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IS your local in danger 

of closing? 
 

If so here is a handy checkst 

of things to do:Contact coun-

cillors 

· Contact your MP 

· Contact your plan-

ning 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 co-

ordinate the campaign 

· Start a letter writing 

campaign 

· Collate facts to sup-

port the case 

· Publish a newspaper 

· Run a local survey 

· Contact local media 

· Enlist local celebrities 

· Find out if the pub is 

a listed building 

Taken from August 09 

Whatôs Brewing 

http://uk.mc871.mail.yahoo.com/mc/compose?to=mikeharker@onetel.com


 

  

Editorial  

Well; another successful beer festival has been and gone,.  Our new venue proved to 

be very popular with our visitors and  suited us really well, giving us more space for 

beer, music,  products and drinkers.  We are really grateful to The Blessed William 

Howard School and hope we were well behaved enough for them to have us back 

next year.  Unfortunately, I cannot speak from personal experience this year, having 

found an emergency trip to Stafford Hospital and enforced stay , the perfect way of 

getting out of working a beer festival.  However, I would like to thank those who re-

arranged rotas and covered for me , and everyone for their kind wishes.  Iôll have to 

find a different excuse next year (only joking).  I gather from others that it was our 

most successful yet..  To read more and see some pictures go to page 14.  October is 

officially cider month, and to celebrate the fact the Swan at Stone is planning a cider 

festival during the month; at the time of going to press in-

formation was still sketchy, so keep an eye on the local 

press or better still pop in and ask, whilst you sup some of 

their fine ale, which we verified by naming them our Pub of 

the Year  2010  in July, the picture shows them proudly ac-

cepting their  award 

We have made some effort ourselves to mark Cider Month, 

with some articles about cider and cider recipes. 

 

If you are under 30 (or feel as if you still are) Young CAMRA will be naming The 

Littleton Arms as their first Pub of the Month on 7th October, come and join them. 

We are delighted that Titanic Brewery has purchased The Sun Inn, Lichfield 

Road , Stafford . This marks a return to Stafford , following sale and subsequent 

demolition of The Stafford Arms. The Sun offers 10 real ales (5 Titanic and 5 

guests), together with three ciders, and good value food. The official opening took 

place on Thursday 22nd July (just one week prior to our 3rd Beer Festival). A pre-

vious tenant stated that The Sun could not be viable as a real 

ale pub; to prove the point it was (very briefly) re-branded as 

Tequila Red ï it only lasted a couple of months!  

Dave Bott was present on opening night, and seems to be 

very pleased with the initial response. I cannot see how this 

exciting venture can fail!  

Titanic sails back into Stafford ! 



 

 

Pub of the MonthðOct 2010 

The Littleton Arms Penkridge  

The Littleton Arms is a grade two listed old Coaching Inn which has been licensed 

since at least 1798.  Named after the wealthy Littleton family, who owned the build-

ing, it stands prominently in the middle of Penkridge. 

Owner, Tony, who originates from Burnley, has owned the franchise for the last 

five years and has always kept the pub contemporary, its most recent refurbishment 

was only finished three months ago.  It is a busy, up-market pub, restaurant and ho-

tel.  Focusing  strongly on the food element, with a themed night on the last Friday 

of every month, the 24th September will be a Greek night, with authentic food and 

alcohol.  As much food as possible is sourced local, and the bread comes from 

Penkridgeôs famous Jaspers Bakery. 

Whilst there is the focus on food, it is still a pub where you can drop in just for a 

drink or two. The bar manager Oliver Kendal looks after the beer side with Wye 

Valleyôs HPA (4.0%) and Slaterôs Premium(4.4% ) or Top Totty (4.0%) as regulars 

and a guest ale which changes about twice a week, currently they have Leeds Brew-

eryôs Funfair (3.6%).  Monday to Friday there is a happy hour from 4-6pm with beer 

at £2.50 (instead of the normal £2.75), they also stock a range of foreign beers in-

cluding, Erginger, Staropramen, Fruli and Pironi. 

A feature of the pub are Sikhy and Mia, two beautiful Samoyed dogs who like noth-

ing better than making friends with the pub goers and have becomes something of 

celebrities in Penkridge. 

 

Opening times are 12 ï 11 Mon- Wed; 12-11:30 Thurs; 12-12 Fri ïSat; 12-10:30 

Sun. 

 

Food is served 10-3, 5-9:30 Mon-Thurs; 10-3, 5-10 Fri, 12-10 Sat; 12-6 Sun. 

 

Finally it is also a 10 room Hotel with 10 

rooms, starting at £45 for B&B. 

 

Tel: 01785  716300 

Www.littletonarms.com 

 

The presentation will take place at 

9pm on Thursday 7 October 

Luisa Wilkinson. 



 

  

Pub of the Month - Nov 2010 

Brushmakers Arms Oulton  

 

 

The Brushmakers can only be described as a totally unspoilt óProper Pubô. It remains a Free-

house, and the current Licensee, Mark Byrne, has run it for 20 years. Prior to that, he was 

Tennant at The Railway at Norton Bridge for 7 years. 

 

There are two rooms; a large quarry-tiled Bar, and a small Snug. One of the first jobs Mark was 

asked to do, when he took over, was to rip up the carpet in the Bar! For those who prefer car-

peted floors, the Snug is ideal! 

 

To the rear is a well laid out Beer Garden; described as a ósun trapô in those summer months. 

This splendid pub garden was the winner of óStone in Bloom ï 2010ô; presentation of the richly 

deserved award was made on 11th August. Heating is provided for smokers in the Beer Garden. 

 

There are 3 Real Ales, Thwaites Original, Thwaites Lancaster Bomber, and a Guest Ale. Fullers 

London Pride, Bass, and GK Ruddles County (and others), form the basis of a heavy rotation of 

Guest Ales. The best way to find out what the óGuestô is to visit the Pub and try some! 

 

The Pub has two Darts Teams, and encourages a selection of other Pub Games. It is ódog 

friendlyô and bar snacks are made to order. Background music is played, but there is no juke-

box, one-armed bandit, or cigarette machine. 

 

There is a collection of local picture postcards in the Bar, showing views mostly of Stone and 

Oulton. 

 

The Brushmakers is in The Good Beer Guide 2011; opening hours are currently ï 12 ï 12 eve-

ryday (Friday & Saturday until 1am). 

 

Presentation of the  Pub of the Month Trophy at 

9pm on Thursday 11th November. Why not join 

us at this excellent village Pub? 

 

 

BRUSHMAKERS ARMS 

8 Kibblestone Road, Oulton, Stone ST15 8UW 

(01785 812062) 
 

 

Mike Harker 



 

 

  

Pub of the Month - DEC 2010 

Labour in Vain  - Yarnfield  

The Labour in Vain we know today,  began life as a small pub in a row of cottages and 

was known as the Robin Hood. There is a keystone to the fireplace in the lounge 

carved óRH 1879ô  

Hopefully one day a copy of early photographs of this time will appear in the 

restaurant and the story behind the change  of name will be discovered.  

The premises expanded into an adjoining shop/post office, then Bass acquired a fire 

damaged cottage at the rear  which today is the restaurant area. Various other 

extensions and alterations have also been carried out over the years.  

Debbie and Vince took over the pub approximately 18 months ago after it had gone 

through a period of uncertainty with the tenants changing almost monthly. They 

moved north from London and it is their first venture into running a public house. 

Great improvements have occurred during the intervening time, with the pub once 

again becoming a central part of the community. The 4 hand pumps  are now in 

regular use with Marstons Pedigree and Flowers being the regulars, the other 2 pulls 

feature a variety of guest ales, e.g. Wye Valley H.P.A and Ringwood Boondoggle 

being the favourites of the moment. 

Debbie  has developed the food side and the restaurant has now become very popular 

with an on going  range of  theme nights. The writer enjoyed the Burnôs Night supper 

earlier this year. The restaurant  can also be booked for private functions,  such as 

Various Armed Forces reunions  which have been held there.  

A programme of remedial  works is been undertaken . One of the most significant  was 

the renovation of the old pub sign by a local artist. óDue to the ópolitical incorrectnessô 

of the subject it is now a feature of the Beer Garden. However  it is a photographic 

must for members of the Armed Forces  and visitors to the telecommunications 

training centre as a souvenir of their visit to Yarnfield. 

A new logo has been devised for the Pub sign and polo shirts. As mentioned 

previously the pub is again  a part  of the  community with regular fund raising events 

for various charities , especially ôHelp for Heroesô  The pub sponsors the shirts for 

óOld Alleyniansô football team who play their home games close by. 

Also the two Stoke City ladies football teams have their post match refreshments at the  

pub.  

As can be seen  the Labour in Vain has become a 

busy venue. The Pub of the Month presentation 

will be on 2 December 2010 at 9 pm.  

Opening hours :- Monday 5 - 11 Tues - Fri 12-2 and 

5 - 11  Saturday and Sunday All day. 

Check the web site, www.thelabourinvain.co.uk. for 

further details of whatôs on  at the Labour in Vain.  



 

  

 

Young Members 

OKðso what are young members?  Technically they are members of CAMRA who are 

under 30.  However , at Heart of Staffordshire we are prepared to waive age barriers if 

you like doing what we like doing..  What do we like doing?  Wellðpub crawls, brewery 

visits, weekends away, walks with pubs at the beginning and the end, and maybe in the 

middle, weekend camps, we also like helping at beer festivals ðor anything else that 

takes your fancy!  This is for you too!  So whatever you want to do, suggest it to us and as 

long as it also promotes real ale and cider we will give it a go!.  We plan a social every 

month, and you can catch up with where we are on our Facebook page (heart of Stafford-

shire Young CAMRA) or you can text on 077791 937047.  You donôt have to be a 

CAMRA member to come along., sometimes we have deals ar-

ranged behind the bar such as your first pint half price or special 

deals for students if you have your student 

card.  So look out for our next social and 

come and meet us 

 Our first Pub of the Month will be thee 

Littleton Arms in Penkridge on October 7 
 

 

 

 

Dave Clark         Luisa Wilkinson 

 

In Stafford we would like to get the clubs to have at least one hand pump and need more 

support in this mission. 

Apology 
Hand & Cleaver ï a correction 

In our June Pub of the Month article for the Hand & Cleaver at Ranton Green 

we reported the owners' names as Trevor and Carol.  That should have been 

Trevor and Cathy.  Apologies. 



 

 



 

  

THE RAILWAY INN  

 

CASTLE STREET 

STAFFORD 

01785 607057 

 

Tradition Public House  

Bass, London Pride, and rotating guest ales 

 

Sky Sports 

Beer Garden 

 

Relaxed friendly atmosphere 

Close to the Railway Statation 

 

Opening Times: 

MondayðThursday    5ðclose 

FridayðSunday        12ðclose 

 

Also try our other Pub 

The Lamb Inn  Broad Eye 

THE LAMB INN  
 

BROAD EYE 

STAFFORD 

01785-603902 

 

Traditional Public House offering Award 

Winning Cask Ales 

(Bombardier, London Pride, and two Guest 

Ales from the Finest Cask Range) 

 

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 

Also try our other PubðThe Railway in 

Castle Street 

GREYHOUND 

COUNTY ROAD ï STAFFORD 
01785 222432 

 

 CAMRA BRANCH PUB OF THE YEAR 2009 

 

· 8 REAL ALES AVAILABLE  

· QUIZ NIGHT TUESDAY EVENING  

· MEET THE BREWER NIGHTS  

· BEER & SAUSAGE TASTING NIGHTS  

· SKY & ESPN SPORTS 

· 3D HD TV 

 

 

 OPENING TIMES : 4pm ï 1130pm Monday ï Thursday 

3pm ï Midnight Friday  

Noon ï Midnight Saturday  

Noon ï 11pm Sunday 

 

 STEVE & BONITA LOOK FORWARD TO YOUR VISIT  



 

 

News From The Potteries 

Just as the plans for the 30th Stoke Beer Festival were beginning to transform 
from an amorphous, lifeless mass into a cohesive, well-oiled machine, the 
shocking news resounded around the branch that Barry Underwood had 
passed away. Barry was well-known to us all, and, as far as we know, held a 
position unique to the Potteries Branch of CAMRA, being our President, a 
post that was bestowed upon him when he bowed down as branch chairman, 
so keen were people to retain his pioneering spirit. 
   Barry was ever the pioneer, and one of his lasting achievements was in or-
ganising the very first Stoke Beer Festival in 1981; and now, some thirty years 
later, we are preparing to host our 30th Stoke Beer Festival in the brand new 
venue of Fenton Manor Sports Complex, on City Road in Fenton . The 
dates of the festival may remain the same (namely Thursday 21 st to Satur-
day 23 rd October - see advert) , but the venue promises to be bigger, better 
and brighter once the dust clouds have cleared, it being transformed from a 
place where you would hit balls around all day into somewhere fit for the most 
prissy Viking Overlord within us all to drink in. More seating and a better caf® 
are just two of the many advantages of Fenton Manor. 
   Of course, even once you have satisfied your inner Viking with the stunning 
beauty of our new Mead Hall, you still have to quench his (or, indeed, her; 
Vikings werenôt fussy) Nordic Thirst; and to this end, we will have the usual 
stellar array of around 200 real ales, enough to tempt the thirstiest of palates; 
add to this around 50 ciders, and, of course, the much anticipated Belgian 
Bar, and you can begin to appreciate that you will need more than one visit to 
fully justice to The 30th Stoke Beer Festival, conquering as much of Mercia as 
possible.  And while you are drinking your fill, raise a glass to Barry, without 
who you would not be there. 
   Elsewhere in Potteries News, our Pub of the Month for September is The 
Queens Arms in Cheadle, a traditional, two-roomed community local that has 
recently received a thorough refurbishment and is now thriving because of it. 
October is the turn of The Terrace in Shelton, another pub that has received a 
makeover, this time by the Dorbiere Pub Company; serving two ales and two 
ciders, it is primarily a student pub due to itôs location across the road from the 
University, but has successfully broadened its appeal to include all ages. We 
travel out to Leek in November to present the award to the Cock Inn, which 
had been given a new lease of life by the rejuvenated Joulesô; and, by the 
time that we present the award, they should be brewing the long-awaited ale. 
   All this, plus various socials and trips out to Shrewsbury, Nantwich and Bir-
mingham beer festivals, makes the Potteries an exciting place to be at the 
moment. See you at Fenton Manor in October. 



 

  



 

 



 

  

For many years now, there has been cider training for CAMRA members.  
So what's it all about and why do people need training? 
Well, although we are the Campaign for Real Ale, CAMRA has supported 
and promoted cider since the mid 1970s.  But there are still many local 
Branches who don't have anyone who either drinks cider or knows anything 
about it.  This is even more important when it comes to beer festivals, when 
a Branch is scraping the barrel (deliberate pun) to find someone to run the 
cider bar.  There are also an enormous amount of people who drink cider, 
but know bugger all about it. 
Years ago, the cider bar at the Great British Beer Festival would be sent 
someone to have a session working with cider.  And they would learn a liitle 
bit, but not a lot.  It was so simple that the then bar manager only ever failed 
one person.  Nothing to do with cider though, it was because he couldn't 
find the leak in the blow-up rubber duck that we had as bar decoration.  So 
as you can see, cider bars weren't normal, even in those days.  
But this has expanded a great deal since then.  These days, proper training 
sessions take place at the Great British Beer Festival each year.  They run 
for an afternoon and are only for CAMRA members, whether they are sent 
by their Branch or decide to learn a bit more for themselves it doesn't mat-
ter, all are welcome.   
This training session involves learning about cider and perry, how it's made, 
an overview of the UK cider industry, a bit of history, and a whole a lot 
more.  Plus how to run a cider bar, from ordering to setting up the bar - eve-
rything you need to know, including how to wind up the rest of the staff!  
And this is all finished off with a tutored tasting session, where you can 
learn about the different styles and flavours of both ciders and perries.  This 
is often the bit which many trainees find the most difficult.  I do the tasting 
with them, but for some reason I never seem to get in the state that some of 
them find themselves in at the finish.  But that's a completely different les-
son. 
So anyone who fancies learning about cider and perry, fill out the form that 
is in What's Brewing every year or online at CAMRA's website, and come 
along.  And if youôre not a CAMRA member, hard luck, but perhaps it will 
encourage you to join.  Then you'll have no excuse. 
Cheers 

 
Mick Lewis 
    

  LEARNING ABOUT CIDER - THE 
EASY WAY 



 

 

 

3rd Stafford Beer Festival 

This year saw our festival relocated to Blessed William Howard School, Rowley Ave-

nue, Stafford and a change of venue raised some concerns about the effect this may 

have on attendance.  However, after a good turnout for opening night these doubts 

soon disappeared.  We shouldnôt have under estimated the pulling power of real ale, 

as overall attendance was good with some sessions better than in previous years.  A 

better than expected 1560 people came through the doors. 

 

The feedback from customers was positive both for the new venue and the real ales, 

ciders and country wines available.  The unused beer token charity donation box 

raised £220 for local Community First Responders.  Our membership stand had a lot 

of interest and 20 new members joined CAMRA at the festival. 

 

The first beer to sell out was Trevôs Tipple a one off festival special brewed by Heart 

of Staffordshire branch members at the Titanic run Shugborough Brewery in memory 

of branch member Trevor Edwards who passed away in May this year.  For the first 

time we ran a Beer of the Festival competition with festival goers able to vote for 

their favourite brew.  The winner was Sarah Hughes Brewery - Dark Ruby Mild and 

we will be presenting the brewery with the Trevor Edwards Beer of the Festival 

award. 

 

This year we did manage to have enough beer to last until closing of the final session 

on Saturday evening, although the cider, perry and country wines sold out during this 

last session, despite increasing the volumes available from last year. 

 

Thanks to all our volunteers, sponsors and advertisers for all their support and thanks 

to all those of you who attended for helping to make the festival a success.  See you in 

2011. 

 

Cheers 

Dave Tomkinson 

Organiser 
Stafford Beer Festival 2010. 



 

  

Following the sad death of stalwart member Trevor Edwards, the HoS Branch de-

cided to honour his memory.  As part of this, it was decided to look into a memorial 

beer for the Stafford Beer Festival. Titanic (thanks guys !) agreed to produce a special 

batch at the Shugborough Brewery and requested that the branch send a few people  

to help head brewer Roger and assistant Julian. 

It was really interesting to see the entire process of brewing on  a small scale.  I say 

'small' but we brewed  around 100 gallons !   The brewery is attached to Shugborough 

House and was formerly used to brew for the estate.  Nowadays only one brew a 

week is done; on a Sunday.  That Sunday, we were to brew a variant of  'Her Lady-

ships' beer.  This is a golden, hoppy bitter rated at around 4.8% alcohol content.  The 

main brewing equipment is a large copper vessel above a wood fired oven.  The ves-

sel is about ten feet above the floor, accessed by a wooden ladder.  The copper feeds 

into a hundred gallon wooden-faced brewing vessel at floor level ï it's about four feet 

high.  We arrived around 9am and the water for the brew was already being heated 'up 

above'.  While it was coming up to temperature Julian cooked us all bacon, sausage, 

eggs and tomatoes on a grill over the open wood fire.  Delicious ! 

After breakfast the water was let out of the copper into  the hundred gallon mash tun 

underneath.  At the same time the malt and barley was mixed in from a wooden hop-

per. The mix is stirred and then left to work.  Once Roger was happy with it, we as-

sembled a small pump and pumped the liquid (wort) back up into the copper and then 

shovelled the spent grains into a half dozen or so sacks.  This is sent on to feed the 

animals on the estate.   

The oven was replenished and the wort heated while we cleaned out the mash tun.  At 

appropriate times Roger had us climb up and distribute hops into the brew.  By now 

the unmistakeable ñbrewery smellò was permeating the whole house and occasioned 

much comment from the paying visitors.  The brew was bought to the boiling point 

and stirred around as required (ie we stirred it when the brewers told us to). From 

eleven-ish, visitors to the house were filtering through the brewery.  Two small bar-

rels of 'Her Ladyship' were available and all visitors were offered a tiny sample of the 

brew.  We may have had one or two, or even more, ourselves.   

We soon picked up the patter for the visitors and were kept busy explaining the proc-

ess and handing out samples. Once the brew was ready we assembled a rather Heath-

Robinson water-cooler contraption over the mash tun and then dribbled the hot wort 

back down through the cooler  The temperature had to be carefully controlled at this 

point.  The scientific process involved turning the tap feeding the cooler up or down a 

bit.                                                                                                                 (cont over) 

Trevor Edwards Memorial Brew 



 

 

The temperature had to be carefully controlled at this point.   Don't get me wrong; it 

may have been simple and labour-intensive but the process was rigorously controlled 

ï the call 'what's the temperature nowò came through at frequent intervals.  At Roger's 

command the yeast was added (pitched), the mash tun covered, and the brew left to 

ferment.   The whole business was over around 4pm.  On the next Saturday the beer 

was racked into firkins (18-gallon barrels).  One of those barrels was put on sale in 

the Beer Festival as 'Trevor's Tipple' the week following.  If you had a TT beer at the 

festival, then know it was especially commissioned and brewed, less than a fortnight 

previously.   

We are very proud that Trevor's Tipple was the first beer to sell out at the festival. 

Phil Vickers 

 
  

Should there be music at beer festivals?  I ask this question as visits to two beer festi-

vals have been ruined by excessively loud music being blasted at the customers and 

staff by performers on the stage. 

To my mind beer festivals are about good beer, good company and good conversa-

tion, music at levels that prevent you talking to friends and staff in a normal voice 

have no place there.  I have no doubt that the musicians will tell you that they need 

venues at which to play.  That is irrelevant and not a factor to be taken into considera-

tion.  Beer festivals are about beer, not music.  If music detracts from enjoyment of 

the festival, music has no place. 

Some festival organisers will tell you that music is needed to attract customers, not 

my experience. At one of the festivals many customers left just before the music 

started, many more left soon after.  There did not seem to be queues of people waiting 

to enter to enjoy the music.  Not that you needed to enter the festival, you could hear 

the music noise at the far end of the car park across the street. 

Even if you had to have music at festivals, the musicians should realise that people 

are not there to listen to them, they are just the background music.  They should not 

be audible halfway down the hall so that the majority of customers can get away from 

them. 

I could just about tolerate acoustic only music on a couple of nights only but never 

amplified.  However I would prefer it if there was no music.  How about you, does 

music add to your enjoyment of a beer festival or ruin it.  Let the editor know your 

views so she can pass them on to the festival organisers 

RJF 

Music at Beer Festivals ðA Personal View  



 

  

 

Joxer Brady's 
4 St Martins Place 

Stafford  
01785 228183 

Your Local in the Town Centre  

1st Monday of the month -Comedy Night  

Tuesdays -Poker Night  

Wednesdays -Darts Night  

Thursdays -Jam Night  

Saturdays -Live Acoustic Acts  

Sundays - Big Money Quiz  

Food Served 11:30 - 2:30 Tuesday to Saturday  

6 Hand Pulls                        22 Whiskeys 

 The Swan at Whiston   
Whiston  

Penkridge  
ST19 5QH 

Tel 01785 716200 
Email:  Bookings@swanwhiston.co.uk  

www.swanwhiston.co.uk  
In the Good Beer Guide since 2003  

 
Extensive Food Menu  

Real Ales  
 

Opening Times: - 
            Monð5:00pmð11:00pm  
           Tues-Thurs 12:00pm ð3:00 pm  - 5:00pm -11:00pm  
           Friday  12:00pm ð3:00pmð5:00pmð12:00pm  
          Saturday, Sunday and Bank Holidays  - Open all day from Noon.  

  



 

 

Slaters News  

Andrew Salter is currently brewing a brand new beer. Haka is a 5.0% New Zealand Pale 

Ale, brewed using three types of hop; Goldingôs, NZ Cascade, and NZ Moteueka. 

 

The beer should be available in September, in time for the Rugby. Dependant on popular-

ity the beer could become a permanent brew. 

 

Haka compliments the current range of ales; Queen Bee, Why Not, Original, Premium, 

and Top Totty. Andrew is pleased to announce that Queen Bee is now on the SIBA 

Scheme, and is currently his best selling ale. Premium, and Top Totty are the other Slaters 

ales in SIBA. 

 

The next project is a winter brew; more about that later! 

 

Bottled Top Totty, Queen Bee, and Premium, can be found in Tesco in August; to be fol-

lowed by ASDA. 

 

Mike Harker ï Acting BLO 

 

18 Stafford St, Stone, Staffs. ST15 8QW 

01785 815579 

www.swaninnstone.co.uk 

LIVE MUSIC  Wednesday, Thursday and Saturday. FREE fun quiz every Tuesday 

with prizes and jackpot. FREE SUNDAY BUFFET 12.30 ôtil its gone!  

FRIDAY FREE PINT QUIZ POEMS & PINTS every 3rd Sunday every month. 

Thank you all once again for your support to the Pub  

CAMRA PUB OF THE YEAR 2010.  

10% Discount  

On CASK ALES and Traditional Ciders  

Every Sunday and Monday Night 6 ôtil 11 

For CAMRA members ( must present membership card terms and conditions apply ) 

ENJOY THE BEER GARDEN THIS SUMMER  



 

  

  

AA Recommended, AA Pick of the Pubs, 

The Good Pub Guideôs Staffordshire Dining Pub of the 

Year. As recommended in: Les Routiers in Britain - - Pubs 
and Inns Guide 2009: CAMRA ï Good Beer Guide 2009:  

Guest Ale always available  



 

 



 

  

Cooking with Beer and Cider 

Lemon Ginger Chicken 
 

This goes well with rice. The quantities serve 8 

 

8 chicken joints, skinned 

55g / 2 oz plain flour 

2 tblspn olive oil 

a knob of butter 

1 large onion, chopped 

1 green pepper, deseeded & chopped 

1 clove garlic, crushed 

5cm / 1 in. piece of fresh root ginger, peeled & finely chopped 

115g / 4 oz mushrooms, sliced 

grated zest of 1 lemon 

300ml / ½ pint dry cider 

 

Dust the chicken joints in flour.  Heat the oil & butter in a large frying pan and fry the 

joints until browned.  Transfer them to an ovenproof dish.  Put the onion & green 

pepper in the frying pan and saute for a few minutes.  Add the garlic, ginger. mush-

rooms and lemon zest and then gradually stir in the cider.  Bring to the boil then pour 

over the chicken.  Place in a medium oven at 375F / 190C / Gas 5 for 30-40 minutes. 

 

Serve with a green salad and rice or French bread. 

JOULES BREWERY BUYS THE ROYAL OAK IN ECCLESHALL  

Joules Brewery, soon to start brewing in Market Drayton, has purchased the freehold 

of The Royal Oak in Eccleshall.  

This pub forms part of a total of 18 recent acquisitions. The Royal Oak will be a long-

term project, and is hoped to be re-opened within 12 months.  The brewery is due to 

start brewing this month (September). 

THE LAMB, STAFFORD  
 
Fran & Gary Clarke, at The Lamb Inn, Chell Road , Stafford 
were awarded a 100% score by Cask Marque; something 
richly deserved. The Lamb also looks resplendent, have re-
ceived a much needed coat of paint . The Lamb is well worth 
a visit! 

News 



 

 

On September 1st 2008 , Ian Bradford ,the former Titanic head brewer took the keys 

to Unit 5 on the Mount Road Industrial Estate, which just happened to be part of the 

former Bents Brewery, long since closed.  The former fermenting rooms now house 

todayôs project.  Two years on and the forty capacity barrel adventure to bring brew-

ing back to Stone goes from strength to strength. 

 With four fermenting vessels home to such fine ingredients as  Thomas Fawcett 

malts ,and a range of hops including Celea , Brewers Gold , Millenium and Nugget , 

ten in all, good real ale that is hoppy on the palate , bright and well bodied emerge to 

tempt the most discerning of palates. 

 From its humble beginning Stonecutter at 3.7 % is going into Wetherspoons nation-

ally. Local outlets like the Swan and Crown and Anchor also champion the local 

products. 

The portfolio includes the above ale plus Stone Faced at 4%, Foundation Stone 4.5%, 

Ein Stein 5% and Stone the Crows at 5.4%. 

They won the Beer of the Potteries competition with Cobblestone at 4.7%. This led to 

Seven Stone Weakling at 4.7%.Then followed Lymestone Cowboy at 4.2% which 

will run from  August to October. A stout is planned for October at 6.6% named 

Stone Dead , this is for Halloween and the onset of the winter. 

 Ron Makins the initial partner left to pursue new ventures in 2009. James Mouland 

has joined as an apprentice brewer and has taken to the task well. Ian's wife Vivienne 

has also come on board full time and covers everything from book keeping to deliver-

ies and sales. 

 Bottled ales are available and are bottled at Holdens who at the time did not bottle 

condition. As the quality of the ales is top notch, why tamper with what is a success-

ful formula. The consumers are clearly happy with it. 

 In June this year three bee hives arrived on the roof , one local and two from 

Gloucestershire and as yet who 

knows ,a honey beer named Stone 

Brood, is a distinct possibility. Beer 

and Merchandise are available at the 

Brewery, the three packs make an at-

tractive tasty gift !  

 With the team on board and a clear 

vision and business plan , Stone is once 

again blessed with a Brewery it can be 

rightly proud of.   May they go from 

strength to strength. 

  

Neil Farden 

Lymestone BLO 

Lymestone Brewery 

Left to right on the picture 

Harry Bradford 

Viv Bradford 

James Mooland (Moomin) 

Ian Bradford (Brad) 



 

  

Peakstones Rock Brewery  

Website:  www.peakstonesrock.co.uk  

Oblivion  5.5  

Black Hole 4.8%  

Alton Abbey 4.5%  

Dimmingsdale Blonde 4.5%  

Chained Oak  4.2%  

Nemesis 3.8%  

A range of cask ales brewed in the 
Staffordshire Moorlands  

For more information contact  
David Edwards on 07891 350908 or 
at  
dfedwards@fwi.com  

 

 

 

 

 

 

1st ñ3rd October 2010  

 

Attractions Include:  

 

· The Famous Minibus Real Ale Trailð to 8 village pubs selling 

Staffordshire Ale ( tours on 28,29 & 30 September)) 

· The Stepping Stone Trailðsponsored by Lymestone, a tour of 

real ale pubs in Stone 

· The Titanic Beer Marquee 

 

For more information visit our website: 

         www.stonefooddrink.org.uk  


