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PILGRIM’S
PROGRESS

E

arlier this year I spent a few days in Canterbury
visiting various historical sites. I had a full
itinerary but it was my intention to fit in a visit
to Martin Hillier’s Butcher’s Arms, in the village of
Herne, - the first “micropub” in the country. Newark’s
own micropub, Just Beer was the 3rd micropub and
was born out of a talk that Martin gave at the 2009
Annual CAMRA AGM in Eastbourne which inspired
Phil Ayling (one of JB’s tapsters}.
The Butcher’s Arms (henceforth BA) keeps
very limited opening hours (Tuesday-Saturdays 121.30/6-9; Sunday 12/2) so I planned my pilgrimage
for a Wednesday lunchtime, intending to have just a
quick visit I’d already visited a medieval church that
morning but I caught a bus that stopped at 11.50 by
Herne church bus stop - opposite the BA! It’s a pretty
little village, typical of so many in Kent, and BA is on
a street corner adjacent to a huge Shepherd Neame
pub called The Smugglers and directly opposite
another pub that has been closed for several years.
The front door of BA opened at exactly noon and I
was the first customer of the day. I introduced myself
as a visitor from Newark and a regular customer of

JBs. Martin was very welcoming and showed me
the range of beers available listed on a blackboard.
There is no bar, and no pump clips to read, so I
ordered a pint of Kent Pale (4.0%) priced at £2.35.
Martin disappeared through one of those heavy
duty strip curtains and beckoned me through. We
were in a corridor, leading to the single room toilet,
heavily refrigerated which doubles as the cellar!
All the beer casks are stacked on one side of the
corridor and you squeeze past these when you have
a call of nature. The beer is served by gravity, directly
from the cask, usually into a 2 pint earthenware jug.
Most of his locals come in for a couple of beers so
logistically it’s more efficient to use a jug - like the
good old days! If you don’t pay immediately he jots
what you owe down on a tab, continental style - very
civilized.
He’d previously run a beer shop in a nearby

BGP is published by the Newark-on-Trent & Grantham branches of the
Campaign for Real Ale (CAMRA).
The Newark & Grantham Branches of CAMRA strive
to increase consumer choice of real ale by objecting
to pub closures and championing high standards
of customer service in the area’s public houses.
We support our local breweries by promoting the
diversity they bring to the bar.
Newark and Grantham CAMRA also bring national
issues such as tax and opening hours to local
attention. Importantly, we are a social group of
likeminded drinkers of all ages and walks of life.
Anyone is welcome to attend our meetings, details of
which can be found elsewhere in this issue.
BGP welcomes local-interest beer related articles
and letters for publication. All material should be
sent to newsletter@newarkcamra.org.uk or 18
Harewood Avenue, Newark-on-Trent, NG24 4BE.
To reach a high proportion of discerning imbibers
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01636 302 302.
An electronic version of this publication is available
for download from the Newark CAMRA web site,
where you will also find more information on local
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town but after some aggro from a local big brewer
and, wanting a change, he moved the beer shop to
Herne. In 2005 the new licensing laws had changed
allowing him to get a change of premises licence
without too many problems. This is when the Eureka
moment (micropub idea) hit him! The property was
originally a butcher’s shop, hence the name, and
Martin customised the tiny premises to his own
design and needs.
Shortly after my arrival two further enthusiastic
pilgrims arrived from Folkestone (almost locals!)
and viewed the place in wonderment. Then a few
regulars arrived and the place started to get crowded
peaking at 8 drinkers. (If you want a better idea go
to www.micropub.co.uk to see a 360 degree view of
the tiny interior. It’s a bit weird, though, as Martin
features 4 times in the 360 degrees!) One local,
resembling Captain Birdseye, was a mute stroke
victim. Martin greeted his arrival with the rhetorical
question “The usual?” and went and fetched a
brimming 2 pint jug & tankard without needing an
answer – what service!
After over 2 hours of
fine beer and chat it was
closing time as Martin
wished to cram in a visit to
a potential local micropub
before he re-opened that
evening. He’s made it his
responsibility to promote
the opening of further
micropubs! By now there’s

probably
over 30, mostly in Kent, and
that’s down to Martin!
Myself, and the two Folkestone guys, decided to
head back on the next bus to Canterbury (the end of
the original Pilgrims Way) and repaired to two further
pubs – The Foundry Brew Pub in White Horse Lane
& The City Arms, Butchery Lane for further Kentish
ales.
Thinking back to the most pleasant of days –
in the morning, before visiting Herne, I’d visited St
Martin’s church in Canterbury, reckoned to be the
oldest church in England still in use - then on to the
Butchers Arms, the oldest micropub run by a latterday saint, another Martin.
Stevie D
*Pilgrim - one who comes from afar on a journey to
a special place.

ICONIC LONDON HOTEL
COMMISSIONS A BESPOKE BEER
FROM GRANTHAM BREWERY

S

t Pancras Renaissance Hotel, the grandly renovated hotel next to Kings Cross station has
commissioned its very own beer from Grantham brewery, Oldershaw. The bottled, aptly named
‘St Pancras’, beer has been designed and is specially brewed for the hotel.
Kevin Kelly, General Manager of St Pancras Renaissance Hotel, said: “We are thrilled with the
beer that Oldershaw has created for us. We pride ourselves on being a stylish, modern destination,
yet one that is rooted in great traditional service and produce. And Oldershaw’s St Pancras beer fits
this bill precisely with a traditionally brewed beer that has a style and flavour which really appeals to
our customers”.
Kathy Britton, Managing Partner of Oldershaw Brewery said, “We are so proud to have our beer in
this famous location. It really shows what Grantham and Lincolnshire have to offer and it is fantastic
that the beer is being very well received”.
The St Pancras beer is a 4.6%, lager style beer brewed by hand, using traditional techniques. It is
available in bottles from St Pancras Booking Office Bar and directly from Oldershaw Brewery.
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THE CASTLE

Real Ales, Real Music, Real People
Wayne invites you to Newark’s
premier real ale & live music venue, as
seen in the 2013 Good Beer Guide

6 ever-changing hand
pumps of Local and
National Ales & 1 Cider
Live music 5 nights a week
Grantham, Lincolnshire • t: 01476 566 000

www.brewsters.co.uk

: @BrewstersBrew • @BrewsterSara • @BrewsterSean

Follow us on
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Discounts available for cardcarrying CAMRA members
5 Castlegate, Newark, NG24 1AZ
Phone: 01636 640 733
D O G F R I E N D LY
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REPORTS
FROM THE
CHAIRMEN
NEWARK BRANCH

T

he Newark and District branch of CAMRA now
has over 600 members, which is good news
for CAMRA nationally and excellent news for
CAMRA locally. Our area supports a wide variety of
pubs serving some of the best kept beers in the
country. Indeed many of our pubs would easily be
worthy Pub of the Year winners were they in any
another branch area, but even with this success
our area still has pubs where the beer quality is
an afterthought and that is an area where our
campaign continues.
All our members can now be actively involved
in choosing which pubs should be entered in the
annual national Good Beer Guide. If we have your
email address you’ll receive an email each month
inviting you to vote for up to seven pubs where you’ve
drank consistently good beer during the preceding
month. By giving us this information you’ll be having
your say on who is worthy of an entry.
600 members is a great achievement with the
result we are having a growing attendance at branch
meetings, but as with most positives there can be a
negative. Our negative is that while our membership
is growing, the involvement in committees and
branch officer posts is falling. As a result some of
our longest serving committee members who over
the years have made the branch what it is today are
reluctantly stepping down due to the sheer amount
of work that is left to fewer and fewer people. So I
say to the 600 please come forward and bring your
skills and get involved to help continue taking the
branch forward.

David Moore
Chairman Newark Branch

T

here has been double success for Grantham
Branch in the Lincolnshire Pub of the Year and
Club of the Year competitions with the Five Bells
at Claypole winning the POTY and Ancaster Sports
and Social Club winning the COTY. Congratulations
to them both and good luck in the East Midlands
round of the competition.
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I would like to congratulate the pubs in the
branch which are included in the 2014 Good Beer
Guide. Your vote could influence the entries for the
2015 Good Beer Guide! Please take the time to fill in
a survey form for any of the branches pubs or clubs
you visit. Survey forms and all the information are
available on the Grantham Branch website: www.
granthamcamra.org.uk
This year’s Grantham Beer Festival was a
resounding success. Congratulations to Neville
Lomas and his team and a huge thank you to
everyone who supported the festival.

Richard Howlett
Chairman Grantham Branch

NEWARK DIARY : 2013
3rd Oct:

Branch Meeting - 7pm
Castle and Falcon followed
by skittles evening with North
Notts Branch, 8pm

26th Oct:

CAMramble through the Vale
of Belvoir (full details in this
magazine)

7th Nov:

AGM - 8pm
RAFA Club, London Road. 		
Membership cards required
for voting
5th Dec:
Branch Meeting - 8pm
Venue to be advised
13th Dec:
Christmas Social
Belvoir Brewery Coach departs
Newark at 7pm from the
Fox and Crown. (Further
details from Tracey, 		
e: traceymoran1@sky.com or
t: 07971 484372
For up-to-date details of all meetings and socials
check our website:
www.newarkcamra.org.uk/diary

GRANTHAM DIARY : 2013
2nd Oct:
6th Nov:
4th Dec:
8th Jan 2014:

Branch Meeting - 8pm
Blue Cow, South Witham
Branch Meeting - 8pm
Blue Pig, Vine St., Grantham
Branch Meeting - 8pm
Gregory Arms, Harlaxton
AGM - 8pm
Railway Club, Grantham

Check out our website for up-to-date details:
www.granthamcamra.org.uk/calendar-2
newarkcamra.org.uk & granthamcamra.org.uk
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NOTICE OF ANNUAL GENERAL
MEETING - A CALL TO ARMS!

T

he Annual General Meeting of the Newark Branch of the Campaign of Real
Ale will be held at the RAFA Club, 23A London Road, Newark, NG24 4QH,
on Thursday 7th November at 8.00 pm. Real Ale and other refreshments
will be available.

As noted in my introduction to this magazine, we are a thriving branch in terms of membership but
unfortunately that doesn’t mean we always have people on the committees to do all the work to keep
the branch going, publicise our activities and, possibly most importantly, organise the annual Newark
Beer Festival. The number of active members is rapidly decreasing with the result that long serving
committee members are giving up their roles this year partly due to an increased workload. For too
long all the work has fallen on a few people who quite rightly feel that the work should be shared and
others assume the mantle.
All existing committee members are standing down at the AGM, and while some are willing to stand
for re-election, we are in need of a Good Beer Guide/Pub of the Year Coordinator and a few people to
be active on the Beer Festival Committee. And that’s the very minimum – we also need enthusiastic
people to shadow other important posts so that we can maintain continuity.
So please make every effort to attend, give us your views, cast your votes and volunteer for the
coming year!
Please note that you will need a current membership card to attend and vote.
David Moore - Chairman

Newark’s Famous
Floating Pub

• Local Cask Ales always available
• Traditional English Bar Food
served daily from 12 noon

• 2 Meals for only £11.95

Monday to Friday, 12 noon - 3pm

• 30p OFF any pint of Cask Ale
for CAMRA members

Please show a valid CAMRA
Membership Card to receive discount

• Early Bird Menu - from 4pm - 7pm

See ysoouon!
BGP | Issue 53
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ON THE TRAIL
OF INDIA PALE
ALE

T

here are a number of stories and certainly
some myths surrounding the origins of India
Pale Ale. What is certain is that India Pale
Ale changed the face of brewing early in the 19th
century. The new technologies of the Industrial
Revolution enabled brewers to use pale malts to
fashion beers that were genuinely golden or pale
bronze in colour.
First brewed in London and Burton-on-Trent
for the colonial market, particularly the troops
in India, IPAs were strong in alcohol and high in
hops. However, contrary to popular belief it was
the preservative character of the hops that helped
keep the beers in good condition during long sea
journeys, not the high alcohol content.
Red and Black IPAs can now be found, and IPA is
one of the most popular styles of the American Craft
Beer community.
It is still not one of the best known beer styles
however, so Newark CAMRA decided to promote
it with its first ever IPA trail, held from 1st to 4th
August, to coincide with International IPA Day. We
were delighted that some 15 pubs plus the Real
Ale Store decided to join us and provide a thought
provoking range of ales to be sampled. Some
pubs also donated prizes for those returning their
collector cards, so many thanks to them.
We reckon getting on for 100 people took part
in the trail - not bad for an inaugural event. The pubs
taking part were a mix of those you’d expect and
those that were new to this sort of event but were
very welcome. As to the beer, there were a number
of dubious (i.e. low strength) “IPAs” which the purists
among us objected to (and can you really have a
“Black India Pale Ale”? No don’t answer that).
My trail started on Thursday at the Fox and Crown
and then by minibus to the Chequers, Elston, where
the offering was Funfair’s Chaos and David, Funfair’s
brewer, took the group on an impromptu tour of the
brewery behind the pub. Next stop was the Rose and
Crown at Balderton which I must confess I hadn’t
been to before. It’s been refurbished and has a new
landlady Alison, who was very welcoming. The beers,
though nationals, were in very good condition.
BGP | Issue 53

Having dispensed with the bus, Phil Ayling then
suggested we walk to the Roaring Meg (not far he
said). Well, his spatial awareness must be different
to mine but the walk (interrupted by a “comfort stop”
at the Grove – not on the Trail) was a pleasant one
past lakes and through woods – not bad for Newark
and Balderton. The Meg was sporting a couple of
IPA’s from microbreweries. Then it was more walking
– this time to the Castle and Falcon for the last drink
of the day, then a short stagger home.
For me, Friday was a bit of a blur taking in all
the town pubs. Mention must be made of the Prince
Rupert and Just Beer as well as the Fox and Crown
for their selections.
I have to put my hands up and say I didn’t make
Southwell on the Saturday, lightweight that I am. I’m
afraid the added strength of the IPA’s on Friday had
got to me. (I did manage a couple of bottles of The
Kernel though, from the Real Ale Store). Reports are
that the Final Whistle in Southwell had a particularly
good selection on.
The IPA Trailers were asked to nominate their
“Beer of the Trail” and the overwhelming winner was
“Punch the Clock” as served by Just Beer. It was a
collaboration brew between Revolutions (Whitwood,
West Yorks) and North Riding (Scarborough) brewed
at North Riding.
So, the verdict? A good first attempt and one
that most think we should repeat, possibly extending
over a few more days. We’ll start the organisation
earlier and encourage pubs to be more adventurous
with their choices where possible. Hopefully we’ll
extend the Trail to include other pubs too.
So keep a lookout for IPA Trail 2014, and feel
free to contact me with ideas and feedback.
Derek Graham - Editor
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LOCAL CAMRA DISCOUNTS
The following local outlets provide discounts
to CAMRA members on production of a valid
membership card.
• The Castle, Newark - £3 a pint & £1.55 a half
for all real ales
• Castle Barge, Newark - 30p off a pint
• Browns Bistro & Bar, Fernwood - 20p off a pint
• G H Porter Provisions, Newark - 10% off
• Sir John Arderne, Newark - 20p off a pint
• White Hart, Newark - £3 per pint
• Bramley Apple, Southwell - 15p off a pint
• Old Coach House, Southwell - 15p off a pint
• Reindeer, Southwell - 10p off a pint & 5p off a half
• The Goose, Grantham - 10% Discount
• Lord Harrowby, Grantham - 10p off a pint
• Muddle go Nowhere, Grantham - 20p off a pint
• Fox & Hounds, Somerby - 20p off a pint
• Castle Inn, Castle Bytham - 20p off a pint
• Tollemache Arms, Grantham - 20p off a pint
• Ancaster Sports & Social Club, Ancaster - 30p off
a pint
Please note that these offers can be changed
or withdrawn at any time. If you know of any
changes or new discounts, please email
newsletter@newarkcamra.org.uk

NEWARK
BREWERY

www.newarkbrewery.co.uk
ewarkbreweryc
07967 742858
77 William Street | Newark | Notts | NG24 1QU

THE

GREY HORSE
LOW STREET, COLLINGHAM

REAL ALE,
REAL CIDER,
REAL FOOD
• SERVING FOOD EVERY DAY •
Monday to Saturday:
12 noon to 2.30pm & 5.30pm to 8pm
Sundays: 12 noon to 2.30pm only

• QUIZ EVERY THURSDAY NIGHT •
• FUNCTION ROOM & SKITTLE ALLEY
AVAILABLE FOR HIRE •
• OUTSIDE BARS CATERED FOR •

te l 0 1 6 3 6 8 9 4 2 4 5
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SCRAN

I

t’s funny how on our journey through the path
of life your views of things change - what once
seemed so clear and black and white now looks
so alien. In my formative years (in my case from birth
until 50) who would have thought of holding a party
without a large can of party 7, surely you couldn’t get
a drink with more malt than a Colt 45, anybody who
didn’t follow Led Zeppelin must have either been
foreign or a poof; but as the relentless march of time
carries on so do our views, tastes and irritabilities .
The latest two irritabilities of mine may seem
very minor in the scheme of things but they seem
to consume my thoughts as to why do they do that,
every time I come across them. The first is dog
walkers. Let me be a bit more specific on this before
I have the whole canine world snapping at my heels
and some possibly even trying to pee up my leg. In
order to fight off obesity and to try and hide away the
true number of alcohol units I drink, I have decided
to take up a bit of walking , but no matter where I go I
come across “dog dawdlers “. These generally seem
the kind of people whose children have persuaded
them to get a dog then left the parent to it or to use
it as an excuse to get away from the wife or husband
(like a cheap holiday in Egypt at the moment I had
better be all inclusive and include civil partnerships
as well). When you are concentrating on your walk
and trying to keep to a steady pace, suddenly you
come across a dog dawdler taking up the full width of
the pavement walking at the same speed as Oscar
Pistorious without his blades on. This then forces
me onto the road where I am in danger of being hit
by some other dog dawdler who is screaming at the
kids on the school run, as to whose turn it is to take
the dog for a walk tonight.
My eldest offspring has just moved to the new
village of Fernwood. Every time I visit the place it
always reminds of that film “The Stepford Wives”.
It is pleasant, uniform, but without a soul. On the
latest visit it was decided we should visit BROWNS.
The place advertises itself as a Café, Bistro and Bar
- it is very unusually decorated somewhere between
Alice in Wonderland and Dante’s Inferno. Garish
colours, stuffed white rabbits hanging upside down
from the ceiling, fake grass and unusual oddments
placed everywhere. It all felt a bit schizophrenic, and
worryingly I felt at home there. After the initial look
around it was time to get serious and order drinks.
Things looked good with three real ales on offer plus
lagers and cider. I went for the Blue Monkey BG Sips
BGP | Issue 53

at an eye watering £3.80
but was offered 20p
discount as a CAMRA
member, but still not
cheap. ‘Er indoors had
a glass of Pinot Grigio
at £3.50. The BG Sips
can only be described
as a pint of sludge, which is
no reflection on Blue Monkey as their beers are
always of a high quality. This was quickly returned
and replaced with a pint of Hobgoblin. I think the
hob had definitely been goblin with this pint as it was
in worse condition than the first. Once again it was
returned with the excuse that nobody else had drunk
any that day. Defeated I settled for half a Guinness,
only to be served this with the Manager handing it
over with his fingers all around the rim (why on earth
don’t businesses train their staff properly’). I was
beginning to think I had come to the Mad Hatters
tea party.
After the initial shock with the drinks we decided
to go for the early bird menu - this runs from midday
to 6pm daily with two courses for £10.95 and three
courses for £13.95 with a wide selection to choose
from. We went for the two course option, ‘er indoors
went for the calamari with garlic and chilli mayo to
start and I the wild mushrooms with a creamy garlic
sauce. Now this where the second of my irritabilities
came in, to go with the starter was the obligatory
bread roll with a wedge of butter - why oh why do
eateries serve a nice piece of bread with a lump
of butter as hard as rock? Surely it is not rocket
science to get it softened before serving - this not
only makes the bread taste nicer but also stops you
looking like you have not eaten for weeks by chewing
on a mangled piece of bread that has been ripped
apart in the attempt to spread it.
The first courses were served hot and cooked
fresh to order with both being extremely tasty. For
the main course we both decided to go for Burgers.
The missus went for the “Premium chorizo and
newarkcamra.org.uk & granthamcamra.org.uk
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cheese burger” and I went for the “100% Beef
Burger with Crayfish Tails and Cheese”. While
waiting for the meal we decided to share a bottle of
Chianti at £17 - we could have had it by the glass but
after the beer fiasco I was feeling alcohol deficient .
After half an hour and the wine making me feel as
though all was right in the world our main courses
arrived - two large stacks of burgers with relishes
and fillings in a bun accompanied by chipped new
potatoes with coleslaw, both being very substantial.
The only trouble with these burger skyscrapers is
that you try to eat them in a dignified way at the start
but they fall apart and the fillings go everywhere and
your plate ends up looking like the Texas chainsaw
massacre. But limbs apart, these were two very tasty
and substantial meals. Would I go back again? In a
strange way yes, it is one of those few places where
due to the décor, like Alice looking into the looking
glass you can’t help taking another look.
RATING: ★★★ Rather

Editor’s note: This is the second of a regular series of food reviews
by our contributor “Triplesmoked”, who has adopted the following
rating system: ★ Home James ★★ Chocks Away ★★★ Rather
★★★★ Good Show Old Man.
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Traditional village pub with a selection of
7 handpulled cask ales and 3 ciders as well as
continental lagers and quality wines.
Friday night is homemade pizza night
Home cooked Sunday Lunches available from
October, Two courses £10, 12 - 3pm

Call 01636 525257
Toad Lane | Elston | Newark | NG23 5NS
Thurs: 5pm - Midnight
Fri: 10.30am - 12 Midday &
5pm - Midnight
Sat: 12pm - Midnight
Sun: 12pm - 10.30pm
Coffee & Cakes are
available on Fri, 10.30am
Children welcome until 8pm.
Dogs welcome anytime.

FUN FAIR BREWERY ON SITE

Brewery Tours welcome by arrangement
Fun Fair Bottled Beers Available For Sale

newarkcamra.org.uk & granthamcamra.org.uk
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COAST TO
COAST & BACK
AGAIN - June 2013

W

e would like to express our heart-felt thanks
to everyone who made our fund-raising
event the success it was. With the support
and generosity from our family, friends and donors
we have raised a total of £5992.93 to date for The
Cystic Fibrosis Trust in memory of my brother, Alex
Day.
Our journey was a fantastic experience, a
challenge that shall not be forgotten – one I am
pleased to have shared.
It began with three of us, Chris Hickman (Scary,)
Justin Ward and me at St Bees on our hybrid
mountain bikes excited to start our 200-mile bike
ride across to Robin Hoods Bay. The weather was
superb; a little too hot for cycling up the steep hills
that we conquered.
We were supported by Scott Ward and very
grateful of this several times throughout the ride
– on the steep climbs he was there (such as the
1,903 feet of climb up to Hartside Summit) giving
encouragement. The cafe at the top offered superb
views and much welcomed refreshment. I am

Still a long
way to
Allenheads.

Reaching the top of
another climb.
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Helvellyn Summit.

amazed that I had the stamina to get there. The
next 18 miles were the hardest of the whole trip.
It was late and the steep ascents into Allenheads
were relentless but Scott kept appearing giving hill
updates. At the time I was unsure as to whether
this was encouraging or disheartening. The boys
left me for dust on the last descent into the village;
however, Scott was there on the last bend checking
I was safe. It was dusk and as I allowed my speed
to increase a Barn Owl swooped across my path, its
wing so close that I felt the air rush by my cheek and
ear – a breath-taking sight! As was the pub at the
end of the day!
Cycling across the North Yorkshire Moors
was an off-road challenge; one that Chris loved,
I managed and Justin, well he did have the wrong
tyres for that terrain! We did laugh.
Robin Hoods Bay was a glorious sight as we
cycled in from the Moors. We had a great night
celebrating with my family. We said our goodbyes
to everyone and began our twelve-day walk along
the famous Wainwright Coast to Coast path back
to St Bees. Dad walked the first day with us and
it was fabulous. We saw a pair of Canada Geese
waddling in a line with their six chicks. The next
three days were long and hard on the
feet - we found ourselves practically
running the last two miles so that we
could erect the tent before the rain.
We made it in the dry but Chris’s feet
became blistered.
Our expedition was shared with
family members who joined us along
the way at various points; Joan and
Paul joined towards Keld and had
dinner with us in the woodshed of the
famous Owen family in the Dales. We
slept in the old wooden chapel with
a family of nesting, noisy swallows –

newarkcamra.org.uk & granthamcamra.org.uk
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incredible. Mum and Marcel climbed up to Nine
Standards (no mean feat) where we met up (we
ascended from the opposite direction) and I saw, for
the first time, the magnificent 360-degree view of
all the mountain ranges. Lakeland in the distance
looked so inviting and so very far away.
At Shap, Dad and Pat joined us for the last
section – the mountainous Lake District; Dad
(aged 70 years) walked the remaining distance
and Pat supported us, taking over from the Pack
Horse company. The climb up to Kidsty Pike was
the first mountain Dad had ever walked up and as
we reached the High Street and saw the panoramic
view of the mountains Dad and Chris saw why I am
so hooked on the Lakes. Ali, a friend I met on my
last C2C joined us near Angle Tarn and we had a
fabulous night in Patterdale. Before we could walk
again we had to buy walking socks, bandages
and fix up Chris’ feet. Dosed with ibuprofen and
paracetemol we began.
The next two days were the hardest – from
Patterdale we not only took the high route but the
alternative one of Striding Edge and Helvellyn
Summit. Once again the weather permitted a
spectacular view from The Hole in the Wall of
Striding Edge, Swirrel Edge, Red Tarn and Helvellyn.
Scrambling over Striding Edge was great, hair-raising
for Chris when he watched Dad slip and land on his
back, thankfully into a sided gully and quite safe.
The descent from Helvellyn to Thirlmere was the
steepest of the trip. The pain was excruciating for
Chris and we still had to climb Withburn
and face the difficult descent of Greenup
Gill into Rosthwaite. That night Pat and
Dad allowed us to share their room at the
Borrowdale Hotel so we had the comfort
of a bed and Chris was afforded the luxury
of a lavender bath to help his injured feet.
From Rosthwaite to Ennerdale Bridge was
another difficult day- the last seven miles
were relentless, along stony and hard
ground and again very tiring. It was the last
two hours where the heavens opened and it
rained – I wore my waterproofs for the first
time in fifteen days. How lucky were we?
Again we shared a room with Dad and
Pat at The Fox and Hounds Pub albeit we were
on the floor, but once again Chris was able to
have another medicinal bath. It was our last night
and we proudly wore our t-shirts designed by
Phil Ayling and paid for by Just Beer and enjoyed
drinking the Coast Ale X brewed especially for our
charity by friends Rob and Sandra Neil of Maypole
Brewery.
Our last day and again the sun shone in the
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blue sky. The last climb was Dent and Dad hated
this one the most and it was nothing like the climbs
he had already achieved. The views of the coast line
were welcomed and yet St Bees seemed to take
forever to reach, walking up and down the rugged
cliff paths. We then completed our final descent
from St Bees Head onto the beach where Pat had
waited patiently for us. We had made it – 400 miles
and we had loved it.
To celebrate our achievement and to increase
the fund-raising my family organised a charity
Bond theme night at Uncle Robert’s house. It was
a brilliant night made possible by the time and
effort our friends and family put into organising
and hosting the party. The fancy dress costumes
were amazing. We raised over a thousand pounds
towards our total at the party and had a fabulous
time doing so.
I am very proud of us all, the stamina, the will
power and the determination that allowed all four of
us to complete our challenge. The support from our
friends and the wonderful weather definitely helped
us fulfil our achievement. I think someone was
watching over us! Thank you and God Bless Alex.
Tracey Moran
In aid of the

Penultimate day
on Haystacks
Summit.

View back along
Striding Edge

Throwing North Sea coast pebbles into Irish Sea
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BREWERY
NEWS
BREWSTERS
The Brewery is still very busy. Sales of the core
beers are on the increase. Development of the
beers for the bottle beer range is still ongoing.
The cellar and the office have now been moved
into the adjacent unit, giving far more space in the
brewery allowing an increase in brewing capacity.
Black Witch 5.5% was brewed for Paul
Brammer’s Birthday celebrations, new Whimsicale
and Wicked Women brews are in the pipeline.
FUNFAIR
The latest project from Funfair Brewery is a
unique mobile bar with the capability to serve a
selection of real ales, chilled premium lagers, ciders,
chilled wines & spirits. Ideal for weddings, festivals,
corporate events and parties, the very impressive
Fun Bus comes fully staffed, licensed and insured.
This vehicle will be featured at Nottingham Beer
Festivals, selling a range of Funfair cask ales.
Meanwhile, various Funfair beers have been
popping up at various pubs and beer festivals over
the summer months and as Autumn and Winter
approaches, hopefully drinkers will be treated to one
or two new seasonal beers.
MALLARD
Steve brewed a beer for the Nottingham Beer
festival called Duck n Disorderly. This was a reddish
beer with, 4 Malts and 4 Hops at 6% ABV and
described as an Autumn ale.
MILESTONE
The brewery is very busy, so much so that
there is no capacity to brew anything other than the
standard range of beers. No special or seasonal
beers are being produced at the present time.
NEWARK BREWERY
Newark Pride has now been replaced by Patriot
Ale as a regular 3.7%.
Newark Best continues at 3.7%. Summer Gold
will continue all year round at 4.5% and has been
entered into SIBA competition under speciality
beers since it contains a whole lime in the brew.
Newark Pale at 3.8%, with Challenger, Magnum,
Bobek and Jade hops, is the latest addition to the
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range. They are sending 100 casks a month to a
Birmingham distributor and bottled Summer Gold is
now available. The website is now up and running.
NEWBY WYKE
The brewery is busy brewing its traditional beers
to meet demand for its White Squall, Topaz, Orsino
and Banquo.
A fruit beer was planned for September, ABV
and fruit type unknown at time of going to press.
The second Weissbier, to be named
Scharnhorst, will be brewed on the arrival of the
specially imported German Hops.
Rob has just returned from a fact finding trip to
the Czech Republic, the highlight being the Pivovar
Microbrewery in Brno where Rob and their Brewer,
Jiri Cejka, waxed lyrical about brewing and their
respective passion for hops.
The Pivovar Brewery only uses Czech hops so
watch this space!
OLDERSHAW
Kathy and Tim Britton have become the first
husband & wife Beer Academy Sommeliers. The
Brewery supported the Rotary Club, Grantham and
their Family Fun Day at Dysart Park, Grantham on
September 15th with a bar at the event.
Mosaic Blonde: 4.3% ABV was brewed
especially for the Peterborough beer festival. A lagerstyle beer featuring three hop varieties including the
formidable ‘Mosaic’ - a relative newcomer to the
scene which is said to be one of the most potent
ever grown. Powerfully citrus, tropical and dynamic.
Loco 126: 4.3% ABV was brewed to celebrate
the Mallard Steam engine achieving the world speed
record for a steam locomotive as passed through
Grantham 75 years ago. The Mallard was on display
in Grantham Railway Station in September and the
brewery had pride of place with their beers being
available. The beer had a traditional deep hue and
a distinctly classy smoky character, with a clean and
refreshing bitterness and hints of citrus, toasted nut
and subtle spices.
On the bottled real ale front Heavenly Blonde
has now been added to the ranks of beers available.
This is a pale lager-style beer – a 3.8% session beer
– citra-hopped and very thirst-slakingly moreish.
SPRINGHEAD
Bottled Roaring Meg and Maid Marian are now
available in Asda, Newark.
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PUB NEWS

T

ony and Heidi Yale have left the Prince Rupert,
Newark after managing the pub since its
opening in March 2010. During that time the
pub has become one of the most popular real ale
and food venues in Newark and has won branch Pub
of the Year as well as an English Heritage Award for
the sympathetic restoration masterminded by pub
owner Michael Thurlby. Tony and Heidi previously
managed the Castle pub in town where Tony first
indulged his passion for live music, which he carried
on successfully at the Rupert. His vocal renditions
of Neil Young and The Band could often be heard at
open mic nights, and he was instrumental (no pun
intended) in setting up “The Venue” – the upstairs
music room. Tony’s equal passion for real ale meant
that the bar has been stocked with a well considered
range of LocAles, beers from microbreweries and
quality regionals and nationals. The new manager
is expected to be in post by the time this magazine
is published so it’ll be worth checking out who it
is, and what changes we can expect. Meanwhile
Tony and Heidi plan to open their own premises in
Newark, promising a range of real ales and ciders,
craft and bottled beers and wines. All will hopefully
be revealed soon!
The Horse and Jockey, Newark has undergone
extensive refurbishment which we understand is

LocAle UPDATE
LocALe accreditation is
awarded to pubs which pledge
to always offer at least one
locally brewed real ale on
their bar.
(The Grantham Branch defines a
brewery as local if it’s within a radius
of 25 miles from the pub’s door,
however the Newark Branch uses a
radius of 20 miles)

Pubs wishing to apply for
accreditation should contact
their local branch. More
information at:
www.newarkcamra.org.
uk/locale and www.
granthamcamra.org.uk/locale
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now complete. However, there is no news about reopening. It is understood that the couple who were
to move in as tenants have withdrawn over leasing
difficulties and nothing has been heard regarding a
replacement.
The Queen’s Head, Newark is currently
closed and there are rumours of it reopening as
a restaurant, according to the Newark Advertiser.
However it is currently being advertised as a free of
tie lease by the Wellington Pub Company.
The Crown and Mitre, Newark has been
reopened after some refurbishment but with no
real ale at the time of last visit and a limited range
of other drinks. Though unconfirmed it looks like a
very short term lease
by the pubco, who are
advertising the freehold
for sale.
The Grey Horse,
Collingham has a new
landlord, Steve Marshall,
and The Chameleon
Music Bar, Grantham
is now selling ales from
local breweries. The
Roaring Meg, Newark has
a new manager and food
should now be available.
The White Hart, Newark
is now serving up to 5
real ales, sourced mainly
from micro breweries and
regionals.

The following pubs in our area are currently in the scheme:
NEWARK:
• Boot and Shoe, Flintham
• Bramley Apple, Southwell
• Castle, Newark
• Crown, Normanton on Trent
• Ferry Inn, North Muskham
• Fox and Crown, Newark
• Full Moon, Morton
• Hearty Goodfellow, Southwell
• Just Beer, Newark
• Newark Rugby Club
• Old Coach House, Southwell
• Prince Rupert, Newark
• Sir John Arderne, Newark
• Spread Eagle, Hockerton
• The Chequers, Elston
• The Final Whistle, Southwell
• The Real Ale Store, Newark
• The Reindeer, Southwell
• The Vine, Newark
• Staunton Arms, Staunton

• Willow Tree, Barnby in the
Willows
GRANTHAM:
• Nobody Inn, Grantham
• Lord Harrowby, Grantham
• Tollemache Arms, Grantham
• Railway Club, Grantham
• Conservative Club, Grantham
• Angel & Royal, Grantham
• Five Bells, Claypole
• Castle Inn, Castle Bytham
• Brown Cow, South Witham
ALSO NEARBY:
• Bridge Inn, Dunham on Trent
• Old Red Lion, Wellow
Look out for the LocAle window
stickers and font crowns on hand
pumps!
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TWO PINTS OF
REAL ALE AND
A PACKET OF
PISTACHIOS

T

he majority of pubs and restaurants in Britain
continue to promote wine with food but with
over 8,000 different real ales brewed by more
than 1,000 British breweries, there is a huge range
of flavours to match just about any dish. From classic
matches like Curry with a strong and hoppy India
Pale Ale to more unusual combos like sausages
paired with a Bacon and Chocolate Porter.
To help show real ale can be matched with a
huge variety of foods as well as pub snacks, the
Great British Beer Festival 2013 featured the first
ever ‘Nuts & Beer’ Tutored Tasting Session. Beer
Sommelier Jane Peyton and American Pistachio
Growers showed visitors how they can match
different beer styles with American pistachio nuts
with flavourings including teriyaki, garlic and thyme.
Jane Peyton said, “We want pubs to introduce
beer matches to their food menu as this will
encourage new people to try real ale and also help
differentiate them from other food outlets. Real ale
is back in fashion and ‘Beer and Food’ matching has
become more popular in a number of British pubs in
recent years, but it is still wine that dominates as an
accompaniment on most pub food menus. We hope
by raising the profile of matching Beer and Food
at the Great British Beer Festival it will encourage
thousands of beer lovers to start spreading the word
to their friends and local pubs all across Britain”.   
Real ales come in a variety of different styles
that include Golden Ales, Milds, Bitters, Porters,
Barley Wines, IPAs and Stouts so there is plenty of
scope to find the ideal beer to match your favourite
foods. With this in mind, CAMRA has produced the
following beer matching guide.

SHELLFISH

Porters
• Old Engine Oil by Harviestoun goes surprisingly well

with shellfish and is much lighter than it sounds.
• Black Bath Porter by London Fields is a great beer
from one of London’s newest breweries.

Stouts
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• 1913 Stout by St Austell - a 100 year old recipe.
• Tea Kettle Stout by Tring, named after the shape of

Hertfordshire where the brewery is based.

Wheat beer
• Schneider Weisse from Germany is one of the most

famous and tastiest Wheat beers in the World.
• Troublette by Caracole is a superbly refreshing
Belgian style wheat beer.

CURRY
Strong IPA
• Monkey IPA by Art Brew is so stuffed full of hops it’ll

make your tongue tingle, just like a good chilli hit.
• Big Job by St Austell, the bigger brother to the
popular ‘Proper Job’ IPA, is more than up to the job of
matching a spicy curry.
• Yakima IPA by Great Heck is a powerful beer full of
hops from the Yakima valley in America.

SAUSAGES
Smoked beers / Porter
• Aecht Schlenkerla Marzen is a German smoked

beer that is as hard to get your head around
flavourwise as it is difficult to say. Using heaps of
smoked malt it is sweet and savoury all at the same
time and the perfect partner to a Bratwurst.
• A Pork-a-lypse by Brains isn’t technically ‘smoked’
but is a smokey bacon and chocolate porter, brewed
with real bacon.

Dark Milds
• Dark by Brain’s brewery is a classic dark mild that

punches way above its session strength 3.5% abv
would suggest.
• Midnight Bell by Leeds Brewery shares its name
with their flagship gastropub and is a big, rich and
malty mild for those who want a full flavour hit.
• Sussex Mild by Harvey’s is a fantastic beer that
those outside of Sussex are unlikely to have had the
chance to try.

CHICKEN
Wheat Beers
• Andechser Weissbier Hell is a pale wheat beer with

a fruity flavour and a slightly sweet finish.
• Blonde Ash Wheat by Grain brewery is a British take
on a wheat beer, with flavours of bubblegum, orange
and coriander.

Bitters
• Wild Swan by Thornbridge brewery is a very pale

ale with a refreshing lemon citrus flavour, massively
drinkable at just 3.5%.
• Young’s Bitter by Wells & Young’s is an excellent
traditional English bitter that goes with a huge range of
lighter foods.

STEAK
Porters
• Black Diamond by Gower brewery in Wales is

smokey and spicy, perfect with a peppery steak.
• Sir Roger’s Porter by Earl Soham brewery is a full
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flavoured, dark brown, malty beer that works well with
charred steak.

Dark Milds
• Ruby Mild by Rudgate is a dark ruby colour with a

great nutty, rich flavour perfect with beef.

FISH AND CHIPS
Golden Ales
• Citra by Crouch Vale Brewery is a citrusy beer that

cuts through the oil in fish and chips.
• Beyond the Pale by Elland Brewery is a fruity and
refreshing Golden Ale with a bitter, dry finish.

PASTIES
Strong Bitter
• Proper Job by St Austell - What could be better than

a strong Cornish beer to go with a Cornish pasty?

Bitter
• Betty Stogs by Skinner’s is another Cornish beer,

with a great balance of malt and hops in its copper
coloured body.

CHEESES  
Light bitters for mild cheeses
• Gem by Bath Brewery is a great all rounder and
would go well with many mild cheeses.

• Windermere Pale by Hawkshead is low in strength

but big on flavour - ideal for mild, salty cheeses- feta.

Full-bodied Ales for strong cheeses
• ESB by Fuller’s stands for Extra Special Bitter and is

a strongly flavoured, well hopped beer.
• Big Ben by Thwaites is a strong brown ale with a
great bittersweet flavour, perfect for a strong cheddar.

Barley Wine or very strong IPA’s - blue cheeses
• A over T by Hog’s Back brewery is a hugely strong

and sweet barley wine that should be reserved for
powerfully flavoured cheeses.
• Double Jack by Firestone Walker is an American
double IPA. Twice the strength and double the hops of
a regular strength India Pale Ale – but goes surprisingly
well with Stilton or other strong blue cheeses.
• 400 Pound Monkey IPA by Left Hand Brewing Co
is another American beer but this time brewed as a
strong British style IPA.

CHOCOLATE
Imperial Stouts
• Imperial Russian Stout by Harvey’s is an unusually

sweet and sour imperial stout which goes great with
bittersweet dark chocolate.
• Rayless Imperial Stout by Eminent Brewing is a
strong American beer aged in Maker’s Mark Bourbon
barrels. Try this with boozy truffles.

Belgian Fruit Beer
• 3 Fonteinin Kriek is a Belgian cherry fruit beer which

has a great sweet and sour character.
• Girardin Framboise – Classic Belgian raspberry beer.
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RAMBLE OR
RIDE THROUGH
THE VALE OF
BELVOIR

Villages (distances in miles) to be visited are:
Wymondham (3) - Buckminster (3) - Sproxton (1.8)
- Waltham on Wolds (2.8) - Croxton Kerrial (3.5) Branston (1.5) - Stathern (2.6) and if enough time/
desire walkers on to Belvoir Castle (3) where Coach
will meet and take us all to the Staunton Arms to
finish off the day.

Saturday 26 October 2013

A

CAMRAMBLE with a twist - you can choose to
walk between pubs, ride on the coach or do a
bit of both, choose on the day.

• 9.45 am - Walkers depart Market Overton and the
riders stay on the coach and go to Wetherspoons,
Melton Mowbray.

Return is likely to be after 10pm Newark (to be
confirmed). There are some great pubs and beers to
be sampled. This should be a brilliant day out that
will cater for anyone who wants to join in. Cost will
be between £8.00 and £12.50 dependent upon
numbers. Everyone is welcome.

The riders and walkers will meet up at village pubs
along the route where they can alternate from
walking to riding.

Tracey Moran
If you’re interested contact me on 07971 484372 or
email me at Traceymoran1@sky.com

ITINERARY:
• 9 am - Depart Newark (place) to be confirmed.

Instruction to your Bank or
Building Society to pay by Direct Debit
Please fill in the whole form using a ball point pen and send to:

Campaign for Real Ale Ltd.
230 Hatfield Road, St.Albans, Herts AL1 4LW
Service User Number

9 2 6 1 2 9

Name and full postal address of your Bank or Building Society
To the Manager

Join CAMRA Today

Bank or Building Society

Address

Complete the Direct Debit form and you will receive 15 months membership
for the price of 12 and a fantastic discount on your membership subscription.

Postcode

Alternatively you can send a cheque payable to CAMRA Ltd. with your completed form, visit
www.camra.org.uk/joinus or call 01727 867201. All forms should be addressed to Membership
Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Name(s) of Account Holder

Your Details

Branch Sort Code

Title _____________ Surname _______________________
Forename(s) ______________________________________
Date of Birth (dd/mm/yyyy) _________________________
Address _________________________________________
__________________________________________________
_________________ Postcode _______________________

Direct Debit

Single Membership
(UK & EU)

£23

Joint Membership
£28
(Partner at the same address)

Non DD

£25
£30

For Young Member and concessionary
rates please visit www.camra.org.uk or
call 01727 867201.

Tel No(s) _________________________________________

I wish to join the Campaign for Real Ale,
and agree to abide by the Memorandum
and Articles of Association

Partner’s Details (if Joint Membership)

I enclose a cheque for _________________

Title ____________ Surname _______________________

Signed ______________ Date ___________

Forename(s) ______________________________________

Applications will be processed within 21 days

Email address ____________________________________

Date of Birth (dd/mm/yyyy) _________________________

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

Join CAMRA today – www.camra.org.uk/joinus
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Bank or Building Society Account Number

Reference

FOR CAMPAIGN FOR REAL ALES LTD. OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society.

Membership Number
Name

Postcode

Instructions to your Bank or Building Society
Please pay Campaign For Real Ale Limited Direct Debits from the account detailed on this
instruction subject to the safeguards assured by the Direct Debit Guarantee. I understand
that this instruction may remain with Campaign For Real Ale Limited and, if so will be
passed electronically to my Bank/Building Society.

Signature

Date

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

This Guarantee should be detached and retained by the payer.

The Direct Debit Guarantee
• This Guarantee is offered by all banks and building societies that accept instructions to
pay by Direct Debits.
• If there are any changes to the amount, date or frequency of your Direct Debit The
Campaign for Real Ale Ltd. will notify you 10 working days in advance of your account
being debited or as otherwise agreed.
• If you request The Campaign for Real Ale Ltd. to collect a payment, confirmation of the
amount and date will be given to you at the time of the request
• If an error is made in the payment of your Direct Debit by The Campaign for Real Ale
Ltd. or your bank or building society, you are entitled to a full and immediate refund of
the amount paid from your bank or building society. If you receive a refund you are not
entitled to, you must pay it back when The Campaign For Real Ale Ltd. asks you to.
• You can cancel a Direct Debit at any time by simply contacting your bank or building
society. Written confirmation may be required. Please also notify us.
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The Five Bells Inn
& Chimes Restaurant

Real Ales & Good Food
En-Suite Accommodation

TUESDAY IS POKER NIGHT!
Beer garden with childrens play area
Outside bars catered for

Main Street, Claypole,

Nr Newark, Nottinghamshire, NG23 5BJ.
Tel: 01636 626561
Martin Finney FBII & Kay Finney AMBII
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Open Fire, Real Ales &
Tasty Pub Grub
Weekly Guest Ales • Beer Garden
WINTER OPENING TIMES

Monday to Thursday: 12 noon - 2.30pm & 5pm - Close
Friday, Saturday & Sunday: Open all day from 12 noon

Tel: 01636 626464
Sleaford Road, Beckingham, Lincs, LN5 0RF
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BEER GUTTER QUIZ - No. 26
The latest edition of our cryptic Prize Quiz.
This time the answers are all varieties of Apples or
Pears.
There’ll be a beery prize for the winner. Send your
replies along with name, address and telephone
number to quizmeister@newarkcamra.org.uk or by
snail mail to ‘Beer Gutter Quiz No 26’, 22 Ringrose
Close, Newark, Notts NG24 2JL’ to arrive by
30/11/13. The winner will be selected at random
from the highest scoring entries.

1. Setback for a criminal
2. Whale man keeps time with singular
article…
3. …misses second half, but gets first prize
4. Paddington swims upstream
5. Heading fast up Japanese incline
6. Blackberry no longer black? Unknown!
7. Tailless bird-artist receives support
8. Narrow masterpiece desecrated
9. Dandy European
10. I fall out of tree; thus decapitated
The winner of Quiz No 25 was Andrew Walsh of Newark.
The answers to the last quiz were: 1) Dodgems 2)
Carousel 3) Hook a duck 4) Coconut shy 5) Aunt Sally
6) Roll a penny 7) Ghost train 8) Candy floss 9) Motion
Simulator 10) Waltzer

THE REAL ALE STORE
for the finest Local, British & Imported Bottled Beers

Gif
i t Id
& Gift P eas
acks

Gavin & the Bar Staff welcome you for a drink

ter Sports & Social Clu
s
a
c
b
An • Family Friendly Club •
• New Members Welcome •
• Multi screen Sports Venue •

Childrens Christmas Party
& New Years Eve Disco

Over 300 Top Quality
Bottled Beers & Ciders
Gift Packs, Vouchers,
Mixed Cases,
Glassware & Books

Opening Times: Mon 10am - 3pm, Tues - Sat 10am - 6pm

12-14 KIRK GATE, NEWARK, NG24 1AB

T: 01636 918022 E: info@theRealAleStore.com

Order online at

www.theRealAleStore.com
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Grantham and Lincs
CAMRA Club of the
Year, 2012 / 2013
Call 01400 230896 or
07875 377619 for details
of upcoming events
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Will White & Lisa welcome
old and new customers to

DONATE!*
BY TEXT9 £5

li2
TEXT: He 070
TO: 70

PLAY OUYR!
LOTTeEinRfo
Mor
online

Our Air Ambulance provides an
impor
important & vital additional
sservice fo
for our most critically ill
& inju
injured patients. Based at
RAF Wadd
Waddington, we can reach
any destination
a
destin
in Lincs & Notts
in just 19 mins.

Every year we fly approximately 1000
missions. We couldn’t do this
without your kind donations.

*Texts are free
on any network

Thank you

FUNCTION ROOM AVAILABLE

Join us to celebrate our first Christmas at
the Hearty with extended Xmas opening,
delicious Xmas menus, fine ales, fine wines
and Charity
the finest
company.
Registered
Number of
1017501
Please see our website for details.
Large parties catered for and
families always welcome.
Church Street, Southwell, NG25 0HQ
t. 01636 919176
www.heartygoodfellowpub.co.uk
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