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This fruit wine is as
good as it was at the
beer festival!
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IS your local in danger
of closing?

If so here is a handy check
list of things to do:
Contact councillors
Contact your MP
Contact your plan-
ning authority
Start a petition
Establish an email
action group

Hold a local meeting
Set up an action
group

Set up a group to €o
ordinate the campaig
Start a letter writing
campaign

Collate facts to sup-
port the case
Publish a newspaper

Shipped from the Potteries : Run a local survey
: Contact local media
The Bulls Head | TheGreyhound | TheWhite Star | The Royal Exchange | I8 Enlist local celebritie

14 StJonsSquare| 67 George St 63 Kingsvay, 26 Radiord St - - -
Buslem | Newcaste, Stafis Stoke Stone, Staffs F'Pdt oéjtb'f.tlzg pubis

Tel: 01782 834153 | Tel: 01782 635814 | Tel: 01782 848732 | Tel: 01785 812685 a listed buiiding

Taken from August 09

What 6s Br ewi

www.titanicbrewery.co.uk 01782 823447

Send a press release
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Beer at Heart is published by the Heart of Staffordshire Branch of the Cam
for Real Ale (CAMRA). © CAMRA unless otherwise stated.

The views expressed are those of the authors, and do not necessarily repn
those of CAMRA, the Heart of Staffordshire Branch or the Editor
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Contact the Editor at editor@heartofstaffordshirecamra.org.uk or phone Julie ¢

07779618438
Beer at Heart Advertising: Mike Harker 2 Herons Close Stafford ST17
4UF Mobile: 0771 747 3935 mikeharker@onetel.com
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Editorial

Welcome to Issue 3 of Beer at Heart, we hope you enjoyed issue 2 . Winter is how upon
us, all those dark nights and cosy pub fires! Why not try the Crown at Hyde Lea, which has
recently reopened, its always goods to hear of pubspening!

We are in the planning stages of our next beer festival, and will, hopefully have all the

information in the next issue.

We have featured the 6Do you remember ?6 o
following the response we had to The Fox at Marsdon including this from Angie Ansell

(by email)

Very interested to see The Fox at Marston featured in your Beer at Heart magazine. (Do
you remember this pub?) Well, | certainly remember The Fox with great affectioas

the Licensee there from October 1976 until January 1M$9.name then was Angela
Shepherd and my husband Brian and daughter Ann were there with me at thai\fimie.

| was Licensee | won the CAMRA Pub of the Month award on 2 occasions for my
Springfield Bitter.

Since then | have remarriednd now live in beautiful North Wale#\ friend of mine

from the Great Haywood, Stafford area sent me your 'Beer at Heart' Newsletter and | have
found it very interesting reading{eep up the good work CAMRA!

See O0letters to the Editoro6 for other mem
or otherwise) information or anything else you think other s would be interested in either
by email to editor@heartofstaffordshirecamra.org.uk or by letter to The Editor, Beer at
Heart c/o 2 Herons Close Stafford ST17 4UF. For all the latest news and information visit
our website www.heartofstaffordshirecamra.org.uk. You caread a copy of this
newsletter there too!

Young CAMRA

Is your image of a CAMRA member a bearded middle aged man? Did you know that over
7% of the national membership of CAMRA is aged between 18 and 30 and that there is a
dedicated section of CAMRA for #8330 year old members.

The forward plan of Heart of Staffordshire Young Members Group is to really get the word
out about real beer and cider and to change the old image of CAMRA. There are plans for
pub crawls, beer festival and brewery visits, and we are open to other suggestions (decent
ones!) of fun things to do. HOWEVER, we need more members to do these exciting
things.

A meeting is being planned for the new year and details will go on our Facebook
Group:Heart of Staffordshire CAMRA Young Members. Everyone is always welcome,
CAMRA members and NO8l MEMBERS alike. We look forward to meeting you.

If you want more information please join the Facebook group or email me (Luisa
Wilkinson) at youngmembers@heartofstaffordshirecamra.org.uk.

I look forward to seeing you soon, having lots of fun and promoting the cause of Real Ales
and Ciders.



Pub of t he Mont h
SARACENS HEAD 1T WESTON

This very friendly family pub has been featured in the CAMRA Good Beer Guide on
eighteen occasions since 1976. Situated in a delightful village, the pub caters for nar-
row boar users on the nearby Trent & Mersey Canal, the local community, and users
of the A518 road to and from Uttoxeter.

Graeme & Barbara Swift have been licensees since August 2003, having been in-
volved with the Aerospace Industry and Office Management respectively. The pub

regularly offers three handu mped al es, Green King | PA
gether with a o6free of tied guest. The
mestone and Kings Broml ey. Graeme & Bar
Awar d; by Marstonds.

Barbara says fiWe pride ourselves on fr
best food in St aff dtherdoodidexcellant, espepialynvhenp e r
accompanied by superbly kept ales!

The Saracens Head started | ife in 1818
Saracens Headd in 1860. Around 1900 it
by Butlerb6s of Wolverhampton, and | ater

The Saracens has a bar/games area, and takes part in the Monday Domino League; .
comfortably Lounge Area, and Restaurant facilities housed in a large Conservatory.

The pub is 6dog friendlyd (in the games

During the summer, Maly September, there is a Custom Car Meet on the first Thurs-
day of each Month.

Wi nner of the 6Pub of " ol “twar do
ber 2005, we are delight to make the December
entation to Graeme & Barbara. The presentation
take place at 9pm (dependant on our partaking
festive meal). We strongly recommend a visit!

Mike Harker i with additional information fro
6AACO.



Pub of t he Mont t
JOXER BRABMBF®RD

We are pleased to recognise the efforts of Sam Swift, who is continuing to promote Joxer

Bradyds as a place to sample excellent Ca
known as an Irish Pub, and currently offers up to 3 Real Ales, and a Traditional Cider. Two
more O6linesd are planned and, hopefully,
Re al Al es and Thatcherdéds Cider available.
Joxer Bradyés became Morgandés Vaults in 1
of 1822, 1829, and 1835 as Chas. Mor ganés
Eat onods, becoming Eatonés Vaults in 1876.
Vaul tso, then 6The Chains Vaultsdéd until a
Owned by Mrs C M Jupp, the head of a 6big

pub in Stafford holding a six day licence. Upon her death The Chains was granted a 7 day
licence.

In 1935 it sold Atkinsonb6s Beer s, then Jo
meeting place for CAMRA in the 197006s the
ersdé on trial in the nearby Shire Hall.

Sam Swift has been in the trade for 12 years, having stared in London, later Northampton.
He became |licensee at Joxer Bradydés in Ja
There are lots of interesting events to seek out. On the first Monday each Month Sam hosts
a Comedy Night from 9pm till <c¢cl ose. Thur s

these kick off at 9pm, hence our presentation time of 8.30. On Saturdays at 9pm an acous-
tic act performs.

Two darts teams are based at the pub and play every Wednesday in the league. Poker is
played on Tuesdays, and a Quiz on Sundays.

Al though currently a 6o0ne -rooondasis peodnse client st
tele congregate in several areas.

I n addition to the excellent real ales an
selection of whiskeys in Town. There are 22 malts, including Irish, Scottish and Ameri-
cano. Why not pop along and try a wee dr a

Sam has a picture gallery on the walls of the pub. Local artists are invited to display their
works free of charge. Due to regular sales there is often something new to look at.
Opening hours are: Sundaywednesday 113@300, and Thursdaly Saturday 1130

Midnight. Snacks and sandwiched are available, so please ask

We strongly recommend a visit to this Market Square Pub

Why not join us for the presentation of our Pub of the Monjl
Trophy on Thursday"7January, at 8.30? [
NOTE: If you have any old photographs of the Pub, call injigh
and have a chat with Sam.

‘‘‘‘
LY

Mike Harkeri with additional information from AAC.



Pub of t hhe Mont |
THE VINE i OULTON ROAD,

Seen by many as a Cinderella Pub, The Vine has been rejuvenated under th
experienced licensee Richard Baker and his wife Ged. Richard keeps excellen
cask ales; the regular Charles Wells Bombardier is complimented by up to three
guest ales. Woods Shropshire Lad rotates with Blythe Palmers Poison from the
SIBA List. Other guests come from Nationals, such as Courage Directors and
Adnams Broadside, two firm favourites.

The Pub was built in the early 18006
1812. In 1889 it was sold to The Stone Building Society and sold on to Joules.
Over the years it has been extended into the large pub found today; the Loung
and bar are served from separate counters.

Darts and Pool teams are supported, as is the Monday Jazz Club, and Thursda
General Knowledge Quiz which is open to all.

Richard and Ged have been in residence for two years and were hoping to sign
five year lease. In June 2009 a three year lease was tabled by Enterprise Inns b

they are stildl on a O6tenants at wi ||
situati on, and concern about the | on
owned Pubs.

Please support Richard and Ged at The Vine, and do not overlook the quality rea
ales on offer. Opening hours are 4.30pmi1pm MondayThursday, Noori
Midnight on Friday, Saturday, and Sunday. Contacttivéevine@live.co.ukand
(01785) 815405.

The Pub of the Month Presentation wi!! -
be made on Thursday'4#ebruary 201( e
at 9pm (just before the Quiz). Why r ) .
come along and take part! ¢

Neil Farden


mailto:thevine@live.co.uk

Letters to the Editor

I n our previous issue we featured a 06Do yc
Fox at Marston: These were the responses:

From Zdenek Kubert (by email)

noticed your request for memories of this sadly lost establishment and | hope these memorie:
will be of use to you.

| first visited the Fox as a teenager in either 1966 or 1967, prior to the full impact of the
breathalyser, in a group of 3 or 4 other 6th formers from a Grammar School in Wednesfield.
Saturday nights were out time to visit and the place was generally heaving. Their Butlers
Bitter was of an excellent standard (this being one of those local brews that the M and B
group bought up and destroyed {turned it into Springfiedl}) My first real memory was of

time being called at the appropriate time, the towels going on but the supply of the amber
nectar being continued. | remember the "when do you close?" question being asked of the
Gaffer's son to be met with the response "when the gaffer takes his glasses off!"

There then was a hiatus of 20 yeataring which College, marriage and family intervened

but in the middle 80's the search for "good beer" lead to this mystic pub in the middle of no-
where which was purported to have upto 7 real ales on. When, at last, on of my drinking pals
took us there it was to rediscover the Fox in it's heyday (in my opifiibig is post cider

barn but when they did produce excellent meals. It must have been one of the few pubs in the
area that regularly had supplies of Sheperd Neame Spitfire and Charles Wells Bombardier,
beers discovered in different parts of the country and searched for at length locally.

They regularly had beers that we were introduced to from breweries both local and other. |
remember the Vixen Velvet, a dark ale that took no prisoners and beers from Woods that had
that particular appley flavour. | suppose that it was the Fox that cemented our requirement
for real ales.

Some of the characters that we met were the buxom bar maid (no names) and , | believe it
was Jim, who used to mull his beer with a hot poker and the last landlord who organised a
bonfire night do on the Friday and had to call the fire brigade out to it the following Thurs-
day!

In it's latter days, it was obvious that there was "another agenda" going on because the
quantity and quality of their ales reduced until there was only ever Morrels Bitter. From
Friday nights bulging to the doors to our last visihen we were all who were there.

A sad loss to the real ale drinkers 8taffordshire but | suppose that if there was a desire

from someone, then it would still be there.

And from Mrs Jan Blount

Memories of The Fox

I remember the Fox in the late 1950's. It was run by Mr & Mrs Bell, a lovely friendly couple.

It was a typical country pub of that time and catered for the local farming comm@rity-

bage and darts were the majmastimes and you were always welcome to join a ‘crib' table.

It was much frequented by Polish refugees from the local Patisimp at High Onn. These

were a jolly lot and darts became very popular amongst them.

There was always a fire when the weather was cold and the firelight was reflected in the
many brasses that surrounded the fireplabéany of the localcharacters were farm work-

ers. No one had much money, but to hear all the details of their days work on the farms and
the local gossip laced with humour was wonderful.



aracens Heg
S Weston i

Traditional Family Run Pub
Award Winning Cask Ales
Good Beer Guide 2009

Home Cooked Food

Large Conservatory Restaurant
Large Beer Garden & Car Park
Buffets Catering for 150+
Quiz Night Every Sunday

Stafford Road, Weston, Stafford,  Cash Prize of up to £200!

Staffordshire, ‘Why not pop in & taste our current
ST18 OHT Guest Ales....helping us to support
Telephone: 01889 270286 Micro Breweries!

I-'-.Lr 8ii20 Classic 1.2
3 door {2010 MY

:£6,895

Ine|ludes £1,000 Government Scrappage
and £1,255 Hyundai Top-up Plus

Scrappage
sense

fiveyear
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01785 248899 Astonfizlds Aosd, Stafford wiwe sandonroadmators.co.uk

@ Cundom e o'y ind anly el B lI.l]ll_J_lI]'l]ll'l]J|.:

Frca shawn ia 0 ITIl .ll]l.l Gavarmmat I lJJl]l




THE LAMB INN

BROAD EYE
STAFFORD
01785603902

Traditional Public House offering Award
Winning Cask Ales

(Bombardier, London Pride, Courage bes

and Guest Ales)
Cask Marque Accredited

Car parking Available

Local to Public transport, Town Centre
Amenities and Lorry Park

Sporting Events Covered (2 TVs)

Relaxed Friendly atmosphere
Welcoming Customers Old and New

ry

Do you remember this pub?

This is The Swan at Church Eaton 196

It closed in 1993.Did you drink here ?

Send us your memories either by emaj

to:

editor@heartofstaffordshirecamra.org,
or write to the editor c/o 2 Herons Clos
Stafford ST17 4LF

h6

GREYHOUND
COUNTY ROAD i STAFFORD
01785 222432

CAMRA BRANCH PUB OF THE YEAR 2009

STEVE & BONITA LOOK FORWARD TO YOUR VISIT

8 REAL ALES AVAILABLE
QUIZ NIGHT TUESDAY EVENING

MEET THE BREWER NIGHTS
(NEXT on FRIDAY 11" SEPTEMBER KINVER &

BEER & SAUSAGE TASTING NIGHTS
SKY & ESPN SPORTS

OPENING TIMES : 4pm1 1130pm Mondayi Thursday
3pmi Midnight Friday

Nooni Midnight Saturday
Nooni 11pm Sunday

BLYTHE BREWERS)




News From The Potteries

Stoke yet again held a very successful beer festival in the third week in

October, in which hordes of real al e

in a desperate bid to drink the festival dry. Although this was ultimately un-
successful, relatively little beer had to be thrown away come Sunday morn-
ing and the event turned into our most profitable festival yet, further proof
that there is no better way to cope with the onset of the Darker Days than
to drink some of the old real ale (or even real old ale).

Our Pub of the Year was announced on the Saturday afternoon, in a
well-earned break from the jubilant sounds of Audley Brass Band; The
Coac hmak er @mLickield&treet, Hanley was the proud winner,
with The Congress , Sutherland Road, Longton coming in second and The
Swan, Chapel Street, Bignall End arriving a close third. The Coach last
won the award in 2006 and
licensees Sue Grocott and Jason Barlow were visibly overjoyed; this is just
the | atest in a string of awards f
one on earth could knock it down now?

Our Pub of the Month for December is an excellent, two-roomed commu-
nity local, just outside the centre of Newcastle: The Castle Mona on Victo-
ria Street. With the arrival of the current licensee last year, this pub has
gone from strength to strength and our award co-incides with the pub gain-
ing Cask Marque status. January is the turn of The Old Queens Head on
Swan Bank, Talke, another two-roomed pub resisting the march of time
and dedicated to the ancient art of drinking; readers are invited to come
and try the house beer, Yam Yamoés
is brewed by. Finally, in February, we give our barrel to the imposing Bid-
dulph Arms , Congleton Road, Biddulph. With two ever-changing guests
from micro-breweries and a brace of annual beer festivals, it is yet another
worthy winner.

To finish with, just in case the
people excited, we have excursions to the National Winter Ales Festival in
Manchester (Saturday 23" January 2010) and to the pubs of Liverpool
(Saturday 20™ February 2010), which should be enough to slake even the
thirst of even the most dedicated real ale connoisseur. Oh, and Happy
Christmas!

Martin Perry

or

Bes

pub



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

Open: Mon -Fri 12:00pm & 3:00 pm - 5:00pm-11:00pm
Saturday, Sunday and Bank Holidays

Open all day from Noon.

Closed Monday Lunchtime

SWAN INN

18 Stafford Street, Stone ST15 8QW
01785 815570
WWW. myspace.com/swaninnstone

A MERRY CHRISTMAS TO ALL OUR CUSTOMERS$ PAST AND PRESENT!

During December we will be dedicating two of our 9 hand pumps to Lymestone an
ters Breweries, as part of our CAMRA LocAle real ale commitment. We also hope t
over 40 seasonal real ales available on 6 hand pumps, and our original John Joule
recipe 060l d prioryéd as a regul ar.

There is Live Music every Monday, Wednesday, Thursday and Saturday, plus a Fu
on Tuesday, and a FREE Sunday Buffet.

We also have four draught Belgian Beers, and up to 6 draught Ciders always on s3

Opening hours: Eiidnight (1am Thursat). 1211 on Sundays.

| Sla-
D have
& Sor

n Qui

le.



http://www.myspace.com/swaninnstone
http://www.myspace.com/swaninnstone

AROUND STONE

Steve Thompson is the new licensee at Langtrys and with the old favourites of
Flowers Original and Bombardier are Wye Valley HPA and it's flying

out.Lymestone Ein Stein and Burton Bridge Golden Soverign have also come and
gone. He has a five year lease and has revamped the bar, the pub looks superb an
we wish he and his family well in their venture, well worth adding to the north end
trail in the first edition .

The Railway at Norton Bridge is doing very well , Glynn and Mary have Thwaites
Orginal and Lancaster Bomber plus a guest ale and | am told the food is excellent
too.

The Boar at Moddershall is being renovated free of tie. No opening date as yet.

LYMESTONE BREWERY

Sales are buoyant and their beers appeared at the Peterboro', Stoke and Notting-
ham beer festivals and a cask of Ein Stein made it to the Jersey Beer Festival !
Wetherspoons within a fourty mile radius are supplied and Geoff at the Swan is
taking it to the Fat Cat in Norwich regularly too .

A new conditioning tank has been installed to give more flexibility in the brew-
ing programme.After much thought the brewery have opted for brewery condi-
tioned bottled ales.Foundation Stone and Stone the Crows are being bottled by
Holdens , available in Gift Packs as well as singles .

With many pubs in Stone now taking the beers and indeed Granvilles has had
Stone Faced on in place of its usual Titanic lately , the brewery is well and truly
on the map.Ein Stein a Berliner style lager at 5% outsold foundation Stone 2:1 in
August . A limited amount of a winter ale Stone Cold , ruby and 4.7% is planned .

Neil Farden



Home Brewing - Victorian Style

Below are two recipes which were written down by the licensee of a-hoemepub in the 1850s, | suspect
some details were deliberately left out. Temperatures are in degrees Fahrenheit which is not a problem, and
gravities are probably final gravities with readings on a brewing hydrometer of 1006 to 1010. For the porter
recipe a stout or porter malt from a hebmew shop (try Eastgate Homebrew in Stafford) would probably
work as brown & patent malts might not be available. If anyone is brave enough to try these recipes, |
would love to know what the results are like! (Ed)

Porter
Boil your copper fifteen minutes then cool down to 172° with a little cold water.

First mash 1722 mash as stiff as possible, then raise your heat with 185° to 190°, then cover up and let it
stand for two hours, then run off.

Second mash 185° to 190°, let it stand ¥ of an hour.

Boil your first wort 1 hour; second one hour and a half. Let it cool down to 65°. Set the fermentation going
with a little wort at 75° to 80°. Put the bulk together, add two pounds of yeast to the barrel and eight pounds
of hops to the quarter. If you brew 2 quarters take 4 bushels of pale malt, 2 bushels of brown, ¥ bushel of
patent. Boil your patent in the copper 36 hours. Let your yeast rise to 75° and the gravity down to 9 or 10,
then cleanse in your cask and keep well filled up.

Pale Ale
Select the best pale malt® mash 168°, turn out 1% of barrel to the quarter, then raise your heat with 185°
to 190°. Cover up and let it stand two hours and then run off.

2" mash 1859 190°. Let it stand half an hour and then run off.

Boil your first wort one hour then add the hops and boil one hour only.

Second wort, boil it one hour and a half and the hops one hour. Divide your hops in two parts for each
boiling. Buy the best golden hops. Add twelve pounds to the quarter then let it cool down to 67° or 68°
then put the bulk together, add one pound and a half of yeast to the barrel. Let your heat rise to 75° up to
80° and the gravity down to 6 or 7 then cleanse in the cask, take your hops when you bung down.

o Ot Bt Traditional country pu witiv
e Handpudl Mild & Wodrmw atmospirere

*Tradutional Aley Serving home cooked food
* Beer Gowrden fromw Janumary 2010

b The Crown

Hyde Lea Bank, Hyde Lea ST18 9BG
Tel. 01785 253332




Weekend &
AGM

e The CAMRA Member so K
Villa Marina, Isle of Man

16™i 18" April 2010 CAMPAIGN
Uanvans™ FOR
REAL ALE
Preparation is now well under way for t
AGM, which will be held at the Isle of

commence on Friday Tépril and end midafternoon on Sunday $&\pril 2010.

The weekend is open to all CAMRA members, @nah opportunity for them to
discuss future CAMRA policy and direction, as well as a chance to socialise with
friends and other CAMRA members.

The weekend gives members the opportunity to:

e Review what has been happening at branch, regional and national level over the
past year

e Have your say, review campaigning themes and form policy

e Hear guest speakers on issues related to beer, brewing and key campaigns

e Meet the formal requirements of an AGM, including presentation of accounts

e Meet up with CAMRA members from around the country, National Executive and
HQ staff members

e Discuss ideas to forward to campaign through workshops, policy discussion groups
and seminars

e Enjoy a few drinks wittocal specialities in the Manx and Celtleemed members
bars

e Visit pubs in Douglas and the surrounding areas
Visit local breweries on organised trips

Trips for the weekend are still in the planning stages, but it is proposed that there will be
trips to all three of the islandds br e\
these trips have been run on the Friday and Saturday evenings of the weekend, but for
this year only the trips are being scheduled for the week running up to the weekend, as
well as throughout the weekend itself.

There are also plans to organise various other trips giving members the opportunity to
see more of the Island.



3ndltisr%vﬂ)ogsible'%g?\‘rsrl\égister to attend the Membe.r

the CAMRA websitevww.camra.orguk and f ol |l owing the [
Weekend pages. Further information abol
Brewingd and online, and there wild]l be

All CAMRA members are welcome to attend, whether this is their first or fifteenth

Me mber sdéd Weekend, and it promi ses Theo be
Members Weekend is just one of the benefits of joining CAMRA, so if you are not a
member, why not join today by completing the form in this magazine, or by going on
line towww.camra.orguland c¢cl i cking on 6Join Us§é6.

OKELLs

SINCE 1850

Of ficial Sponsor of the 2010 Memb

. - Shrewsbury Arms
isen 75 Eastgate Street
Stafford , ST16 2NG
contact: 01785 604204

* Warm friendly Traditional Pub
* Bar Meals and Snacks
* Breakfasts from 10am
* Traditional Sunday Roasts
* Private Function Room
*CaskAles i Debo6s Special A2.10
* Karaoke Nights Friday & Saturday
* Smokers Retreat at rear



http://www.camra.org.uk/
http://www.camra.org.uk/

More Around Stone
THE REAL ALE TRAIL

The minibus trips were as popular as ever. | was disappointed however to see Guinness
,Lager , Keg ale and cider and red bull being consumed by our passengers considering
trouble licensees go to in getting in the extra ale. However all licensees did get eighty pe
ing punters for three nights running so in that case its a success.

The Brushmakers threw back the years and had Bass , The Green Man , Titanic Engine
Room , Greyhound Burston Burton Ale, The Red Lion Dayhills Lymestone Stone Faced
Little Stoke CC Titanic Engine Room , Railway Norton Bridge Blythe L&H Bitter , The
Mainwaring Arms Titanic Engine Room , Roebuck Hilderstone Timmy Taylors Golden
Best .The buses started and ended at the Royal Exchange and were sponsored by Ti-
tanic.Ale was of a very high Quality and the snacks were top notch....

THE RAIL ALE

Sadly successful in name only . The Vine had no customers all week; .Dave Smithwick «
the Pheasant had six;.Langtrys had two and | was one as | had caught the train in from
Stoke ! Maybe the fact that it was spread on two pages and the wording was too specific
They are still town pubs. Lymestone only got 13 visitors in the three days and suffered
from a total lack of advertising.

THE TOWN TRAIL

The Crown and Anchor , Red Lion and The Swan , who had their own highly successful
ale festival with all Staffordshire Breweries represented , being so close to the festival
venue. Geoff was delighted with the way the ale flew out and had to order emergency
supplies for the following week .

THE FESTIVAL

An absolutely fantastic three days and the atmosphere was wonderfatg@hising
committee should feel rightly proud of this flagship event , which is the culmination of a
years hard work.Three Tuns of Bishops Castle ; Freedom lzegkour very own Ly-
mestone Brewery had bars in the tents. Lymestone Beers flew out and Ron and Brad in
total sold Fourteen nines , all were on top form .

Titanicbds entire fleet had sailed out b
sentry duty in their marquee. Luckily ten more casks sailed in for Sunday , and their mar
guee with band were still " Rocking " at the end , to crown a great weekend . Cheryl Por
pit Licensee from the Royal Exchange had staffed this marquee and was delighted with
the trade levels . | personally can't wait for next year.

Neil Farden



More Around Stone

If you are into collecting breweriana or simply want something attractive to adorn your home,
t hen CAMRAIBMRI Bweriana Auction offers something just for you.

Among the lots are a match striker from Whittle Springs (a Lancashire brewery dating from
before the 1890s and taken over by Nuttall & Co of Blackburn in 1928), and a lovely little jug
from Richard Seed (a Greater Manchester brewery set up in 1827, which was taken over by

Duttons, al so of Bl ackburn, in 1938). The m
elephant. Fremlinds was set up in the 1790s
a lot later!

Never been to the National Breweriana Auction before? The auction is great fun to take part in
and an opportunity to get some great bargains plus many of the items on sale can appreciate in
value. And, of course, like any CAMRA event, there is some good beer on sale on the day, in
this case provided by the local Old Cottage Brewery.

The event takes place on Saturday ®¢tober at Burton Town Hall, King Edward Place, Bur-

ton on Trent, DE14 2EB so there are plenty of good pubs to sample too. The event starts at
11am with the opportunity to view the lots and browse the breweriana stands that will also be
there. Bidding starts at 1pm. Entrance is by catalogue (£2.50), available on the day, or £3.50 in
advance, by post from Bill Austin: 01923 211654 (answerphon@ustin@supanet.cartf

you canét get there, postal bids are accept

The Star & Garter

87 Wolverhampton Rd
Stafford , ST17 4AW
contact: Tracy 07731372099

* Friendly Traditional Pub
* Regular Live Entertainment
* Traditional Ale's
* Warm friendly Atmosphere
* Bar Meals and Snacks
* Large Beer Garden
* Free Car Parking
* Darts and Competition Pool Table
* Private functions



mailto:baustin@supanet.com

Cooking with Beer and Cider

Porter Cake

This is a great recipe for a rich fruit cake, and one which | tend to play around
with. Use any porter or stout, or even a strong, dark ale.

Original recipe

4 oz shelled walnuts (chopped), 8 oz butter, 8 oz dark soft brown sugar, 4 eggs,
10 oz plain flour, 2 tablespoons mixed spice, 8 0z seedless raisins, 8 oz sultanas,
0z mixed peel, a bottle of stout or porter (or why not get 2 and drink one).

Oven at 300°F (150°C, Gas 2). Grease an 8 inch diameter cake tin, tie brown
paper or newspaper round it to a height 1 inch above the top and place on a doubl
thickness of paper. Cream butter and sugar together until light & fluffy. Beat the
eggs together and add gradually, beating the whole while. Sift flour & spice to-
gether, fold into the creamed mixture, add raisins, sultanas, peel, walnuts and 4
tablespoons of porter. Mix. Put into the prepared tin. Bake 3 to 3% hours. Cool,
when cold remove cake from tin, prick the cake over the base with a skewer and
spoon 2 tablespoons of porter over it, turn the cake over and repeat the proces for
the top. Keep for 2 days before eating.

Changes to the recipe

This is the recipe as originally inherited by me. Instead of buying separate rai-
sins, sultanas & peel | usually use an equivalent quantity of ready mixed dried
fruit and put in additional glace ginger and glace cherries. | frequently replace the
walnuts with chopped, roasted hazelnuts. |tend to putin rather more than 4 table-
spoons of beer in the mix. After cooling | put the cake on a sheet of aluminium
foil, pour 4 or 5 (or more if you are in the mood) tablespoons of beer over the
base, turn it and pour an equivalent quantity over the top, then wrap it in the foil
for the two days. This gives a moist and very rich cake. Any beer left over should
be drunki as should the cook.

You can ice the cake. Most recipies ideas of icing seem to mvolve smearing the
cake with apricot jam, covering it with marzipan then pu
icing over that lot. A waste of good drinking time, and it
always seems to fall off. Just buy a tub of ready made fig
ing and plaster it all over the cake.

RJF
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Pints Potted Histories
Waggon and Horses 0 Greyfriars, Stafford

In the | ate 17006s Brook Street and No
were in service.

The Waggon and Horses commanded an important position at the junction, which wa:
later to become Eccleshall Road/Stone Road.

The Pub is believed to have been two cottages originally, opening as a Pub in 181
with John Kenderdine as Licensee. Various Licensees took over until late 1885 wher
William Greatrex became Licensee with his wife Sarah from the Brown Horse

opposite. The pub had a small brewery at the rear, which following modernisation
was to become The Foregate Brewery.

Beer was supplied to other Local Beerhouses, and in casks to private houses. By th
time the Waggon and Horses had gained a reputation for its fine ale.

When William Greatrex became the owner of the Pub in 1903 he extended and altere
it. He died in 1910 aged just 57 and is buried at Eccleshall Road Cemetery. Thoma
Pusey took over in 1912 and continued until 1946.



