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Editors Intro

CAMRA is celebrating its 40th Anniversary on 
Wednesday 16th March. This marks a tremendous 
achievement for our campaign, with over 118,000 
members, we continue to promote and support 
real ale and pubs nationwide.

To mark the event, branches are being asked to 
hold their own commemorations, not necessarily 
on that date either honouring long-standing 
members or publishing pictures of notable 
milestones in the Campaigns history. If you 
have any worthy contributions please pass them 
on and we will publish a selection in the next 
edition. St Albans has published special 40th 
Anniversary logos, one of which adorns the 
front cover of this issue.

Special congratulations go to June Scott our 
Branch Membership Secretary, who has been
voted onto the National Membership Committee 
and also been made the Regional Membership 
Coordinator.  Along with John Holland, Chair of 
the Clubs Committee and Martin Ellis, member 
of the Books Committee, our branch demonstrates 
an active involvement in the National organisation.

Once again our branch continues to be busy, 
reflected in articles on Pub of the Year (POTY) 
2011, our forthcoming 35th Newcastle Beer & 
Cider Festival and news of pub openings, not to 
mention our Good Beer Guide 2012 selections 
and our Annual General Meeting.

Mention should be made that nominations 
for the Champion Beer of Britain competition, 
Cider Pub of the Year and Club of the Year 
are also closing soon so please keep those
votes coming.

Membership is not only about activation but 
socialising as well, hence the message on the 
new Membership Forms and if you are a new 
member, why not get involved and what better 
way then helping out at our beer festival.

All this and much more inside, have a good 
read and remember… drink responsibly.

	 	 	 												Cheers, Dave
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Future Meetings And Events

No	Branch	Meeting	in	March

Wednesday 9th March 7.30pm
Wednesday	Wander,	(start	Gosforth	Hotel,	Gosforth)
(for	itinerary	see	Canny	Bevvy	website)

Tuesday 15th March 7.30pm
Annual	General	Meeting,	Chillingham	Arms,	Heaton
(Northumberland	POTY	winner	announced)

Monday 21st March from 7.00pm
Social	Evening	(all	welcome)	
Salutation,	Tynemouth

Saturday 26th March
North	Northumberland	POTY	Presentation	Trip
John	Bull,	Alnwick	&	surrounds

No	Wednesday	Wander	in	April

Monday 4th April 7.30pm
Tyneside	POTY	Presentation	
Bacchus,	Newcastle

Tuesday 5th April 7.30pm
Ladies	Meeting	
Aletaster,	Low	Fell

Sunday 10th April 3.00pm
West	Northumberland	POTY	Presentation
Boathouse,	Wylam

Wednesday 13th to Saturday 16th April
35th	Newcastle	Beer	&	Cider	Festival,
Students	Union,	Northumbria	University

Tuesday 26th April 7.30pm
Branch	Meeting	
Black	Horse,	Monkseaton

Wednesday 11th May 7.30pm
Wednesday	Wander,	
(for	itinerary	see	Canny	Bevvy	website)

Tuesday 17th May 7.00pm 
Regional	Meeting	
Steamboat,	South	Shields

Friday 27th May
Canny	Bevvy	published

The	May	Branch	Meeting	and	the	South	East	POTY	
Presentation	to	the	Tap	&	Spile	in	Morpeth	have	still	
to	be	arranged	at	the	time	of	going	to	press.	

Further	details	on	times.	itineraries	and	other	
local	festivals	on	the	Canny	Bevvy	website:	
www.cannybevvy.co.uk	and	What’s	Brewing

HADRIAN BORDER 
 BREWERY

Deliveries every week to Edinburgh
in the north, Darlington and 

Middlesborough in the south and 
across the Scottish Borders, County 

Durham – plus of course daily around 
Tyne & Wear and Northumberland.

Tel: 0191 276 5302
for a list of our cask products
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Local News

Hexhamshire Brewery.
A real taste of traditional ale, a beer
for every occasion.
Delivered directly and through SIBA
DDS in the North of England and by
quality wholesalers nationally.

E: ghb@hexhamshire.co.uk
T: 01434 606577

W: www.hexhamshire.co.uk
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The Town Wall (formerly Coco V) opened in 
January in Pink Lane, Newcastle and offers 
six hand-pulls on the ground floor and two in 
the basement Cinema Bar. See article in this 
edition.

After several visits by members of the branch, 
the Borough Arms, Gateshead has been 
de-listed from the 2011 Good Beer Guide due 
to the quality and availability of the real ale.

JD Wetherspoons have purchased 9/10 
Jackson Street in Gateshead city centre with 
a view to opening a new premises.

Michael Heggarty at the Ship Brewery, 
Low Newton has ordered more rye after 
successfully brewing a light and dark rye 
beer recently. The beers are only available at 
the Ship in Low Newton, owned and run by 
Christine Forsythe.

Heaton & Stannington Club, Newton 
Road, High Heaton (No. 38 bus) has recently 
amended their constitution to allow entry 
to CAMRA members on production of their 
membership cards. (Other clubs serving real 
ale are Conservative Club, Benton; Newcastle 
Cricket Club, Jesmond & Comrades Club, 
Haltwhistle).

Changing Brewery Liaison Officers (BLO’s)

High House Farm – Ian Lee
Northumberland - vacant
Delavals – Julia Jackson
Ouseburn Valley – Fiona Wade

This is another reminder that the Branch 
AGM is being held on Tuesday 15th March 
at 7.30 pm in the Chillingham, Heaton. 
www.sjf.co.uk/pubsandbars/about.php?id=9

Kevin Ellis, licensee 
of the Black Bull, 
Haltwhistle received 
his notification of 
inclusion in the 
2011  CAMRA Good 
Beer Guide on 27 
September 2010 a 

year to the day after taking over the pub. The 
pub is a favourite with Whistle Stop tours and 
popular with ramblers and locals.

Coppers in Brunton Park, Gosforth (Arriva 
buses 46 and 46a) offers an extensive range 
of real bottled beers and ciders not only from 
Local and national breweries but also abroad. 
Drew and his family are opening another 
store in Backworth and are offering CAMRA 
members 10% discount on purchases over 
£20 on production of their membership card. 
For further details see the advertisement in 
this issue.

The Millstone in 
South Gosforth 
is under new 
ownership, Wear 
Inns and has 
undergone a major 
refurbishment. The 
manager, Jon Raw 

above, is offering four hand pulls in the lounge 
and a further two in the bar. It is hoped that 
Bass and Deuchars will be complemented by 
rotating ales from Jarrow, Stables, Wylam and 
Durham breweries.
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35th Tyneside & 
Northumberland Beer 
and Cider Festival 
13th April 2011 to 16th April 2011

Another 12 months has quickly elapsed 
and here we are finalising the planning for 
our 35th Beer and Cider festival. We have 
chosen Northumbria Students Union to 
host this year’s festival, our usual venue 
not being available. We are still in the City 
Centre, there are good transport links, and 
only 5 minutes walk straight past the Civic 
Centre at St Marys Place. The festival main 
hall is called Domain and we can have 
1400 customers here (previously 1000).  
Last year the Cider bar was limited to 250 
but this year we can have 600. The room 
is called Reds. There is not much seating 
in the main room but much more in the 
Reds. Our regular Cider Management 
Team Roger and Sandy have retired; 
we thank them for their excellent efforts 
over the years, and this year the Cider 
bar will be headed up by branch 
member Michael Foreman. 

CAMRA members will be allowed entry 
to the festival two hours earlier than the 
general public and will be admitted from 
4.00pm on Wednesday 13th April 2011 
as opposed to 6.00pm. At all sessions 
we will be having a CAMRA member’s 
special entry procedure, including a 
dedicated queue so admission can 
be fast-tracked. Members need to 
register with membership secretary 
June Scott preferably by email: 
(membershipsecretary@cannybevvy.
co.uk), mobile 07825 139651 giving 
name, address, membership number 
and day(s) of attendance. 

We wish to avoid big queues as in 
previous years so extra resources and 
management have been allocated to 
the admissions counter. 

We hope all entrants will initially come 
with a £10 note so we can get people in 
quickly. The tokens are £1.50 this year so 
for a tenner you will get a glass (£1), entry 
(£3) and four tokens (= £10).

CAMRA members get free entry but 
should still start off with £10 which will 
entitle them to 6 tokens (£9) and a glass 
(£1). There will be dedicated staff for 
customers with £10.

We are very fortunate 
once again to have 
some aspects of our 
festival sponsored. 
Our glass sponsor 
is Hadrian Border 
Brewery (the AND 

has been dropped) who have a new 
logo to complement their move to new 
premises at Newburn. A new modern 30 
barrel plant was built in Italy and shipped 
over. We wish them every success. Once 
again, Wylam brewery have sponsored 
our festival shirts, they have been busy 
too, putting together a brand new brewery 
bar. The festival programme will again 
be sponsored by Wetherspoons, whose 
various local expansion projects are well 
in hand.

Our Festival Charity this year is Blyth 
based MARINE SUPPORT & TRAIN. 
The organisation provides training for 
anyone over the age of thirteen, in 
seamanship, small craft engineering and 
logistics support (www.mstsblyth.org.
uk). Donations for the Tombola stall can 
be made via Lynda Stobbs (lstobbs65@
btinternet.com). Please try and help.    

As this is a new 
venue several 
meetings have 
taken place 
between 
our CAMRA 
branch and 
the University. 

I would like to thank Sally, Mark and Dave 
from Northumbria Students Union for their 
much appreciated help to date. Special 
thanks go to our own branch member 
Bill Wilkinson who has put in an inordinate 
amount of time and effort to produce 
from scratch an excellent Health and 
Safety document, thus enabling the 
festival to be formally sanctioned by 
CAMRA HQ. 

Once again, last but not least, we are still 
seeking local CAMRA volunteers to help us 
run the festival. Please seriously consider 
giving us a hand. There are all sorts of little 
jobs to do and volunteers get food and 
drink tokens, feel free to contact me at 
festivalorganiser@cannybevvy.co.uk 

Gordon Heal
Festival Organiser

Apples and Pears
On a cold and wintery 
evening in December, 
Tyneside & 
Northumberland 
CAMRA broke tradition 
by celebrating apples 
and pears outside 
the month 
of October. 

At the Cumberland 
Arms, Byker, 11 people, 
both male and female 
including ‘virgin’ cider 
drinkers attended the 
informal bi-monthly Ladies 
meeting chaired by June Scott 
and enjoyed a blind cider 
tasting led by the branches Cider 
and Perry officer Lisa Barron as 
a conclusion to the gathering. 

We enjoyed a fun, informal time 
sampling small amounts of 6 ciders. 
The ciders were tasted ‘blind’ and 
everyone was given the opportunity to 
comment/guess on the ciders they tasted. 

People were asked to see if they could 
guess the producer, the ABV (alcohol by 
volume), the area of origin, sweet/med/
dry and also what they thought of it. 
‘Smoked Austrian cheese’, ‘smelly socks’ 
and ‘yuck!!!’ were a few of the candid 
descriptions. 

People found out that without 
knowing the cider, they 

couldn’t make 
assumptions 

about it or 
whether they 
would like 
it or not and 
were surprised 
when answers 
were revealed. 

ABV’s were hard to gauge 
and what tastes light can 

sometimes be lethal. The 
sweetness/dryness opened 

people’s eyes to trying 
something that beforehand 

they would have dismissed 
without even a second glance.

Therefore our advice to you is never judge 
a cider by it’s blackboard description... you 
might be surprised to find a little corker. 
Don’t be shy to ask for a sample taste 
before you buy. 

Our journey continues and in the summer 
we will be trying our hand sampling a 
range of beers, it’s a hard job I know but 
someone’s got to do it. 

Watch this space for our next instalment…

June Scott & Lisa Barron
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May is Mild Month
CAMRA are once again celebrating Mild Beer 
in the month of May although some brewers 
and licensees are of the opinion that Autumn 
would be a more apt time of the year to 
celebrate one of our established brews. 

No matter, there is no better region to illustrate the 
need for this campaign than our own. On a survey 
through our Local Breweries websites, I could only 
find three cask milds, with variable availability and 
a bottle conditioned one, which happily is available 
all year round. Such was the impact of McEwans 
Scotch!

Details as follows:-

High House Farm: 5th Anniversary Ale 3.5% ABV
 New this year (2008), brewed for our fifth anniversary,  
 the ale is a dark ruby mild, with a lovely fruity aroma  
 and a hint of caramel. A real easy drinking session ale!

 Availability: seasonal

Durham: Durham Ruby 3.7% (colour dark ruby)
 Smooth dark malts with toffee and light roast flavours  
 blend with gentle English hops and malt sweetness   
 Availability: very occasional

 Nine Altars 5.2% (colour dark ruby) 
 A smooth, luscious malt flavour with fruity undertones

 Availability: Christmas

 Bottle-conditioned Archangel Bottle 7.5%    
 (colour chestnut/copper)
 Traditional strong ale - full and malty. Five different   
 hops and five different malts blend to make a smooth  
 malty ale with toffee and caramel flavours.     
 Availability: Permanent

However that is not to say Mild is unavailable in the Region! On the contrary our local 
publicans have embraced the multi-award winning Rudgate’s Ruby Mild with vigour. 
The 2009 CAMRA Supreme Champion Beer of Britain at 4.4% is described as “soft, rich 
& complex” with “a sweet smell of strawberries and smokey” and can be regularly 
found at many of our local hostelries.

The CAMRA Tasting Panel Beer Style 
Guidelines has this definition:-

Milds range from black to dark brown to 
pale amber in colour. Malty and possibly 
sweet tones dominate the flavour profile 
but there may be a light hop flavour or 
aroma. Slight diacetyl (toffee/butterscotch) 
flavours are not inappropriate. Alcohol 
levels are typically low. Pale milds have a 
lightly fruity aroma and gentle hoppiness. 
Dark milds may have a light roast malt 
or caramel character in aroma and taste. 
Some Scottish cask beers will have 
mild characteristics with a dominance 
of sweetness, smooth body and 
light bitterness. 

Original gravity: less than 1043 
Typical alcohol by volume: less than 4.3% 
Final gravity: 1004 - 1010 
Bitterness: 14 - 28 EBU

A search of other websites uncovers 
Timothy Taylors Golden Best, 3.5%, a 
classic light mild and also their Dark 
Mild, 3.5%, refreshing and moorish with 
gentle hop & caramel flavours, Copper 
Dragon’s Black Gold, 3.7%, a dark style 
with a rich roast malt character, Naylors’ 
Pinnacle Mild, 3.4%, a dark brown and 
malty mild, Theakston Mild, 3.5% a rich 
creamy dark style and Moorhouses 
Black Cat, 3.4%, described as a 
popular and distinctive beer!

Hobsons Mild (Shropshire) was the 
Supreme Champion in 2007.

Other examples are:-

Elgoods Black Dog, Goose Eye Moorland 
Mild, Ilkely Black, Salamander Anubis 
Mild, Kelham Island Night Moves, 
Bridgehouse Dark Mild, Thwaites 
Nutty Black, Sarah Hughes Dark Ruby 
Mild, Belhaven 60/- and Wensleydale 
Brewery Lidstones Rowley Mild.

But there are also Strong Milds defined 
as follows:-

Strong milds may be richer in caramel, 
or have a light roast malt character in 
aroma and taste. 

Original gravity: 1043 to less than 1065 
Typical alcohol by volume: 4.3-6.5% 
Final gravity: 1008-1020 
Bitterness: 30-50 EBU

Examples are:

Bathams AJ Mild, Bull Mastiff Ebony 
Dark, Leatherbritches Scrum Down 
and Reepham Strong Ruby Ale.

They may be hard to find but enjoy 
the search and savour the flavour!

High Bridge, Newcastle
0191 261 8852
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The Town Wall

If we put the ubiquitous Wetherspoons 
to one side; in recent years Newcastle’s 
thirsty real ale drinkers have been 
lacking new watering holes to bring 
them a decent selection of ales 
to savour. 

All too often new places opening in 
the city centre turn out to be yet another 
haircut bar for the Facebook generation in 
which to drink mass manufactured gloop. 

Welcome then to The Town Wall who 
eschew this banality and offer hope to 
those who fancy a decent pint of beer 
but still like a funky place to drink it in. 
The bar area sits as an island in the large 
multi-windowed room. Six hand pulls are 
on offer from the polished stainless steel 
bar top and at least three are given over 
to locally produced brews along with a 
real cider. 

Expected regulars are Caledonian 
Deuchars, Adnams bitter, cask Bass as 
well as Wylam Brewery’s Gold Tankard 
and Northern Kite. The Wylam beer is also 
available in bottles should you so desire. 

As well as a good selection of real ales 
they do some canny food as well, mind 
you, at four quid for beans on toast they’re 
catering for a certain type of foodie, most 
likely the affluent student herd. 

The Town Wall bar is housed within 
the elegant confines of Bewick House, 
a Grade II listed building. 

Thomas Bewick the famous Northumberland 
artist, naturalist and engraver used to live 
and work here back in the early 1800’s. 
If art is your predilection, this place is 
littered with the stuff, from naked pastiches 
to funky photo montage; it’s here on the 
wall for your amusement or bemusement. 

Even though the main room is large, lots 
of hideaways, booths and window seats 
lined with soft leather cushions make it 
a snug place for a beer or two. 

The colour scheme covers the rooms in 
brown, green, silver and gold’s which 
signifies a rather genteel and lofty ambience, 
no pool tables here; they have a proper 
Carom billiards room and table complete 
with the obligatory red lacy chintz lamp 
shades over the table. Cue (no pun 
intended) puzzled faces when a group 
of lads who fancy a quick game of pool 
declare “Eh? Where’s the f***ing pockets 
like?” Give it 6 months before the billiards 
table is gone in favour of a quid a time 
American 8-ball! 

So, another stop off point on Newcastle’s 
real ale trail can’t be a bad thing, especially 
if the choice is kept well and changes frequently. 

If The Town Wall goes down the route of 
some other ale serving cool cat places 
with their pumps running dry whilst failing 
to keep it bright and right then it’ll soon 
drop off the map. I for one hope it grabs 
hold of the real ale revolutions’ coat tails 
and keeps us proper beer drinkers happy 
and well watered for years to come. 

The Town Wall stands on Pink Lane less 
than 100 yards from Newcastle Central 
train station. 

January 2011 – Man with a Plan.

Ken Taylor: 1937 - 2011 
Ken owned 
and ran the 
Dolly Peel 
in Laygate, 
South Shields, 
for 12 years 
from 1988.

 

At the outset he was in partnership with 
fellow accountant, Colin Sidney, but Ken 
was the front-of-house man whilst Colin 
looked after the books. Colin quickly 
moved on, buying the Boat House at 
Wylam. Sadly, Colin died at an early age. 

Ken did a splendid job at the Dolly Peel 
and was renowned for his Timothy Taylor’s 
Landlord. He went on to win CAMRA South 
Tyneside Pub of the Year on 3 occasions. 

On the face of it, the exterior of the Dolly 
Peel is a plain brick facade, but Ken 
stripped back the plaster inside to bare 
bricks and floorboards thereby creating 
a no-frills ale house. 

A warm welcome was always guaranteed 
under Ken’s stewardship. The Dolly Peel 
was the first of a new generation of real 
ale pubs in South Shields and Ken will 
be warmly remembered. 

Ken supported many local charities, 
including Guide Dogs for the Blind and 
St. Clare’s Hospice. 

Retired South Shields police Inspector, 
Ian Smith, said ‘Ken was a larger than 
life figure and the perfect publican.’ 

Another regular, international sports 
correspondent Dave Martin, described 
Ken Taylor as ‘South Shields greatest 
ever publican’.     

   Hugh Price 

Friend’s Eulogies:

“I knew him well. He first got me 
hooked on real ale with his Landlord 
which was the best I ever had. He 
was a tremendous landlord.”

“Sad news; I knew him quite well. He 
certainly ran a very spick and span pub 
in hands-on fashion with well kept beer 
and was very much a character. 

However it was his lock-up full of freebies 
from various breweries that he sold-off 
via his stall at Tynemouth station fairs 
to help him in his retirement that sums 
him up for me - “enterprising”.”

“I  visited the Dolly Peel with some 
friends after work and tried his Timothy 
Taylor’s Landlord. It was excellent and 
I began drinking real ale full time. He 
always greeted his customers and 
made them feel welcome.

We would visit about 4.00pm and he 
would give us sandwiches for free 
that were not sold at lunchtime. 
The place was spotlessly clean.”

P.S. Jarrow Brewery has launched a 
new beer named “Jarrow Pioneer” 
(3.9% abv) in tribute to Ken, who they 
called “The Pioneer of Real Ale on 
South Tyneside”.

Brewed with pale malt and American 
Amarillo hops, it is described as an 
easy drinking pale golden session ale.

Photo: Shields Gazette
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CAMRA Trip to Wooler
29th January 2011

Approximately 40 CAMRA members 
left St. Thomas St. Newcastle at 11 
o’clock and arrived in Wooler just 
before mid-day. 

About a third of the group decided to 
walk from the centre of Wooler to the 
bypass road where the Tankerville Arms 
is situated and the walk (approx. 1 mile) 
was just about worth it for a pint of Hadrian 
Border’s Gladiator. This was the only real 
ale available but very well kept and a 
delight to drink. The walk back to the 
centre of Wooler was more arduous being 
uphill nearly all the way but we arrived 
back in time to check out the other pubs in 
the centre.

We started with The Red Lion which 
would normally have had one real ale on 
but although there was a hand pull on the 
bar we were told it would not be in use 
until the summer. The Anchor should have 
been serving Black Sheep but again this 
wouldn‘t be available till Easter. 

Eventually 
we entered 
the Black Bull 
where High 
House Farm’s 
Nel’s Best and

 Hadrian Border’s 
Secret Kingdom 

were very popular as witnessed by the bar 
staff, who were very busy. 

The Angel next door had High 
House Farm’s Old Hemp and this 
proved how popular local real ales 
are in mid Northumberland or at 
least in Wooler.

The last pub 
we entered 
was The 
Wheatsheaf, 
which had 
one hand 
pull with 
Theakstons 
Hogshead. 

Nothing spectacular here but this pub as 
with others in Wooler would have more 
real ales available in the summer when the 
tourists and ramblers swelled the drinking 
population.

We left Wooler at approximately half past 
one and travelled to Millfield, which is 
approximately 5 miles northwards 
towards Coldstream. 

The Red 
Lion is a very 
welcoming 
pub and the 
staff did not 
seem put out 
by 40 people 
arriving at 

once and seeking real ale refreshment. 
Wylam’s Hedonist, Deuchars IPA, and 
Black Sheep bitter were on hand pull. 
The Wylam Hedonist was probably the 
most popular among our group although 
all the beers were well kept. There is 
an airfield adjacent to Millfield village at 
which Newcastle amateur pilots keep their 
hang gliders and small aircraft and fly on 
weekends. The public can also enjoy glider 
trips if they are brave enough. The airfield 
was much used during the 2nd World War 
and there are pictures on the walls in The 
Red Lion showing Spitfires and Hurricanes 
and their squadron’s pilots. Being the only 
pub in Millfield, The Red Lion is used to 
being busy for a long time and long may 
it continue.

From Millfield, 
we travelled 
back down 
south to 
Eglingham, 
where there 
was another 

Tankerville Arms. It is more authentically 
named because there had been a family 
named Tankerville, who at one time 
owned half of the village of Eglingham. 

A very popular eating place with a large 
restaurant, this pub keeps good real ales 
and as well as Hadrian Border’s Tyneside 
Blonde and Wylam’s Angel, we were 
served lovely smoked salmon snacks. 
Once again the beer was well kept.

It had been a lovely sunny day with just 
a slight chill in the air and we had really 
enjoyed travelling through the beautiful 
Northumberland countryside, but now it 
was beginning to get dark and we travelled 
to our next pub The Cook and Barker at 
Newton on the Moor just off the A1 south 
of Alnwick. 

The Cook and 
Barker refers to 
two local people 
who got married, 
Samuel Cook and 
Elizabeth Barker. 

This was a very old village going back to 
the 13th century. The pub has a nice log 
fire and a smart restaurant and a plaque on 
the wall declaring the history of Newton on 
the Moor which had once been the property 
of Simon de Montford. Timothy Taylor’s 
Landlord was a good pint, Black Sheep and 
Secret Kingdom also being on hand pull.

The last stop on our trip was The Ridley 
Arms in Stannington, which turned out to 
be a bit of a disappointment. Previously 
well known for its variety there was only 
one real ale left available after what appeared 
to have been a very busy day. This was 
Deuchars IPA which turned out only average. 

We arrived back at the Haymarket shortly 
after eight o’clock and everybody dived 
off the coach to catch the next bus home. 
(Ed. or more likely to the next pub!).

OVER

190
Real Ales
& Ciders Coppers8til8

17 Princes Road, Brunton Park, Gosforth, NE3 5TT

0191 217 0043

LOCALLY SOURCED PRODUCTS
Quality local cheeses (inc Doddington’s)

Outstanding new fudge range
Local real ales & quality wines

Stockists of George Payne produce
Spanish & Italian Meats

Heida biscuits, nuts & more
The Hot Stuff Chilli Co. range

Wide choice of specialist spice & herbs
Pre-packed hearty food range from

‘Look What We Found’

Christmas Hampers
Quality Products - Reasonably Priced

Call in & see
for yourself,

you won’t
be disappointed

FREE LOCAL DELIVERY
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The Boathouse

Permanent Beer Festival With 15 Ever Changing Handpulls
Right Next To The Station At Wylam

Station Road, Wylam, Northumberland, NE41 8HR, Tel: 01661 853431, 
www.theboathousewylam.co.uk

Email - theboathousewylam@live.co.uk
Open 11am till 11pm Every Day Except Sun 12pm till 10:30pm

Famous For The Atmosphere And The Craic

Great Homemade Food Served Daily

10 Real Ciders Served From the Cellar 

Themed Beer Festival Every Bank Holiday

Too Many C.A.M.R.A. Awards To Mention

Proprietor Mr G.N. Weatherburn Manager Mr. J. J. Bennett

Pub of the Year 2011
Once again our branch members 
have come out in force to decide 
on our Pub of the Year winners 
for 2011.  144 members voted this 
year and a further three missed 
the deadline compared to 114 last 
year. A tremendous effort and as 
I am sure you will know by now 
that I believe only when we have a 
large turn-out does the vote really 
represent the branch. So a very 
big THANK YOU to all our members 
who voted and helped make the 
competition a success.

It’s less clear however if changing the 
selections from three to one last year has 
had a significant difference to the numbers 
voting. I am still at a loss to understand 
why so many of our branch members, 
over 85% this year, still do not vote for 
their favourite pub. I can only guess, but 
if you are one of these members why not 
drop me an email (or write a letter) and 
let me know your reasons why. Details 
are on the POTY voting form distributed 
to every branch member with the Winter 
edition of the Canny Bevvy.

Who knows, there may be a fundamental 
problem that I’m missing and can sort out 
for next year. CAMRA is an organisation of 
two halves as the latest membership form 
illustrates, Campaigning for Pub Goers and 
Beer Drinkers and Enjoying Real Ale & Pubs.
In the meantime congratulations to the 
winners and commiserations to the losers. 

The Winners are:

North Northumberland 

John Bull Inn
12 Howick Street, Alnwick   
01665 602055

South-East Northumberland 

Tap & Spile
23, Manchester Street, Morpeth
01670 513894

West Northumberland

Boathouse Inn
Station Road, Wylam   
01661 853431
 
Tyneside

Bacchus
42-48 High Bridge, Newcastle 
0191 261 1008

Check on the Canny Bevvy website: 
www.cannybevvy.co.uk for details of 
presentation evenings.

Cheers, Richard

Licensee calls for 5% 
VAT rate for pubs
A Cumbria licensee is calling for 
the EU hospitality VAT rate of 5% 
to be granted in the UK.

Helen Glover in Cockermouth has written 
to Government “for many years” suggesting 
the change, which was brought into EU 
law in March 2009.

Labour-intensive services including pubs 
and restaurants are liable for just 5% VAT.

Glover has enlisted the support of the 
Campaign for Real Ale and Workington 
MP for Labour Tony Cunningham to lobby 
the Government. She is hoping that other 
businesses will join her campaign.

“We’re determined to see our Government 
adopt this sensible EU policy,” said Glover 
in a letter to The Daily Mail. 

“Here in our pub, we’re refusing to charge 
our customers an extra 2.5% on food we 
make up the shortfall ourselves.”

“Other European countries are already 
enjoying the benefit of the 5% rate. 
Meanwhile, I feel like an unpaid tax 
collector while still feeling the effects 
of the recession, which, for us, started 
in about 2007.”

“The last thing we want to do is drive 
our customers away.”

Helen Glover is the licensee at the 
Belle Vue pub in Papcastle, Cockermouth.
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A recent feature in Cheers, a monthly 
magazine which aims to promote 
and support the North East’s pub 
trade, noted that the real ale 
industry attracts ‘innovators, 
entrepreneurs, and white witches’. 
BIC director of Operations David 
Howell caught up with Cheers 
editor Alistair Gilmour, to discuss 
the support and development 
options that are out there for the 
entrepreneurs who conjure up 
a raft of brews and ale houses 
across the region…

“There’s probably never been a better 
time to start a community pub, but 
it’s not a new concept,” says Alastair 
Gilmour, in response to the government’s 
recently unveiled plans to assist struggling 
operators. “The pub & brewery over in 
the Lake District’s Heston Newmarket 
now operates as a real cooperative. 

It was going to close and the guys from 
the village realised that if the pub closed, 
the village shop would be next, as they’d 
seen in other villages nearby. Piece by 
piece things die off and a place can lose its 
heart. The villagers asked if they could buy 
the pub, and around 60 of them put in a 
few grand each. They now have an annual 
dividend which they can take in cash, but 
they’re encouraged to take it in beer, to fill 
the pub!”

It’s one example of many inspiring stories 
that the writer, who has been recognised 
as north east business writer of the year 
as well as national beer writer of the year, 
has become involved with in his tenure as 
a true supporter of real ale and pubs in the 
North East. 

In the midst of gloomy stories on pub 
closures, Cheers, which Alastair launched 
in summer 2010, celebrates the other 
side of the story: the fantastic range of 
independent pubs and breweries we 
have in the region.

“Every business is different, but the 
same kinds of ground rules apply for 
those in the pub trade as they do 
for those in other sectors,” he says. 
“Innovation, new product development, 
getting you’re product out there… a lot 
of pub owners are new to business. 
They might have worked in a pub for a 
long time and think they know it all, but 
they’ve never actually ran a business.”

It’s a pertinent issue for BIC director 
of operations David Howell, as his 
organisation looks to further extend its 
business support function to businesses 
in all sectors across the region.

“We talk to hundreds of new entrepreneurs 
at the BIC every year,” says David. “The 
sector they wish to operate in is never 
too important at the start. It’s about 
empowering the individuals, looking into 
the whites of their eyes, and thinking ‘how 
can we help to get this business off the 
ground and drive it forward.’ As someone 
who has started their own business, as 
well as having an in-depth knowledge 
of the pub trade, what would you like to 
see from business support organisations?”

“When you set up on your own, you can 
often feel just that: on your own,” Alastair 
replies. “It’s important to make people 
aware that they’re not on their own, and 
support organisations like the BIC create 
networks that they can tap into. I spent 
3 months researching a book before I 
started Cheers, and earned very little 
during this time. Even though it was 
down to the nature of the work and I 
knew that I’d be getting paid eventually, 
it opened my eyes to how it must feel 
to go through cash flow issues as every 
business does, and how scary that must 
be if you feel like you’ve no one to share 
things with.”

Despite a wealth of support undoubtedly 
being out there for businesses who do 
seek it out, David points out that operators 
from the leisure industry often appear to 
be in the minority as opposed to those 
from other service sectors at networking 
events and other business gatherings.
“People from the pub trade may be a 
little bit scared to attend these things,” 
explains Alastair. “But I think that often 
that’s because they don’t understand 
that it’s for them too, and it’s not just 
about people who need office space 
and corporate provisions.”

Keeping The Magic Alive

“The pub is a place where you 
can discuss everything from 
sport, to sex, to business, to 
whatever. With Cheers, every 
editorial or advertising meeting 
takes place in a pub, because 
it’s what we do. We could have 
the same meeting in the office, 
and possibly come up with 
the same results, but we need 
that smell around us. We get 
inspiration from pubs and that’s 
the business we’re in. It’s a 
place for ideas, and there are 
many things in life that you don’t 
find out unless you go to pubs.”

       Alastair Gilmour
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It is useful feedback for David and the 
BIC, which attempts to inject creativity 
and spontaneity into the kind of support 
it provides for its clients, in order to 
assure that operators from all areas of 
business benefit from its services.

“Like pubs, the BIC is also a customer-
driven organisation,” he says. “We have 
to develop with the market, and the 
market is constantly changing. We’re 
currently introducing ‘soft landing’ offices, 
where people who don’t need an office 
on a constant basis can come in to find 
a fully-equipped office with IT provisions 
that are ready for them to use. We’re 
finding that people need that flexible 
attitude to space as well as business 
support.”

Alastair runs Cheers Magazine from an 
office in Newcastle’s Ouseburn Valley, 
which he shares with a host of creative 
companies, including graphic designers 
and advertising agencies.

“Our office space has a ping-pong table, 
which is a pretty unmistakable sound and 
can be a bit distracting when you’re on 
the phone to clients! I wouldn’t change it 
however, as I get a real creative surge out 
of that kind of working environment.”
David recognises the benefits of sharing 
work with others, which he has seen 
happening on a constant basis with tenants 
at the BIC since the organisation opened its 
doors in 1994.

“Crossover with other businesses in a 
shared workspace like the BIC undoubtedly 
leads to a really fertile environment,” he 
says. “In our newest build, the Jupiter 
Centre, we’ve created two communal 
areas which have been very specifically 
designed so that people from different 
businesses can share ideas in comfort, 
should they wish to do so.” 

It’s a spirit of collaboration that Alastair 
can not only relate to in his own work with 
Cheers, but which he sees reflected in the 
methods of pubs and micro-breweries 
across the region: “Tony Brookes, 
managing director of the Head of Steam 
group, would gladly tell anyone how he 
has ran his pubs if it would help them, 
and there’s a lot of people like that who 
realise the importance of competition. 
All the pubs and breweries are after the 
same customers, but they’re straight on 
the phone to each other if they need say a 
bag of malt and find themselves short. They 
help each other out, and despite being in 
competition, they know that if the sector’s 
doing well they’ll do well. It’s a really 
friendly business in that respect.”

Again David Howell is able to make 
comparisons with the networks he sees 
in operation with tenants at the BIC: 

“There is definitely more collaboration 
than competition. Often if firms want to 
go for a bigger contract they’ll think ‘the 
guys in the unit next door can do this part 
that we can’t’, and all of a sudden you’ve 
got a collaborative cluster.”

Despite the parallels between pubs and 
businesses in other sectors, both David and 
Alastair agree that there are preconceptions 
which can often lead to great companies 
in the drinks trade being overlooked 
when it comes to private investment and 
government spend.

“Pubs need to be treated like IT companies,” 
says Alastair. “We need to get behind them 
and acknowledge that this industry has a 
past, present and future. It can create jobs 
and generate money for the economy, and 
the working flexibility is really better than 
anything else.

“If you come into a good pub before it 
opens or early on, you’ll see the manager 
and staff on laptops, dealing with orders, 
or perhaps in touch with their head office 
if they are part of a group. These people 
are very well in tune with modern business 
practices, or if not then they should be. 
Organisations like the BIC could certainly 
put them in touch with people from 
completely different sectors, such as 
software. From a business development 
point of view, they could prove to be very 
useful to each other.”

“Like pubs, the BIC is also a 
customer-driven organisation, 
...we have to develop with 
the market, and the market 
is constantly changing.”

David Howell, BIC

TH

REE HORSESHOES SPRING BEER FESTIVAL

  

30 ALES FROM AROUND THE
COUNTRY + WEST COUNTRY CIDERS 

FROM 7pm THURS 17th MARCH TILL SUN 20th MARCH
                                      

OUR OWN HOG ROAST
FROM 6pm ON THE 19th MARCH

                             
 SOUNDS OF THE 60’s-90’s

  FROM 9pm ON THE 19th MARCH. 

BOOKINGS NOW BEING TAKEN
FOR MOTHER’S DAY         

                                                         

THREE HORSESHOES, HATHERY LANE, HIGH HORTON, BLYTH, NE24 4HF
WWW.3HORSESHOES.CO.UK
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CAMRA Champion 
Winter Beer of 
Britain Judging.
The Inside Story. 

Although I had been a CAMRA 
Champion Winter Beer of Britain 
(CWBoB) judge a few times before, 
a CAMRA Champion Beer of Britain 
(CBoB) as well in the distant past 
and a SIBA (Society of Independent 
Brewers) judge more recently a 
couple of times,  I was naturally 
delighted that the organisers 
had sufficient confidence in me 
to be invited back to help judge 
a particular beer style, Stout, at 
the CWBoB finals that took place 
in January at the CAMRA National 
Winter Ales Festival in Manchester. 

While waiting to start, supping on a not 
too strongly flavoured beer to simply 
cleanse our palates, not for our enjoyment, 
we introduced ourselves and chatted a 
bit - about pubs and beer, what else? It 
occurred to me that I was to be part of 
a pretty varied but capable looking team 
of real ale judges.  

Besides two “amateur” CAMRA 
representatives; the other, a member 
of CAMRA’s National Executive was our 
chairman, presumably selected because 
he was very experienced in competitions 
like this. The others were professionals; 
two award-winning licensees, a brewster 
who owns her own microbrewery and 
a member of a well-known North West 
family brewer. 

Then after the chairman had outlined what 
exactly we were to do, we started judging 
each of the nine beers allocated to us, one 
by one. 

By the way, they had each reached this 
final by being the best stout in one of 
CAMRA’s nine “beer judging” geographic 
areas. They were brought to us and 
considered in turn, blind; we did not know 
their names or who brewed them and 
marked out of 10 in terms of; appearance, 
aroma, taste, and aftertaste. Incidentally 
after we finished scoring, the marks we 
awarded were weighted so that taste 
scored more than appearance for example. 

As to be expected, perhaps, the only topic 
of conversation around the table was the 
beers we were considering. However 
as we were a panel making our own 
decisions and not a jury coming to a 
single conclusion, each of us decided 
our own individual scores for each beer 
without consulting the others. 

We were provided with wafer biscuits 
and water to help keep our mouths fresh 
between tastings; some of the beers did 
have some quite strong flavours indeed 
and small torches to help us decide exactly 
how clear a particular beer really was. 
Light shows up even tiny suspended 
particles so that what appears quite clear 
to the naked eye may actually be a bit 
hazy when a bright beam is shone through 
it. Mind you, you would get some funny 
looks if you started to use one in 
your local!

But far more importantly to ensure 
that we were actually judging the beers 
compared to what CAMRA believes a 
stout; “One of the classic types of ale, a 
successor in fashion to ‘porter’. Usually 
a very dark, heavy, well-hopped bitter ale, 
with a dry palate, thick creamy, and a 
good grainy taste” should be. We were 
also each given a copy of the CAMRA 
guide to stouts as a style of beer (there
are ten CAMRA beer styles in all).  

While few will be surprised to learn that 
“stouts are typically black” and “Imperial 
Russian stouts can have …higher original 
gravities and alcohol levels than other 
stouts”, nor “sweet stouts are distinctively 
sweet in taste”, the technically minded may 
be interested to know that all stouts 
by  these guidelines have an original gravity 
of between 1040 and 1125, a final gravity 
of 1006-1020 and a typical alcohol by 
volume of 4.0 to 12.0% plus a bitterness 
level of 30-50 EBUs.

So our task was not as simple as it may 
have first appeared. Not only had we to 
score the aroma, taste etc. for each beer, 
we also had to and very importantly, 
judge how each beer compared to 
the description in the stout beer style 
guidelines. Therefore we spent much 
of our time considering in some detail a 
beer’s precise colour, body, mouth feel, 
amount of a particular ingredient used, 
alcohol strength and so on.

Anyway after much deliberation, discussion 
and it must to be said some repeat tastings 
- this was so that all panellists could be 
absolutely certain that they had reached 
their final conclusions, not merely to sup 
even more free beer you’ll understand, 
I’m sure - we eventually returned our 
completed score sheets for processing. 
Then although it was only about 12:30 
with our “work” for the day over, we 
relaxed chatting with our fellow judges 
from the other panels over a buffet and 
a beer. Though for a change it was not a 
stout this time. 

While we were doing this “our” winning 
stout - we still did not know its name 
- went forward to the CWBoB final where 
it was judged by another panel against the 
winning Porter, Old Ale/ Strong Mild and 
Barley Wine beers. (The winners of each 
of these styles goes forward to the CAMRA 
Champion Beer of Britain competition to 
be held at the Great British Beer Festival, 
Earls Court, London, in August). 

Eventually the results were announced 
to a packed trade session so the whole 
audience including all the judges learned 
at the same time which beers had reached 
each beer style final, including the one for 
stouts and the name of the winner for each. 
The tension mounted as all the award 
winners in the various categories were 
announced one by one (see next page). 
It was only then that I learned that Bull 
Lane brewery’s Sauce of the Niall had 
been among the stouts that I had tried; 
not that I had spotted it and that Extinction 
brewed by Darwin brewery had reached 
the barley wine final. Congratulations to 
all involved with both companies.   

However when the 2011 Supreme CWBoB 
was finally announced, I was somewhat 
taken aback to learn that the stout I had 
helped decide was the best: Entire Stout 
(4.5% abv) from Hop Back brewery 
described in the Good Beer Guide as 
“A rich, dark stout with a strong roasted 
malt flavour and a long, sweet and malty 
aftertaste” had gone and beaten the lot 
to take the top award!
 
John Holland.
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Overall winners 
 Supreme Champion Winter 
 Beer of Britain   
 Entire Stout, Hop Back (Wiltshire) 

Silver   Chocolate, Marble (Manchester) 
Bronze   Praetorian Porter, Dow Bridge  
 (Leicestershire) 

Old Ales and Strong Milds category 

Gold Chocolate, Marble (Manchester) 
Silver  Old Ale, King (West Sussex) 
Bronze  Dark Raven, Beowulf   
 (Staffordshire) 

Other category finalists  
Shefford Old Dark (B&T, Bedfordshire), 
Father Mike’s Dark Ruby (Brunswick, 
Derbyshire), Midnight Belle (Leeds, West 
Yorkshire), Highlander (Fyne, Argyll, 
Scotland), Dark & Handsome (Box Steam, 
Wiltshire), Mwnci Nell (Nant, Conwy, 
Wales) 

Porters category 
Gold Praetorian Porter, Dow Bridge  
 (Leicestershire) 
Silver Finns Hall Porter, Beowulf  
 (Staffordshire) 
Bronze  London Porter, Red Squirrel  
 (Hertfordshire) 

Other category finalists 
Old Moor Porter (Acorn, South Yorkshire), 
Smoked Porter (Wapping, Merseyside), 
Black Galloway (Sulwath, Dumfries & 
Galloway, Scotland), Bottle Wreck Porter 
(Hammerpot, West Sussex), Station Porter 
(Wickwar, Gloucestershire), Telford Porter 
(Conwy, Conwy, Wales) 

Stouts category 

Gold  Entire Stout, Hop Back (Wiltshire) 
Silver  Smokey Joes Black Beer, Hop Star  
 (Lancashire) 
Bronze  Nero, Milton (Cambridgeshire) 

Other category finalists  
Saint Petersburg (Thornbridge, Derbyshire), 
Sauce of the Niall (Bull Lane, Tyne & 
Wear), Black Gold (Cairngorm, Highlands, 
Scotland), Zig Zag Stout (Milk Street, 
Somerset), Welsh Black (Heart of Wales, 
Powys, Wales), Titanic Stout (Titanic, 
Staffordshire) 

Barley Wines category 

Gold  Old Ale, Holden’s (West Midlands) 
Silver  Old Tom, Robinsons (Stockport,  
 Cheshire) 
Bronze  Hibernator, Black Isle (Ross-shire,  
 Scotland) 

Other category finalists 
Tally Ho! (Adnams, Suffolk), Extinction 
Ale (Darwin, Tyne & Wear), Old 1066 
Ale (Goacher’s, Kent), Beast (Exmoor, 
Somerset), High as a Kite (Heart of Wales, 
Powys, Wales)

Winter beer styles: 
Porter - A dark, slightly sweetish but 
hoppy ale made with roasted barley; the 
successor of ‘entire’ and predecessor of 
stout. Porter originated in London around 
1730, and by the end of the 18th century 
was probably the most popular beer in 
England. 

Stout - One of the classic types of ale, a 
successor in fashion to ‘porter’. Usually a 
very dark, heavy, well-hopped bitter ale, 
with a dry palate, thick creamy, and a good 
grainy taste. 

Old Ale - Now virtually synonymous with 
‘winter ale’. Most ‘old ales’ are produced 
and sold for a limited time in the year, 
usually between November and the end of 
February. Usually a rich, dark, high-gravity 
draught ale of considerable body. 

Barley Wine - A strong, rich and sweetish 
ale, usually over 1060 OG, dark in colour, 
with high condition and a high hop rate.

Champion Winter Beer of Britain 2011 - Winners List:
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The Free Trade Inn
The Free Trade Inn is regularly 
featured in the media and 
widely recommended. 

Apparently Jimi Hendrix composed 
Stone Free here, sorry to disappoint 
readers but this is an urban myth made 
up by a member of staff. 

Nearly ten years ago the Observer 
affectionately described the pub as 
a dump, I haven’t observed any major 
changes since, although I am aware 
that the ladies toilet was apparently 
refurbished a couple of years or so ago.

The pub has great views up the Tyne, 
it can be reached by the Q1 quayside 
bus, or by simply walking along the 
quayside from town crossing the 
Ouseburn and heading fifty yards up 
the bank. It is probably built on land 
composed of ballast deposited by 
ships returning after delivering coal 
from Newcastle.

If you are fond of pubs with carpets 
and sofas, charvas drinking out of bottles, 
people who believe that they are cool 
and trendy, and think that widescreen 
TV is what every pub needs – you are 
unlikely to be fond of the Free Trade 
(and unlikely to be reading the 
Cannybevvy). 

Many love the pub for its atmosphere 
which has in the past been described 
as bohemian, which is now probably 
better described as laid-back and 
welcoming. It is popular with families 
in the summer who enjoy the 
beer garden. 

The juke box has a diverse range of 
tunes taking in blues, reggae, pop and 
rock. Whilst many regulars live or work 
locally in the Ouseburn, most customers 
are drawn from across Tyneside.

The Free Trade has been popular with 
real ale drinkers since the mid-eighties, 
a time when real ale was difficult to find 
in Newcastle. Over the last few years the 
number of hand pumps has increased 
to nine, often featuring beers from our 
region’s local micro breweries. They 
are really keen on what the manager 
Mick describes as “Craft beers that are 
not necessarily strong but are different 
and interesting.” They stock 25 different 
American bottled beers plus regular guest 
American and European draught beers. 

The staff are all beer enthusiasts. There 
are regular beer events with a Summer 
Wine Brewery showcase the last weekend 
in March. A recent beer festival was hugely 
popular, attracting many through Twitter 
and ‘social networking’ (whatever that 
may be). 

The Free Trade is considered by many 
to be one of Tyneside’s best pubs, if you 
have never been make the effort to visit. 
If you haven’t been recently, call back 
in and check-out the range of beers 
and enjoy an outstanding pub.

Newcastle’s best cask
 and craft beer pub

Summer Wine Brewery
Showcase Weekend

25 - 27 March
   9 SWB ALES  BRAND NEW BEERS  

‘MEET THE BREWER’    GUEST ALES

Dedicated to bringing you the best quality and

 variety of cask and craft beer
 9 Hand Pumps   Atleast 6 Ales 

 6 Real Ciders  Continental & US Draught 

Biggest selection of US & Uk Bottled beers around

ST Lawrence Road

Ouseburn, Byker, NE6 1AP

0191 265 5764

Freetradeinn.blogspot.com
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MA campaign to 
cut VAT to 5%
The Morning Advertiser is launching 
a campaign to reduce VAT to 5% for 
the hospitality sector.

Travelodge chief executive Guy Parsons 
issued a rallying cry to the industry calling 
for a reduction at the Morning Advertiser 
and M&C Report’s Getting in Shape for 
2012 conference. 

The budget hotel operator said the legacy 
of the 2012 Olympic Games should be 
the creation of 220,000 jobs in the post 
Olympic years fuelled by a VAT cut.

There are 21 countries in the EU that have 
a lower VAT rate for the hotel sector and 
13 for the overall hospitality sector. 

In France, tax was reduced from 19.65% 
to 5% in restaurants alone and led to the 
creation of over 21,700 jobs in the first year.

Leadership
“Not many sectors can lead us out of this 
recession, but the hospitality sector can,” 
said Parsons. “If the Government is talking 
about a lasting legacy from the games, 
what better way than to create 220,000 
jobs?”

Travelodge hopes to get its customers to 
sign up to a national petition, launching at 
the end of February. Parsons feared Britain 
would price itself out of a lasting legacy 
from the games because visitors could be 
put off return visits by prices. 

“It is no slam dunk we will get it down 
to 5%; we need enormous support to get 
there. We have got to talk to every MP 
about seven times.

“It will increase funds to the Exchequer 
and increase jobs.” But he warned: 
“It will not be a quick win. We need 
the whole industry behind it.”
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The Head Of Steam Ltd 
announces new charity 
initiative for its pub, 
The Central, in Gateshead
The Head Of Steam Ltd has a 
rip-roaring success on its hands 
with the Central, a Gateshead 
pub grasped from the jaws of 
dereliction, which has undergone 
a major renovation. It is in Half 
Moon Lane, between Tyne Bridge 
and High Level Bridge.
 
The company has, for many years, and 
company-wide, funded development 
projects, often through WaterAid. A new 
initiative has been started involving just the 
Central pub. It is to raise £15,000 to build a 
new school, with running water and toilet 
block, for a village in the mountainous 
region of east Nepal.
 
It all started last November, when Tony 
and Carolyn Brookes (from the company) 
were on a rail tour in India and they met 
a couple called Howard and Sue Green, 
who live on the Isle of Man. Howard is an 
ex-head master, but for many years has 
been Chief Executive of a charity called 
the Pahar Trust Nepal, which fund-raises, 
then builds schools for children in villages 
in the mountainous region of Nepal. The 
charity has, to date, built over forty schools 
– which is why Howard was made an MBE.
 

Howard’s 
enthusiasm 
for the work 
of his charity 
infected Tony 
& Carolyn; on 
their return to 

England, they decided to raise the funds for 
a school from a single pub – the Central, 
then nearing completion of its renovation 
project. The village of Mayum was 
identified where the so-called ‘school’ 
is a falling down shack (see photo). 

A new ‘Shree Bahkta primary school’ 
is to be built, costing £15,000, to provide 
four classrooms and a toilet block, for 
the seventy or so children of the village. 
The new school will look almost exactly 
like the one in the other photo attached. 
Mayum  is near the town of Lingkhim in the 
Taplejung region of Nepal. The villagers will 
be actively involved in the building process 
and will need to smash stones to create 
about 25 tonnes of aggregate by hand to 
build the school with. The building project 
will be controlled by ex-Gurkha officers. 
There are collection boxes for the Pahar 
Trust Nepal all over the Central. Customers 
are encouraged to put in as much as they 
wish. But, further, the company wants 
to encourage firms local to the pub to 
contribute their charity pots to the pub’s 
scheme, and they will be acknowledged 
for so doing. Lots of firms, big and small, 
have charity funds, but often don’t have a 
specific project in mind; this is the scheme 
for them! 
It is hoped to go further and eventually twin 
the new school with a Gateshead school. 
“We have this vision of children from the 
Himalayan mountains corresponding with 
children from a Gateshead school – being 
pen pals, if you like” said Dave Campbell, 
Manager of the Central; “who knows – one 
of the Gateshead children may, some time 
in the future, visit Mayum and meet the 
children there – or vice versa. It’s a very 
attractive prospect” he said. 
The fundraising will go on until the £15,000 
is raised. So people know where to go, 
if they want their charity donations to go 
directly to a very specific and very useful 
development project. 

More information can be obtained from:

Tony Brookes, Managing Director
The Head Of Steam Ltd, 
Manesty, Leazes Lane, Hexham, 
Northumberland, NE46 3AE 
Tel: 01434 607393
Mobile: 07803 124508 
www.theheadofsteam.co.uk
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The Festive(al) Season
The more observant among you 
will notice that we have a new 
style membership form. This 
is to reflect the new campaign 
A Campaign of Two Halves’. 
No, we aren’t encouraging 
anyone to change to smaller 
glasses, we are just letting 
everyone know that different 
people can get different things 
from CAMRA.

Yes, we are a serious campaigning 
organisation lobbying government. 

Yes, we are a group of people who enjoy 
pubs, clubs and festivals whilst drinking 
real ale.

Yes, you can join us and enjoy real ales 
and ciders with like-minded people and if 
you want to get more involved there are 
lots of ways you can help:-

Your CAMRA membership enables you 
to have a voice to help us be heard.

Drinking real ale and cider in pubs/clubs 
helps sustain them.

Surveying pubs for The Good Beer Guide.

Helping out at Beer Festivals (there are 
numerous of these always needing 
willing volunteers).

This is just a taster and if you want to know 
more then your local branch is always on 
hand to keep you up to date with what is 
happening in the area and nationally. 

Some of you may be surprised to discover 
that Membership does not just refer to 
recruitment, but also more importantly to 
seeking to activate all members, from 
helping out at Beer Festivals (and the 
Tyneside & Northumberland branch is 
involved in over 2 dozen each year) from 
building and staffing to just being there to 
talk about CAMRA to anyone interested. 

Also taking copies of Canny Bevvy around 
their local area and building a relationship 
with the pub and staff. Anyone can help 
with whatever time they can spare, we are 
all volunteers and what we need most of all 
is everything so that we can be heard and 
make changes happen for the benefit of 
brewers, pubs and drinkers interested in 
real ale and cider.

We might just have a job waiting for you 
- come and volunteer. 

We look forward to seeing you sometime.
Please feel free to fill in the form here (I’m 
sure the pub will have a pen you can borrow) 
or join online or at a Beer Festival. 
June Scott - Branch & Regional Membership 
Secretary and Member of the National 
Membership Committee 

Stuart Scott - Technical Head 
& Canny Bevvy Distribution.



Roots music from California. Rockabilly 
with a rock ‘n’ roll edge and a mighty 
fine liberal slice of western swing.

Bank Holiday Extravaganza 
30th April @ The Cluny
music from 2 p.m. to midnight

Big Sandy & His Flyrite Boys The Abyssinians
Cluny
Newcastle
Fri 18th March 
£12.50 adv

Formed in Jamaica in 1969, they 
are reggae originals with a string of 

classic tracks to their name. 

Cluny
Newcastle

Sun 20th March
£14.00 adv

Larkin Poe

An award winning mixture of 
Americana, folk, country and pop 
from Nashville led by the Lovell 
sisters.

Central Bar
Gateshead
Fri 8th April
£12.00

Kris Drever

Orkney’s award winning young folk 
star with support from Katriona 

Gilmore & Jamie Roberts.

Featuring:
Johnny Dickenson,
The Woody Pines, 
Kentucky Cowtippers, 
Serious Sam Barrett 
and others. 

Evolution Festival
May Bank Holiday Weekend

Jumpin’ Hot Club Stage 
@ Ballast Hill

Featuring:
Billy Bragg, Bellowhead,  

CW Stoneking
and many other great acts.

For more info about buying tickets and other gigs please refer to web site

www.Jumpinhot.com
MARCH Megson, Malcolm Holcombe, Sam Carter, Carrivick Sisters, The Wiyos

APRIL Cam Penner, Peter Case, MAY Kimmie Rhodes, Band of Heathens

Town Hall
Gateshead

Fri 15th April
£14.00


