BEER
at HEART
Newsletter of the Heart of Staffordshire Branch of CAMRA
Issue 10
Autumn 2011

The Magician of the
4th Stafford
Beer Festival

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
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Editorial
Welcome to the Autumn edition of Beer at Heart, we do hope you like our move
into colour, please let us know!
Our Beer Festival went really well, as those of you who came, and there were lots
of you, will know. More about the Beer Festival later in this edition.
October is Cider Month so make a note in your diary to visit a pub near you.
30 pubs a week close in the UK. If pubs close, often the heart of the community
goes, particularly in rural areas, jobs are lost and an outlet for all the wonderful
real ales that are now being produced. Next issue we will be focusing more on
what we and you can do, but in the meantime, if your pub looks in danger of closing then let us know. We cant make promises but we can try to help, you can
email the editor and emails will be passed to the relevant person.

News
On 19 November a coach trip has been arranged to Chester, the idea is that this is
a trip for everyone. Chester has many excellent hostelries to visit to sample the
vatieties of beer and cider they offer, or if you prefer, there will be an opportunity
to visit the Cathedral and other tourist sights or to get Christmas shopping done.
If you are interested in coming with us, please visit our website,
www.heartofstaffordshirecamra.org.uk which has all the details of times, pick up
places and how to book your seat.
It is that time of year again when we draw up the list for possible contenders to
the 2013 Good Beer Guide, do you have a pub you wish to suggest? If so let us
know, either via the website or by emailing the editor at the email address opposite. We draw up the list in January in order to give ourselves enough time to survey all the pubs before making our final choices. If you are a CAMRA member,
you can play a more active part by recording your ‘Beer Scores’ on the CAMRA
website as these are taken into account.
Finally, we have stopped sending this magazine out to members to try and reduce
costs, it should be available in your local pub, and is also available to read and
download on the website. However, if you would like to receive your own copy
by post you can subscribe by sending us your name and address and £3.00 to cover postage to Mike Harker, address opposite.

Pub of the Month - October
The Vine—Stafford
The Vine is reputed to be one of the oldest licensed houses in Staffordshire. Some
of the foundations date back to around the 13th century with a building on the site
from around 1468. There is evidence of a public house called ‘The Saracens
Head’ on the site from 1606 to 1763. The next recorded mention is as ‘The Vine’
in 1782. The above information is from local pub historian Armond Chatfield via
a BBC Radio Stoke series from 2007, called The Oldest Pubs in Northern Staffordshire.
As time progressed the building together with adjacent properties, either demolished or in different
ownership became
a single coaching
Inn. This became a
popular stopping
off point to attend
hangings at Stafford Gaol and in
later times for
thespians appearing
at ‘The Lyceum’ or
‘Albert Hall,’ both
theatres long gone.
Over the years the building has been extensively altered and even now is a warren
of small cosy rooms with nooks and crannies spread throughout. Passages and
bedrooms are found on upper floor levels.
At present time The Vine is part of the Marstons Inn/Hotel chain, offering Restaurant facilities, 27 bedrooms, together with the bar having a number of smaller
drinking areas.
Beers are from the Marstons range. On the 3 hand pulls, Bank’s Bitter as a regular
with other ales from the estate.
Amanda and her team assure you of a warm welcome to the establishment. ‘Heart
of Staffordshire ‘branch would like to thank them for accommodating us every
month for our 2011 Beer Festival meetings.
NB

Pub of the Month - November
The Red Lion—Sutton
The Red Lion is a gem of a country pub tucked away in the hamlet of Sutton.
Sutton is just outside Newport on the A519 Eccleshall Road, the postcode is
TF10 8DQ for your satnav. Mark and Trish Hesbrook keep three cask ales on
tap at all times, Banks Bitter and two others.
The buildings date back to the 17th century, nowadays the Lion is a beautifully
kept old-fashioned pub with a stone-flagged floor and a small separate dining
room. Real fires burn in the winter months. Thereʼs a delightful raised, lawned,
outside area a few steps away from the front door.
Markʼs food is certainly worth searching out
– he changes the menu
every few days though
locally sourced pork is
usually in there somewhere.
And youʼll
need to leave plenty of
room for the homemade desserts. Mark
is more than happy to
cater for vegetarians
and coeliacs.
The pub is very childand dog- friendly, indeed, Bert, the pub dog, is much bigger than most children,
he will give a real tail-wagging welcome. The Lion has its own web site:
www.redlion.isgreat.org and Mark also features on FaceBook and Twitter, he
tends to tweet events such as ʽhome-made Staffordshire faggots todayʼ
The Red Lion is open 12-3 (except Monday) and every night 6 ʽuntil finishʼ.
Food is available 12-2 and 6-9:30 Tues-Sat. Sunday lunch is from 12-3:30.
You can be sure of a warm welcome and some good craic at the Lion! The Pubof-the-Month award will be made around 9pm on Thurs 3rd Nov.
PV

Pub of the Month – December
Pie and Ale House—Stafford
36 Crabbery Street, Stafford ST16 2BA
We are pleased to announce that the Pie &
Ale House was voted ‘Pub of the Month
for December’.
Aycan Alan purchased the Surgery in
2008 as a closed pub; it was opened as
‘The Pie & Ale’ on 1st December 2009. In
a short time it has become the widely
recognised purveyor of Real Ales and Pies
of excellence, we have today.
The ‘Pie & Ale’ reflects a long heritage of
pubs on the site. It began life as ‘The
Noah’s Ark’ around 1830 and was sold to
the Council in 1877. William Butler’s of Wolverhampton supplied the beers from 1897
until 1964, when the Council terminated the lease. The rear of the pub was used as stables
and storage; sadly nothing now remains of this use as it was absorbed into the Market
Halls. The building then hosed the offices for
Weights & Measures and the Market. From 1974
until it remained largely unused; possibly used as a
storage facility. It was re-opened as a Pub and was
variously named ‘The Surgery’ and ‘Palmers’.
Aycan has developed a great reputation for the
excellence of the pies, and ales, sold. There are plans
to launch a franchise early in 2012, so look out for
‘The Pie & Ale’ around the Country!
The beers offered come from a wide selection of
breweries. There are usually six on a rotation from such breweries as Marston’s, Titanic,
Slater’s, Lymestone, Beartown, and Joules. All of them are of great quality. He also
sources beers from around the Country; once per month from Cottage Brewery, and also,
via Wholesalers, he gets Scottish Beers. There have been 168 different beers (at the time
of writing) on offer since December 2009; I bet one of your favourites has been among
them!
Aycan has been in the trade for around 22 years, mostly in the South East, and is often
available for a chat about his beers. He is “working hard to keep beers in top condition”.
A number of Beer Festivals have been staged in the upstairs rooms; the next one will run
from 30th September until 4th October. Even more beers at this excellent pub!
Presentation of the Pub of the Months ward will take place on Thursday 8 th December at
9pm. Why not join is at this excellent pub?
Mike Harker (with assistance by Armand Chatfield) – August 2011

Pub of the Year presentation
at The Swan Whiston
The Pub was purchased by the late Jim Davies over 11 years ago. It has been transformed
from a closed rural pub into a thriving hostelry.
The pub sells up to 8 beers of excellence, with Holden's Mild & Bitter as regulars. Jim decided to introduce real cider into the pub; it now sells a rotating selection of 10. It also has
accrued a great reputation for fine food in the separate restaurant area. Much of the food is
sourced locally, including eggs, pork and chickens living on site.
We were saddened by the death of Jim Davies; but we are delighted that the pub ownership
is being maintained by his parents, Helen and Mick. The long term barman, Adam, remains
at the helm. The pub is being run 'in trust' for
Jim's son & daughter, Hanna (12) and Jack (9); it
looks likely that this pub should be there for a
long time yet!
Presentation of our first Cider POTY, and the
POTY was made at a family fun day on Saturday
6th August.
Photograph shows Jack Davies, Branch Chairman Neil Butler, and Hanna Davies, receiving
the trophy's.

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
There will again be a special Beer Festival Bus
to shuttle everyone to and from Fenton Manor
Sports Complex; the fare will be a mere £1 for
each journey
Departure times to Beer Festival from:
Hanley Bus Stn Stand no. 31.
1145 1245 1345 1445 1745 1845 1945 2045
Stoke Station Stop F (Hanley direction bus
stop for 23/25 etc).
1205 1305 1405 1505 1805 1905 2005 2105
Stoke Minster Stop X.
1210 1310 1410 1510 1810 1910 2010 2110
Departure times from Beer Festival to:
Hanley Bus Station Stand no. 31.
1230 1330 1430 1530 1830 1930 2030 2230
2330
Stoke Minster via Stoke Station
1200 1300 1400 1500 1600 1800 1900 2000 2100 2200 2300
BEER FESTIVAL ENTERTAINMENT
Friday 14th lunchtime: Hayley Strangelove (guitar/ vocals)
Friday 14th evening: Slide Boy Roy (blues band)
Saturday 15th lunchtime: Audley Brass Band (brass band)
Saturday 15th evening: White Light (rock covers)
BEER FESTIVAL PRESENTATIONS
The Saturday afternoon session of the beer festival will again see us presenting our annual Pub of the Year award at approximately 1pm. We will also be presenting awards for
the Best Milds of The Mild Trail 2011, and the inaugural presentation of The Barry Underwood Memorial Award, to be presented to the person, organisation or pub that we
feel has done most for real ale promotion in the local area.

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 are also in the process of arranging some meetings with other
Young CAMRA Branches, such as Wolverhampton and Stoke. We have planed a pub
crawl in Stafford over the coming weeks so keep an eye on the Facebook page for details.
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. 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 CAMRA)(luisa.wilkinson@btinternet.com)

Spring YC Pub of the Season
Littleton—Penkridge
Littleton receiving an award, with young
CAMRA representatives:
Luisa—in Red
Dave—in Green

SLATERS BREWERY NEWS
I visited the brewery on 22/08/11 and I chatted with Andrew Slater. The winning bidder at
the silent auction, conducted at the 4th Stafford Beer Festival, has discussed his brewing
day, but although he seems keen, arrangements are still to be made for his special day.
Slater's Golden, at 3.8% ABV is selling well. The raspberry beer, Maravilla, which was
produced, using two pallets of Raspberries (around 1700 punnets); added during fermentation, and during conditioning, sold out very quickly at The Great British Beer Festival.
The next seasonal beers will be an American Pale, and Coffee Stout; both will be available in October & November. The coffee to be used in the stout is currently being sourced.
Brewery conditioned bottled beers are currently on sale in Tesco, and selected ASDA and
Co-op Stores. Bottling is being done by Holden's Brewery. Stafford beer festival certainly
kept Claire Hardy and Slater's busy; it proved to be a great success. Haka will be produced
for the World Cup (October only) and has been entered into the strong bitter category in
the SIBA Competition. Re-branding is still on-going; the pump clips are virtually completed, beer mats and bar runners will follow soon. The previously reported 'cask crisis'
seems to have been partially resolved. There are also new Wholesalers taking Slater's
Beers. Changes are currently being made to the website (www.slatersales.co.uk)
Mike Harker.

SLATERS MARAVILLA WINS GOLD AT
PETERBOROUGH
We are pleased to report that Slater's Maravilla Raspberry Beer won a Gold Award at Peterborough Beer Festival.
The beer, which was launched at
The 4th Stafford Beer Festival,
was awarded Gold in the Special
Bitter Category. The beers for the
awards were chosen by votes from
the 30,000 visitors. Peterborough
Beer Festival is the largest outdoor
festival in the UK, and hosted 350
ales.
Photograph shows Andrew Slater
with a glass of the excellent beer.

The Horse and Jockey
Market Street Penkridge
01785 712779

Kaluroots

Newly refurbished Traditional Real Ale Pub
(Three rotated real ales and Bank’s Mild)
Family friendly, with a beer garden and secure children’s play area.
Food Served 12-3 Monday-Friday
12-4 Saturday
Sunday Carvery from the 9th Oct 12-4pm.
Choice of meats with freshly prepared vegetables and a selection of real ales to compliment
your food.
Only £5.95 (£3.95 senior citizens and children meals.)
Karaoke - Friday and Saturday in the Bar
Sporting Events on Sky
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

Stone's Other Brewery
Thomas Montgomery was a licensed victualler in Liverpool who sold Joules’ Stone
Ale. In 1888 he built a new brewery in Mount Road, Stone, calling it the Stone
Brewery and adopting a sign with the words STONE ALE either side of a circle
containing the initials TM. The large T was red and looked very similar to Joules’
registered trade mark. Joules promptly took action and on 9th November 1888, the
High Court found that “Stone Ale” had become associated with Joules products
which had a high reputation and they were entitled to sole use of the term, it did not
refer to any ale brewed in Stone. The trade mark adopted by Montgomery was ruled
deliberately confusing and an attempt to pass his beer off as Joules.
Montgomery appealed and on the 20th February 1889 the Law Lords again found for
Joules. Shortly after this Montgomery sold the brewery to Bent’s Brewery Co Ltd of
Liverpool together with 23 tied houses*. Bent’s origins were actually in Newcastleunder-Lyme where they had a brewery in the years 1799-1836 before moving to
Liverpool.
Canal transport was used for supplies of raw materials into the brewery and delivery
of beer. When Bent’s Liverpool brewery was heavily damaged by bombing during
the Second World War the Stone brewery worked round the clock to make up the lost
production. The supplies of beer were sent to their Liverpool pubs from the Stone
brewery by narrow boat.
Bents were taken over by Bass Charrington in 1967. The site was steadily run down,
brewing ceased in 1972 and the site closed in 1975. What is now the Heart of
Staffordshire CAMRA Branch was founded as a result of protests over the loss of
brewing and closure. The building, an impressive eight storey tower brewery, was
still standing in 1976 but then the upper stories were demolished, leaving only the
bottom three intact. In October 2008 Ian Bradford and Ron Makins opened the
successful Lymestone Brewery on the premises
It has to be said that Bents and Joules were not the only breweries in Stone. Samuel
Davidson & Co are shown as brewers in High Street in a 1828/29 directory, Smith,
Wenman & Co were operating a brewery in Market Place in 1835 and Alfred Emery
was recorded as a brewer in Oulton Road in 1877.
* A date of 1902 is often given for Bent's takeover but records clearly show the date
was 1889. The brewey taken over in 1902 was the Chester Lion Brewery and
Gartsides of Aston under Lyme were taken over in 1939.
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

Good News—Pub Reopenings!
Three pubs have recently re-opened in our area:~

The Royal Oak, Eccleshall. Re-opened by Joules, in the
summer

The Fitzherbert Arms Swynnerton

Hand and Cleaver Ranton
Why not give them a try and help to keep them open.

The Swan Inn Stone
Real Ale
9 CASK ALE PUMPS FEATURING
JOHN JOULES & SONS OLD PRIORY LYMESTONE
AND

ALES

Real Music
EVERY

WEDNESDAY, THURSDAY AND SATURDAY

Real People
FRIENDLY, WELCOMING ATMOSPHERE.
Winners of BEST BAR NONE 2010

Annual Beer Festival 2nd week JULY.
Heart of Staffordshire CAMRA Pub

of the Year 2010

www.swaninnstone.co.uk
01785 815570 18 Stafford St. Stone, Staffs. ST15 8QW

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

Cooking with Beer and Cider
Toad in the Hole
Ingredients
110g / 4 oz plain flour
2 eggs
200ml / 7fl oz milk
85 ml / 3fl oz premium bitter such as Timothy Taylor's Landlord
60ml / 4 tblspoon vegetable oil
6 sausages (use quorn or other vegetarian sausages for non meat eaters)
salt & pepper
Method
Preheat the oven to 200°C/400°F/Gas 6. For the batter, sift the flour and seasoning into a large bowl, make a well in the centre and break in the eggs, add half the
milk and whisk well until smooth. Add the remaining milk, whisk again then
pour in the beer and stir until combined. When the batter is smooth, cover the
bowl with a clean cloth or plate and leave for half an hour.
Pour 30ml / 2 tablespoons of oil into a large
frying pan and cook until golden brown. Transfer to a roasting tin
measuring about 28cm x
18cm (11" x 7" approx.). Put the tin over
a medium heat, add the
remaining oil and heat
until it is almost smoking.
Pour the batter into the
tin around the sausages
and bake for 20 min or until the batter has risen and is golden brown.

A Country Pub at the centre of
the County Town








Offering Warm Comfortable Surroundings
Bookings being taken for
Christmas
Food Served daily 12 –
9:30
Open for breakfast 7:30 –
10:30
Attractive bars, 27 Bedrooms all ensuite with TV.
Cask Ales from all around
the UK
Try our friendly welcome

ROYAL OAK
High Street
Church Eaton
ST20 0AJ
01785 823078
www.royaloakchurcheaton.co.uk
Mark Stockhall invites you to visit the Royal Oak.
CAMRA Good Beer Guide listed for 6 years
Banks's Bitter and three guest ales.

BEER FESTIVAL

Food available:
6-9 Tuesday – Friday
12-3 & 6-9 Saturday
12-3 Sunday

Friday 28th - Sunday
30th October
14 Cask Ales plus Ciders Opening hours:
Live Band Friday Night 5-11:30 Monday – Friday
12-11:30 Saturday
12-9:30 Sunday

Lymestone Brewery
August has been another record month for the Brewery. Lymestone Cowboy at
4.2% is the fourth national contract this financial year for Wetherspoons.
Stone Brood made with the breweries own Honey at 4.4% is now available in
bottles . Stone Dead at 6.66% has also been bottled for the Halloween period.
Incidentally it was brewed on the August Full Moon just to add a little mystery.
It will be launched at the Stone Food and Drink Festival in October. Lymestone
are also sponsoring the towns Stepping Stones ale trail during festival week.
Ein Stein went down well at the GBBF. A full range of beers are on at the SIBA festival at Nottingham and the Brewery will be represented by Brad in Nottingham. He will join his wife, Viv, at the Potteries Festival later as they clash.
There is a new beer for the Rugby world cup is available, called Pounamu at
4.7%, it is very golden, crisp and citrusy. It uses a New Zealand hop called Motueka. Incidentally the word Pounamu is Maouri meaning Green Stone. It is a
pacific Pale Ale.
There is no change to Brewing capacity at present, but the plant is going flat
out!
NF

Pub Refits
The Star and Garter on Wolverhampton Road Stafford is having a major re-fit, and should
be opening again soon,
The Horse and Jockey Penkridge recently had a major refit

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

Beer Festival
Our 4th Stafford Beer Festival ran from 28-30 July at Blessed William Howard
School, Rowley Avenue, Stafford. All of the staff working at the festival were unpaid volunteers. First aid was provided by St.John's Ambulance; we also employed security staff.
We sold over 70 different beers, 12 ciders, 4 perrys, and five country wines. The
festival closed on Saturday, and was a sell out success.
The attendance this year was 1820 over the three days; every session (except Saturday night) exceeded last year. We have more than covered our costs. £270 was
raised for our two nominated charities; Stafford Samaritans, and the Stafford Renal Unit.
2011 marks the 40th Anniversary of the formation of the Campaign for Real Ale;
we are delighted to report that 40 new members were recruited at our festival.
During Thursday evening a competition was held as part of judging for West
Midlands Bottled Beer of the Year. Six bottled real ales were judged; 'Dorothy
Goodbody Wholesome Stout' from Wye Valley Brewery was the winning beer
Sadler's 'Mud City Stout' came second, with Beowulf 'Dragon Smoke Stout' third.
Visitors were invited to vote for their favourite beer at the festival. The Trevor
Edwards Award will be presented to Batham's Brewery for their Bitter; the runner
up was 'Sarah Hughes Dark Ruby Mild'.
On Friday evening, Vicki Slater and Claire Hardy, from Slater's Brewery, conducted a ladies session. We are pleased to report that 20 ladies took part in the
session. The message was "sup - don't
sip". Ladies tasted beers ranging from
a mild to fruit beers. The preference
for the ladies was mild's. We look forward to a repeat at next year's festival.
It is hoped that next year’s festival
will be held at the same venue; a date
is being discussed to take the Olympic
Games into account. We very much
hope that your support will continue.
We asked staff to dress early 70’s style
to match the anniversary—looking at
this photo, I think I am running a caption
competition!! All entries to the editor
by email before the end of November!

SPITTAL BROOK GETS SIBA
Following a long period of campaigning Pete is delighted to announce that he can now
order beers from the ‘SIBA Local Scheme’ at is Punch Taverns Pub.
Pete Turner, Licensee at renowned ‘Spittal Brook’ on the A34 at Queensville, Stafford,
has been offering beers from the SIBA Local scheme since July.
There are about 100 different beers available at any time, all brewed within 40 miles of
his pub.

At the time of my visit (18th August) I was able to sup an excellent pint of Slater’s Top
Totty!
Pete has to order beers via the SIBA Website, but usually contacts the Breweries to
determine which beers they have available. All that is then needed is to order, and arrange
delivery to the pub – the rest is up to you!
He regularly has a guest beer from Derbyshire, Shrewsbury, and Locally from Lymestone
or Slater’s.
His customers like them – why not give them a try!
Mike Harker – August 2011

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

Chairman’s Comments
The observant of you may have noticed that the Chairman’s comments in
previous magazines had been written by someone else. Rod Hammerton who
stepped down in October 2010 due to health issues and I stepped forward as
acting chairman until the May 2011 AGM. I was then voted as Chairman at the
meeting. (A bit of a shock for someone who when he went with his wife to the re
-launch in 2007 said he was ‘only going to a few meetings and sit at the back’).
I would like to thank Rod for his hard work steering the branch through the 2007
re-launch alongside re-instigating the Annual Beer Festival, at the time of
writing we have just finished day 1 of the set up for Festival number 4.
I am hoping to further develop the branch, including increasing awareness of
CAMRA in the Uttoxeter area, increases to the number of Young members, as
decided at the AGM. Also an increase to the number of Branch trips, now my
wife has taken over the role of social secretary formally held by the late Trevor
Edwards. A summer evening tour to Bridgnorth sold out almost instantly.
Following on we have A beer tasting/Christmas Shopping trip in the planning
stage for November 19th to Chester so keep an on eye on the web site for other
trips.
We have created a new post of Branch Archivist to research and record
information about pubs past and present alongside developing a database about
them. We are hoping to build up an archive of photographs from all ages of
Public Houses in the Branch area, so if anyone has any historic photographs a
copy would be gratefully received via the Editor.
I look forward to hopefully meeting some of you in the future, you are most
welcome at our meetings, listed in the Magazine, Web-site or in ‘What’s
Brewing’ .
Neil Butler

Our Chairman, far right, presenting
Pub of the Month to The Smithfield
in Uttoxeter at the beginning of September.

Branch Diary
October
6th POTM The Vine, Salter St, Stafford, 9pm
7th The Bell at Eccleshall Beer Festival PM Visit
13th Visit to Stoke Beer Festival
20th Water Mill, Mill St, Stafford, 8pm
27th Star Inn, Copmere End, 8pm (Committee)
November
3rd POTM The Red Lion Sutton 9pm
10th Old Bramshall Inn and Shakespeare, 8pm
17th Spotgate, Hilderstone Rd, Spot Acre, Stone, 8pm.
24th Radford Bank, Stafford, 8pm. (Committee)
December
1st Gnosall Crawl starting at the Navigation 8pm
8th POTM Pie and Ale House, Stafford. [Christmas Meal ???]
15th South Stafford Pub Crawl start at Nesbit
18th Carols at the Anchor 1pm High Offley
22nd Dog and Doublet crawl Salt 8pm
January 2012
5th POTM Horse and Jockey Penkridge 9pm
12th Chambers, Stafford 8pm (Committee)
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 01785 761286
Secretary: Mike Harker 07717 473935 mikeharker@onetel.com
Membership Secretary: Julie Wilkinson 07779 618438
mrs.swords@btinternet.com

