The SPITTAL BROOK
ALE HOUSE
Pete offers you a warm welcome
Regular cask conditioned beers include:
Pedigree, Everards Tiger, London Pride, St
Austell Tribute, Black Sheep Best, plus rotating
guest ales and cask cider.
Food Served Lunchtimes & Evenings
Buffet Parties Catered For
En-Suite Accommodation
Real Coal Fires in Winter
Tue Night Folk Night (Free)
Wed Night Free Quiz

Opening Hours:
Monday - Thursday 12-3 , 5-11
Friday & Saturday 12-11
Sunday 12-10:30
Good Beer Guide and Good Cider Guide
Listed
Sponsors of Spittal Brook Ladies Netball Team
And Spittal Brook Football Team

Heart of Staffordshire Branch Pub of the Year 2008
106 Lichfield Road Stafford. Tel: 01785 245268
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A Beery Christmas and a
Happy New Year

IS your local in danger
of closing?
If so here is a handy checkst
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

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 roderic246@btinternet.com
Secretary: Mike Harker 0771 7473935 mikeharker@onetel.com
Social Secretary:
Membership Secretary: Martin White : 07748 336691
martydwhite@googlemail.com

Editorial
And yet another year draws to a close, and as the evenings get darker we look
forward to Christmas and the start of a New Year. Why not come carol singing with us at the Anchor, or visit one of our pubs of the month., for dates and
times see out diary on page 25.
Its also a time to look back. Despite moving our beer festival venue and dates
it was a very successful event, and we start planning the next one in January!
Sadly the year has seen more than its fair share of pub closures, but there have
been openings and re-openings as well. Most notably Titanic‘s opening of
The Sun in Stafford, which so far seems to be a great success.
Our new Young Camra had a successful launch at the Littleton Arms in Penkridge in October and followed it up with a meeting at the Metropolitan Bar in
Stafford in November. They have a Christmas Bash planned for December,
they are still waiting for the final date, so watch their Facebook page for more
details. For further information see page 7.
Finally, the article about music at beer festivals seems to have got people going, see below, do let us know what you think.
Email editor@heartofstaffordshirecamra.org.uk

Music at Beer Festivals
Just read the piece in the recent Newsletter about live music at beer festivals. I
had the pleasure of performing at this years event at Blessed Bills, on the Saturday afternoon. Despite being plagued by sound problems (high ceiling, rubber
floor??) I thoroughly enjoyed myself, as I always do when I play beer festivals. I
think the problem lies with giving musos too much prominence - raised stage,
more or less the whole of one end of the hall. Live music is a 'sideshow' at a beer
festival and should be treated as such - I suggest no stage and the musos be situated in a corner/side of the hall giving the punters an option to listen rather than
the music being a central focal point. Please don't stop live music at festivals,
make it a sideshow and maybe be a bit more selective on who provides the music.
For me personally, playing at beer festivals combines my two biggest hobbies and
I do hope the opportunities to do so continue.
Martyn Heath

Pub of the Month—Jan 2011
The Bell - Haughton
After being bought by Enterprise, this former free house was on the verge of
being closed just over 2 years ago. Then it was taken over by Alison Heath
who with the support of her husband Richard and excellent staff (especially
Matt the barman) she has turned it around into a thriving village pub supported well by the locals and it is home to 6 dominoes teams.
The bar area has 5 hand pulls and is reserved for drinkers only. On the day of
our visit they had Banks‘ Mild, Marston‘s Pedigree, Sharp‘s Doombar,
Timothy Taylor Landlord and Marston‘s IPA all were tasted and were on top
form
Good food is served from the pub‘s newly fitted kitchen, monthly steak
nights and surf and turf nights are proving very popular so like weekend tables they need to be booked in advance
The pub sits on the A518 and is served well by the 481 Stafford-Telford bus
service that conveniently stops close by the door
Opening hours are 12-3 5-12 late night on Fridays (closed on Monday
lunch)
Food is served 12-2 6-9 Tuesday to Saturday and 12-4 on Sundays
Presentation of the pub of the month
trophy will take place on Thursday
the 20th January at 9pm
The Bell inn
Newport rd
Haughton
ST18 9EX
01785 780301
Paul Haycock

Branch Diary
January
Jan 6th - Beer Festival meeting - Vine Stafford 8pm
Jan 13th GBG Selection meeting Pie & Ale Stafford 8pm
Jan 20th Bell Haughton POTM 9pm
Jan 27th Social - Penkridge Crawl to start Horse and Jockey 8pm
February
Feb 3rd POTM Royal Exchange Stone 9pm
Feb 10th Committee Clifford Arms Great Haywood 8pl
Feb 17th GBG Meeting 2 Royal Oak Gnosall 8pm
Feb 24th Beer Festival Meeting 8pm The Vine Stafford 8pm
March
March 3rd The Lamb POTM Stafford 9pm
March 10th The Moathouse Social 8pm
March 17th Beer Festival Meeting The Vine Stafford 8pm
March 24th Crawl North End of Stafford to start at the Tap and Spile
March 31st Committee Meeting Church Eaton
These dates and venues are subject to change at short notice. Before
making a special journey please check with our branch contact.
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 reduced or free entrance.
Branch Contact: Mike Harker 07717473935
You can also find more details on our website
www.heartofstaffordshirecamra.org.uk where you will also find more useful Branch information. Including up to date local news, events elsewhere in
the Midlands and beyond and much more

Local Fruit
Do you like to support your local economy? Celebrate the wealth of nearby
produce too often overlooked in this era of globalisation? Well a recent
CAMRA initiative has leant a hand in identifying locally produced ciders and
perries.
The initiative was launched at Reading Beer and Cider Festival in May. Following on from the recent success of the Locale scheme, there was a demand
for a similar approach to cider and perry promotion. The result was the production of two new pumpclip crowners.
Paul Scrivens, Reading cider bar manager said " this is a welcome addition to
the bar. Many customers are keen to try the local products, but with a range of
over 150 on the bar at one time identifying the local ones has sometimes been
a problem. The new crowners provide a clear and consistent message, and I've
had a good response from the public."
After the success of the launch at Reading, the new crowners will be making
an appearance at other CAMRA festival cider bars. It is hoped that publicans
will make use of them in promoting local products in their pubs.
The exact definition for what qualifies as local has been left to the discretion
of the individual branches, to allow for regional variations in cider availability, and CAMRA branches across the country have been
encouraged to promote the scheme in their area.
If you know of a pub that serves real cider or perry
which is not local to the district, you can recognise their
efforts by proposing them for a ―Real Cider Sold Here‖
window sticker? Details can be found at
www.camra.org.uk/ciderstickers. This scheme relates to
any cider and perry which conforms to CAMRAs definition - they don't have to be locally produced. A list of
ciders that CAMRA does not consider to be real can be
found at www.camra.org.uk/nonrealcider.

Pub of the Month - Feb 2011
ROYAL EXCHANGE – STONE
The Royal Exchange, 26 Radford Street, Stone; ‗a former pub of the
Banks‘s estate‘ was purchased by Titanic & Everards, and re-opened after a
complete refurbishment on 25th September
2008. Carl & Julie got the ‗vessel‘ off to a
good start, and upon their departure, Cherryl
Poppitt took the helm. It was not an easy start
for Cherryl who heard she had got the job
from Dave Bott in Mid 2009.
Suffice to say, the ‗seamless‘ transition, due
to the excellent crew on board, has ensured
the pub has gone from strength to strength.
Titanic ales are supplemented by Everards
Tiger, and up to four guest ales, and a cask
cider. With coal fires and excellent Georges‘
Pies, a fine array of other lunchtime food (on
Sundays a slow-cooked casserole is available
– all proceeds go to Charity). The Royal exchange is a most welcome addition to the town‘s already good portfolio of
pubs. Within easy reach of rail and bus services, it is a must for every discerning real ale drinker.
Cherryl has done wonders, not only at the Exchange, but also in staffing the
Titanic Tent at the Stone Food & Drink Festival. Entertainment is provided on
the last Saturday of the month; on the last Sunday each month resident father
& son duo Paul & Dom Walker performs. Tuesdays are acoustic night with
Geoff Smith.
The pub of the month presentation will take place at 9pm Thursday 3rd February 2011. It should be an enjoyable night!
Neil Farden

Pub of the Month - Mar 2011
The Lamb - Broad Eye, Stafford
If you've not sampled this traditional boozer before then next time your

partner says they're going to Sainsburys do what one of the Lamb‘s regular
Friday night customers do - offer to take them and meet them later after the
shopping is done. Instead of pushing a trolley round, slip across the busy
Chell Road and into a haven of peace, quiet and great beer. In fact, go on,
be a devil and take them with you, the shopping can wait!!!
Since Gary and Fran took over what was a closed pub in November 2008
they have slowly but surely transformed it into a great watering hole. With
thriving darts and dominoes pub teams, this pub has bucked the trend of
closed pubs never being re-opened . Fran and Gary have steadily built this
pub back to a landmark for real ale fans. Proud of the 20+ years in the pub
trade, both hosts are easy going and the pub fosters great community spirit.
Fran runs the bar and a warm welcome awaits; with a few bar stools and
lively conversation always the norm. However if you just want to get away
from the hubbub outside there are a few quiet spots to just spread out the
newspaper and switch off from life's hectic schedule. With a 2nd year of
Cask Marquee under their belt and a score of 100% this year Gary has set
himself very high standards. Regulars London Pride and Bombardier are
supplemented by a wide ranging 2 guests: on my visit, Old Speckled Hen
and something of an undiscovered gem, Brains Reverend James.
A very pleasing pub inside reflects that of outside after a recent facelift to
ensure the welcome is cosy. A recently installed shower facility for the
nearby truck stop reflects this. Also being a big
rugby fan Gary is certain to have the 6 Nations
matches on.
Come and join us if you can on Thur 3rd March
9:00pm where we will be presenting the Pub of
the Month award.
Martin Salt

Peakstones Rock Brewery
A range of cask ales brewed in the
Staffordshire Moorlands

Oblivion 5.5
Black Hole 4.8%
Alton Abbey 4.5%
Dimmingsdale Blonde 4.5%
Chained Oak 4.2%
Nemesis 3.8%

For more information contact
David Edwards on 07891 350908 or
at
dfedwards@fwi.com

Website: www.peakstonesrock.co.uk

Lymestone Brewery

Young Members

Business at Lymestone is very brisk at the moment and they are working
very hard. They have produced two winter beers Stone Dead and Stone
Cold. Both of them are available in pubs in the area. So go and seek them
out and try them! If you visit a local Weatherspoons during January and
February, a Lymestone beer should be available go and enjoy them.

In October we launched Young Members official by nominating The Littleton
Arms Penkridge as our Pub of the Month. Situated on the A449 in the middle
of the village, this pub restaurant does both great food and excellent beer. It is
a popular pub for local young people to meet, and the launch was very successful.

Stone Dead 6.66% ABV
You can Count on this rich, dark, imperial stout having enough bite for
anyone looking to satisfy their thirst. Coffee, burnt toast and bitter fruits
dominate whilst Styrian Goldings slowly seduce the palate.

In December we have planned a Christmas Bash at Weatherspoons in Stafford
but as yet we have not finalised the date. This will be a gathering with vouchers for 50p of a pint for anyone interested in becoming involved. As soon as
we have finalised the date a notification will be put up on our Facebook page
Heart of Staffordshire Young CAMRA. Check us out if you haven‘t already.

STONE COLD 4.7 ABV won a SILVER MEDAL at Nottingham Beer
Festival
Based on a verbal report by Neil Farden (Lymestone Brewery Liaison Officer).

More LocAle at Swan, Whiston
The Swan at Whiston near Penkridge now has a real ale range of six
beers. This includes the regular Holdens Black Country Bitter and Mild
and up to four guest beers. These guests regularly include beers from local south Staffordshire breweries not often seen in our area.
Manager Adam Caton is pleased with the response from beer drinkers
who seek out the pub in its rural location to try favourites such as
Bathams Bitter, Broughs IPA and Morton Jelly Roll. The Swan offers a
discount on real ales to card carrying CAMRA members and is in
the Good Beer Guide.

January sees us back in Penkridge for a pub crawl, for a small town Penkridge
is blessed with several pubs serving fine ale. Start at The Horse and Jockey in
Market Street at 8pm. Penkridge has a good bus service from Stafford (76)
which runs until late, and there is an hourly train service from Stafford as
well.
Plans from February are embryonic at present, but again will be on Facebook
as soon as they are finalised. Trips to Stone and Uttoxeter are currently being
discussed.
OK—so what are young members? Technically they are members of
CAMRA who are under 30. However , at Heart of Staffordshire we are prepared to waive age barriers if you like doing what we like doing.. What do we
like doing? Well—pub crawls, brewery visits, weekends away, walks with
pubs at the beginning and the end, and maybe in the middle, weekend camps,
we also like helping at beer festivals —or anything else that takes your fancy!
This is for you too! So whatever you want to do, suggest it to us and as long
as it also promotes real ale and cider we will give it a go!. We plan a social
every month, and you can catch up with where we are on our Facebook page
(Heart of Staffordshire Young CAMRA) or you can text on 07791 937047.
You don‘t have to be a CAMRA member to come along., sometimes we have
deals arranged behind the bar such as your first pint half price or special deals
for students if you have your student card. So look out for our next social and
come and meet us

Cooking with Beer and Cider
Spicy Beer Cake
If you fancy something other than Christmas cake this Christmas, how about
trying this instead. Lots of spice but no dried fruit and of course you can drink
whatever beer you have left over!
Ingredients
110g butter or margarine, softened
220g dark brown soft sugar
1 egg, beaten
200g plain flour
1 teaspoon baking powder
1 teaspoon ground cloves
1 teaspoon ground cinnamon
1 teaspoon ground allspice
1/2 teaspoon bicarb of soda
1/4 teaspoon salt
250ml beer of your choice

Method
1.
Preheat oven to 190 C / Gas 5. Grease and flour a 2 lb loaf tin. Sift together flour, baking powder, cloves, cinnamon, allspice bicarbonate of soda
and salt. Set aside.
2.
In a large bowl, cream the butter and dark brown soft sugar until light
and fluffy. Add egg and beat well. Add flour mixture alternately with beer and
mix well to combine.
3.
Pour into loaf tin. Bake in the preheated oven for 40 to 50 minutes, or
until a skewer inserted into the cake comes out clean.

THE LAMB INN

THE RAILWAY INN

BROAD EYE
STAFFORD
01785-603902

CASTLE STREET
STAFFORD
01785 607057

Traditional Public House offering Award
Winning Cask Ales
(Bombardier, London Pride, and two Guest
Ales from the Finest Cask Range)

Tradition Public House
Bass, London Pride, and rotating guest ales
Sky Sports
Beer Garden

Cask Marque Accredited
Car parking Available
Local to Public transport, Town Centre
Amenities and Lorry Park
Sporting Events Covered (3 TVs)
Relaxed Friendly atmosphere
Welcoming Customers Old and New
Also try our other Pub—The Railway in
Castle Street

Relaxed friendly atmosphere
Close to the Railway Station
Opening Times:
Monday—Thursday 5—close
Friday—Sunday
12—close
Also try our other Pub
The Lamb Inn Broad Eye

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
BEER & SAUSAGE TASTING NIGHTS
SKY & ESPN SPORTS
3D HD TV

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

STEVE & BONITA LOOK FORWARD TO YOUR VISIT

News From The Potteries
When the decision was taken to move The 30th Stoke Beer Festival from The Kings
Hall to Fenton Manor Sports Complex, there were some rumblings of discontent
amongst the ranks: would the public at large be prepared to walk in the opposite direction to the new venue, for instance? When the news became more widely known,
there were huge belches of discontent from the public at large: what on earth would
there be to do at the new venue, without an ornate ceiling to stare at all the time? By
the time the Friday night session was done and dusted, with around 1800 easily fitting
into the new venue, such sulphurous emanations had been well and truly quelled, as
the festival had become the most successful and spectacular one that Stoke had ever
seen.
On Saturday afternoon, quietly and almost unnoticed, the Potteries Branch gained a
new Pub of the Year, in the shape of the disarmingly pleasant Blue Bell in Kidsgrove,
which has been run by Dave and Kay Washbrook for over a decade now, and, indeed,
this is their first time back at the top since gaining First Place around the dawn of the
new Millennium. Whilst maybe somewhat off the beaten track for the casual visitor
from the environs of Stafford or Stone, the pub is emphatically worth the effort; simply
get the 101 bus to Newcastle, then jump on the 34A bus to Kidsgrove, from the High
Street of which the pub is a ten minute meander under the railway bridge and over the
canal.
Two more re-openings are worthy of comment; firstly, The Glebe in Stoke has reopened it’s door after a lengthy and thorough refurbishment; anyone who remembers
the pub from old will be hard pressed to recognise it now. With The Cock in Leek just
having accepted our Pub of the Month award, and The Rose and Crown in Biddulph
Moor within the branch region, Joules seems to be going from strength to strength.
The second is the phoenix-like revival of The Coachmakers Arms in Hanley; after Jason and Sue left suddenly at the end of August, it was feared that the pub would be
lost forever, but then Phil Clarke appeared back on the scene, and, after a striking
refurbishment, has opened the doors once more. Phil, of course, has worked at the
pub for around four years, and, in his hands, the quality of the ales remains superlative; we wish him every success.
And, as ever, there are our Pubs of the Month to keep you happy over the festive
season: December is the much lauded Duke William in Burslem, where Mark Ashton
of the Post Office Vaults has done a fantastic job of restoring a run-down pub to it’s
former glory, while in the New Year, it is the turn of two superlative community locals.
January’s award goes to The Old Sal in Sandford Hill, a large, well-run Marstons pub
just outside the centre of Longton, while February sees the turn of The Albert, on
Brindley Street, just outside the centre of Newcastle, where the landlady has done a
great job in reviving the fortunes of a classic, single-roomed pub, the type of which is
not supposed to exist anymore.

HAPPY CHRISTMAS FROM ALL IN THE POTTERIES!
Martin Perry

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:

Guest Ale always available

Slaters News
I visited Slaters Brewery on 28th October 2010 and have some great news to report.
I spoke with their Head Brewer – Mick Huxley, who confirmed that Slaters portfolio of
‗Constant‘ brews; ‗Why Knot‘, ‗Original‘, ‗Top Totty‘, ‗Queen Bee‘, and ‗Premium‘ are
selling well to the trade. Brewery Conditioned bottled Premium, Queen Bee, and Top
Totty also being sold in selected Supermarkets.
The recent ‗one off‘ brew ‗Haka‘ has been
very well received. It was awarded
Bronze in the Strong Bitter Category by
SIBA Midlands at Nottingham Beer
Festival.
The latest ‗one off‘ brew is ‗Arctic‘ a 4.8%ABV OG 1048
copper coloured beer. It uses roasted barley, Munich, Crystal,
and Larger malts, and is also currently on
sale.
The brewery has recently added an extra 30 barrel conditioning tank in
the cool store, and there are plans for a further two; finance permitting.
Mike Harker (BLO – Slaters Brewery)

SWAN INN STONE
18 Stafford St, Stone, Staffs. ST15 8QW
01785 815570
www.swaninnstone.co.uk
The Pledge:
The Swan Inn Stone is Presenting one NEW brewery not seen before
in the Swan Inn Stone EVERY WEEK. With 450 breweries already
represented we pledge to provide something NEW every time you visit.
(terms and conditions apply, subject to availability)

10% Discount
On CASK ALES and Traditional Ciders
ALL DAY EVERY DAY For CAMRA members

(must present membership card terms and conditions apply)
The Swan Inn Stone supports responsible drinking

LIVE MUSIC Wednesday, Thursday and Saturday. FREE fun quiz every Tuesday
with prizes and jackpot. FREE SUNDAY BUFFET 12.30 ‘til its gone!
FRIDAY FREE PINT QUIZ POEMS & PINTS every 3rd Sunday every month.
DIARY: 19th Dec: Charity Auction. 24th and 31st Dec FREE ticket ENTRANCE

Apple Howling
Ale and cider are common themes in traditional folk music, and as a folk fan I
know several songs relating to ―Apple Howling‖ or ―Apple Wassailing‖. Wassail ? Wossat ??
Wassail is an ancient ceremony based around Christmas time. We have records
from the thirteenth century, but given its pagan nature, and the origin of the name
it is likely far older. The name wassail probably comes from the Saxon waes hael
meaning 'be well'. In Saxon times the toast waes hael was responded to withdrinc hael or 'drink and be healthy'. Ale and cider were a safer drink than water
in those days.
Wassailing is the ceremony of communal sharing of a special cup of ―ale‖ at midwinter. The recipe of the wassail varies but usually includes hot beer, crab apples,
sugar, spice, especially cinnamon, eggs and cream. I've no idea what it actually
tastes like but it sounds pretty vile to me. To top it off, the mix included a good
helping of shredded, toasted bread. This latter made the drink resemble a lambs
coat so that wassail is alternatively known as ‗lambs-wool ale'. Wassailing is
traditionally held on the 17th January, which of course is Twelfth Night. At least
it was until 1582, when Pope Gregory added ten days to the calendar. For some
reason wassailing survived the Gregorian calendar changes.
And now for the cider connection (at last!). In cider-apple country a different
form of wassailing existed. Instead of sharing the wassail between people, it was
shared with the fruit trees. The wassail and some cider was taken to the orchards
by all the local people associated with the industry. Everyone had some form of
noise-maker, pots and pans, sticks, drums, and even guns. Everyone made as
much noise as possible to frighten away the bad spirits of winter, and awaken the
sleeping tree-spirit of summer. Wassail was sprinkled on all the trees. The best
tree had cider poured over the roots and pieces of toast soaked in cider were
placed into the branches of the tree. This was to remind the tree what it was supposed to do and ensure the best possible crop in the following year.

So there it is, it seems wassailing the trees was considered essential to get
good cider. Although apple-howling has had a minor resurgence in the last
few years, the tradition, along with others such as cob-coaling, penny-for-theguy, and maypole dancing and coal- mining are now largely remembered only
in our rich folk song tradition.

TREVOR EDWARDS AWARD BEER OF THE FESTIVAL
In recognition of the work done by our dear departed Trevor, we decided to
introduce an award for 'Beer of the Festival'. Voting took place at the 3rd
Stafford Beer Festival (29 - 31 July) and the winning ale was 'Sarah Hughes
Dark Ruby Mild'.
We took the beer festival volunteers to Worcester on 6th November. This
proved to be a great day out, with lots of good pubs and 'kind' weather. On
the return we made a stop at the Beacon
Hotel, Sedgley, to make presentation of
'The Trevor Edwards Award for Beer of
the Festival'.
The Photograph shows Janet Edwards
presenting the award at The Beacon
Hotel, Sedgley.

Local pubs and social clubs can show their support for St Giles
Hospice by joining the brand new Pub & Club Challenge.
St Giles is encouraging pubs and clubs to raise money for the hospice and from
collecting pennies at the bar to joining in the St Giles BIG Quiz week – there will
be lots of activities to choose from.
Pubs and clubs need to register by 30th November 2010 to receive a fundraising
pack full of ideas and will have the opportunity to take part in organised events in
the year ahead. St Giles Fundraising Team will also offer full support to help
with participants‘ various activities. Whichever pub or club collect the most cash
for St Giles during 2011 will become the first to be awarded the St Giles Hospice
Pub & Club Challenge Trophy.
St Giles needs to raise £2 million to enable them to open another 9 urgently
needed beds in their new Compassus Centre (to take the total numbers of beds to
27) and secure the running costs for the next 2 years.
So please sign up today and make a difference to people living in the local community with cancer and other serious illnesses,
To obtain your fundraising pack please contact Jenni Dawson, St Giles Fundraising Team on 01543 432538 or by email Jenni.dawson@st-giles-hospice.org.uk.

Pub (and Club) of the Year:
Each year we nominate a Pub Of The Year (POTY) and a Club Of The
Year (COTY) for entry into the Staffordshire Competition for West Midlands POTY/COTY.
Selection requires much more than availability of good quality Real Ales.
Factors include:


Quality of Beer This obviously has to be the most important single factor
in judging a pub for a CAMRA award; Atmosphere/Style/Décor - This is
partly about the ―feel‖ of the interior – is it a nice place to be?
Service and Welcome - Pretty self-evident this one;
Clientele Mix - A good pub is one where anyone can go in and feel comfortable, whoever they are;
Sympathy With CAMRA Aims - Does the pub espouse and promote our
values? Is cask beer given a positive push here? Is information offered
about the ales sold?
Good Value - This is about value for money, having devoted some of my
valuable time to the journey, having spent my hard-earned dosh, how good
a pub experience have I had?
You can nominate a pub at any time by letter, or e-mail to a Committee
Member. We are keen to discover your ‗hidden gem‘!
[Note from the Editor: This is your Branch, nominate your favourite pub
and then we will have a social there and everyone else can see how good
your pub is! Of course you may want to keep your ‘hidden gem’ a secret,
but does your Landlord/Landlady?]

Good Beer Guide Entries and
Beer Scoring
Do you know what criteria are used to get a pub into the Good beer guide? Do you
think that it is an indication of a good pub to visit? Well that depends on your reason
for going into a pub! The sole criteria for an entry into the Good Beer Guide (GBG)
is the quality of its beer. The one thing you are guaranteed to find in a GBG pub is a
good pint of real ale.
Over the coming few months CAMRA branches nationwide will be selecting pubs for
inclusion in the Good Beer Guide 2012, which is published in September 2011. Part
of the selection process includes reviewing beer scores submitted by CAMRA members to the National Beer Scoring Scheme (NBSS). The scheme allows members to
score beers online on a scale of 0 to 5 and this provides information from a wide cross
section of members on beer quality in pubs. To improve CAMRA knowledge on beer
quality in pubs and make your contribution to the Good Beer Guide go to
www.beerscoring.org.uk it‘s simple to register using your CAMRA membership
number and submitting a beer score is quick and easy. So what is your excuse not to
participate?

Licensee Celebrates 20 years at Green
The 10th October 2010 was the twentieth anniversary of Rod and Ruth Webb running the Green Man at Milwich. Rod recalls that when he took over in 1990 the
pub‘s cask ales were Draught Bass and Worthington Bitter. Shortly afterwards he
remembers introducing his first guest ale the then uncommon Wells Bombardier.
Since 1990 the pub has served hundreds of different guest beers and the current
range is three regulars and one or two guests and also a draught cider. The couple
celebrated their anniversary at the pub with a party on 9th October and a Beer Festival, which ran from 15th to 20th November and featured customers favourites
from over the last twenty years. These included CAMRA Champion Beer of Britain for 2010, Harvest Pale from Castle Rock Brewery, Dark Ruby Mild from
Sarah Hughes Brewery and of course Wells Bombardier. During their time at the
pub the Green Man has picked up four CAMRA Pub of the Month and two Pub of
the Year awards and the pub has been in the Good Beer Guide continuously since
1994.

