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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

Editorial
How the year flies by! Summer is nearly here, and our fourth beer festival
will soon be upon us. Planning is already at an advanced stage and the beer
list close to being finalised. Once again this year we will be focusing on local
beers, we are very lucky to have a wide choice of fine ales brewed practically
on our doorstep, so it seems right to gather them all in one place for you to
try! We will of course be having beers from further a field as well!
We re also hoping to have a wider range of ciders and perry's this year and
we will have the popular country wines back.
We have kept to the same venue as last year as it seemed a popular choice and
has given us more space—to fit more beer in! So keep the 28—30 July free in
your diary and come and join us.
On the subject of summer, with the longer days and warmer weather (we hope
it will continue) why not venture further a field and try some of our rural pubs,
there are some lovely pubs in our area that are a little off the beaten track and
well worth a visit. Our Pub of the Year, the Swan at Whiston is a fine example; good beer, good cider, fine food, lovely rural surroundings and a friendly
welcome. Several of our short listed pubs were also rural pubs, and with more
rural pubs than ever facing closure it is nice to be able to report at least one reopening, The Red Lion at Great Chatwell. Another pub recently reopened after
a long period of closure is the Plough in Uttoxeter, Perhaps not quite so rural,
although it is on the edge of the town.
So, enjoy the summer, find some new pubs to visit and drink some new ales
and take a look at our diary and come and join us at some of our meetings.

News
After a short closure the Red Lion at Great Chatwell, near Newport has reopened. The new landlord Paul Holmes has 22 years experience in real ale pubs.
He is serving Bank's Bitter and 3 Guest Ales and is also doing food ,. the pub is
open from 12-12 7 days a week.
Why not pay it a visit, it is well worth it. Post code for SatNavs is TF10 9BJ and
the phone number to book for food is 01952 691366.

Club of the Year 2011
Stafford Cricket & Hockey Club,
Stafford Cricket & Hockey Club, Brian Westhead Pavilion, Riverway, Stafford
ST16 3WB
Picture the scene, lush cricket pitch surrounded by benches, sun beating down, the
gentle breeze, the occasional thwack of willow on leather and real ale being served
in the clubhouse. Idyllic?? Well although the sun is never guaranteed the other
sights and sounds can be found in this great location and fantastic community club.
The Cricket and Hockey club is an incredible asset to Stafford with its links into the
community. With 5 men‘s senior cricket and 5 men‘s senior hockey teams and lots
of youngsters involved in training or skill sessions in thriving junior sections it just
oozes family friendly. The clubhouse is also shared with St Leonards Rugby Club,
Riverway Football Club and Stafford Ladies Hockey Club through associate membership so is utilised in both the darkest winter and mid summer months.
The Cricket and Hockey club has been in existence since 1864 and is believed to be
the oldest sports club in Stafford. Previously based on The Hough/Lichfield Road
they moved in the 1980‘s to their present location along Riverway. The website
http://www.riverway-events.co.uk/ has a huge collection of pictures of cricket and
hockey teams down the years, go and have a look, see if you can recognise your
grandma, your dad or even your uncle!
The clubhouse has a separate bar area with Thwaites supplying the beers and can be
hired for functions of around 120. Recently added is a new private members room
so teams after matches can collect drinks from the bar and not disturb the function
room if events are on. Further details on hiring the function room for any event can
be found on the above website or by contacting Mike Seaton the steward on 01785
251660.
With a 1st through to 4th team, the cricket pitch is well used during the summer and
are accepting of any abilities; Beaconside hosts the hockey teams matches returning
to Riverway for socials, its always a busy club house but one, whatever your age
and ability, will always be made welcome to cheer on the local sports stars of tomorrow.
If you are interested in getting involved in any of the sports at Riverway do pop in
for a chat or simply call the clubhouse.
The presentation will be made on Saturday 16th July at approx 9-00pm at close of
play of the Stafford 2nd XI v Newcastle and Hartshill 2nd XI fixture. It is a club social night that evening with local band ―Unreal Madrid.‖ All are welcome so why
not pop down and see the end of the game and stay; sample a Thwaites Original or
Bomber.
MS

Pub of the Year 2011
Cider Pub of the Year 2011
The Swan, Whiston, Penkridge
About 11 years ago a man had a vision of what he wanted to do, when he
brought a pub which was vacant and had been boarded up for over 2 years. That
building was The Swan at Whiston, situated in 6 acres of grounds at the edge of
a small hamlet.
That man was James Davies a well known and respected landlord who became
known to all as Jim. A lot of hard work went into building up the business we
know today, with Jim in the early days carrying out the cleaning works before
going off to do his daytime job with Severn Trent, finally returning home to
run the pub for the evening, and finishing in the early hours of the morning.
There were set backs along the way including a chimney fire in 2008, which destroyed part of the roof. The fire was contained by regulars from the pub until
the Fire Brigade arrived.
Unfortunately Jim passed away earlier this year after a long illness but his good
work is being carried on by Bar Manager, Adam Caton, who had worked with
Jim in the Pub during the last 3 years, also Jim‘s parents Mike and Helen Davies
who are now running the pub on behalf of Jim‘s children.
The original parts of the building date from circa 1593 and are comprised of possible ships timbers with wattle and daub infills. The building has been extended
at various times but Jim always maintained a separate bar and The Swan will
continue to do so.
Holden‘s Mild and
Bitter are the two regular ales in both the
bar and lounge supplemented by an increasing number of Guest
Ales from various
sources. It is hoped to
install a sixth hand
pull during the summer.
Cont. Over page

Jim Davies and Rod Hammerton

Pub of the Year 2011
Cider Pub of the Year 2011
The Swan, Whiston, Penkridge
The Pub also has a reputation for fine food with a separate restaurant area. Much
of the food is sourced locally, including eggs from the chickens and pork from
pigs living on site.
It is a fitting tribute to Jim Davies that The Swan
has been nominated as our Pub of the Year 2011,
and now goes forward to the Staffordshire county
round of the National competition.
Last summer Jim and Adam decided to expand the
range of Real Ciders that would be available for
consumption along with possible take outs. At
present time up to 7 different Real Ciders can be
available but they do tend to sell out rapidly, being a
rare commodity in the area. In a strange twist of
fate The Swan is also the first recipient of a ‗Cider
Pub of the Year‘ award by Heart of Staffordshire branch.
The awards are to be presented during the opening ceremony of our own Beer
Festival at the Blessed William Howard School on Thursday 28th July 2011.
Followed by a second informal presentation which will take place at The Swan
during August (T.B.A) involving Jim‘s family.

The Vine, Stone
No definite word on the fate of The Vine in Oulton Road. Richard Baker keeps a great
pint and Micros are diverse in choice along with old national favourites. When looking at
the original building with a local builder it gave rise to the thought , what would it cost to
return the vine back to its original shape and size , probably not that much , a thriving
street local free house with a 1900' feel to it." I think we are all too keen on demolishing
pieces of our heritage. What in real terms would it cost to keep the pub as a small bustling
local and still fit eight small affordable houses on the site. The town seems to struggle to
fill its existing properties. I could imagine Richard and Ged behind a little vine bar with a
snug "
Neil Farden

Pub of the Month — Sept 2011
Smithfield Hotel — Uttoxeter
We can thoroughly recommend our September Pub of the Month, which is now
selling excellent beers from Marston‘s.
Trevor Smith and his wife, Val, took over the Smithfield in December 2010, and have
been in the licensed trade for over 25 years. Following a £70,000 refurbishment to
pub now looks resplendent. It retains the five letting rooms, which proved popular
with contractors working in the Town. They hope to support teams playing darts, crib
and dominoes, as well as afternoon bingo sessions. Wi-fi is also available.
Trevor said: ―We have seen a lot of changes over the years. ―I think there is a
definitely a future in the pub industry and we are keen to make a go of it.‖
"We are hoping for a bright future. You only get out what you put into something."
Trevor Smith started his career at the Heritage Centre for what was at that time Ind
Coope, and has run several Hardy & Hanson pubs. Do you remember him at The
Railway Inn, Hatton; pubs in Ilkeston, Breadsall, and Derby; the Newdigate Arms,
West Hallam; and Weston-on-Trent?
The Smithfield is open every day 11:30-12:00 and Trevor sells around 45 gallons of
Pedigree a week
The pub address is 37 High Street, Uttoxeter, ST14 7HN – 01889 358334.
Why not join us for the
presentation on Thursday
1st September at 9pm – it
should be a great night!
Mike Harker 0771 477
3935

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
While final preparations are being laid for the Fourth Stafford Beer Festival at the end of
July, things are fast progressing with the 31st Stoke Beer Festival in October, which this
year is organised by Lyn Sharpe, our very first female beer festival organiser, who has this
to say: The venue is booked Fenton Manor Sports Complex.. The dates are set
Thursday 13th to Saturday 15th October
This will be the second year at the new venue. We intend to build on last years success and
"iron" out a few teething problems to give the people of the Potteries another fantastic
event. Some festivals view a "sell out" as a measure of a successful festival: we do not share
this view and are committed to having good quantities and choice right up to last orders on
Saturday the 15th. If you have never volunteered to work before, please give it some serious
thought! Most people try it once and become addicted (I did!) We are a strange mix of people but somehow we get the job done and enjoy ourselves at the same time. This years Fridays Fancy dress theme is "Gangsters and Molls"; customers are welcome to dress up too
and join in the fun. Which ever side of the bar you choose to be I look forward to seeing
you in October. This year, for the very first time, we are giving one lucky beer festival attendee the opportunity to go down in history by designing the logo for our festival glasses!
So get your thinking caps on and start doodling; see the Summer edition of Potters Bar for
further details or log on to our brilliant new website at http://www.camrapotteries.co.uk/
But all that is looking forward to the Autumn and ignoring the bountiful weather that we
will no doubt experience at this time of year; to celebrate the summer, we have chosen three
rural and semi-rural pubs as our Pubs of the Month. First up is The Top Pub, Brown Edge,
the presentation to which will take place at 4pm on Saturday, 4th June. This pub lies at the
top of Brown Edge, around ten minutes walk from the main bus route and was previously
called The Rose and Crown; but as everyone referred to it as ―The Top Pub‖, it adopted this
name when it was opened by new owners last summer. Serving five real ales and excellent
food, it is a worthy winner and a welcoming haven for solitary cyclists.
July sees the turn of The New Inn, Flash; famed as the highest village in England, the
pub serves the surrounding community (and vast expanses of green fields) well, having one
or two ales from Storm Brewery of Macclesfield on the bar, always in excellent condition.
Flash is also the location of a new brewery, which goes under the name of The Flash Brewery; although concentrating mainly on bottled beers at the moment, maybe casks will appear
in the future. If you can brave the wilds of the Staffordshire Moorlands, the presentation
will take place at 3.30pm on Saturday 2nd July.
For August, we descend the hills somewhat and return to civilisation, arriving at The
Swan, Bignall End, which will be familiar to many readers as the pub that Carl and Sarah
Smith ran before returning to their spiritual home of The Gresley Arms, Alsagers Bank. It
was feared that the pub would go down the slippery staircase after they left, but thankfully,
these fears seem to have been unfounded, as The Swan is in the capable hands of Linda and
Paul Shaw, who have maintained the high standards previously set. Seven real ales, four
ciders and good, home-cooked food await the ailing passer by; instead of passing by, come
and join us for the presentation on Saturday, 6th August at 1pm.
That‘s all for this time; more beer festival news next time, no doubt.
Martin Perry

Heart of Staffordshire Young CAMRA
18—30ish? Enjoy real ale, join Heart of Staffordshire Young CAMRA Facebook Page.
The visit to Lymestone was a great success, Brad and Viv were very welcoming, and the
beer was excellent. We have other brewery trips planned during the summer. We are also
in the process of arranging some meetings with other Young CAMRA Branches, such as
Wolverhampton and Stoke.
After much discussion and planning, we have decided that Young CAMRA should have
its own Pub of the Season to complement the main branch Pub of the Month. The Spring
Pub of the Season was The Littleton Arms in Penkridge, and it was presented with its
certificate in recognition of its achievement..on Tuesday 17 May. Our current choice for
the summer is Joxer Brady‘s in Stafford. However, we are very conscious that we are
very Stafford focused and would like to spread our wings further afield in the area, do you
know a pub that you think is worthy of this award? Do you think that we should be taking
a closer look at your area? If so let us know on Facebook and we will go and give it a visit.
We have linked up with the Bell at Houghton Facebook Group. Are you part of a Facebook Group that would like to link with Heart of Staffordshire Young CAMRA.
Hope to meet you soon.

Luisa and Dave (Young CAMRA reps for Heart of Staffordshire Branch of
CAMRA)(luisa.wilkinson@btinternet.com)

FORTY YEARS OF CAMRA 1971-2011
We are compiling a display for our 4th Stafford Beer Festival (28-30 July).
Do you have any photographs or cuttings which show the changes in Pub Going
over the last 40 years?
All materials will be returned to you after copying.
Please mail to:
Mike Harker (0771 747 3935)
2 Herons Close, Stafford ST17 4UF
e-mail: mikeharker@onetel.com

SLATERS BREWERY NEWS
Life is very busy at Slater‘s and their beers can be found in lots of Pubs in our
area.
I visited the Brewery on Friday 6th May, and had a good chat with Andrew. He
told me that due to the success of ‗The Hakka‘ it will be completely sold out by
the second week in May.
Andrew is currently planning to brew a summer larger style drink called ‗A‘Zatec
Gold‘, brewed using Saaz Hops, from the Zatec Region in the Czech Republic; it
will be 4.7% abv and should be well worth seeking out.
The Brewery now has two additional conditioning tanks, each holding 5000 litres.
It now enables Andrew to mature certain speciality beers, without affecting regular beer production.
He is also planning a re-branding with a view to launching ‗mini kegs‘ for home
use, each containing 9 pints. Top Totty and Premium are likely to become available in ‗mini kegs‘. Bottled beers are selling well in around 30 Tesco Stores.
Slater‘s will, once again, be sourcing most of our beers for the forthcoming 4th
Stafford Beer Festival.
The George Hotel, Eccleshall, held a very successful beer festival which served to
showcase the Champion Beers of Britain.
Finally, Andrew is pleased to report that Queen Bee will be back in June/July, by
popular demand; a truly great beer,
well worth seeking out!
Mike Harker (6th May 2011)
BLO Slaters

The Horse and Jockey

Kaluroots

Market Street Penkridge
01785 712779

Come and visit our newly refurbished
Traditional Real Ale Public House
(Three rotated real ales and Bank‘s Mild)
Family friendly, with a beer garden and
secure children‘s play area.
Sporting Events on Sky
Live football and horse racing
(local supporters welcome)
Food Served 12-3 Tuesday—Friday
12 - 4 Saturday
Disco and Karaoke—Friday and Saturday
in the Bar
4* rating in ‗rate my place‘

Have you ever wondered about your
family, where you come from what
your forebears did, publican? brewer?
,Professional genealogy researchers
can help you find out and even produce you own unique family history
record and printed family tree
For more details and prices visit our
website
www.kaluroots.co.uk

YOU COULD BE ADVERTISING HERE!
1/4 page; 1/2 page or full page advert
Reasonable rates
Discount offered for four issues
We distribute this magazine to pubs throughout the Heart of Staffordshire
(Ecceshall, Stafford, Stone, Uttoxeter, Penkridge and the villages in between)
Provide your own artwork, or copy and we will produce it for you
CONTACT MIKE HARKER FOR DETAILS on 0771 747 3935:
Or email mikeharker@onetel.com
We estimate that each magazine in a pub is read by 5 people!
We accept Word, Publisher, PDF or jpeg formats
2 Herons Close, Stafford ST17 4UF
We reserve the right to charge for artwork

The George and Fox—Penkridge
The George and Fox public house in Penkridge closed early
this year and is now an Indian restaurant.
Charles Fox was a leading member of the Whig party from
1780 until his death in 1806. He was a vocal opponent of
George III, who he regarded as a tyrant. The Prince Regent,
later George IV, was a good friend of Fox and it possible
that a licensee was a Whig supporter and named the pub
after this pair. This would put the name as originating in the
1780s or 90s but the pub may have existed earlier, in the late
18th and early 19th centuries it seems to have been referred
to as the Fox. A trade directory of 1818 calls it the Fox & George, and that name has alternated
with the George & Fox version ever since.
A pub named the George and Dragon was mentioned in 1780 with Sarah Lees as licensee, that
might be a reference to an earlier name for the George & Fox or it might have been the Old
George in Market Square, or another, unknown, pub.
The original pub was at right angles to the road and left only a norrow gap for traffic between it
and the properties opposite. It was demolished in 1931 to allow for road widening after the
current building had been constructed behind it.
The old George and Fox was reputedly the birthplace of John Hewitt (born 1777), who
emigrated to America in 1795. He was father of Abram S. Hewitt, elected mayor of New York
in 1886. John‘s Aunt Worsey is believed to have run the George at some time, could she have
been the Elizabeth Worsey who was licensee of the Horse & Jockey in the early 19th century?
Tavern tokens exist which were issued by licensee William Richards in the 1880s. The known
examples were for two pence (2d, approx. 1p in modern money) and name the pub as the Fox &
George.
Over the years licensees had second occupations, in the 1820s William Smith Kittridge was also
a maltster, in the 1850s Joseph Smith was a coal dealer and in the 1880s William Richards was
also a grocer & farmer.
In 1937 Mr Cresswell of the George & Fox was one of the people appointed as Air Raid
Wardens for the village. He died in November 1941. His sucessor, Harry Bartlett died in
1944 , Maud Bartlett, his wife continued at the pub with her son, George, untill the mid 1960s.
In 1958 the pub was one of several flooded in the serious flood of that year. George Bartlett
ferried people across the main road in a rowing boat.
In later years, the pub struggled, perhaps in part
because it was on the wrong side of the Penkridge
Formula 1 race track, aka the A449. For a time the
pub traded as Foxey's, with all the horror that the
name implies, and as a 'Q' pub with a snooker
theme. Whatever was tried failed to bring in
enough trade and Punch Taverns decided to close
the pub.
RF

The Swan at Whiston
Whiston
Penkridge
ST19 5QH
Tel 01785 716200
Email: Bookings@swanwhiston.co.uk
www.swanwhiston.co.uk
In the Good Beer Guide since 2003
Extensive Food Menu
Real Ales
Opening Times:Mon—5:00pm—11:00pm
Tues-Thurs 12:00pm—3:00 pm - 5:00pm-11:00pm
Friday 12:00pm—3:00pm—5:00pm—12:00pm
Saturday, Sunday and Bank Holidays - Open all day from Noon.

Joxer Brady's
4 St Martins Place Stafford
01785 228183

Your Local in the Town Centre

1st Monday of the month-Comedy Night

6 Hand Pumps

Wednesdays-Darts Night
Thursdays-Jam Night
Saturdays-Live Acoustic Acts
Sundays- Big Money Quiz
Sandwiches available ALL DAY
We are in 2011 GBG

27 Whiskeys

Beer n Buses Yorkshire Days Out.
Beer lovers can now get out and about in Yorkshire without all the usual hassle of planning
a break this summer. A new business ―Beer n Buses Yorkshire Days Out‖ has put together
information packs for the day tripper, using the most scenic public transport routes in the
White Rose county.
The info packs include over 100 traditional inns, two-thirds of which are in CAMRA‘s
Good Beer Guide 2011. Examples are the charismatic Fanny‘s Ale House in Saltaire
(where John Peel‘s wife was born), the small but perfect gem that is the Blue Bell in York,
and the perfectly located Station Inn under the Ribblehead viaduct.
There‘s the chance to taste over 50 real ales including ‗Millstone Marjery‘s Tiddlywink‘
and York Brewery‘s ‗Wonkey Donkey‘, as well as the popular favourites from Black
Sheep, Copper Dragon, Timothy Taylors & Sam Smiths Yorkshire breweries. Visits to the
Theakstons brewery at Masham and York Brewery are possible on two of the days.
Each of the 9 info packs contain a flexible itinerary with commentary of fascinating facts
about the places travellers pass through and visit. They also include ticket information,
timetables, a route map and street maps with the exact location of bus stops, pubs, cafes and
local attractions. Four day trips start from the vibrant city of Leeds and five from the
historic city of York.

The packs start at £11 each, more details at www.beerandbuses.co.uk.

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: 9th—17th July 2011 BEER FESTIVAL

The Westway may Survive!
The Westway Public House, Highfields, Stafford has received a reprieve from demolition.
According to Lynn Grainger, reporting in 'The Stafford Post' on Thursday 5th May;
Councillors voted overwhelmingly to refuse planning permission for a care home, on
the grounds that the scheme would result in a loss of a community facility.
The Westway has been variously described as; "A place where the elderly, young, and
disabled can celebrate and commiserate life." and as; "A place where all can take part
in team games and charity events.
"Councillor Jack Kemp added: "There are sufficient care homes that deal with people
who have dementia. This is a community place. It has been used for many years by
that community. To take this away is morally wrong." Strong words indeed!
The Westway, which was formerly 'The Staffordshire Yeoman', was described in the
'Stafford & Stone Pub Guide - 1975' as an enormous estate pub with a disco. Although is does not sell real ales, it remains a largely unaltered pub from the 1960/70's.
There is quite an assortment of rooms serving all aspects of the community. There
even remains a row of handpulls on the bar.
The residents' petition seems to have produced a reprieve for this 'Community Pub'.
What fate awaits the community pubs of Doxey?
Photographs show The Westway, and the two closed pubs in Doxey 'The Three
Tuns' and 'Doxey Arms'.

Westway

Doxey
Arms (left)
and Three
Tuns

Cooking with Beer and Cider
Pork and Cider Risotto
4 - 6 slices of belly pork, dependant on size - or use quorn pieces for a vegetarian version.
Vegetable oil, olive is best.
1 large onion, diced.
1 clove garlic, crushed.
fresh ground black pepper.
2 - 4 mushrooms, depending on size, finely sliced. Flat or field are ideal.
200 mls rice. Arborio or risotto are best but long-grain, wild or brown will do.
2 x 500 ml or 1 pint bottles of cider, or a couple of pints of draught cider from your
friendly local pub. Dry or medium are best.
About 420 ml chicken, pork or vegetable stock, stock cubes are fine.
1 tin sweetcorn, if you like the stuff.
1 tin garden peas, or can use frozen..
Trim the belly pork of any rind, bone, gristle etc., trim off any excess fat and slice/dice
into small pieces. Heat a large, deep frying pan or large saucepan over medium heat and
add about a tablespoon of oil. Add the pork and cook, stirring occasionally until really
well browned all over. remove the pan from the heat drain off all fat. Place several layers
of kitchen roll on a plate and spoon the cooked pork onto this , soaking up any fat. Pour
off any remaining fat in the pan but do not wipe or clean.
Reduce the heat slightly, put the pan back on the hob and add about 2 tablespoons of oil to
the pan. Add freshly ground black pepper and then the diced onion. Stir occasionally
until starting to soften and add the crushed garlic. Cook, stirring, for a minute or two and
add the cooked pork, continue for another minute or two and add the mushrooms. Mix
well in the pan, heat through and then add the rice. Stir for a couple of minutes until the
rice is coated in oil but don't allow it to brown.
Add about 250ml /¼ pint of the cider and stir well. Continue to cook, stirring occasionally
until the liquid is starting to be absorbed, then add the same quantity of the cider again,
stirring well. Continue stirring occasionally and adding cider .At least half of the cider
should be used.
Drain the peas and sweetcorn and add to the pan, stirring well. Add some of the stock and
continue to cook, adding further stock as the liquid is absorbed. After 20 minutes or so
from the time of adding the first cider taste the rice to check how well it is cooked. Cooking time will vary depending on which type of rice is used, you are aiming for the rice to
be cooked through and the risotto to have a creamy consistency. It shouldn't be dry, but
don't panic if you need to add more liquid. Check flavour and add seasoning if necessary.
It can be served in bowls with slices of warm, crusty bread. A crisp green salad goes well
with it, and of course you drink the rest of the cider with it.
The recipe was adapted from one in the Nottingham Drinker, newsletter of the Nottingham Branch of CAMRA. It is of the bung-it-in-if-you've-got-it style of cooking, so don't
worry about following the recipe exactly.

Lymestone Brewery
BUSINESS IS BOOMING
March was a record month with record sales and production. April almost as busy, a
healthy 350% increase on the previous April production. May is odds on to run it very close
and set a new production record. As I visited the first heater element had just given up after
3 years of over use!
Gaul Stone at 5.5% went into the Wetherspoon Spring Beer Festival. The Brewery has been
playing catch up ever since. The reason for volume at the moment is the Stoke City
Beer."Stone Banker" named from Tony Pulis` (Stoke City‘s Manager) saying ―It was a
stone banker hand ball‖ at 4%. The brewery was covered on Midlands Today, BBC News
24, Friday ESPN Breakfast show and on the Saturday Morning of the Cup Final. The Evening Sentinel, Express & Star and Staffordshire Life have also given him coverage.
Brad is keen to know from you CAMRA members if he has ever had a beer judged at a beer
Festival in the three years he has been brewing in Stone, he believes not, unless you know
differently. Please let him know. We wish them well for the Summer.

Neil Farden
Lymestone BLO

Previous Pubs of the Month
Presentations

April—We presented our pub of
the month to The Barley Mow at
Milford

May—We presented our
pub of the month to The
Sun in Stafford

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
dedwards@peakstonesrock.co.uk

Website: www.peakstonesrock.co.uk

Joules Memorabilia Exhibition -The Crown
Hotel Stone.
Saturday 2nd April 2011
The idea of an exhibition of Joules Memorabilia in Stone the birth place of
the brewery was mooted some time ago. But as with so many things time
passed, no suitable venue could be found and organising other events took
precedence.
Then in March 2011 it was arranged that an event would take place on
2nd April 2011 in Stone, this coinciding with the monthly Farmers Market.
The location was to be the Oak Room in The Crown Hotel with the event
to be officially opened by the Town Mayor, Councillor Rob Kenney.
Hurriedly our items were taken out of store from a garage and cleaning
started. They had been stored here for a number of years, following storage in a roof space where they had been since they were acquired by the
branch in the 1970‘s and early 80‘s.
On the day we arrived early and set up. Items from members of the public
also started to appear, a lot of whom were former brewery employees who
also had interesting stories to share.
The room was crowded for most of the day, with a number of reunions occurring of people who hadn‘t seen each other since closure.
We enjoyed the company of Anthony Heeley, the final Head Brewer, a
number of Draymen and Tony Dennis who was the Brewery Clerk for 5
years.
We also welcomed the present incarnation of Joules from Market Drayton
in the form of Steve Nuttall (Managing Director) Adam Goodall (Present
Head Brewer) and Jamie Joule, a direct descendent of the original family
and he is in charge of marketing. Who very kindly brought a barrel of
‗IPA‘ and ‗Slumbering Monk‘ for visitors to sample.
The day was very successful and hopefully it won‘t be another 30 years
until all the items are exhibited again.
AB

Joules Memorabilia Exhibition -The Crown
Hotel Stone.

Photos of the display

The Perfect Publican
A Publican must be a Democrat, an Autocrat, an Acrobat, a Doormat. He must be able to
entertain Prime Ministers, Pick-pockets, Pirates, Philanthropists and Police. He must be
on both sides of the Political Fence, a Footballer, Golfer, Tennis Player, Darts Champion
and Pigeon Fancier.
He has to settle arguments and fights, he must be a Qualified Boxer, Wrestler,
Weightlifter, Sprinter and Peacemaker.
He must always look immaculate when drinking with Bankers, Swankers, Commercial
Travellers and Company Representatives even though he has just stopped a "beerthrowing" contest in the Public Bar.
To be successful he must keep the Bars Full, the House Full, the Tanks Full, the
Storeroom Full and NOT get Himself Full.
He must have Bar-staff who are Clean, Honest, Quick Workers and Thinkers, NonDrinkers, Mathematicians, Technicians and at all times be on the Boss's side, the
Customers' side and stay on the inside of the Bar.
It is said that the Publican: Home-wrecks, takes Weekly Wage Cheques, in other words
Saturates, Confiscates, Deteriorates and Propagates.
To sum up: He must be Outside, Inside, Offside, Glorified, Sanctified, Crucified,
Stupefied, Cross-eyed, and if he is not the Strong, Silent Type ̶ there's SUICIDE.
taken from an old newspaper cutting found in a box of papers

An After Drinking Cure for the Headache
Take Green Hemlock that is tender and put it in your Socks so that it may
lie thinly between them under the Soles of your Feet. Shift the herbs once
a day.
Provided by the hon Robert Boyle, Medical Experimenter. Dated 1692.
(It should be pointed out that you should not actually try this for yourself
as Hemlock is exceedingly poisonous - but it is a bit of fun! -Editor)

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

The Traditional Pub
This is an eyewitness description of a rural pub in the 1870s, its clientele ranged

from boatmen down to aristocratic young gentlemen out "slumming"and it was a
popular attraction for a wide area at weekends and on holidays ̶
Shoals of people were everywhere about, the heat was intense, the dancing
booths were crammed full, pugilism was in the air, fighting was going on in all
directions, in close proximity to love-making. Many of the crowd were lying on
the grass overcome with the heat or more likely with having taken too much
"nourishment," and there was a babel of noise from the harp and the violins, the
blowing of horns, and concertina playing.
After each dance there would be a rattle of the heels as was the custom of the
villagers. The whole pandemonium was punctuated by the noise of the skittle
alley, a pastime much in vogue just then.
What struck my observer most was the pugilistic spirit which seemed to infect
everyone. However, as night drew on the multitude wasted away to the various
parishes.
So the musical instruments have changed and skittles has been replaced by other
pub games, but has much else changed?

Friday Night

Branch Diary
July
7th Royal Oak Gnosall - Social 8pm
14th The Swan at Whiston - Social 8pm
21st Beer Festival meeting- The Vine, Salter St, Stafford. 8pm
28th– 30th HEART OF STAFFORDSHIRE BEER FESTIVAL - BLESSED
WILLIAM HOWARD SCHOOL STAFFORD
August
12th Trip to Bridgnorth - Contact Mike Harker for details
September
1st Smithfield Hotel, 37 High St, Uttoxeter, POTM 9pm
8th Red Lion, Great Chatwell, Committee 8pm.
15th Beer Festival Wash Up, The Vine, Salter St, Stafford. 8pm
22nd Eccleshall Crawl to start at the Eagle, Gaol Rd, 8pm
29th Stone Crawl to start at The Talbot, Station Rd. 8pm
October
6th The Vine, Stafford POTM 9pm

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! 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

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: Neil Butler
Secretary: Mike Harker 07717 473935 mikeharker@onetel.com
Membership Secretary: Julie Wilkinson 07779 618438
mrs.swords@btinternet.com

