.
Ably managed by Kathy Anstiss, who has worked at the pub for 7 years, 2 of them as
Manager, this pub is popular with locals and visitors to the local market alike. Real
beers include Bank‘s Bitter and Original, and Old Speckled Hen, and Everard‘s Tiger.
There is also a guest beer, which is changed fortnightly, recently having included,
Charles Wells Bombardier, Greene King Abbott Ale, and Ruddles County.
Food is served lunchtimes Monday to Sunday, and the pub is open all day all week.
There is an upstairs function room. Darts is played at the pub, and the pub is a favourite with the local crown green bowls team.
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LocAle
CAMRA LocAle is a new initiative that
promotes pubs stocking locally brewed
real ale. The scheme builds on a growing consumer demand for quality local
produce and an increased awareness of
'green' issues.
The CAMRA LocAle scheme was created in 2007 by CAMRA's Nottingham branch which wanted to help support the tradition of brewing
within Nottinghamshire, following the demise of local brewer Hardys
and Handsons. It has now been expanded Nationwide
Everyone benefits from local pubs stocking locally-brewed real ale
Public houses as stocking local real ales can increase pub visits
Consumers who enjoy greater beer choice and diversity
Local brewers who gain from increased sales
The local economy because more
money is spent and retained locally
The environment due to fewer
‗beer miles' resulting in less road
congestion and pollution
Tourism due to an increased
sense of local identity and pride let's celebrate what makes our locality different.
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CAMRA Pub Design Awards 2009- in association
with English Heritage and the Victorian Society
CAMRA, the Campaign for Real Ale, has today re-opened its prestigious Pub Design Awards competition in a bid to reward the hard work in design that the pub industry has undertaken during 2008The Pub
Design Awards scheme was founded in 1983 to encourage high standards of architectural design in the
refurbishment and conservation of existing public houses and in the construction of the new. With particular relevance to the present day, the Pub Design Awards aim to stimulate interest and awareness in
the many diverse factors that contribute to the unique character of the British pub as an institution In
the recently awarded 2008 competition, 4 pubs were singled out by the judges. In the ‗Refurbished‘
category, the Princess Louise, High Holborn, London was a joint winner with the Castle Inn, Bradford
on Avon , Wiltshire. Meanwhile, the White Horse, Overton on Dee, Wrexham, was ‗Highly Commended‘ in the category for its outstanding work. In the ‗New Build‘ category, Zero Degrees, Reading ,
Berkshire , was the overall winner. The 2009 Awards will be judged by the regular panel of architects,
authors, historians and heritage experts. The Awards welcome entrants from anywhere in the British
Isles , with the competition consisting of the following four categories:
1.

New Build Pub
This category is for entirely new built pubs. The judges look for a number of details when judging the worth of any new establishment. The pub might reflect pubs of the past but without
becoming a mere pastiche of Edwardian, Victorian or even Georgian artifacts. Or it could be
completely modern, using materials of the 20th or 21st century.

2.

Conversion to Pub Use
This is where an existing building is converted to pub use. Pubs are judged on the taste and
restraint used on both the outside and inside of the pub.

3.

Refurbished pub
Refurbishment can range from a complete gutting to replace what was crass and in bad taste
with something far better to an enhancement of what was originally there. Refurbishment
should suit the individual pub and not be an excuse to use uniform furnishings to brand the pub
with brewery or pub company's image.

4.

CAMRA / English Heritage Conservation award
This award, sponsored by English Heritage, is usually given for work on a pub which conserves
what is good in the pub, makes good some of the crass refurbishment efforts of the past and
ensures that the fabric of the place will survive for further generations of pub goers and drinkers
to enjoy.

If you own, design, work, live, or merely like the look of your local pub, please do not hesitate to offer
recommendations for the 2009 Awards. Application forms can be downloaded from the CAMRA website at www.camra.org.uk/pdaentryform, with entries submitted by email to jon.howard@camra.org.uk
or posted to:
Jon Howard CAMRA Pub Design Awards Campaign for Real Ale Ltd 230 Hatfield Road St Albans
Herts AL1 4LW
The closing date for all entries will be Wednesday September 30th 2009, with presentation ceremonies
for all award winners to be confirmed at a later date.
Entries may be made by any party- The work must have been completed and the public house opened or
re-opened for trade between January 1st 2008 to December 31st 2008.
For further information- CAMRA Press Office, 01727 798443
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Branch Diary
August:
Thursday 27th: 8pm Uttoxeter and surrounding area Crawl – Meet at Weatherspoons in Uttoxeter
September
Thursday 3rd: The Bell Eccleshall 9pm POTM presentation
Thursday 10th: 8pm Star and Garter Stafford Beer Festival Debrief
Friday 18th: Beer Festival thank you trip. Contact Trevor for details.
Thursday 24th: 8 pm Red Lion Church Eaton. SOCIAL
October
Thursday 1st 8pm Penkridge Pub Crawl Start at the White Hart Stone Cross Penkridge
Details of future events are to be found in ‗What's Brewing‘ CAMRA‘s Newspaper, which is sent out to members on a monthly basis. We are a friendly bunch;
so come and join us! If you are not already a CAMRA member then see pages 26
and 27 and see how much you can get for less than £2 per month! You also get
sent a copy of this wonderful little magazine for free and you get to go to other
events around the country! with reduce or free entrance.
You can also find more details on our website
www.heartofstaffordshirecamra..org.uk

Events around the Midlands
September
Thursday to Saturday 10th-12th
CAMRA - SVR BEER FESTIVAL – Severn Valley Railway Station,
Bridgnorth. Featuring a wide range of Real Ales from across the
Country. Contact 'The Railwayman's Arms' (01746 764361)
October
Wednesday -Saturday 21st-24th
29th Stoke Beer Festival –Kings Hall Stoke. Featuring over 200 beers;
as well as ciders, perrys and fruit wines.
Y o u c a n a l so f i n d mo r e
www.heartofstaffordshirecamra..org.uk
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Benefits of CAMRA Membership
Benefits of being a member of CAMRA include receiving the monthly
What's Brewing? newspaper, which is always full of interesting
articles, and reduced admission charges to most CAMRA beer festivals.
CAMRA produces several books and guides each year that are available
to members at reduced prices.

Campaigns
There are national and local campaigns as CAMRA maintains its efforts
to ensure the availability of traditional real ales. It is campaigning to
ensure that every pint of beer bought actually contains a full pint: far too
many do not. CAMRA campaigns for reduced tax on beer and
assistance for smaller brewers.
Locally, branches campaign to keep breweries and pubs open and to
protect the heritage of traditional pubs.
It should be pointed out that we also meet in pubs very often, where we
talk and drink real ale a great deal in variable proportions.

Branch Contacts
These branch members must only be contacted for CAMRA
business.
Chair: Rod Hammerton 01785 714309 roderic@talktalk.net
Secretary: Mike Harker 0771 7473935 mikeharker@onetel.com
Social Secretary: Trevor Edwards 07923 357091
Membership Secretary: Martin White : 07748 336691
martydwhite@googlemail.com
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Sponsor of The Spittal Brook Football Team
106 Lichfield Road Stafford. Tel: 01785 245268
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