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Chairman’s Notes
Welcome to the Winter 2012 edition of Canny Bevvy. 

Our front cover commemorates Vera Morton-Wilson 
as one of the Magnificent Seven; i.e. only seven pubs 
have been ever-present in the Good Beer Guide 
since its inception. Vera is accepting her award 
from National Executive Chairman, Colin Valentine. 
Congratulations Vera and the Star at Netherton.

Unfortunately, this will be the last edition of Canny 
Bevvy automatically mailed to members. Future 
editions will only be distributed to pubs. However if 
you still want to receive a mailed copy please let me 
have your name, address and a 2nd class large letter 
stamped envelope.

Included with this mailing, are the A.G.M. notification 
letter and our annual branch Pub of the Year (POTY) 
voting form. 

Commiserations to the Bacchus, Boathouse, 
Haltwhistle Comrades Club and Newcastle Cricket 
Club, as the 2012 Regional Pub of the Year was 
announced as the Ship, High Hesleden and the 
Regional Club of the year, Darlington Snooker Club. 
Better luck next year guys!(Darlington Snooker Club 
has won through to the last four clubs for the national 
award so good luck to them.)

Congratulations to all our members who signed the 
e-petition. As you probably know the 100.000 goal 
was reached at this years GBBF and a debate held in 
Parliament on the 1st November. Next stop, the Mass 
Rally on Wednesday 12th December at the Houses 
of Parliament!

STOP THE BEER TAX ESCALATOR!

Our festival season is at an end, but tremendous 
thanks are due to all our volunteers and my fellow 
festival committee members, Gordon & the Doc for 
all their hard work. 18 festivals this year!

Once again thank you to all the contributors for this 
edition, authors and advertisers alike, who maintain 
our high standards. However, contributions are always 
needed so keep them coming in. Have a great real 
ale Christmas and New Year and as always please 
remember... drink responsibly.

Cheers,
Richard

P.S. Current Branch membership is 1,346.            

Canny Bevvy
Branch Contacts
Chairman & Acting Secretary: Richard Dollimore
chairman@cannybevvy.co.uk

Vice-Chairman, Festival Organiser, Social 
Secretary & Membership Secretary: Gordon Heal
vicechairman@cannybevvy.co.uk
festivalorganiser@cannybevvy.co.uk

Treasurer: Gary Hinson
treasurer@cannybevvy.co.uk

Pubs Officer: Colin Anderson
pubsofficer@cannybevvy.co.uk

Webmaster: Jan Anderson
webmaster@cannybevvy.co.uk

Locale Coordinator: David Vaughan
locale@cannybevvy.co.uk

Procurement Officer: Ian Lee
ian@cannybevvy.co.uk

Public Affairs Officer: Hubert Gieschen
publicaffairs@cannybevvy.co.uk

Press & Publicity Officer: Neil Harvey
press@cannybevvy.co.uk

Young Members Officer: Stu Herring
youngmembers@cannybevvy.co.uk 

Social Media Officer: Andrew Mitchell
socilmedia@cannybevvy.co.uk

Cider/ Perry Officer: Michael Foreman
ciderpimp@cannybevvy.co.uk

Website: www.cannybevvy.co.uk includes 
links to the new branch Facebook page: 
www.facebook.com/tyncamra 
and Twitter account @TYN_CAMRA

Disclaimer: Any views and opinions expressed 
in this newsletter are not necessarily those 
of the Canny Bevvy Editor, CAMRA or the 
Publishers. Seek out and enjoy real ale 
wherever you can, drink responsibly and 
please support our advertisers.

If you would like to advertise in this publication, 
please email: press@cannybevvy.co.uk

Designed by Apostle Designs, Co. Durham 
Email: studio@apostledesigns.co.uk
www.apostledesigns.co.uk

Next Edition No. 223 Spring 2013
Copy Date: Monday 4th February 2013
Publication Date: Thursday 28th February 2013
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CAMRA Future 
Meetings and Events

Saturday 1st December 1.00 pm
Regional Meeting
Bridge Hotel, Newcastle

Tuesday 4th December 7.30 pm
Branch Meeting
Chillingham, Heaton

Saturday 8th December 10.45 am
South Northumberland Survey Trip
Meet St Thomas Street 
(names to Social Secretary please)

Tuesday 11th December 7.00 pm
Xmas Meander
Starting at the Strawberry, Newcastle 
and then around city centre

Tuesday 15th January 7.30 pm
Branch Meeting
Trent House, Newcastle

January Wednesday Wander & February 
dates are still to be confirmed.

Further details on times. itineraries 
and other local festivals are can be 
found on the Canny Bevvy website:
www.cannybevvy.co.uk, the branch 
Facebook page: www.facebook.com/tyncamra 
or in What’s Brewing.

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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Save Your Pint Mass 
Lobby of Parliament 
on Wednesday 
12th December 
Have you had a moan or two of 
late as to how the price of beer 
has increased over the last few 
years? Well speak to a CAMRA 
member and they will tell you 
that a major reason is a not 
so little thing called the beer 
duty escalator. 

Introduced under the last government 
this vicious little tax means that each year 
beer duty goes up inflation plus 2%. This 
means that now that with a pint costing, 
say £3, almost a £1 is VAT and excise duty. 

CAMRA has been working hard with 
many parts of the beer industry and we 
have now exceeded 100,000 signatures 
on an e-petition calling on Government 
to remove the escalator - and the 
numbers continue to grow. This is 
only the 12th petition to reach this 
magic number, which led to a debate 
in Parliament, and we were delighted, 
when recently, a motion for the 
Government to conduct a thorough 
review of the economic and social 
impact of the escalator was passed.

But CAMRA believes this on its own 
may not be enough. The lobbying of 
individual MPs to get them on board will 
be key to achieving a turn around. To this 
end, a Day of Lobbying is being organised 
on 12th December to lobby as many 
MPs as possible. It is in all beer drinkers’ 
interests to make as much noise about 
this unfair tax, a tax that is contributing 
to over 12 pubs closing every week as 
people increasingly have to reduce the 
number of times they visit a pub due to 
financial pressures. 

And it is not just real ale that is 
impacted - it is all beer: real beer, 
keg beer and lager.

CAMRA is inviting everyone, whether you 
are a member or not, to join us on this 
very important day. You may be busy but 
this campaign is worth one day of your 
time to change the future. This is a also 
rare opportunity to see inside, the Palace 
of Westminster and to see how it works. 
It really is impressive! 

So what can you do? Register with 
CAMRA at www.saveyourpintlobby.
co.uk or phone 01727 337 851 and 
arrange a meeting with your MP on 12th 
December. We have arranged an initial 
meeting at the Emmanuel Centre in 
Westminster, before taking the short walk 
to Parliament. CAMRA is coordinating 
attendance as there are restrictions as 
to the number of people who can be in 
Parliament’s lobby area at any one time. 

For our area, the timings are:

Arrive at Emmanuel Centre: 12pm - 1pm
Meet with MP: 1.30 - 2.30pm 

CAMRA Regions:
South West, Wales, Northern Ireland, 
Scotland, North East, West Pennines, 
Yorkshire

Afterwards, we will have a debrief, some 
free time to visit some pubs and then 
to have a rally at 4pm accompanied 
by some beer thanks to the support 
of Fuller’s, Shepherd Neame and 
Wychwood.

This is a major opportunity 
to change beer tax so if you 
don’t do anything else in 
the next six months, this 
should be it. 

Any queries, Emily Ryans, 
Campaigns Manager, will 
be available to help: 

emily.ryans@camra.org.uk 
01727 798 447. 
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Allendale Christmas 
Fruit Cake
A lovely moist cake that gets even 
better if left undisturbed in the 
cake tin for a couple of days! 

What an ideal opportunity to gather 
friends and family together and let the 
kids help and get their hands dirty! 
Meanwhile the adults can supervise 
whilst sampling a bottle of Allendale 
Winter Dunkel ...mmm

Ingredients:

175g/6oz butter
450g/1lb mixed dried fruit
Grated zest and juice of 1 orange
175g light muscovado sugar
200ml/7fl oz Allendale Winter Dunkel
1tsp bicarbonate of soda
3 beaten eggs
300g/10oz plain flour
2tsp mixed spice.

Method:

Preheat oven to 150c/ gas 2/ fan 130c. 
Grease and line base of a 20cm/ 8 in 
round deep cake tin. 

Put butter, dried fruit, zest and juice of 
orange, sugar and ale in a large pan. 

Bring slowly to the boil, (kids be careful 
please get an adult to supervise!) stirring 
until the butter has dissolved, then 
simmer for 15 mins. Cool for 10 mins 
and then stir in the bicarbonate of soda. 
The mixture will foam quite rapidly 
so kids get ready to see if you can see 
Santa’s beard appear, please be careful 
not to get too close so as to prevent 
any burns, but don’t worry if you didn’t 
see it as Santa will be having some on 
Christmas Eve.

Stir the eggs into the pan, then sift in 
the flour and spice and mix well. Pour 
mixture into prepared tin, smooth the 
top with the back of a spoon. Bake for 
1hr 15 mins - 1hr 30mins until a skewer 
inserted in the centre of the cake comes 
out clean.

Cool cake in the tin for 15 mins, then turn 
out, remove the grease proof paper and 
leave to cool completely, on a wire rack 
if available. 

Hope this recipe brings loads of fun 
and memories for the family and 
friends involved.

Have a very Merry Christmas and 
Happy New Year

Gino

Winter Dunkel - 4.6%

As described on 
Allendale’s website 
by owner Tom Hick:

Bohemian style dark 
lager, complex malt 
flavour, roasted nut 
aroma and a smooth 
fruit finish.

Try with rich fruit 
puddings.

The winter of 1963 
was particularly hard 
in Allendale, roads 
disappeared under snow 
drifts reaching 22 feet 
deep. When walking on 
the snow only the tops 
of the telegraph poles 
were visible, allowing the 
locals to navigate their 
way around the valley.
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The Head Of Steam 
Ltd finishes funding 
of new £15,000 
school in Nepal

For a year now, The Head Of 
Steam Ltd has been raising funds 
to build a new school in the 
village of Mayum in mountainous 
Nepal, through the Pahar Trust 
Nepal charity. 

The Central in Gateshead and the Cluny 
in Ouseburn, Newcastle, have been the 
main centres of fund-raising and there 
have been Rock ‘n’ Roll Bike Rides, 
charity gigs, raffles and all sorts to raise 
the money. Some of the company’s staff 
have even walked the West Highland 
Way in Scotland, raising thousands for 
the fund.

The company has now completed the 
fund-raising and, on 4th November, a 
cheque was presented to Howard Green 
MBE, the chairman of the charity, at the 
Cluny. Pictured are (from left to right 
as viewed) Tony Brookes (Managing 
Director of The Head Of Steam Ltd), 
Dave Campbell (Manager of the Central 
pub), Carolyn Brookes (Director of 
The Head Of Steam Ltd), Julie 
Campbell (Dave Campbell’s wife) 
and Howard Green.

“It’s a wonderful job The Head Of 
Steam Ltd has done, particularly Dave 
Campbell at the Central and Julian Ive 
at the Cluny, and their staff, to raise the 
£15,000 needed to build a new school
for Mayum, a village with about 
seventy children, in a remote part 
of mountainous east Nepal.” 
said Howard Green. 

Howard and his wife, Sue, were over 
from the Isle of Man to visit relatives on 
Tyneside and watch Sunderland football 
club. “We enjoyed watching Sunderland 
FC yesterday, but we enjoyed receiving 
this cheque much more!” he said. 

He went on to say that the work on 
building the school would begin 
immediately. Photos of the present 
‘school’ and how the new school will 
look are attached. Progress reports and 
photos will be displayed at the Central 
as the project progresses.

Further fund-raising will take place to 
pay for the furniture for the new school 
(much of which will be made by the 
villagers themselves) and for a new 
computer for the school.

“We are in discussion with Gateshead 
Council to twin a Gateshead school 
with the new school in Nepal” said 
Dave Campbell; “there is a significant 
Nepalese population in Gateshead, 
which will be really useful to help 
communication between the two groups 
of children. Who knows - maybe there 
will be visits of children between the 
schools in years to come” he said.
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The Northumbria Ale and Cider Society is 
hosting its first ever Beer and Cider Festival - 
and everyone is welcome!
Sponsored by the student letting 
agency, StudLets, the festival is 
to be held on Saturday 2nd and 
Sunday 3rd February 2013 
and will feature sixteen beers, 
including specially brewed beers 
by Anarchy Brew Co, Tyne Bank 
Brewery and Brewlab, and eight 
ciders sponsored by the Head 
of Steam. 

The North East’s many brilliant breweries is 
something that anyone living in Newcastle 
or the surrounding area should be proud of, 
whether they’re Geordie born and bred or 
they’ve adopted Newcastle for their student 
years. The festival will showcase some of the 
North East’s best brewing talent, as well as 
beer and cider from further afield.

The society was set up two years ago and 
fast became involved in the local beer scene 
- finding the best pubs, learning about local 
breweries, and attending as many festivals as 
possible. Hosting the festival has long been 
a dream of the society, and the enthusiasm 
of our sponsors and the local CAMRA branch 
has been fantastic. Now we want to pay 
you all back for your warm welcome and 
continuing kindness, so come along, have a 
beer or two and get to know our members!

We’re very excited to have so many 
breweries on display and to be selling 
a wide range of beer. Well-loved local 
breweries Hexhamshire and Maxim will 
be along, showing off some of their most 
famous classic beers, while exciting 
newcomers the Three Kings Brewery 
will be providing a brand-new, innovative 
creation. Local pubs The Town Wall and 
The Quayside Wetherspoons are joining 
in as well, providing some of their 
customers’ favourites.

It’s not just local brewers, either: coming 
all the way from Cumbria, Geltsdale, Eden 
Valley and Dent Brewery are joining in to 
give the North East a taste of their best beer, 
and Scottish Borders Brewery, Scotland’s 
only plough-to-pint brewery, will have a cask 
on display as well.

Finally, we’re eager to show you the special 
creations of Tyne Bank, Brewlab and 
Anarchy Brew Co. Tyne Bank are making 
a coffee beer to follow on from the success 
of last year’s Piccolo Black. Brewlab are 
having their students - the next generation 
of brewers - make a saison-style pale ale, 
and Anarchy is brewing up something 
special to celebrate their successful first 
year of business!

Our cider bar is going to be equally exciting. 
Sponsored by the Head of Steam, we’ll be 
selling eight different ciders sourced from all 
over the UK with enough variety to satisfy all 
of you cider-lovers out there. The Head of 
Steam is working alongside us to make sure 
you get the best possible ciders and make 
our festival an event to remember!

The society is looking forward to showing 
Newcastle’s students the wide variety of 
brilliant beer and cider available to them and 
getting them excited about supporting their 
local pubs and breweries and involved in 
the local real ale and cider scene. We’re also 
looking forward to see you beer and cider 
lovers of the North East out in force!
Every drink at the festival has been donated 
by a brewery or sponsored by a local pub. 
The society is extremely grateful for their 
support. Our special thanks go to our main 
sponsors Studlets and the Tyneside and 
Northumberland CAMRA branch, without 
whose assistance this festival could not  
take place.

The festival is being held in Stage Two of the 
Northumbria Students’ Union in the centre 
of town and will be open from 3 p.m. on 
Saturday 2nd and Sunday 3rd February.  
We look forward to seeing you all there.
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The Priory, Tynemouth
Formerly the Percy Arms, the 
premises had been closed but re-
opened as The Priory on 15th July 
2009. Rebuilt 1927, the building is 
located at an excellent site on 
Front Street, Tynemouth. 

The pub has been pleasantly renovated 
and has a welcoming feel. This well 
stocked one bar pub has something for 
everyone. There is live music four nights 
a week Thursday to Sunday, mainly solo/
duo singers and musicians. Sunday night is 
buskers’ night. The furniture at the front of 
the pub is decked out in a Union Jack style, 
whilst at the rear there are comfy leather 
sofas complemented by a well stocked fish 
tank overlooked by some excellent framed 
Victorian pictures on the adjoining wall. 

During the day the pub is mainly focused 
on food but reverts to a more traditional 
customer base in the evenings when 
customers come for a drink. I first ventured 
here in recent times about 18 months ago 
as a member of a friends family outing. 
I was quite surprised to see that they 
sold real ale and delighted at the beer 
quality and the service. 

There are currently 3 hand-pulls consisting 
of the house beer “The Priory Ale” 3.8%, 
Black Sheep Bitter 3.8% and Mordues 
Workie Ticket 4.5%.

In 2011 the Morning Advertiser awarded 
The Priory their Regional Winner for the 
Best Tenanted/Leased pub in Yorkshire & 
North East. The owner “Ski” and licensee 
Adam Straughan can feel well pleased. 

On a personal note I like the way the 
28 staff have been trained to serve beer 
holding the bottom half of the glass 
- very hygienic! 

The pub has Cask Marque status, disabled 
access and toilet, and families are 
welcome. Newspapers are available if you 
just fancy a quiet read, there is also free 
WiFi, a TV, a real fire, outside seating at the 
front and is dog friendly. 

Opening times:
Mon: Wed 11am - 11pm, 
Thurs: 11am - 12am
Fri - Sat: 11 - 1am, 
Sunday: 11am - 12pm.

Meals available: 
Mon - Thurs: 11.30am - 7.30pm 
Fri - Sat: 11.30am - 5.30pm 
Sunday: 11.30am - 4.30pm

A sideboard at the front of the pub is 
dedicated to tourists with lots of leaflets 
depicting local attractions, day outings etc. 

Website: www.thepriorypub.co.uk 
Telephone: 0191 257 8302

     
     
        Gordon Heal

Red Lion, Newbrough
Closed for three years, the Red 
Lion at Newbrough re-opened 
two and a half years ago following 
a high quality refurbishment. The 
road outside was first laid down 
in 71AD before Hadrian’s Wall 
was thought of. The origins of the 
buildings though date back to 
the 13th Century. Located 3 miles 
from Haydon Bridge, and 5 miles 
from Hexham, in a tranquil and 
picturesque country setting the 
pub has a welcoming feel.

Popular with tourists, ramblers and locals 
the home made food is delicious with 
ingredients sourced from local suppliers. 
I chose the home made lasagne, which 
was very tasty and was complemented by 
a pint of Allendale Golden Plover which 
was in pristine condition. 

Everards Tiger was also on offer but after 
the meal I opted for another Golden Plover 
as the quality was so good. The bar area 
is dog friendly. Michael, behind the bar, is 
human friendly - he offered a lady 
customer a taste of wine...

A genuine warm welcome is always on 
the cards here. Pensioners take note, food 
prices are reduced Tuesday, Wednesday 
and Thursday lunchtimes.  

I have heard on the grapevine though the 
time to visit for food is a Sunday lunchtime, 
to try one of their excellent Sunday 
Lunches, priced at only £6.95. 

The pub boasts 5 superb letting rooms, 
4 en-suites and one with a private 
bathroom. At £70 for a couple it presents 
good value. A hearty home cooked 
breakfast is included. 

Opening times:
Mon - Sat: 11am - 11pm 
Sunday: 12 pm - 10.30am 

Food:
Monday: Closed
Tues -Wed: 12pm - 2.00pm    
Thurs - Sat: 12pm - 2pm, 6pm - 9pm 
Sundays: 12pm - 2pm

Bus service 683 hourly from Hexham 
Bus Station. No Sunday Service.

Website: www.redlionnewbrough.co.uk
Telephone: 01434 674 226
      
   Gordon Heal

Pub Closures:  Then Re - Opening Serving Real Ale 

Featured Pub: Salutation
Cask ale £1.90 every Monday
 
Barman Shati has every right to look happy. He 
received a bag of goodies from the management 
re feedback from www.loveourpub.co.uk

The pub celebrated cask ale week by having an 
Autumn Ale festival 28 September to 26 October. Salutation, Front St, Tynemouth.
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Alan Stobbs & Ewan McCann at Three Kings 
Brewery launch at the Bacchus

Big Lamp Beer Festival, Keelman, Newburn

GBG Branch Launch at Kings Manor with Regional 
POTY runner-up award to Boathouse, Wylam: from 

left to right, Marl, Ian, Jay Jay 
and Lynsey

Cider Meander at the Kings Manor

Big Lamp Beer Festival, Keelman, Newburn

Big Lamp Beer Festival, Keelman, Newburn

Pumps at Tanners Arms, Alnwick

Anarchy Beer Fest. at Bacchus

Alnwick Beer Festival

Alnwick Beer Festival

Regional COTY presentation to 
Darlington Snooker Club

The “Famous Five” at the 
Blue Bell Inn, Crookham
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Red, Amber GO!
Amber Aspect, a new 3.7% ale 
brewed by Rail Ale Brewery Limited, 
is good to go from the 14th of 
November 2012. Featuring as one 
of ‘The New Kids on the Hop’, this 
is exclusive only to The Central 
Bar, Gateshead. 

Brian Sloan and Sean Hill, the creators of 
Rail Ale Brewery, are a well known set of 
faces from the Central Bar. The friendly pair 
was keen to tell me how their brewing skills 
came about. Meeting them in the Central 
bar for the interview just to keep in with 
the theme, they tell me after 18 months of 
discussing and talking, researching, 
collecting the needed equipment and then 
time for brewing, they are finally happy and 
proud of the ale they have created.

Brian and Sean have based their ale on 
traditional North East amber ale, as they 
said they don’t see much of it these days 
and they wanted to create ale that would 
not only be very tasty but different also. 
With the ale being of an amber colour, and 
with Brian and Sean both working on the 
railway the name for their ale was obvious.
Amber Aspect is based on a semaphore 
signal, as the pint gives off an amber glow, 
like that of an amber glow from a signal.

‘Throughout our brewing experience we’ve 
had massive help from all our close friends 
and family, Dave and Gav, keeping us 
on the ‘right track’, from the Central Bar, 
there’s too many too mention. But the 
biggest help and encouragement has 
come from Gateshead Council, their 
support for microbrewers is unbelievable.’

The research into microbrewing, Brian 
and Sean found to be a beneficial and an 
enjoyable experience. ‘The microbrewing 
itself was and is challenging, but we got 
there. The hardest part, that still remains, is 
breaking into the controlled market. So the 
fact that Tony Brookes and Dave Campbell, 
the owner and manager at the Central, 
have allowed us to sell our ale there, so 
therefore all our profits will be going to their 
charity the ‘Pahar Trust’, as a thank you 
to them.’

So when I posed the question of, after 18 
months of thought, discussion, research 
and brewing did you actually expect it to 
be sold in your local pub? 

They both laughed and answered yes, 
with Brian adding, ‘Originally no, we 
thought it would be too difficult to break 
into the market, but it’s great we achieved 
what we have.’

I asked Brian and Sean where they 
expected all this to lead, after their first 
batch of ale sold, with them both replying 
that they hope to create more ale and 
become a proper business, and create 
a constant brew that is recognised 
throughout the local ale community.

Their final line in the interview was,
to all you hopeful microbrewers, 
‘If we can do it, anyone can do it’.

So come on you railway fanatics and you 
real ale lovers, get yourself down to the 
Central Bar, Gateshead and get sampling 
on the Amber Aspect, by Rail Ale Brewery 
Limited, officially ‘new kids on the hop.’ 

By: Rachel Ancrum

Left to right Brian Sloan, Sean Hill, 
Simon Hubbard who has produced 
the Rail Ale logo and pump clip
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Great Gosforth! 
Wednesday Wander 
10 October 2012
Gosforth High Street is a 
transformed place these days 
and a haven for real ale drinkers 
as most pubs are selling real ale 
and in very good condition too.

A dozen or so thirsty souls dropped in 
on the Gosforth Hotel. The scheduled 
meeting time was 7.30pm but many of 
us arrived early, which is just as well too 
as the beer was in very good condition 
and at a very reasonable price. The 
Gosforth is a much improved 
watering hole - try it for yourself.

Soon it was nearly 8.15pm and time to 
operate the traffic lights which bring 
you to the doorstep of the Queen Victoria. 

This is an excellent hostelry and a credit 
to Leopard Leisure who, after closure 
reopened and restored this pub, 
reinstated a traditional decor with 
comfortable seating. The ale was in 
excellent condition. 

Unfortunately I was too late to try their 
cheeseboard, advertised rather temptingly 
at the side of the bar. Our numbers 
had increased somewhat and I made 
an early exit.

Just before 9.00pm I arrived at the 
Job Bulman. One of the better J D 
Wetherspoons methinks. The ale in here 
is consistently good with plenty of variety. 
The food is good here too and I sometimes 
eat here on a Tuesday when they have a 
steak day. Here too the ale was excellent, 
we were too late though to meet the 
manager Kay Masson. Kay is also a 
brewer these days so she knows a thing or 
two about beer.

We entered the County about 9.45pm, 
our party was in good spirits, and we 
were well received by the bar staff. 
What I noticed here was the excellent 
5 hand-pull cabinet resting on the 
bar. 5 matching wooden handles 
complemented by gleaming brasses 
polished to perfection. (Good cleaners 
here). It goes without saying the beer 
was in good condition. Here Tony Turner 
was feeling tired after the 200 yard walk 
from the Job Bulman so sat down in the 
corner with his family.

Soon it was time to say our goodbyes, 
where had the time gone... perhaps 
we should revisit again soon and 
visit the pubs we did not have time 
to visit...

                  Gordon Heal 

Deliveries every week to Edinburgh 
in the north, Darlington and 
Middlesbrough in the south 

and across the Scottish Borders, 
County Durham – and of course 
daily around  Tyne & Wear and 

Northumberland. 

NOW delivering fortnightly to 
York, North Yorkshire and

 the Dales

 Hadrian Border Brewery

Phone 0191 264 9000
for a list of our products

www.hadrian-border-brewery.
co.uk
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Canny Bevvy Quiz 
by Baz Lite Beer

In which European city would you find the famous Gendarmen Winter Market?1. 

Which winter drink is made from eggs, milk and a spirit?2. 

Which group had a UK hit in 1974 with Hey Mr. Christmas?3. 

Who played the title role in the 1970 British film Scrooge?4. 

Viscus Album is the scientific name of which plant associated with Christmas?5. 

Which former member of The Tourists and The Eurythmics  6. 
was born on Christmas Day 1954?

Where does the wine Nero D’Avola come from?7. 

Which West Yorkshire town is the home of the Timothy Taylor Brewery?8. 

Which city is usually home to the CAMRA National Winter Ales Festival? 9. 

On which racecourse is the Irish Grand national run?10. 

Graz is the second largest city in which country?11. 

Eugene Record was the lead singer and songwriter of which  12. 
Chicago-based soul group who had 6 UK top ten hits between  
1971 & 1976, including Have You Seen Her?

Which of the Marx Brothers never appeared in any of their films?13. 

Which creature has two eyes that can move separately of one another?14. 

Which King allegedly ordered the killing of the Princes In The Tower?15. 

 Agoraphobia is a fear of what?16. 

Which scale measures hardness in minerals?17. 

South West Africa was the former name of which country?18. 

Which legendary voice actor was the voice of Barney Rubble  19. 
in the TV series The Flintstones?

The Maid of Orleans, Eugene Onegin and the Queen of Spades  20. 
are operas by which composer?

Answers: 

Berlin 1. 
Eggnog 2. 
Showaddywaddy 3. 
Albert Finney 4. 
Mistletoe 5. 
Annie Lennox 6. 
Sicily 7. 
Keighley 8. 
Manchester 9. 
 Fairyhouse 10. 

 

Austria 11. 
Chi-lites 12. 
Gummo 13. 
Chameleon 14. 
Richard III 15. 
Open spaces 16. 
Mohs 17. 
Namibia 18. 
Mel Blanc 19. 
Pyotr Tchaikovsky 20. 

Cheers 1: The Horse Shoes Inn, 
Rennington

Mid-Northumberland Survey Trip

Cheers 3: Tankerville Arms, Eglingham

Cheers 2: Jolly members at the Jolly 
Fishermen, Craster

Cheers 4: Tanners, Alnwick

Featured Pub: 
Trent House
Trent House, 1-2 Leazes Lane, Newcastle
 
Happy Hour every day 8pm - 9pm all cask 
ales £2 a pint
 
20p off a pint (not happy hour) for card 
carrying CAMRA Members.

Paddy the manager proudly shows 
off his waxed hand-pulls
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Fair dealon beertax now! Save
Britain’s
Pubs!

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

Name and full postal address of your Bank or Building Society
To yteicoS gnidliuB ro knaBreganaM eht

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number

Reference

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

Branch Sort Code

Service User Number

FOR CAMRA 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(s)

Date

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.

9 2 6 1 2 9

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

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.

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

   Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

   Direct Debit Non DD

Single Membership £23          £25

(UK & EU) 

Joint Membership  £28         £30

(Partner at the same address)

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

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

I enclose a cheque for

Signed   Date

Applications will be processed within 21 days

01/06

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

Complete the Direct Debit form below and you will receive 15 months membership for the price 

A Campaign of Two Halves

Join CAMRA today – www.camra.org.uk/joinus
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