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Spring 2013
This magazine is FREE, but if you take a copy why not make a donation to the pub’s
charity collection

May is Mild Month

STOP PRESS
THE 6th STAFFORD BEER FESTIVAL WILL BE HELD ON:
1st, 2nd and 3rd of AUGUST 2013
At BLESSED WILLIAM HOWARD SCHOOL,
STAFFORD.
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Help us Find our Pub and Club of the Year
We are seeking your suggestions for Pub and Club of the year.
In previous years our Pub of the Year (POTY) has been selected using the NBSS (National
Beer Scoring System) and voting for the Good Beer Guide. Following much deliberation
we have decided that this may not be the best practice for choosing our best Pub for judging in further competition rounds. Our POTY is automatically entered into Staffordshire
County Judging; the winning Pub enters the West Midlands Regional Judging, Super Regional, and ultimately, National Judging. It must be remembered that our selected Pub/
Club should be a potential National Winner.
Your Nominations should be based on the criteria used by the Judges; namely: Quality of
Beer/Cider/Perry (this is the most important, and receives a factor 4* rating), Atmosphere/
Style/Décor (Factor 2* rating), Service/Welcome (Factor 2* rating), Community Focus
(Factor 3*), Sympathy with CAMRA Aims (Factor 2*), Good Value (Factor 2*).
(*) factor applied to the Judges Score
If you need more information, contact mikeharker@hotmail.co.uk and I’ll e-mail a copy of
the notes supplied to Judges in 2012. Please e-mail your nominations to mikeharker@hotmail.co.uk by 30th April 2013.
Voting for our Pub of the Year, and Club of the Year will be via our website
www.heartofstaffordshirecamra.org.uk voting closes 31st May 2013
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 07779 618438
Beer at Heart Advertising: Mike Harker 2 Herons Close Stafford ST17 4UF Mobile: 0771 747
3935 mikeharker60@btinternet.com
Web Site www.heartofstaffordshirecamra.org.uk
If you would like a copy of this magazine posted to you 4 times a year please send £3 to Mike Harker
at the above address along with your details.
Trading Standards telephone 08453 303313
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Pub of the Month - May
Star Copmere End nr Eccleshall
Since being nominated Pub of the Month in November 2009 (BAH 2) Simon and
Elaine have continued to develop the pub.
The Pub is now a member of the branch LOCALE Scheme, alongside achieving a
Taste of Staffordshire Accreditation for the quality and range of food served.
Their activities in support of the local community and charities have continued to
grow. The charity auctions they hold quarterly are a regular feature in the social calendar for many, with a varied selection of items for sale at each. The recipients are also
varied including “Eccleshall First Responders” who have recently added a plaque behind the bar for the great fundraising done at The Star, to the “Donna Louise Trust.”
Various entertainments are listed on the social calendar available to view on the web.
One of the most successful being a ‘Murder Mystery’ night which was so over subscribed it had to be repeated the following night. A testament to the
quality of Simon and Elaine’s welcome alongside the range of beer,
the victim was resurrected for a third
occasion.
Alongside this ‘Thursday night is
pie and pint night’ a regular in many
customers diary and well worth a
visiting for a pint and choice from a
list of 5 pies including vegetarian,
fish or traditional fillings.
Further details of life at the Star are
available on the website
www.thestarinn-eccleshall.co.uk.
Monday is closed except for Bank
Holidays. Otherwise weekdays are
12-3 and 6-11 with Saturday and
Sunday 12-11 all day.
NB
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Editorial
Welcome to the Spring Edition of Beer at Heart. Editorial tucked away this time due to the importance of our Pub of the Year nominations. We have tried many ways to chose a POTY, but
you can imagine the monumental task of choosing one from around 160 pubs in the branch area.
Please let us have your nominations, so we can represent a wider section of the drinking public.
As you will have seen on the front page, we have our beer festival dates and venue. Once
again we are at the Blessed William Howard School, and we are grateful for their allowing us
to use the hall for the 4th time (they must quite like us!). The Beer Festival will open on
Thursday 1st August and close on Saturday 3rd August so put us in your diary now. We
have provisionally booked a variety of entertainment for your pleasure and hopefully we will
have the same caterers as last year (Lewis Partnership). Preparations are in full swing, and we
are sourcing the best beers, ciders and country wines for you to try. Further information will
appear on our Website as it comes out and there will be more details in the Summer Beer at

ROYAL OAK
Church Eaton
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
Friday 26—Sunday 28 April
13 Cask Ales plus ciders.
Live Music Friday & Saturday
Night
Bar Food & Burgers.
Food available:
7-9 Tuesday—Friday
12-3 & 6-9 Saturday
12-3 Sunday

High Street
Church Eaton
ST20 0AJ
Tel: 01785 823078

Tuesday - Friday 2 Steaks and 2 glasses
of wine £20
Sunday Roast £5.95
Plus Menus and specials board

Opening hours:
5-11:30 Monday – Friday
12-11:30 Saturday
12-9:30 Sunday

CAMRA Members: 20p per pint discount on cask ales each Monday
www.royaloakchurcheaton.co.uk
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Pub of the Month - May
Cock, Woodseaves
Once upon a time
Woodseaves had
three thriving pubs
The Reform Tavern, The Pough and
The Cock, sadly the
Tavern closed in
2000 and is now a
private house, The
Plough is closed at
the moment but the
good news is that
The Cock is under
new ownership and
is doing really well.
The pub had been
shut for a while
when Paul Treadwell and Phil Bowden brought it, and after a few alterations it reopened on the 14 th May
2012. The pub is a free house but they are grateful for the help they have had from
Banks’s Brewery. This is Paul’s and Phil’s second pub venture together their other pub
being the crown at Hyde Lea.
The bar is well run by Casey and has four regular ales Banks’s bitter, Banks’s mild,
Pedigree and Holden’s Golden Glow with a guest beer at weekends. There are also 20+
malt whiskeys to choose from. Bar snacks are available at weekends and are served
with locally made chutneys and pickles
It has both darts and dominoes teams and with real fires, no TV and no gaming machines this pub prides itself on being a drinkers pub. The pub sits on the A519 and is on
the 432 bus route connecting it to Stafford and Eccleshall with the bus stop right outside the door. The opening times are Mon-Thurs 4-11 and 12noon- 11pm Fri-Sun
We will be presenting the pub of the month trophy and certificate on Thursday 6 th June
9 pm.
Paul and Norma Haycock
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This is an advertising feature

The Bear and Pheasant
The Bear & Pheasant is in a perfect location on the edge of the town centre in Stafford.
This is a traditional warm pub with lots of character from oak beams to real fires which are
guaranteed to warm you up on chilly days and winter nights.
Equally weather permitting it also has a cosy beer garden located at the rear of the pub that
would make you think you were in the middle of the countryside.
Atmosphere
With friendly staff and customers it makes it a vibrant atmosphere whenever you chose to visit.
Families with children are welcome including pets, to go along and enjoy a relaxing drink, play
pool, darts, and dominos or catch up with the live sports on 3 televisions and a five foot screen.
Recently refurbished the Bear & Pheasant hosts pool, darts and dominos teams, new players or
teams are welcome. Also a traditional pub quiz is hosted every Thursday night from 9pm with a
gallon of beer up for grabs!
The Bear & Pheasant is open every day from 12 noon till midnight Monday to Thursday as well
as Sunday, Friday 12noon till 1am and 11am till 1am on Saturday’s with hot food including
Breakfast being served from 11am till 2pm.
Every other Friday there is a very popular Karaoke from 9pm and live acoustic music every
Saturday from 9pm till midnight. Also on the opposite Friday nights to Karaoke we are starting
a jam night in conjunction with local band Pelo .Tis starts on Friday 22 nd March and then every
other Friday at 9..00 pm.
The Bear & Pheasant provides catering for private occasions and coming -up we will be hosting
hot food themed nights every month where tickets can be purchased from behind the bar. See
our website : www.bearandpheasant.co.uk or face book page for latest dates.
Most importantly we offer a selection of real ales to choose from as well as a range of premium
lagers, beers, wines and spirits. Also watch out for the Bear & Pheasant mini beer festivals
which will be up and running
this summer.
Real ales being served up
include:
Courage Directors Ale
Greene King Abbot Ale
St Austell Tribute Ale
+ 2 guest rotated guest ales

For latest information on
Ales and what’s on please
contact bearandpheasant@gmail.com or contact
Eddie on 07989174631
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The Fountain Inn

The Horse and Jockey
Market Street, Penkridge
01785 712779

PETE & JENNIFER
(Late of the Spittalbook Inn)
welcome you all to “THE FOUNTAIN

Traditional Real Ale Pub
(5 rotated real ales)
(2 real ciders)
Beer Garden and secure children's play
area

INN2 circa 1750, our very own up and
running “FREEHOUSE” situated near
Mousehole and on Penwith Moor, Cornwall.
Gravity dispensed cask ales and

Food Served
(12-7:30 Monday-Friday
12-4 Saturday)
With home made chips
5 Star Food Rating

traditional ciders
BED&BREAKFASTS ALL ENSUITE.
CHECK OUR WEBSITE:
Fountainbandb.co.uk

Sporting Events on Sky.
Live music Thursday, Disco Friday and
Karaoke Saturday

Tel: 01736333590
Mob: 07884436070
WE LOOK FORWARD TO SEEING YOU.
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List Your Local
If you love your local pub and think it adds lots of value to your community you now
have the opportunity to give it extra protection from developers and can list it with the
Council as an Asset of Community Value.
Under the Localism Act 2011 people living in England can nominate a pub to be listed as
an Asset of Community Value. Listing your local as an ACV provides communities with
the power to stop the clock when faced with the a pub going up for sale, earning valuable
time to explore options for saving the pub.
CAMRA has set the challenge of getting 300 pubs listed by the end of the year. Read on
for more detail on what listing means and how to go about it.
Please download our ACV Guide for more detailed information and where to find advice
and support.
See below for lots more downloads to help you List Your Local and a step-by-step guide.
If you know about a pub in your area which has been listed or are involved in a campaign
to save your local pub please contact campaigns@camra.org.uk and let us know.

Why List Your Local?
Increasing numbers of local councils are taking into account Assets of Community Value
when considering new planning applications against the pub. Listing a pub show the
value it has to the community.
Listing your local means property developers who are keen for a hassle free purchase are
less likely to show interest.
If a listed pub goes up for sale, its ACV status has the power to postpone the sale for up to
six months. That’s just enough time for pub campaigners to gather together a suitable bid
to buy the pub and run as community-owned.
Since the Asset of Community Value scheme started in 2012, pub activists have used
their new powers to halt the sale of their beloved locals. The Ivy House in London was
the first pub to be listed as an ACV and the first which has led to a successful buy-out
from the community.
For how to: go to the CAMRA website www.CAMRA.org,uk/list your local, where there
is much more information
10

Wolverhampton Rd , Stafford
01785 251717

Family pub
Friendly atmosphere
Good ‘Home Made’ food served daily
Saturday ‘Breakfast Club’ £5.50 for a pint and ‘Full English’
Home Made Sunday Roasts
Quiz every Thursday from 8:30
Live entertainment
Darts
Sky sports, Pool .
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Heart of Staffordshire Young CAMRA
18—30ish? Enjoy real ale or cider? join Heart of Staffordshire Young
CAMRA Facebook Page.
Find us on our Facebook page Heart of Staffordshire Young CAMRA. We
now have a twitter account as well @HOSyoungcamra.
We are planning a pubcrawl around
Stone.........
Luisa and Dave

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







8 REAL ALES AVAILABLE
SUNDAY QUIZ NIGHT from 9pm (entry just £1 per sheet)
QUIZ NIGHT TUESDAY EVENING
MEET THE BREWER 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
12
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April—Community Pub Month
I was very interested to discover that CAMRA had held a Community Pubs
Month in April last year, which possibly as a branch we did not take full advantage of!
There are not many pubs that would not be classed as a community pub and we
should start to cherish all our pubs more, they are part of our lifestyle, what makes
Britain, Britain.
CAMRA’s aim was to increase footfall in pubs, to encourage more publicans to
organise and promote events to attract further trade, and spread awareness of
community pubs throughout the media.
They hoped the decision to extend celebrations to a month of activity would allow
CAMRA branches greater flexibility to organise their own events, but at the same
time have a set period in which to co-ordinate activity.
I have to admit that I don't remember HOS branch organising very much, but I
was working quite a lot at the time!
Seriously though, do you support your local when they have an event on? Do you
go to the Quiz night for example? I do remember attending one some while ago,
where there were only two teams! Rather takes the competition out of it! Do you
go to see the local band, duo or whatever playing? The landlord lays on these
things to get more people to visit his pub, your local, that's how he makes a living,
by getting you to use his pub.
I am as guilty as anybody, you get home in the evening, flop in front of the TV
and vegetate, possibly with a beer or two. We fought hard for our real ale and for
our local brewers, now we need to fight for our local pubs, and have community
pubs month every week!
If you are reading this then hopefully you picked it up in a Pub, ‘cos that's where
we leave them! You are doing your bit for the pub, get your friend to do the same
if they don’t already. Here endeth the soap box!!
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The Moon Under Water
George Orwell wrote about his favourite pub, the Moon Under Water in the Evening Standard on the
9th February 1946. His words "My favourite public-house, the Moon Under Water, is only two minutes from a bus stop, but it is on
a side-street, and drunks and rowdies never seem to find their way there, even on Saturday nights.
Its clientele, though fairly large, consists mostly of “regulars” who occupy the same chair every
evening and go there for conversation as much as for the beer.
If you are asked why you favour a particular public-house, it would seem natural to put the beer first,
but the thing that most appeals to me about the Moon Under Water is what people call its
“atmosphere.”
To begin with, its whole architecture and fittings are uncompromisingly Victorian. It has no glasstopped tables or other modern miseries, and, on the other hand, no sham roof-beams, ingle-nooks or
plastic panels masquerading as oak. The grained woodwork, the ornamental mirrors behind the bar,
the cast-iron fireplaces, the florid ceiling stained dark yellow by tobacco-smoke, the stuffed bull’s
head over the mantelpiece — everything has the solid, comfortable ugliness of the nineteenth century.
In winter there is generally a good fire burning in at least two of the bars, and the Victorian lay-out of
the place gives one plenty of elbow-room. There are a public bar, a saloon bar, a ladies’ bar, a bottleand-jug for those who are too bashful to buy their supper beer publicly, and, upstairs, a dining-room.
Games are only played in the public, so that in the other bars you can walk about without constantly
ducking to avoid flying darts.
In the Moon Under Water it is always quiet enough to talk. The house possesses neither a radio nor a
piano, and even on Christmas Eve and such occasions the singing that happens is of a decorous kind.
The barmaids know most of their customers by name, and take a personal interest in everyone. They
are all middle-aged women — two of them have their hair dyed in quite surprising shades — and they
call everyone “dear,” irrespective of age or sex. (“Dear,” not “Ducky”: pubs where the barmaid calls
you “ducky” always have a disagreeable raffish atmosphere.)
Unlike most pubs, the Moon Under Water sells tobacco as well as cigarettes, and it also sells aspirins
and stamps, and is obliging about letting you use the telephone.
You cannot get dinner at the Moon Under Water, but there is always the snack counter where you can
get liver-sausage sandwiches, mussels (a speciality of the house), cheese, pickles and those large
biscuits with caraway seeds in them which only seem to exist in public-houses.
Upstairs, six days a week, you can get a good, solid lunch — for example, a cut off the joint, two
vegetables and boiled jam roll—for about three shillings.
The special pleasure of this lunch is that you can have draught stout with it. I doubt whether as many
as 10 per cent of London pubs serve draught stout, but the Moon Under Water is one of them. It is a
soft, creamy sort of stout, and it goes better in a pewter pot.
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The Moon Under Water
They are particular about their drinking vessels at the Moon Under Water, and never, for example, make
the mistake of serving a pint of beer in a handleless glass. Apart from glass and pewter mugs, they have
some of those pleasant strawberry-pink china ones which are now seldom seen in London. China mugs
went out about 30 years ago, because most people like their drink to be transparent, but in my opinion beer
tastes better out of china.
The great surprise of the Moon Under Water is its garden. You go through a narrow passage leading out of
the saloon, and find yourself in a fairly large garden with plane trees, under which there are little green
tables with iron chairs round them. Up at one end of the garden there are swings and a chute for the children.
On summer evenings there are family parties, and you sit under the plane trees having beer or draught cider
to the tune of delighted squeals from children going down the chute. The prams with the younger children
are parked near the gate.
Many as are the virtues of the Moon Under Water, I think that the garden is its best feature, because it allows whole families to go there instead of Mum having to stay at home and mind the baby while Dad goes
out alone.
And though, strictly speaking, they are only allowed in the garden, the children tend to seep into the pub
and even to fetch drinks for their parents. This, I believe, is against the law, but it is a law that deserves to
be broken, for it is the puritanical nonsense of excluding children —and therefore, to some extent,
women—from pubs that has turned these places into mere boozing-shops instead of the family gatheringplaces that they ought to be.
The Moon Under Water is my ideal of what a pub should be — at any rate, in the London area. (The qualities one expects of a country pub are slightly different.)
But now is the time to reveal something which the discerning and disillusioned reader will probably have
guessed already. There is no such place as the Moon Under Water.
That is to say, there may well be a pub of that name, but I don’t know of it, nor do I know any pub with just
that combination of qualities.
I know pubs where the beer is good but you can’t get meals, others where you can get meals but which are
noisy and crowded, and others which are quiet but where the beer is generally sour. As for gardens, offhand I can only think of three London pubs that possess them.
But, to be fair, I do know of a few pubs that almost come up to the Moon Under Water. I have mentioned
above ten qualities that the perfect pub should have and I know one pub that has eight of them. Even there,
however, there is no draught stout, and no china mugs.
And if anyone knows of a pub that has draught stout, open fires, cheap meals, a garden, motherly barmaids
and no radio, I should be glad to hear of it, even though its name were something as prosaic as the Red
Lion or the Railway Arms."
Most people seem to find this close to a description of their ideal pub, but as Orwell said, it doesn't exist.
Is it still relevant to day? How does it relate to the Wetherspoons chain which has a number of pubs with
the name? Read more in a future issue of Beer at Heart.
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Turn to the Dark Side
Milds are one of Britain's under-appreciated beer styles. They are black to dark brown to pale
amber in colour and range from warming roasty ales to light refreshing lunchtime thirst quenchers. A number of milds are produced by breweries in and around the county but few find there
way into our area and they are not sold by many pubs. The number of regular outlets that we
know about are shown on the map overleaf. CAMRA has long celebrated May as the Mild
Month (no, that is not a weather forecast) and this has been taken up by brewers and pubs so
you might find milds more readily available during May.
Milds are a low-gravity beers, or beers with a predominantly malty palate, that originated in
Britain in the 17th century or earlier. Modern mild ales are mainly dark coloured with an abv. of
between 3.3% and 4.0%, though there are lighter hued examples, as well as stronger examples
reaching 6% abv and higher. The name originally meant a young beer that had not been aged in
storage but came to mean a lightly hopped beer. The strength of milds tended to decrease over
time, a trend which was intensified by the draconian restrictions of the First World War.
The low strength and low hop rate meant that light bitters also became thought of as milds, but
the designation of such beers as "bitter" or "mild" has tended to change with fashion and nowadays beers which were once called milds or light bitters are often known by a name with no
reference to a beer styles. Dark milds are often just called Dark.
Traditionally milds were brewed with mild malt, like pale malt but kilned at a slightly higher
temperature which gives a rounder, nuttier flavour. The dark colour was traditionally provided
by the use of chocolate malt, black malt or other dark malts. These are more expensive that pale
malts some some brewers have cut costs by brewing a pale beer and adding caramel.
The dark ingredients add roasted, vanilla and caramel flavours and significant body, the relatively low alcohol content means that you can really taste the flavour not just the alcohol.
Milds became unfashionable in the 1960s with a "cloth cap and whippet image" (but when did
you last see a whippet wearing a cloth cap), aided with a lot of image building from brewers to
suggest that pale, golden and blonde beers were more modern and fashionable. Nothing to do
with the fact that paler malts are cheaper than dark malts of course.
Image is not always everything. In a blind tasting, a really blind tasting as the volunteers were
blindfolded, a series of beers were described by the tasters as superb examples of golden ales,
the blindfolds were removed to reveal they had been tasting dark milds. One even refused to
drink a pint of a beer that it he had just described as wonderful because he now knew it was a
mild and he didn't like milds. Bet he loves Apple products. But forget any prejudices, buy a
pint of mild, shut your eyes, take a sip and relax into the welcoming, voluptuous world of the
Dark Side.
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BELL
High Street, Eccleshall
thebelleccleshall.com
Holden’s Black Country Mild

HABERDASHER’S ARMS
Knighton
Www.haberdashersarms.com
Banks’s Mild

JUNCTION INN
Norbury
www.norburyjunction.com
Bank’s Mild

NAVIGATION
Newport Road Gnosall
www.thegnosallnavy.co.uk
Banks’s Mild

BOAT
Wharf Road, Gnosall
www.marstonspubs.co.uk boat inngnosall
Jennings Mild

BELL
Newport Road, Houghton
www.thebell Houghton.co.uk
Bank’s Mild
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PHEASANT
Old Road, Stone
Bank’s Mild

ROYAL EXCHANGE
Radford Street, Stone
www.everards.co.uk/pubs/royal_exchange_165

Titanic Mild

BUTLER’S BELL
Gaolgate Street Stafford
www.jdwetherspoons.co.uk/home/pubs/thebutlers-bell.-

WHITE HART
Stone Cross, Penkridge
Banks’s Mild

STAR
Market Place, Penkridge
Banks’s Mild

CROSS KEYS
Filance Lane, Penkridge
Banks’s Mild

THE SWAN
Whiston
www.swanwhiston.co.uk
Holden Black Country Mild
Map © OpenStreetMap contributors, CC-BY-SA.
http://www.openstreetmap.org
http://www.creativecommons.org
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5th Stafford Beer Festival Thank You Trip
The annual thank you for beer festival volunteers started at Stafford station on a
bright, sunny and relatively warm February day.
The first stop was the Lymestone Vaults and after an hour or so on the 101 bus most
of us were ready for a beer or two. As was the case with our trip to Congleton we
were visiting one of those rare beasts - a newly opened pub , this one the first (and
hopefully not last) pub opened by Lymestone brewery. It serves beers from the brewery plus a couple of guests, including coincidentally winner of beer of last years festival Beartown's Peach Melbear. We were also kindly provided with some sandwiches
to keep us going.
The locals were probably thankful that only a couple of us elected to wear the Lymestone sponsored staff t-shirt from the 4th beer festival a rather loud lime (or is it
lyme) green number, 20 of us wearing those might have been a bit much.
The next official stop was the Swan in Stone but a few of the more adventurous (or
thirsty) chose to visit the Brown Jug in Newcastle were we received a friendly welcome and a selection of Marston's beers.
Back on the slightly more crowded bus for the trip to Stone for a visit to our second
official stop the Swan at Stone - despite certain bad influences trying to get us to go to
the Royal Exchange we did as we were told and went to the Swan - winner of our
Cider Pub of the Year in 2012 and Pub of the Year in 2010 and always has an interesting selection, in fact over 530 different breweries guest ales to date!
Final stop on the trip was to the Greyhound, another branch Pub of the Year winner,
for more sandwiches and of course more beers. At this stage of the evening it's clear
how much better it is to order beer by number! A few of us then managed a curry and
perhaps unwisely some red wine (although no spillages this time).
So as the sun sets on festival number 5 it's now only a few months until festival number 6 and this time the thank you trip should be the same year as the festival!
As always thanks to all the volunteers at the beer festival last year and hopefully see
you all this year too.
AB
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Slaters and Shugborough Brewery
News
Slater's beers to search for:
SUPREME – A 4.7%abv rich amber coloured beer with hints if caramel, malt, and a complex fruity hop aroma developing a bitter finish, and balancing the well rounded ‘malty
mouth feel’. Seek this one out during April.
SHINING KNIGHT – A 4.5%abv copper coloured ale with a rich fruity finish. Andrew
has brewed this for St. George’s Day (23rd April); what a great way to celebrate Englishness!
TRIPLE HOP – 4.5%abv will be available until the end of May. I have tasted this one
(prior to the racking stage dry hopping); what a delight! It is an all American style hoppy
beer, brewed to the same format as Haka. Marris Otter malt is combined with dark Crystal
Malt to give a rich chestnut colour. The beer uses an authentic Californian Ale Yeast, and
is also dry hopped for a strong floral finish. As already mentioned Andrew let me sample
this one before racking – it was great then; I eagerly anticipate trying it in its final splendour!
MONKEY MAGIC – 3.4%abv will return in May to celebrate CAMRA’s ‘Make May
Mild’. Well worthy of searching for.
SORACHI ACE – 3.2%abv. The bronze colour is achieved by the addition of Crystal
Malts and an extended boil. Whilst weak in strength it has a good malt backbone to support the lemon and coconut flavours from the Sorachi Ace Hops. This should be a great
quaffing ale for Sunny June.
Together with GOLDEN, ORIGINAL, TOP TOTTY, and PREMIUM, this is the
‘Ultimate Collection’ from Slater’s. Enjoy seeking them out!
Mike Harker

: Shugborough Brewery News
Due to staff cuts at the Staffordshire County Museum, Shugborough brewery will only be in
operation between 6 & 8 times this year. Titanic Brewery of Burslem, Stoke on Trent, will
again be in charge of operations, supplying dry goods and for sales. The first brew will be
on 21st April when Titanic's Assistant Brewer will be given instruction in the operation of
the brew-plant and thereafter he will assume responsibility for the recipes and production.
At the moment it is not known what beers will be produced.
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Lymestone Brewery News
Compared with early 2012, production has increased considerably, with a large barrelage
going to Wetherspoons and the Flying Firkin.
Upcoming monthly Ales are; Flagstone [4.2% April], Pounamu [4.2% May] and Standing
Stones [June].
Murphy’s Marbles played on the 16/3/13 in celebration of St Patricks day on a specially
built stage in the brewery with a range of the Lymestone beers and ciders from a number of
producers including ‘Thundering Molly,’ alongside food within the new hospitality area.
An enjoyable evening was had by all.
Lymestone Vaults in Newcastle has exceeded all expectations since opening.
Finally two heavy cast iron inspection covers in the floor of the new unit have been lifted
revealing an underground lake within the foundations of the building and part of the original design. [Approximate temperature when the brewer went to test it was 1 degree Celsius!
he said ‘he hadn’t been so cold in a while!'] Could this be a new tourist attraction? Does
anybody have any information about the ‘Bents Brewery Buildings’ information to
Lymestone Brewery.
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LIVE MUSIC WEDNESDAY, THURSDAY &
SATURDAY

POEMS & PINTS EVERY 3rd SUNDAY

CAMRA
Members
10% Discount
on ALL CASK ALES &
TRADITIOINAL CIDERS
ALL DAY EVERY DAYTerms & conditions apply

The Swan Inn Stone built
1749, with 9 real ale hand
pulls, 4 trad ciders,
Winner of CAMRA Pub of the Year
2003 &2010 Cider Pub of Year 2012

DON’T FORGET
THE BEER
FESTIVAL
29th June –7th July
2013

The Swan Inn Stone:
01785 815570
www.swaninnstone.co.uk
18 Stafford St, Stone ST15
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AA Recommended, AA Pick of the Pubs,
The Good Pub Guide’s Staffordshire Dining Pub of the
Year. As recommended in: Les Routiers in Britain - - Pubs
and Inns Guide 2009: CAMRA – Good Beer Guide 2009:
CAMRA – Good Food Guide 2009: Which? Guide
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Cooking with Beer and Cider
Shearers Stew
A simple stew made with leg of lamb and mild ale.
Ingredients:
1½ lb leg of lamb, trimmed and cut into 1 inch cubes
3 tablespoons cooking oil
1 oz butter
2 onions thinly sliced
1 oz flour
½pint mild ale
½pint lamb stock
2 carrots, sliced
Salt and pepper
4 thick slices of fresh white bread cut into triangles.

Method:
Set oven to 175° C or gas mark 4. Heat the
oil in a frying pan, add the butter and when
hot, brown the lamb in small batches and
transfer to a casserole dish. Add the onions
to the frying pan and cook gently until soft.
Stir in the flour and cook for 2 to 3 minutes.
Remove from the heat and stir in the mild
ale and stock. Return to the heat and bring to
the boil, stirring. Add the carrots and
seasoning to the casserole. Pour the liquid
over and cook for 1 hour. Remove from the
oven and and stir well. Dip the bread into the liquid and arange attractively on
top. Return to the oven, uncovered, and cook for a further 30 minutes. Serves 4
to 6.
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A Country Pub at the centre of
the County Town
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Offering Warm Comfortable Surroundings
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

Gone but not forgotten
a tale of two pubs
The Hand & Cleaver in Ranton was best know to some as Ozzy Osbourne's local when
he owned a farmhouse in the village in the 1970s, and Black Sabbath held at least one
impromptu gig there, others knew it as an attractive village pub with a reputation for
friendliness, good food and good beer. In December 2010/January 2011 there was a lot
of ice & snow and many people, worried by the state of the lanes around the village,
cancelled bookings. The owners were unable to continue trading and it was taken over
by the bank. The pub was put up for sale, remaining closed until re-opened eight months
later in September 2011 under managers supplied by a management company. Two of
these were very good, Irene introduced music nights and held two very popular weekend
music festivals, later Rob upped the food stakes and took the Sunday night quizzes to a
new level. Between them they turned the pub round and turned it into a popular, viable
local. A village resident wished to buy the pub to keep it open, but needed to sell his
house in order to finance it. He felt that he was given the runaround by the agents and in
the end was given too short a notice to be able to complete the deal. Instead the pub was
sold and closed by the new owners with no intention that it should ever reopen. Incredibly it seems that the purchasers may be the same as those who purchased and closed the
other pub in the village, the Yew Tree in 2010. If this is true one wonders why this or
any other organisation feels that it has the right to rip the heart out of a small English
community in this way.
Ten years the Railway Tavern in Penkridge was owned by Pubmaster and was a flourishing village pub with a restaurant and two bars. When Punch took it over the restaurant
was closed, the seperate public bar became an underused function room/family room
and a pool table was put into part of the former restaurant. Punch had repositioned the
property to compete with the rest of their pubs in the village. Some licensees under
Punch have been very good and tried to improve the pub, but according to one Punch
refused to allow him to reinstate the restaurant. Other licensees were less good and the
pub acquired something of a reputation. It was put up for sale by Punch about 2 years
ago and since then it has been run for them by managers. In the last year it has had six
managers and there seem to have been numerous complaints about the pub These appear to have included references to under age drinking, out of hours drinking, violence,
excessive noise, drugs, disturbances ... and finally trading without a licensee. Whether
being run by Punch themselves or by a management company on their behalf this seems
to reflect a significant level of incompetence and lack of control (or do we have any conspiracy theories). The pub is reported to be being converted to a dentist's surgery, and
Penkridge really needs yet another dentist (bet it won't take NHS patients either). Take
the pub back to what it was 10 years ago and it would be a much needed asset for the
village.
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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

Joxer Brady's
4 St Martins Place Stafford

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
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27 Whiskeys

Cimmitee Meeting !
Doxey & District CAMRA Branch
Minutes of the Committee Meeting
at the Twitter and Google, 1 April 2013
The meeting was scheduled to begin at 7.30pm and just after 8.15 the Branch Chairman,
Billy Whizz, said that if the little old lady drinking port and lemon, the barman, the landlord's dog, the parrot and the suit of armour in the corner were counted then the meeting
was quorate and may as well start. It was agreed that this would pass the time until the sandwiches arrived.
Ivor Bathroom, the Secretary, was unable to produce the minutes of the last meeting but as
nobody could remember what had happened, or even when the last meeting was, it was
agreed to take the minutes as read.
Next agenda item was finance. Charlie Hotstuff, the Treasurer, at this point produced photos of his latest holiday in the Maldives and after everyone had looked at them offered to
buy a round of drinks.
Beer Festival Organiser Dora Mustard said she had contacted the Council about hiring the
venue for the next Festival. Their response had been that after last year's headlines in the
Stafford Evening News ("Real Ale Rowdies in Festival Orgy") we should never darken
their doors again.
Agatha Liversalt, Social Secretary, informed the meeting that the recent coach trip had been
a great success though none of the three people who went could remember where they'd
been. At least, there were only three people when they got back – there was a vague recollection of more starting off.
Maurice Airworthy, Newsletter Editor, reported progress with the current libel actions. He
was now confident that the financial damage could be restricted to six figures. He acknowledged that his description of the Punch Spirit Vaults as "so evil it should be exorcised" was
unnecessarily mealy-mouthed and he would return to more trenchant criticism in future.
The next time on the agenda was Campaigning. Billy moved next business which was
agreed nem con.
At that point the sandwiches arrived and the meeting came to an abrupt halt as the real business of the evening was commenced.
No character above bears any relationship to any person living, dead, undead or currently
comatose. The fact that Doxey is close to the centre of Heart of Staffordshire Branch area
is purely coincidental and HoS meetings do not (much) resemble the above account. Even
so, why not come along to a meeting and see what they're really like – all CAMRA members
are welcome.
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Only London?
A group of architecture students at Kingston University want Unesco to grant
World Heritage Status to London pubs. They have submitted a 350 page dossier
to the Department of Culture, Media & Sports describing and characterising the
London pub. They argue that is as significant a heritage type as the already
listed belfries of France, Berlin's modernist housing estates, Flemish Béguinages, or Viennese cafés.
Clearly the traditional pub fills World Heritage Status criteria which include
'representing a masterpiece of human creative genius', 'exhibiting an important
interchange of human values', and 'bearing a unique or at least exceptional testimony to a cultural tradition'. Yes, but why are they restricting it to London
pubs, surely it should cover all English pubs?

Beer Escalator

Thank you to anyone who signed petitions, contacted their MP, went to London
to lobby etc. The escalator has gone and we got a 1p drop in the price!
However, the battle is won but the war is not yet over. This removal of the escalator only applies to beers under 7.6% abv, and not at all to ciders whatever their
abv. So the fight must go on. But at least it is a start.
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The SPITTAL BROOK
Under New Management
Stewart and Staff offer you a warm welcome

Regular cask conditioned beers include:
Wye Valley HPA, Sharps Doombar, plus two
guests. Plus cask ciders.
Food Served Lunchtimes & Evenings
Buffet Parties Catered For
En-Suite Accommodation
Real Coal Fires in Winter

5 Ales
52Ales
Ci2ders
Ciders

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

106 Lichfield Road Stafford. Tel: 01785
Like us on Facebook

www.thespittalbrook.com
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Mikron Theatre Company
Mikron is a little touring theatre company with the reputation for tackling large scale
subjects and turning history into vivid and dramatic entertainment. They tour on their
narrowboat, Tyseley, in the summer and by road in the autumn, to every conceivable
type of venue, reaching audiences that other companies cannot. They have been touring
the waterways for 40 years. This year's productions are Beyond the Veil
DCI Mark Starkey thinks he’s got a quiet patch in sleepy Thistledale, but all that is about
to change dramatically when there’s a sudden, unnatural death on the local allotment…
And how does beekeeping come into the case.
Don't Shoot the Messanger!
When a gun-toting hoodlum holds up a sleepy village Post office he gets more than he
bargains for as postmasters Mr and Mrs Pertwee embark on some restorative justice enlightening the reprobate about the institution he’s been messing with.
The known tour dates in our area this year are Sun 8 Sept - 3:00 pm
Coton Mill, Newport Road, Gnosall - Don't Shoot The Messenger!
Bring Your own picnics and chairs. Special thanks to the Witts family for hosting the
show.
A collection will be taken after the show.
Mon 9 Sept - 7:00 pm
The Anchor Inn, Peggs Lane, High Offley - Beyond The Veil
Show Sponsor: Dave Brooker. A collection will be taken after the show.
Tue10 Sept - 7:30 pm
The Navigation Inn, Newport Road, Gnosall - Don't Shoot The Messenger!
A collection will be taken after the show.

Some Beer Festivals coming up

11 - 13 April
26 - 28 April
6 - 8 June

Stafford Beer & Hockey Fest. Stafford Hockey Club
Royal Oak Church Eaton Beer Festival
Wolverhampton Beer Festival.
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Branch Diary
HEART OF STAFFORDSHIRE CAMRA
BRANCH DIARY
April 2013—June 2013
April
4
11
18
25

POTM – Bear & Pheasant Stafford – 9pm
Car Crawl meet at the Roebuck, Hilderstone 8pm,
Beer Festival Meeting - Spittal Brook Stafford 8pm
Committee Meeting – Horns Gnosall 8pm

May
2
9
16
23
30

POTM – Star Copmere End 9pm
AGM - County Staff Club Stafford 8pm
Beer Festival meeting - Old Rose and Crown Stafford 8pm
Boar Inn Moddershall and Brushmakers Arms Oulton Social 8pm
Royal Exchange Stone Social 8pm

June
6
POTM – Cock, Woodseaves - 9pm
15
Uttoxeter Bankhouse Hotel then crawl (note this is a Saturday to enable a daytime
crawl by public transport.)
20
Beer Festival Meeting—Spittal Brook Stafford 8pm
27
Social Royal Oak Church Eaton –8pm

NOTE: On one Saturday per month we will hold a Social – details are on the website
www.heartofstaffordshirecamra.org.uk Facebook, Twitter, and in ‘What’s Brewing’.
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
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Benefits of CAMRA Membership
Benefits of being a member of CAMRA include receiving the monthly
What's Brewing? newspaper, which is always full of interesting articles,
and reduced admission charges to most CAMRA beer festivals. CAMRA
produces several books and guides each year that are available to members
at reduced prices.

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

Branch Contacts
These branch members must only be contacted for CAMRA business.
Chair: Mike Harker 0771 747 3935
chairman@heartofstaffordshirecamra.org.uk
Secretary: Julie Wilkinson 07779 618438 mrs.swords@btinternet.com
Membership Secretary: Luisa Wilkinson 07870 826130
luisa.wilkinson@btinternet.com
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