BEER
at HEART
Newsletter of the Heart of Staffordshire Branch of CAMRA
Issue 22 Autumn
This magazine is FREE, but if you take a copy why not make a donation to the pub’s
charity collection
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Editorial
I am sitting at my computer watching the rain lashing down and thinking how quickly
Autumn beds itself in! Now is the time to find a pub with a roaring fire and a good selection of ales, so what are you waiting for?
Whilst your enjoying your pint, now is also time when we of CAMRA start thinking
about next year’s nominations for the Good Beer Guide, so if you think your local
serves the best pint in the land, now is the time to nominate it. Go to our website where
if the nomination area isn't up it will be shortly. You don't have to be a CAMRA member to nominate a pub. There are, however, lots of other reasons why you should join
CAMRA!!
We now welcome Uttoxeter as a Sub Branch of Heart of Staffordshire CAMRA, and
wish them well, go to page 8 to read all the news from Uttoxeter. There is also contact
details if you would like more information.
Once they have got themselves going Beer at Heart will carry their Diary as well as
Heart of Staffordshire's

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 mrs.swords@btinternet.com or phone Julie on 07779 618438
Beer at Heart Advertising: Mike Harker 2 Herons Close Stafford ST17 4UF Mobile:
0771 747 3935 mike.harker60@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 £4 to Mike
Harker at the above address along with your details.
Trading Standards telephone 08453 303313
http://www.sendspace.com/file/eeznvz
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September Pub of the Month
The Hop Pole Stafford
A Victorian end of terrace pub, with two distinct drinking areas. It was purchased from
Enterprise Inns by a developer in 2001 for conversion to student accommodation but this
was never completed. The current owner, Jane Andrews, purchased the freehold in 2003
and it re-opened as a pub in January 2004.
Jane was previously a Tennant at The Albion, Marston Road, for 7 years up to 2003;
during these times of thriving pubs Enterprise Inns made lots of money; fortunately,
Jayne also managed to earn enough to clear the Mortgage and cover the purchase of the
freehold of ‘The Hop Pole’ – happy times!
Refurbished in 2014, it is a comfortable, friendly pub with 4 pool teams playing on
Tuesdays, and another 4 on Thursdays. Two darts teams play in the Weston/Trent
League.
Jan was taught to play cribbage by her father, and she is very keen to set up a team (if
you want to join the cribbage team, phone Jane and tell her (01785 257493).
Occasionally live music is offered; there is a disco/karaoke on the last Saturday each
month. There is always a beer from Slater's Brewery, and real cider (Weston's).
There are two large TV screen showing SKY and BT Sports; and extra TV is available if
needed.
We met Phil Mackintosh, Bar
Manager, and presented our trophy
and certificate (photograph shows
our Branch Chairman, Neil Butler
presenting the award to Phil (L to
R))
More information can be found via
‘What Pub’: http://whatpub.com/
pubs/STA/2043/hop-pole-stafford
This ‘Free house’ is an excellent
example of a ‘back street boozer’;
give it a try!
We voted ‘The Hop Pole’ pub of
the month for September; we think
it’s great.
Mike Harker
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October Pub of the Month
The Green Man Milwich
Our Pub of the
Month for October is The Green
Man Milwich The
attached photograph shows
Rod Webb (left)
receiving the
trophy from Neil
Butler (Branch
Chairman).
Each month,
September
through to June
we vote for a
Pub of the
Month; this
months winner is
especially well deserved. Rod Webb has been licensee of this Community owned
pub for over 24 years; it has been in consecutive CAMRA Good Beer Guides for
20 years. It is well know for the excellent selection of quality ales, and good food.
We suggest that you seek it out; you will not be disappointed.
CAMRA What Pub website describes the Green Man as follows: “A pub since
1775, known as the Green Man since 1815, this free-house offers guest beers
from regional brewers. The licensee will celebrate twenty five years at the pub in
2015, and a record of previous landlords dating back to 1792 is displayed. A popular pub with walkers and cyclists; the comfortable bar has a real fire. Homecooked food is available as a bar meal or in a separate small restaurant area (no
food Mon – Wed). There is a choice of Westons or Thatchers cider. Well behaved
dogs are welcome in the bar.”
Green Man
Sandon Lane
Milwich
ST18 0EG
(01889) 505310
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A Pride of Lions
In the last issue of Beer at Heart we reported how Richard Bond was reviving the fortunes
of the Red Lion at Great Chatwell, now more of our lions are awaking.
The Red Lion at Bradley was renowned for its good food and good beer but when the tenants left earlier in the year it was put in the hands of a holding company manager to keep
the pub open. His idea of open appeared to be opening on only some days of the week,
very restricted hours, keeping the pub in near darkness, no food, erratic beer supplies and
an atmosphere that made a morgue seem welcoming. Custom fell to near zero. Now the
pub has been taken over by Phil & Sam Mansell and they are rapidly bringing the pub
back to life. You will find a warm, bright, welcoming atmosphere, friendly chat, a flourishing restaurant and a really good pint of Thwaites Wainright Ale. Phil & Sam are CAMRA members and hope to add more beers as trade picks up.
At Derrington things are looking up for another Red Lion. This is also a pub that has been
through some bad times recently. Now it has new owners who have revived the restaurant
and are adding a village shop and tea rooms to the pub's other facilities. The shop will be
welcome to villagers as the village shop closed in 2008. The tea rooms will be equally
welcome to all those who use the Staffordshire Way which runs past the pub.
Our fourth Red Lion at Rocester, now in the area of our new Uttoxeter sub-branch, is also
reported to have new licensees after a period in the hands of a temporary manager. We
hope to have a report on the pub in our next issue.
So how about a Lions' tour then?
Grt Chatwell

Bradley

Derrington

Rocester
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Dave’s Blog—News from Uttoxeter Area
Hi fellow Utcheter drinkers. This is the second of a regular newsletter. The idea is to keep readers in
the Uttoxeter area informed. I know that several Camra members in Uttoxeter feel isolated and ignored by Heart of Staffordshire Camra. This was not meant to come across as it seems to have done;
it is more a logistics matter. We all know how poorly we are served by public transport. Getting to
or from Uttoxeter late at night other than by car is pretty hopeless. The last train back from Derby is
around 20.40 with a slightly later one back from Stoke. Bus service is equally poor.
Although I am often out and about, if anybody has any news on pubs in the area, I will be pleased to
hear from you. I am particularly interested to hear from Publicans –are you organising any events,
beer festivals etc? Please use the contact details shown later.
There is exciting news about a proposed Uttoxeter Sub Branch of CAMRA this issue-more later.
Out and about
In this issue, I will try to cover, in the main, the pubs that I deliver Beer at Heart to plus some others.
THE OLD SWAN, Market Place, is our local Wetherspoons outlet. Normally 2/3 guest ales on plus
regular beers. Always good to visit on a Monday when they have a Monday ales club with reduced
prices on some beers. Recently seen were Nutbook ‘Banter’ at £1.99 and Terrapin Beer Co ‘Rye’
from the USA @ 5.5%- reduced from £2.50 to £2.30 for ale club. Don’t forget to take your CAMRA 50p off vouchers- worth joining CAMRA for alone!! Wetherspoons also host 2 real ale festivals
per year where there are up to 50 different ales on for the two weeks. Next festival will be during the
life of this issue of Beer at Heart and will be: Friday 17 th October to Sunday 2nd November.
BANK HOUSE HOTEL, Church Street- good value beers at £2.85 on my last visit- always Pedigree plus one guest. Recently seen: Black Hole Bitter and Mr Grundy’s Olive Branch. If you have
too much in this bar, there is always the accommodation upstairs!!
THE WATERBRIDGE. (Formerly the Racecourse) is the pub and Table Table Restaurant attached
to a large Premier Inn on the outskirts of town. Only one real ale available- Marston’s Pedigree on
hand pump.
PLOUGH, Stafford Road, is situated just over a mile from town, as its address suggests, on the way
out to Stafford. This is one of several Punch Taverns and was recently taken over by new landlordCarlo Girometti, originally from Italy but who has been in the UK for many years. As well as the
pub, there is an Italian Restaurant. Beers on offer are Pedigree and Bass as regulars plus one guest.
Black Sheep bitter was coming on during a recent visit.
OLD STAR, Queen Street. Another Punch Taverns outlet and probably the most imaginative in
terms of the variety of ales on offer. Bass plus Sharp’s Doom Bar are regulars. There is normally
one guest ale on offer and this was Adnam’s Explorer on a recent visit. The pub also has a thriving
live music scene.
THE SMITHFIELD HOTEL, High Street is a Marston’s pub and once again, there is no excuse
not to drink as accommodation is on offer!! Real ale on offer is Pedigree. There is occasionally a
guest beer but this is never a good seller as Pedigree is too popular with a loyal following so I was
told by the landlady. I have seen Jennings ‘Gold Digger’ as a guest in the past.
BLACK SWAN, Market Street. Another Punch Taverns pub. A two roomed pub with a pleasant
but under used front bar and a more popular back bar. Only real ale on offer is Bass.
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OLD TALBOT, Market Place is reported to be the oldest pub in Town and another
Punch Taverns. The pub has recently seen a change of landlord and at the time of my
last visit was being run by a holding couple. Only Bass on at last visit although there is
normally a guest ale.
THE VAULTS, Market Place is a welcoming traditional pub and yet another Punch
Taverns. Always a good welcome from staff and clientele. A no nonsense pub, no food
just good ale and conversation. A regular in the good beer guide in the past. Five hand
pumps but all offering the one ale- the good old favourite in Uttoxeter-BASS.
PARKS RESTAURANT, New Road. Yes I know not an obvious choice but always
real ale on offer. Two hand pumps but normally only one in use and often changingBrains SA was on at time of last visit. The venue will serve drinkers only but the price
will probably put many off. A nice venue but don’t go just for drinks on a Sunday Lunch
as restaurant can get very busy.
Comntinured over:
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Dave’s Blog—News from Uttoxeter Area
DOG & PARTRIDGE, Church Lane, Marchington.A good CAMRA pub offering beers not usually
seen in the area. Paul Needham, the proprietor is a keen CAMRA supporter and organises the Marchington Melee music and real ale festival twice per year at the village hall. Next festival is expected to
be in early March 2015 and there is talk of holding it at the pub itself next time. The pub has brewery
weeks where beers from nominated breweries are on offer. Seen recently was ‘Joules’ week. Don’t
forget to take your CAMRA membership card to claim 20p off per pint plus there is also a loyalty
scheme; buy 8 pints in total over a period and the next is free.
Just down the road in Bag Lane is the BULL’S HEAD. This has seen a change in landlord this year.
The pub initially opened every lunch time for a trial period but has now reverted to 5pm-12 MonFriday 12-12 Saturday and Sunday. This is a Marston’s pub and Pedigree and EPA are two regular
beers with up to 2 guests. Ringwood’s True Glory was on at time of last visit. This pub offers no food
apart from fresh cobs when available.
The only pub in the village of Stramshall is the HARE & HOUNDS. A very pleasant multi roomed
freehouse with a small car park. The building has been a pub, a house and now back to a pub again.
Accommodation is available so no excuse not to drink!! Always on offer are Bass and Pedigree but one
guest, normally Timothy Taylor’s ‘landlord’ is available.
THE BLYTHE. Not an easy rural pub to find but just over a mile outside the village Get somebody to
do the driving and a pleasant 5 miles drive out of town and you will come to of Kingstone and in
the Hamlet of The Blythe. Pub was closed for around three years but reopened in 2013 and owned by
the lovely, bubbly landlady Tracy who always gives a good welcome. Normally two regular ales on
offer: Timothy Taylor’s Landlord and Sharp’s Doombar plus a guest although this had just gone when I
last visited. Worth the short drive out of town
THE DEAD
No not me and hopefully alive again in the future- who knows?
WHITE HART HOTEL, Carter Street- used to be a good drinker’s venue but alas closed for sometime now. Currently shrouded with tarpaulin and scaffolding with ‘danger Demolition’ signs to be seen.
Will open again as a luxury venue but not looking to be yet awhile. Time will tell whether there will be
any ale on offer.
BLACKSMITHS ARMS, Birch Cross. When I first came to Uttoxeter, this was a regular haunt and an
excellent venue too. Alas, despite several chimney pots around, people seemed to come into Uttoxeter
or on to Marchington. No landlord seemed to make the pub viable and in the time that I have known it
open, the pub had had many different landlords. Pub has been closed for at least 2 years and despite
being on the market, no buyer was found. Latest was that a planning application had been put in to
develop the site for housing. Last I heard was that this had been refused but no doubt will go to appeal.
Who knows whether we will ever have this pub back with us?
THE FOREIGN BIT
Ok I know that Uttoxeter is not foreign but the topic of foreign beers/bars is always interesting. Firstly
for this issue- Belgium. On a recent trip to Brussels ( I know it’s a hard life) I sought out the most well
known bar- Delirium Café. It is situated in Impasse De La Fidelite, a short street about 5 mins walk
from the Grand Place. The bar is well known for being in the Guinness Book of Records for the highest
number of beers available. They originally boasted 2400 different beers. However I was told that another bar in Brussels tried to out do them and Delirium now offers 3100 different beers!! No I didn’t
try all of them but the 27 that they had on tap in the upper bar kept me more than happy- I had my fair
share!! The rest are in a downstairs bar and all bottled.
Well worth a visit if your travels find you in Brussels- you might not find your way out though!!
Next issue will (hopefully) be a report from Tbilisi, Republic or Georgia- should be interesting!!
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Contact: 07504 782901
E-mail: davefel@felthouse.fslife.co.uk

This is an advertising feature

Star and Garter Stafford
Mark, Jenny, and the
Team, offer a warm
welcome to the Star
& Garter. Close to
Stafford Town Centre along the busy
Wolverhampton
Road; the Star &
Garter dates back to
the 1820’s.
Refurbished and reopened by the Dorbiere group in 2011; it
is now a cheery Local with two roaring
fires (for those cold
days!) The pub has
recently introduced a
Food Menu; available 12-3 & 4-7 every day. Well know in the area for the Thursday
night quiz; a pleasant beer garden to relax in on summer evenings; England’s Pride,
Sharps Doombar, and a hand pulled cider, and guest ale; and two Imported German Lagers.
Real ale enthusiast, Mark, has introduced a 3rd real ale which will be
altered each week. Cider is also on
sale her! Well worth a visit – we are
open 12-11 and Food is available 123 & 4-7 every day.
Come along to 87 Wolverhampton
Road, Stafford ST17 4AW - follow
us on Facebook ‘Star N Garter Stafford’ – try our website
www.the-star-and-garter.co.uk or
give is a phone call on 01785
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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.

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







8 REAL ALES AVAILABLE

QUIZ NIGHT TUESDAY & SUNDAY EVENINGS (Entry just £1 per
sheet)
MEET THE BREWER NIGHTS
SKY & BT SPORTS
3D HD TV
OPENING TIMES: 4pm – 1130pm Monday – Thursday
4 pm – Midnight Friday
Noon – Midnight Saturday
Noon – 11pm Sunday

STEVE & BONITA LOOK FORWARD TO YOUR VISIT
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HECKS CIDER
We visited Hecks Cider, Street, Somerset, on 11 th October to present an award for Cider
of the Festival (part of our 7th Stafford Beer & Cider Festival). This award was also a tribute to Mandy Butler, former Social Secretary and Cider Officer, who passed away earlier
this year.
The journey, by train & bus, took over 4 hours; we were however well rewarded by the
excellence of the cider on offer, together with a selection of cheese & pickles.
The Heck Family have been producing cider in Street since 1840; the business was started
by John and Mary, and been handed down via five generations. Andrew and Chris continue this tradition in the 21st Century.
Hecks Cider is produced by blending apple juices produced from their local orchards. Fermented
in wooden barrels and sold direct from the wood.
The Hecks Family are one of a few Producers
still making cider by the traditional; methods.
Andrew & Chris make a selection of sweet, medium, and dry farmhouse ciders; also a variety of
more specialist ciders including, Brown’s Apple,
Loyal Drain (Red Jersey), Tremlett’s Bitter, Port
Wine of Glastonbury (our award winner), Yarlington Mill, Slack-ma-Girdle, Dunkerton’s Late Sweet, Dabinett, Kingston Black, Morgan Sweet, Porter’s Perfection, and Vilberie. Details can be found by visiting the website
www.hecksfarmhousecider.co.uk and well worthy of a trip on the 376 bus!
During our visit we saw their ‘state-of-the-art’ Voran Juice Press; manufactured in Austria, this greatly assist the production. A number of the more traditional presses were to be
seen, but remain long out of use.
Various photographs were taken; also the presentation of the Mandy Butler Award to Andrew & Chris Hecks for ‘Port Wine of Glastonbury’, voted by cider enthusiasts at our 7 th
Stafford Beer & Cider Festival. Our current Chairman, Neil, and husband of Mandy can
be seen in the centre holding the trophy. We wonder which cider will be the winner at the
8th Stafford Beer & Cider Festival; hopefully, being held in August 2015?
Mike Harker
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Slater’s Brewery
.

I had a chat with Andrew and he gave us some great news. Smoked Porter will
be available through the autumn (4.8% ABV); a great beer to seek out. Green
Hop is also available again (5.9% ABV); look for it. Western also makes a welcome return (4.9% ABV). All three will also be available as Bottled conditioned
from the Brewery Shop, and selected outlets. Another bottle to look for is ‘Wild
Wolseley’ which was launched at Stone Food & Drink Festival; 5p will be donated to Staffordshire Wildlife Trust foe each bottle sold; what a great way to
enjoy a drink and help wildlife at the same time! On the first Friday of each
Month, starting at 7.30pm, Slaters hold ‘open evenings’ which include a guided
tour of the brewery, samples of their current beer range, and a buffet supper all
for just £10 per person – no need to book.
If you can’t find some of the beers mentioned, why not give ‘The George Inn’
in Eccleshall a try – it serves as the brewery ‘tap’!
Mike Harker

Shugborough Brewery
Brewing in the Staffordshire County Museum brew house at Shugborough in
2014 commenced on 21st March. Operations are once again conducted by Titanic Brewery of Stoke on Trent, who will supply the staff, dry goods and will
undertake the sales of the beer produced. A brewing schedule has been agreed
with the County Museum and brewing will be on Sundays, once a month until
24th October
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Pints Potted Histories
THE BARLEY MOW – 4/5 Broad Street
The first reference to this beer house appears in an advert in the Staffs
Advertiser of 14th December 1805 “House to Let- late Barley Mow”
(Details from Mr. Walters). In 1814 an advert appeared “For Sale” –
apply Mr. Will Trickett, who was the Landlord until at least 1816.
The next references appear in Pigot’s Directories of 1822 & 1829,
when Thomas Gripton is shown as landlord. This is confirmed in
Kelly’s Directory of 1834, and again in Pigot’s of 1835. The pub is also
shown on the Town Map of 1835 with Fed Boyles as Landlord. Pigot’s
Directory of 1842 shows James Wood in charge. By 1886 S Deavall is
shown as Landlord.
The last Landlady was Mrs. Eliza Perry, who continued to run the Pub
with her son Reg, until it finally closed in 1970.
Originally two cottages knocked into one, it would have brewed on the
premised in one of the many outbuildings at the rear. It was later
supplied by Bindley’s Brewery, the Eley’s Stafford Brewery, and
finally Butlers Wolverhampton Brewery.
When I popped in for a pint in the 1960’s I remember that the bar was
quite small, with a low ceiling. Other rooms off were equally ‘pokey’.
The building was finally demolished, along with both sides of Broad
Street, to make way for the new Market building in the 1970’s. It stood
roughly where Earl Street joins
Broad Street today.
The photograph shows the Pub just
after closure, the pub sign having
already been removed.
AAC
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Champion Beer of Britain Area
Competitions
Nominations are required for entrants into the Champion Beer of
Britain Area competitions. The winners from these area competitions will then be put forward as finalists into the Champion Beer
of Britain national competitions held at the Great British Beer
Festival and the National Winter Ales Festival.
The first stage of this process is to encourage branch members
to submit their own nominations. As last year the online voting
system www.cbobvoting.org.uk will be used nationally, and this
has already been announced in recent editions of What's Brewing.
In the West Midlands CBOB Area, members will be able to use
www.cbobvoting.org.uk between 1st October 2014 and 30th November 2014. Branches should encourage by all possible means all members to use
www.cbobvoting.org.uk

To use www.cbobvoting.org.uk, simply use this link, and when
prompted, enter your membership number and password. The
system will work out which branch and CBOB area you are in,
and give you a set of menus for the correct eligible beers.
Members who want to make nominations, but do not have access to the internet, can have their votes entered by proxy by
any member of their branch committee, giving the membership
number and name of the person they are entering nominations
for.
Once the member nomination period has ended the members
votes will be collated by branch and automatically submitted to
me as area CBOB Coordinator. No further input will be required
by branches.
If you have any questions about any aspects of this voting process, then please contact me. My details are at the end of this
memo. If you wish to know why a particular beer is or is not included on the list or in a particular category then please let me
know and I will do my best to answer.
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Proposed Micro-Pub in Eccleshall
I am writing to express my concern that you have decided to ‘call in’ this proposed enterprise for discussion by Stafford Borough Council – Planning Committee.
As a member of The Campaign for Real Ale (CAMRA) I am also very concerned
that many of our well used pubs are being converted into Supermarkets and
Restaurants without reference to Planning Laws.
There is an early day motion being discussed in Parliament with reference to
closure of this irregularity.
Can I ask that you re-consider your decision, or act to support the proposed
development in Eccleshall?
Micro-Pubs are becoming established throughout the Country; they differ from
’Traditional Pubs’ in that they are much more ‘low key’, have restricted opening
hours, and also restrictions on the drinks offered.
Additional information is available from the website www.micropubassociation.co.uk

Mike Harker

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

Comedy Night—Monthly every first
Monday
LIVE MUSIC EVERY Thursday & Saturday
FREE BUFFET every SUNDAY 12.30pm

The Swan Inn Stone:
www.swaninnstone.co.uk

01785 815570
18 Stafford St, Stone ST15 8QW
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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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Beer Scoring
‘When did you last score in a pub? Some CAMRA members do it all the time. No.
No, I know a lot of people first met their partner in a pub but I'm not talking about
that. I'm talking about beer scoring.
The National Beer Scoring Scheme is a 0-5 point scheme for judging the quality of
beer in pubs that enables CAMRA members to report on the quality of beer in pubs.
Submitted scores help CAMRA branches in the selection of pubs for the Good Beer
Guide. We want to know about the quality of the beer in the pubs you drink in and
CAMRA members can provide that information.
The easiest way to score is to go to the WhatPub website www.whatpub.com where
CAMRA members login using the same username and password they use for the
main CAMRA website. Then search for the pub to be scored. As always search for
the pub you want using the form pub name place. using & rather than and and omitting the or ye from the beginning of the name (this is format used by the database so it
is marginally quicker, it saves time in typing, and as far as the is concerned is correct,
the the* is not part of the name, merely the definite article indicating a particular pub
of that name not any pub with the name.) If you have logged in then there will be a
scoring panel on the right hand side, if you haven't logged in then there will be a login panel. so login there.
Scores range from 0 to 5, with half points allowed. 0 is rather a confused score, variously used to mean no real ale available, beer in a completely undrinkable condition
and not replaced, or the drinker couldn't get served. If you score 0 then it is best to
explain why in the comment box. 1 is poor, barely drinkable or drinkable through,
gritted teeth. 2 is average, nothing wrong with it but if someone suggests moving to
another pub you're happy to do so. 3 is good, you really don't want to leave the pub
and 4 is very good, you have to be dragged kicking and screaming from the pub.
5 is perfection, the best beer you are ever likely to find, the guide says that experienced drinkers award it very rarely. I have been scoring beers since the scheme was
first introduced and I don't think I have ever scored a 5. St Brigit promised her followers that there was a lake of ale in heaven around which the faithful could gather and
refresh themselves. On a very good day that might get a 5 from me.
Scoring is about the quality of the beer, not about whether you like the particular beer
or not, nor should your like or dislike of the pub or the owning company affect your
scoring. CAMRA members who are licensees or pub staff can score but it is not considered appropriate for them to score their own pub or any pubs that are close to their
own.
Anyone can try scoring for fun, but only scores submitted by CAMRA help influence
decisions, so start scoring today, and join CAMRA so that your scores count.
* "The The" however are an alternative/new wave band who first appeared in 1979.
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A Country Pub at the centre of
the County Town







ROYAL OAK
High Street
Church Eaton
ST20 0AJ
01785 823078
Mark Stockhall invites you to visit the
Royal Oak.
CAMRA Good Beer Guide listed for
10 years
Banks's Bitter and three guest ales.
Home Cooked Food available:
6-9 Tuesday – Saturday
12-3 & 6-9 Saturday
12-3 Sunday
Opening hours:
5-10 Monday
5-11:30 Tuesday – Friday
12-11:30 Saturday
12-9:30 Sunday
www.royaloakchurcheaton.co.uk
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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

Lymestone Brewery News
October has been a great month, on 9 October all of Lymestones beers were entered by Brad into the SIBA regional competition at the Nottingham Beer Festival.
130 bottled beers were being judged over a range of categories and Brad came
home with three awards.
Abdominal Stone Man won a bronze for bitters over 5% as this is a new beer it
pleased the brewery.
Ein Stein won a Silver in the bottled Gold beers
Stone Blood won a Silver in the bottled specialty beers.
In addition to this Lymestone Vaults received a merit in the Potteries branch Pub
of the Year and also gained an entry into the Good Beer Guide.
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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

YOU COULD PROMOTE YOUR
BUSINESS TO OUR
READERS.
Quarter Page
Half page
Full page

(4 issues)
Single issue
(4 issues)
Single issue
(4 issues)
Single issue

£30(£25)
£35(£30)
£45(£40)
£50(£45)
£70(£65)
£75(£70)

Contact Mike Harker 0771 747 3935
mike.harker60@btinternet.com
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Beer of the Festival
Visitors to our Beer & Cider Festival, held 31st July – 2nd August, voted
‘Morton Brewery – Jelly Roll’ as their favourite tipple.
We presented the Trevor Edwards Award to Gary Morton at his ‘Hail to
the Ale’ Micro-pub, 2 Pendeford Road , Tettenhall, Wolverhampton , on
Saturday 18th October.
The attached photograph shows (LtoR) Janet Edwards presenting the
award (in tribute to her late husband), to Gary Morton (owner Morton
Brewery).
The 7th Stafford Beer & Cider Festival has almost 2000 visitors over the
three days. We enrolled 25 new members to The Campaign for Real Ale,
and sold a large selection of Beers, Ciders, Perrys, and Country Wines.
We are already discussing a further festival next year; hopefully it will be
even more successful.
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WHY JOIN CAMRA?
Nationally CAMRA has over 162 thousand Members; many are actively involved in
Campaigning. Members benefit from various discounts which can be viewed on the
‘main’ CAMRA website http://www.camra.org.uk/benefits
We appreciate that our Members enjoy visiting Pubs; £20 worth of JD Wetherspoon
vouchers is a great incentive. Reduced entry to CAMRA organised beer festivals is
also great.
What is an active member? There are a number of ways you can become active. All
CAMRA beer festivals are staffed and run by volunteers; Branches and CAMRA are
run by volunteers. Whether you have just joined us, or are the National Chairman, you
have equal rights. If, when you visit your Local, you chat with a stranger about real ale
or cider, then you are an active member. Being a member is fun – give it a try!
Where can I find out what the Branch is planning? The members’ newspaper
‘What’s Brewing’ lists the branch diary; it is also in this magazine; every member is
invited to join-in. Our social secretary is a keen cider drinker, so it is likely that some
of his events will offer cider. We would like to contact our members on a monthly basis; with postage rates so high (53p minimum) we rely on e-mails; may we ask that
members offer a valid address. Please ensure that you have opted to receive e-mails
from CAMRA via the ‘main’ website: http://www.camra.org.uk/update_details.php?
id=267
Mike Harker – Membership Secretary

For Your Diary
T29th Oct.-1st Nov. Birmingham Beer Festival. New Bingley Hall, 1 Hockley Circus,
B18 5PP
300+ ales, 100+ ciders. Thu-Sat 11-10.30. http://www.birminghambeerfestival.org.uk/
6 Nov. – 8 Nov. Shrewsbury Real Ale and Cider Festival. The Morris Hall, Bellstone,
Shrewsbury, SY1 1JB 70 Real ales plus cider, perry and country wine. 12 - 9. http://
shrewsburycamra.org.uk/homepage_010.htm
27 Nov.-29 Nov. Dudley Winter Ales Fayre. Dudley Town Hall, St James’s Road DY1
1HP
http://www.dudleycamra.org.uk/dwaf2014.html . Breweriana auction on Saturday 29th
at 2pm
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This is an advertising feature

Spittal Brook Stafford
The Spittal Brook has been under new ownership for almost two years, and continues to go from strength to strength. With a great reputation for real ale this Cask
Marque accredited pub is well worth a visit
With five real ales, Doombar, HPA, Bass as well as two revolving guests, Three
Ciders and Three Lagers The Spittal can offer something for all tastes.

Bookings been taken now for Christmas
The pub has been recently refurbished and now offers a new ‘home cooked’ style
food menu. There is also a lovely, refurbished Beer Garden.
Tuesday night is folk night at The Spittal and offers the chance to hear some of
Stafford’s Premier musicians. Wednesday night is the ever popular quiz night, offering free entry, free hot food and the chance to wins a gallon of beer.
Open 12-3 & 5 - close Monday to Thursday and all day Friday, Saturday and
Sunday. You can find The Spittal at 106 Lichfield Road. Contact Stewart and
his team on 01785 245 268, or check out the pub at www.thespittalbrook.com.
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Cooking with Beer and Cider
Beer and cider do not just improve meat dishes, they can be used in
soups, with fish, in cakes and puddings … There are few aspects of
cooking that cannot be improved with beer or cider, and including them
in the dish can be great as well. This issues recipe is —

Cider Baked Red Cabbage
1½ lb / 675g red cabbage
1 large cooking apple
1 large onion
2 oz /50g margarine
1 level tspn / 5ml castor sugar
1 level tspn / 5ml salt
pepper
¼ pint dry cider
1 level tspn / 5ml caraway seed
Preheat the oven to 325 F / 160 C / Gas 3. Wash and shred cabbage.
Peel & core and cut apple into small pieces, peel and slice onion. Melt
margarine in a large saucepan, add onion, cabbage and apple, fry slowly for 10 minutes, stirring frequently. Turn out cabbage into a 4½ pint/3
litre casserole, stir in the sugar, salt, a shake of pepper, cider and caraway seeds. Cover with a lid and cook in oven for 1 hour.
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Branch Diary
November
1
6
8
15
29

Birmingham Beer Festival
POTM The Star Penkridge
Shrewsbury Beer Festival
Bus tour of Rural Pubs: Meet at the Butlers Bell
Social to Worcester

December
4
14
20
21

December POTM The Blythe nr Kingstone
Social to Manchester Christmas Markets
Branch Christmas Dinner. The Holly Bush Seighford TBC
12:30 Carol Singing at the Anchor High Offley

January
1

Fed up with turkey, Join us for a curry

For more details see the Branch Diary on the Heart of Staffordshire Website, or
contact the Social Secretary, details below. 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.
Branch Contact: Mike Harker 07717 473935
Social Secretary: Social@heartofstaffordshirecamra.org.uk
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Is your local under threat
of closure?
If so here is a handy checklist of things you can do to
try to stop it closing.
:

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
Details can be found on the website www.heartofstaffordshirecamra.org.uk
These branch members must only be contacted for CAMRA business.
Chair:
chairman@heartofstaffordshirecamra.org.uk
Secretary:
secretary@heartofstafforshirecamra.org.uk
Membership Secretary:
membership@heartofstaffordshirecamra.org.uk

30

31

32

