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There are now 29 pubs closing in the UK every week. That 
is twice as many as in 2011. So if you love your pub and 
want to protect it from demolition or change of use, make 
sure to list it with your council as an Asset of Community 
Value (ACV). You can list as a CAMRA Branch, as a 
community group of 21 people or as a Parish Council. In 
April 2015, the Government changed the rules of the game 
and extended planning protection to pubs listed as Assets 
of Community Value (ACV). Otherwise developers are free 
to convert your local pub to a retail outlet or demolish it 
without any need for community consultation. So don’t 
delay and list your pub before it is too late (see page 22).

Now for the good news. We have increased publication 
from 6,500 to 7,000. When I took over as editor in the 
Summer 2013 issue, we only printed 5,000 copies. This 
means there will now be more copies in more pubs, clubs 
and other real ale outlets than ever before.

From Canny Bevvy, the Branch and myself, we wish you 
all a Merry Christmas and a Happy New Year.

Cheers

Adrian Gray, Editor

Cover: Clockwise from top left; The Railway 
Inn and The New Dolphin, Newbiggin by 
the Sea, The New Winning, Wallsend, Three 
Feathers, Gateshead and Wolsington House, 
North Shields.
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BRANCH DIARY
Saturday 5th December 10.30am
Good Beer Guide Surveying Trip
Bus departs from Newcastle at 10.30am

Wednesday 16th December 7.00pm
Merry Meander
Starts at Lady Grey’s, Newcastle

Tuesday 19th January 7.30pm
Branch Meeting
Junction, Newcastle

Saturday 23rd January 10.30am
Good Beer Guide Surveying Trip
Bus departs from Newcastle at 10.30am

Wednesday 27th January 7.30pm
Final Good Beer Guide Selection Meeting
Chillingham, Heaton
Metro to Chillingham Road/
63 bus at 7.01pm, Blackett Street

Wednesday 3rd February 7.00pm
Wednesday Wander
Starts at Tilley Stone, Gateshead
Metro to Gateshead

Saturday 20th February 1.00pm
Regional Meeting
Bridge Hotel, Newcastle

Monday 22nd February 7.30pm
Branch Meeting
Central Hotel, Gateshead
Metro to Gateshead

Wednesday 9th March 7.00pm
Wednesday Wander
Starts at Strawberry, Newcastle

Monday 21st March 7.30pm
Branch Annual General Meeting
Chillingham, Heaton
Metro to Chillingham Road/
63 bus at 7.01pm, Blackett Street

Wednesday 6th to Saturday 9th April
40th Newcastle Beer & Cider Festival
Northumbria University
Students Union, Newcastle

All events are subject to change. Please check  
Canny Bevvy website www.cannybevvy.co.uk  
for up to date details.

All the above events are for CAMRA members  
and non members. Everyone is welcome.

THE BEST MODERN BEERS 
FROM CASK, KEG & BOTTLE

PIES FROM THE AMBLE BUTCHER

ST.LAWRENCE ROAD, 
OUSEBURN, BYKER

HOME OF 
PELOTON PALE 
ALE & CRAIG 

DAVID PUBCAT

THE FREE 
TRADE INN

CAMRA PUB & CIDER PUB 2013

0191 265 5764

STOCKING NEWCASTLE'S BEST 
RANGE OF LAMBIC & SOUR BEERS 

INCLUDING CANTILLON, BOON, 
3 FONTEINEN, MIKKELLER, 

LINDEMANS & MORE

"TheFreeTradeInn"

NE6 1AP
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BIG LAMP BREWERY

Big Lamp has been brewing 
since 1982 and is the oldest 
micro-brewery in the North 
East. It all started when four 
men in a pub were tired 
of fizzy beer such as 
Scotch, Exhibition, Brown 
Ale and Lager from the 
bigger breweries. 

They were convinced that 
they could do better with 
their eyes closed and, 
although it initially began as 
a hobby, it quickly grew.

Tom Hanson, a keen amateur 
brewer, returned from a 
gap year and his brother 
Terry and some friends paid 
for the original equipment 
which was designed with 
reference to Victorian books 
in Newcastle City Library. 
Originally part of Summerhill 
House, an 18th century 
building hidden in a yard near 
the Big Lamp area in the west 
end of Newcastle, (hence the 
brewery’s name and that of 
an original beer - Summerhill 
Stout) the premises were 
converted to an old fashioned 
“tower” brewery.

The 35 barrel brew plant was 
a gravity fed tower system, 
using traditional methods. 
It supplied various public 
houses in the North East 
at the time plus its own 
tied houses such as The 
Cleveland Arms in Darlington; 
The Albert in Hebburn; what 
is now The Balmoral in 
Newcastle, The Oddfellows 
Arms in Haswell and finally 
The Wheatsheaf in Felling, 
which still thrives today.

Over the years it has slowly 
become a thriving and 

successful business. Its 
first brew was the ever 
popular Big Lamp Bitter in 
1982 which was brewed 
for The Red House pub on 
the Quayside. The original 
founders were brewing 
about 10 barrels per week, 
usually over the weekend.

In 1986 Terry Hanson took 
on the job as a full time 
brewer to keep up with 
the demand and Elizabeth 
Hanson ran the new Off 
Licence, created on site 
for the purpose of selling 
several beers being brewed 
– Big Lamp Bitter, Old Genie 
and Big Lamp Blackout. 

Since 1989, the responsibility 
of running the brewery and 
associated pubs has rested 
with Lee Goulding and 
George Storey, now trading 
independently as the Big Lamp 
Brewers. Since then, they have 
dedicated all of their time to 
improving, expanding and 
developing the brewery and 
pubs. The brewery supplies 
a wide range of traditionally 
brewed fine ales to public 
houses throughout the United 
Kingdom as well as supplying 
it’s own pubs: The Keelman 
(situated next door) and the 
Wheatsheaf in Felling, which is 
let to an independent tenant.

The recipe of the first ale 
brewed, Big Lamp Bitter at 
3.9%, has never been altered. 
Other ales brewed in the 80’s 
were the unforgettable Old 
Genie at 7.4%, a favourite of the 
Felling Silver Band, who played 
to it’s merry tune, and also the 
well renowned Blackout. This 
heavy weight rolls out at 11% 
and has appeared at nearly all 
of the beer festivals throughout 
the years.

The Brewery moved to its 
current location in 1996. The 
building it now occupies was 
once a water pumping station 
dating back to 1854, servicing 
the village of Newburn. It had 
been closed down and out 
of service for many years and 
had subsequently become 
derelict. A brave decision 
was made to relocate the 
brewery to the run down 
site and at the same time try 
and save the listed building. 
The building was dismantled 
brick by brick, numbering 
each brick during the process 
to ensure that each brick 
was replaced in exactly the 
same place. The old water 
pumping station has been 
fully rebuilt and is now home 
to the Big Lamp Brewery 
and the Keelman Pub. The 
brewery has expanded 
significantly over the years 
and now brews many regular 
and seasonal ales.

At present their award winning 
leading product is Prince 
Bishop Ale at 4.8% which is 
in great demand with their 
outside trade as well as their 
own houses. Another success 
story is Sunny Daze at 3.6%, 
initially developed to detract 
from the lager sales in house 
at The Keelman, but it took off 
at a staggering rate and is now 
brewed constantly.

The Keelman is a traditional 
style pub boasting an open 
design which is ideal for 
disabled visitors. It is well 
known for its excellent 
food and has 8 hand pulls 
supplying all of their own 
ales. Situated on site there 
are two purpose build 
lodges holding 14 rooms: 
The Keelman’s Lodge and 

Salmon Cottage, all with en 
suite facilities. Bookings can 
be made by visiting www.
biglampbrewers.co.uk. 
Photographs and further 
details recording the history 
and development of the site 
can also be found here.

The brewery now employs 3 
full time staff; with a further 42 
on site running The Keelman 
and the two separate 
accommodation lodges.

George Storey and Lee 
Goulding would like to thank 
all of their customers, outside 
trade and North East CAMRA 
for their continued support 
over the many, many years.

CHEERS TO YOU ALL!!

Tony Turner, 
Big Lamp Brewery 
Liaison Officer

BREWERY VISIT
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THE BOTTLE SHOP AND KITCHEN, Waterloo Square, Newcastle
The pub is based in the former Electric East Restaurant. It was 
launched in partnership with London based craft beer company, 
The Bottle Shop, as the first of five bars, which are planned to open 
in the north within the next five years. There are 2 cask ales and 10 
craft keg ales. These are served through tap dispensers on the wall 
behind the bar (the same method used in Bierrex and The Botanist). 
Well over 40 different bottled beers from around the world are 
available. The interior was designed by Sunderland based graffiti 
artist Frank Styles in an industrial style and also includes artwork 
quoting J.R.R. Tolkien. The manager, Jamie Oliver, previously worked 
for Lola Jeans. There is a balcony with space for 100 people, which 
is intended to be used in the warmer months. Jamie also intends to 
introduce live music on Wednesday nights, starting in the new year.

THE FLYING SCOTSMAN, Briar Edge, Forest Hall
Re-opened on 19th November after a £450,000 renovation and 
extension. The pub was built on the site of the former Forest Hall 
Railway Station. It adjoins the East Coast Main Line and it is said that 
when the pub opened in 1968 that the Flying Scotsman train slowed 
down as it passed. The pub was named after the Edinburgh to 
London train which has been running since 1862. The new owners, 
Kirsty and Chris Harris, have been given old photographs from
the pub’s past, which they intend to display on the walls. They 
sell cask ales on 3 handpumps. Kirsty and Chris want to make it a 
community venue, with traditional pub games and a programme of 
live entertainment.

APOLOGIES TO CHILLINGHAM, Chillingham Road, Heaton for being omitted from the Real Cider & Perry list on page 20 of the last issue. 
The pub has sold real cider for years and it currently sells 2 on handpump. It also sells cask ales on 8 handpumps.

ALPHABETTI THEATRE, The Basement, 18 Newbridge Street West, Newcastle
The theatre is situated next to the entrance for the NCP Car Park 
(formally Dex Garage), look for the blue gates. Alphabetti was founded 
2012 by Ali Pritchard. His aim is to create highly entertaining, great 
quality, new theatre at affordable prices whilst championing the fringe 
culture in Newcastle. In March 2013 he converted a room above the Dog 
& Parrot pub, into the city’s first multipurpose performance space. In 
September 2013 the theatre received its’ first Arts Council England grant. 
In August 2014 it was decided to move. They performed at Live Theatre 
until December 2014, when they moved to The Basement. In March 2015 
they were granted a license for performance and the sale of alcohol, 
when the new venue opened. From 11th September the Alphabetti bar 
is open from 5.00pm - 11.00pm Thursday to Saturday, even if there is 
no show on. There is cask ale on one handpump, from Tyne Bank or 
Northern Alchemy. They also have a dispenser for craft keg.

RED KITE, Spa Well Road, Winlaton Mill 
Reopened in November after a £257,000 refurbishment. Regional pub 
operator Leamside Ale Company, has leased the pub from Heineken 
owned Star Pubs and Bars. It is the Leamside Ale Company’s fifth pub 
in addition to the Three Horseshoes at Leamside, the Kings Arms in 
Sunderland, the Royal George in Old Shotton Village and the Courtyard 
in Washington. The Leamside Ale Company has won the CAMRA 
Regional Pub of the Year award three times with the Kings Arms and 
the Saltgrass, both in Sunderland, which the firm owned for 20 years. 
The owner, Daryl Frankland, is keen to make the Red Kite a beer 
destination and has promised to sell a selection of 6 cask ales.

ARCANE BRIDGE (formally TEMPTATION), moved from their old 
brewery in Houghton-le-Spring to their new brewery in Arch 5, King 
Edward Bridge, off Pottery Lane, Newcastle, in October. The owners, 
Tony Killeen and Kay Masson, hope to start brewing in January. They 
will be using the same 6 barrel plant from the former brewery. It is 
their intention to open a bar in the brewery in spring/summer 2016. 
This is one of the reasons they relocated the brewery. Tony and 
Kay are still brewing at their other brewery, in the Hop & Cleaver, 
Newcastle. Part of the name for the new brewery comes from one 
of Tony’s favourite bands.

BRINKBURN ST BREWERY (BSB) LTD., started brewing in Hoult’s 
Yard, Byker in September 2015. It has a 10 barrel plant with the 
capacity to brew 7,500 pints per week. The Managing Director, Lee 
Renforth, hopes to continue collaboration brewing with brewery 
partners Marble Beers (Manchester), Magic Rock (Huddersfield) and 
Northern Alchemy (Byker). Their range of beers include “The Pursuit 
of Hoppiness v 3” @ 4.6% ABV, “Tino” @ 4.8% ABV, “IBA” (India 
Brown Ale) @ 5.1% ABV, “Fools Gold v 3” @ 5% ABV, “NZ Pale” @ 
4.0% ABV and “Latzenbier” @ 5.3% ABV.

CREDENCE BREWING LTD., recently started brewing in Amble. 
The owners, Michael Graham and Matt Taylor have been friends 
from school and Michael has local brewing experience. They 
moved into their new brewery in August and acquired a 10 barrel 
plant from Tempest Brewery. The 4 core brews are a Pale @ 3.8% 
ABV, a Blonde @ 4.0% ABV, a Porter @ 4.4% ABV and an IPA @ 5.5% 
ABV. The official launch of the brewery took place at the Barrels 
Ale House in Berwick on Saturday, 21st November.

THE DOG & RABBIT BREWERY, is a new microbrewery in 
Wideopen, owned by Tony and Julie Patton. They both work for 
North Tyneside Council, were they first met. Tony has been a keen 
amateur brewer for most of his life. He brewed the beer for his 

recent 50th Birthday Party, which his friends enjoyed so much, they 
said he should start his own brewery, which he did. He brews 6 
regular beers plus 2 seasonal/special beers in his 200 litre plant. Tony 
also has a portable bar with 5 handpumps available for hire.   

ERRANT BREWERY, are another new brewery who have recently 
opened. They are very near to the new ARCANE BRIDGE brewery, 
at Arch 8, King Edward Bridge. The owners, Tom Meads and Martyn 
Stokley, are friends from university. Tom previously worked for West 
Berkshire Brewery and has had 5 years experience in the industry. 
Martyn comes from a media and PR background. They started brewing 
in September with their 4 barrel plant. Their 3 core beers are “Knight” 
@ 3.5% ABV session ale, “Silent Night” @ 4.5% ABV winter porter and 
“Tusk” @ 5.2% ABV IPA. There will be an official brewery launch soon. 

NEWCASTLE BREWING LTD., father and son brewers, Mike and 
Leo Bell have founded their first brewery recently in the Quayside 
Development Centre in Ouseburn. After investing in their own 70 litre 
brew kit, they started brewing in Mike’s garage, until he moved to 
Ouseburn and lost the garage. So they decided to find new premises 
and decided to brew commercially. They were both inspired to 
start brewing by the beers of local breweries, including Wylam and 
Northern Alchemy. Their beers are “Southern Cross Pale” @ 4.7% ABV, 
“Dr Rudi Pale Ale” @ 4.9% ABV, “Newcastle IPA” @ 5.0% ABV, “New 
World IPA” @ 5.2% ABV, “Ouseburn Brown Ale” @ 5.5% ABV, “Summer 
Fields Saison” @ 6.7% ABV and the recent addition “Porter of Tyne”. 
The official brewery launch will take place from 5.30pm onwards on 
Thursday 3rd December, in the Split Chimp, Newcastle.

TYNE BANK BREWERY, are hosting a Festive Market at the brewery, 
from 11.00am until 5.00pm on Saturday 12th December. There will be 
a pop up bar with cask ale treats as well as hot spiced cider, soft drinks, 
mince pies and coffee from Ouseburn Coffee. Local artisan traders will 
be selling a range of gifts, including pottery, soaps, books and chocolates.
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CAMRA Festivals

Manchester: 
20th - 23rd January

National Winter Ales Festival: 
17th - 20th February

Stockton: 
25th - 27th February

Leeds: 
17th - 19th March

Newcastle: 
6th - 9th April

Great British Beer Festival (GBBF): 
9th - 13th August

Non CAMRA Festivals

Cockermouth: 
3rd - 5th December

Beamish Hall (Stables): 
22nd - 23rd January

Morpeth RFC: 
22nd - 23rd April

Gateshead RFC: 
29th April - 1st May

Tynedale: 
16th - 18th June

We recommend you confirm  
all dates before you travel

BEER FESTIVALS

Big Lamp Brewery is the oldest 
Micro Brewery in the North East, 
Established in 1982.

=             '

Big Lamp Brewery, Newburn, Newcastle upon Tyne, NE15 8NL   •  Tel: 0191 267 1689  
Email: admin@biglampbrewers.co.uk   •  www.biglampbrewers.co.uk   •  Facebook: TheKeelman

BIG LAMP BREWERY
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They don’t make pubs like 
this anymore.

Copperfields
quality time with quality alequality time with quality ale

Tynemouth - Behind the Grand Hotel - 0191 293 6666

Members get 20p off each real ale pint.

Hadrian Border Brewery

Deliveries every week to Edinburgh 
in the north, Darlington and 
Middlesbrough in the south 
and across the Scottish Borders, 
County Durham – plus of course 
daily around Tyne & Wear and 

Northumberland.

Tel: 0191 264 9000 
for a list of our products

www.hadrian-border-brewery.co.uk

Delivered directly and through SIBA DDS in the
north and by good wholesalers nationally.

Enjoy our beers in our pub, the DIPTON MILL INN
with delicious home cooked food – diptonmill.co.uk

Dipton Mill Road, Hexham NE46 1YA

hexhamshire.co.uk • 01434 606 577

MADE IN SMALL BATCHES
FINEST INGREDIENTS
TRUE CASK CONDITIONED
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Civil War, Coal, Water, and 
the Great Prince Bishop. 

For many their favourite approach to 
Big Lamp Brewery’s Keelman pub at 
Newburn whether cycling the Coast-to-
Coast route or simply walking the dog 
is through the Tyne Riverside Country 
Park. What is far less well known 
however is the role a battle fought here 
on 28th August 1640 played in starting 
the English Civil War.
     
Long before there was a bridge over 
the Tyne anywhere near here. The 
Battle of Newburn Ford was fought 
and lost by about 5,500 English 
soldiers with artillery defending the 
two adjacent fords then here before 
the river changed its course; well 
known to the Romans and Normans 
as the most easterly fordable point on 
the Tyne, against 20,000 or so Scots, 
who took up far better positions on 
higher ground to the north. 

Due to this comprehensive defeat 
Newcastle surrendered a couple 
of days later but parliament would 
not give Charles I the money to fund 
a war against Scotland nor for his 
other requirements which ultimately 
then led to Civil War between his 
supporters and parliament’s forces.

Coincidentally it was shallow water 
along the Tyne’s edges that gave the 
Keelman pub its name. As this lack 
of depth made it impossible for larger 
vessels to get right in to take on goods. 

This led to coal being loaded onto boats 
(right up until the end of the 1800s) 
with “two pointy ends”, no rudders, 
and very shallow draughts, Keels, 
operated by, Keelmen, for later transfer 
to larger ships, Colliers, to transport 
along and then out of the river.  
  
The Industrial Revolution fuelled by coal, 
of course, though was well established 
long before the building which now 
houses the pub, was built in 1854-5. Just 
before then a cholera epidemic blamed 
on a contaminated water supply had 
claimed over 1,500 lives locally so that a 
pumping station was built by the Whittle 
Dene Water Company to improve water 
for domestic use by taking it from the 
Tyne through gravel beds. But it was only 
in use for about 20 years until the beds 
silted up with salt from the river making 
pumping impossible. The Newburn 
Pumping Station was then used for 
many years as a machinery depot. 

However, luckily for future lovers of 
Big Lamp Brewery beers the building 
was Grade II listed in 1987, saving it 
from demolition. Then about twenty 
years after last being used and 
following massive re-construction 
work in late 1996, the Boiler House re-
opened as the pub and a little later the 
Engine House became the new home 
of the brewery, making the Keelman 
the Big Lamp Brewery Tap.  

Today although the dark wood bar 
counter in the cosy bar area, the 
staircase leading to the small dining 
room on the balcony plus all the other 
attractive woodwork appear to have 
been there for much longer than 20 
years (as well as contrasting nicely 
with the newer far more modern style 
conservatory restaurant and large patio 
at its side). 

The pub’s Victorian industrial origins 
from the outside with its extremely 
solid looking stone block walls, apex 
roof and large windows are still easily 
recognisable. Even though, to me at 
least, the pointed internal windows 
high-up and wooden roof beams 
give the bar the appearance of an old 
church.     

It is the wide range of well kept real 
ales of different beer styles all from 
the Big Lamp Brewery that really give 
the Keelman its great atmosphere 
and no doubt help with bookings 
for the on site accommodation as 
well.  All seven regular beers, Sunny 
Daze (3.6%), Bitter (3.9%), Lamplight 
Bitter (4.2%), Summerhill Stout 
(4.4%), Prince Bishop Ale (4.8%) (your 
author’s favourite) Premium Bitter 
(5.2%) and Keelman Brown (5.7%) 
being available during a recent visit. 

What could be better on a sunny 
day than sitting on a bench outside 
the front entrance enjoying a pint of 
Prince Bishop Ale?  Even if you’ve 
never been to the Tyne Riverside 
Country Park beforehand but just 
strolled down from the main road 
after getting off the Stagecoach 22 bus 
from the Central Station.

Keelman, Grange Road, Newburn, 
Newcastle, NE15 8NL 
Tel. 0191 267 1689

Opening times: Mon.-Sat. 
11:00-23:30. Sun. 11:00-22:30. 
Food: 7:00 (8:00 Sun.)-10:00 
& 12:00-21:00 (21:30 Saturday).
Real ales: A range from Big 
Lamp Brewery.

www.biglampbrewers.co.uk/
keelman-pub/

 John Holland.

grange road, newburn

THE 
KEELMAN
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WE’RE IN THE GOOD BEER GUIDE 2016!  

*LOOK OUT FOR OUR SPRING BEER FESTIVAL 2016* 

 Follow us on  
 
OPENING TIMES:   MONDAY TO THURSDAY - MIDDAY TO 9PM 

FRIDAY TO SUNDAY -  MIDDAY TO 10PM 
 

46A BRIDGE STREET. BERWICK-UPON-TWEED. NORTHUMBERLAND. TD15 1AQ. 

THE UK’S MOST NORTHERLY MICROPUB 
4 CASK ALES 

BOTTLED CRAFT BEER 
TRADITIONAL CIDER 

QUALITY WINES 

Real Ale Micro-Pub
Opening Hours:

Tue 4-8pm, Wed 4-9pm
Thu 2 - 10pm, Fri & Sat 1-11pm

Arch 11, Forth St. NE1 3NZ
(Behind the Central Station)

www.splitchimp.pub   t:@splitchimp

Live Music every other Wed 7pm to 9pm
 

Student & CAMRA 10% Discount
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The micropub revolution started when the Licencing Act 
2003 was implemented on 24th November 2005. Martyn 
Hillier owned the Hearn Village Florist and Beer Cellar, 
which in 2005 was converted into the Butchers Arms in 
Kent. The premises had originally been a butcher’s shop. 
This became the first micropub in the country.

At the 2009 CAMRA AGM, Martyn gave a presentation on 
micropubs. Two members present were Peter Morgan and 
Phil Ayling. On 1st November 2009 Peter opened the Rat 
Race Ale House micropub in a room at Hartlepool Railway 
Station. It had previously been used as a waiting room, a  
taxi company and a newsagents. On 1st August 2010 Phil 
opened Just Beer micropub in Newark.

In June 2012 Martyn Hillier and Stu Hirst founded the 
Micropub Association. The Micropub Association has been 
key to the drive behind the movement, bringing enthusiasts 
together to exchange information relating to the setting up 
and running of a micropub. The 100th micropub opened 
in December 2014 in Dover, Kent. CAMRA has listed 16 
pubs in the country for the 2016 Pub of the Year title and 3 
are micropubs. Amazing when you consider that they only 
represent 0.4% of pubs that sell real ale. At this year’s CAMRA 
AGM, Martyn won the title of CAMRA Campaigner of the Year.

THE CURFEW, 
46a Bridge Street, 
Berwick upon Tweed 
The first micropub in the branch 
area opened in June 2014 by 
David and Gemma Cook. David 

was born in Berwick and is a 
Social Work Manager for Scottish 

Borders Council. Gemma moved 
to Berwick in 2007 and met David. David had 

previously worked in the Café Royal in Edinburgh 
and Gemma had worked in various bars abroad. After 

a visit to the Rat Race Ale House, the idea of owning  their 
own micropub started. The building was originally a cow 
shed at the back of a house. The beers are kept in a shed 
in a corner of the beer garden. David works behind the bar 
on Saturdays (except when Berwick Rangers are playing at 
home). Cask ale is served on 4 handpumps, 2 real ciders are 
served by gravity plus foreign bottled beers. The micropub is 
the brewery tap for the local Bearclaw Brewery (usually one 
of their beers will be on). Rikki Graham, Head Brewer, also 
works at the pub. Congratulations to David and Gemma on 
being in the 2016 Good Beer Guide.

THE OFFICE, 
Castle Square, Morpeth  
The second micropub in 
the branch area opened in 
November 2014. It is the first 
and only pub owned by local 
brewery Acton Ales (formally 
Gundog) from North Seaton. The brewery was founded by 
Paul and Andrea Johnson in 2011, using a 10 barrel plant. The 
Office is a Grade II listed building that was originally an early 
19th century Toll House, on the south side of the Telford Bridge. 
It was previously being used as a monumental mason’s shop. 
The micropub serves cask ales from Acton Ales, as well 
as guest beers, on 5 handpumps. It also sells 2 real 
ciders on handpumps.

SPLIT CHIMP, 
Arch 11, Forth Street, 
Newcastle upon Tyne,
The third and last micropub 
in the branch area opened in 
May 2015. The owner, Mark 
Hall, was a NHS trouble shooting consultant. He also invented 
wine drinking pouches, which he sells online and at fayres and 
festivals around the UK, as well as in his micropub. The unit 
was an empty railway arch behind the Central Station, before 
Mark moved in. Originally 3 cask ales were sold on gravity. Now 
the 3 cask ales are served by handpump and occasionally a 
forth cask ale is available on gravity. In addition a selection of 
British and foreign bottled beers are available. The micropub 
also gives discount on all cask ales to CAMRA members (see 
page 29). The pub is named after a wedge of wood placed at 
the back of an ale cask to tip it up.

Durham’s first micropub is due to open in early December 
2015. THE STATION HOUSE on North Road in Durham City 
is the first pub owned by lifelong CAMRA members Chris and 
Susannah Mansfield. Both from Stockport, Chris and Susannah 
moved to Durham after their respective undergraduate 
degrees. Chris is an electrical engineer and Susannah is an 
archaeologist. When Susannah decided she no longer wanted 
to work in archaeology, Chris suggested they open a micropub. 
The building had previously been used as a furniture shop. 
Before that it had been a newsagents, a barbers and a fishing 
tackle shop.   

If you fancy running your own micropub, there has never been 
a better time than now. So do it, because if you don’t someone 
else will. For further information visit the Micropub Association 
website at www.micropubassociation.co.uk.

Adrian Gray
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A. singleton

TREE SERVICEs

TREE SURGEONs • NO JOB TOO SMALL

0191 264 5810 • 07951 011 048

We cover all areas of the North East, including Northumberland, Newcastle, 
Gateshead, Sunderland,  County Durham, Teesside and East Cleveland

WE CAN TAKE CARE OF ALL YOUR TREES, HEDGES AND SHRUBBERY
ALL TYPES OF TREES LOPPED, TOPPED, PRUNED AND FELLED
ALL WASTE CLEARED AND DISPOSED OF • UP TO £5M PUBLIC LIABILITY INSURANCE

EMAIL - singletontreeservice@outlook.com
CONTACT US NOW FOR A FREE QUOTATION

A. Singleton Tree Services, Greenlaw, west denton, newcastle ne5 5DE

STORM DAMAGED 
-TREES -

�� HOUR CALL OUT

LOGS £3
PER SACK

MINIMUM 10 SACKS

KINDLING 
£2 PER BAG
MINIMUM 10 BAGS 
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It is just over a year ago the SPBW North East 
Branch was formed. Since then over 270 beers 
have been served from WOODen casks. I recall 
Durham CAMRA had two beers at their Annual 
Festival, Three Kings Billy Mill and Hadrian 
Border Grainger Ale, the latter finishing joint 
runner up beer of the festival. 

This year, thanks mainly to their festival Co-Directors, 
Nick Young and Peter Lawson, Durham CAMRA had a 
“WOOD” bar which boasted no less than 17 beers from 
the WOOD. This excellent support was duly recognised 
by the SPBW Branch and at a recent Berwick Beer 
trip the two stalwarts, on behalf of Durham CAMRA, 
were presented with a certificate of recognition from 
Robin Shacklock, Branch Chairman. The presentation 
was made at the branch meeting, held downstairs at 
the Barrels Ale House, Berwick. The Barrels is still an 
excellent real ale pub and we were very well looked 
after. We managed to get beer from the WOOD from 
Wylam brewery at the nearby Curfew, before moving 
on to the Pilot, who had beer from the WOOD from 
Blaydon Brick brewery. Some members popped into 
the Free Trade (worth going just to enjoy the superb 
traditional ambience) and reported the beer was of 
good quality. Berwick is well worth a visit these days 
from real ale drinkers.

Soon it was back to WOODwork to make the 
arrangements for the WOOD beer festival at Oddfellows, 
North Shields who hosted 13 beers from the WOOD, 
some local, some from Yorkshire. Although the Festival 
clashed with the Festival at the Cumberland, Byker the 
event was well supported. Patrons voted APACHE from 
Three Kings Brewery as the beer of the festival. 

In the meantime it was announced that Fitzgeralds, 
(Grey Street, Newcastle) had won the Summer Pub of 
the Season. Patrick Deller, National SPBW Chairman, 
presented the award to Josie Smith, Manager. 

Soon it was time for another branch meeting, this time 
at Durham and our members were well and truly looked 
after by all our hosts. We held our meeting in a back 
room at the VICTORIA, the fire was on, a nice buffet 
from the landlord (with a round of malt whiskeys for 
everyone) marking 40 years in charge. Needless to say 
the meeting took a little longer than normal. I should 
point out the Maxim Ale from the WOOD was excellent. 
Next call was the Court Inn with another Maxim brewery 
from the WOOD and also some hot food, both were 
excellent and again we stayed a little longer (hic). 

Next stop was an old favourite, Ye Olde Elm Tree, 
more beer from the WOOD and an excellent home 
made chef’s mince pie and again we stayed longer 
than originally planned. (This pub was recently voted 
Regional Pub of the Year Runner Up by CAMRA). Some 
of the party made their way to the Colpitts (a Sam 
Smiths house and more beer from the WOOD) but 
yours truly and some other inebriated souls made their 
way for the train home.  

Plans are in hand for some more WOODwork in 
December in Darlington, a much improved real ale 
venue, very popular with our branch members as is the 
wonderful Taylors Pie Shop in Skinnergate, normally the 
first port of call. No need to ask WHO ATE ALL THE PIES.

The SPBW National 
Weekend was held 13th 
- 15th November in the 
Newcastle branch area. 
31 guests were treated 
to 3 pub crawls around 
Newcastle on Friday. 
On Saturday a coach 
trip commenced with a 
brewery tour, followed 
by visits to Haltwhistle 
Comrades Club (egg 
jarping competition 
included), Boathouse in 
Wylam and La Taverna in 
Ryton. On Sunday was a 
tour of Ouseburn, visiting 
3 breweries and 7 pubs. 
Beer from the WOOD was 
available all weekend with 
excellent support from 
SPBW branch members, 
breweries and publicans. 
All our guests returned 
home with a smile on 
their faces.

Gordon Heal, 
Treasurer                                               
Society for the 
Preservation of 
Beers from the Wood 
(North East Branch)

Peter, Rob and Nick

The gang inside the Court Inn

Summer pub presentation
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Onwards towards the 2017 edition.

The last 2 issues of Canny Bevvy have encouraged CAMRA 
members to record the beers they have been drinking 
and hence to contribute to future Good Beer Guides. The 
2016 edition has just been published and hopefully you 
will have your copy.  We are now working towards the 
2017 edition. Your continued help is appreciated with the 
branch’s selection for the annual GBG.

The guide is published each year based on information 
provided by the members of the various CAMRA 
branches. Our branch holds 2 GBG selection meetings 
with the final recommendations being made at the 
second meeting. (In all matters relating to the GBG 
entries, the committee has the final decision with the 
chairman having a casting vote).

The first meeting has however, now taken place. It was 
on Monday 28th September 2015 at the Chillingham.  
Lively discussion resulted in a comprehensive list of pubs 
being put forward for consideration for the 2017 GBG.         
                     
The second selection meeting will also be held at the 
Chillingham on Wednesday 27th January 2016 at 7.30pm. 

Please do your best to attend but remember only CAMRA 
members can vote.

The branch has also 
organised 3 survey trips to visit 
Northumberland pubs, the first 
of which will have taken place 
by the time this appears in 
print. See branch website 
for details.

Your continued help via the 
“What Pub” online system to which you can contribute 
is welcomed and will now feed into the 2017 edition.

How you can help. Regularly record all the beers that you 
drink throughout the year by logging into http://whatpub.
com/beerscoring

Rate your beers on a 5 point scale and provide an update 
on the information we hold about the pub.

Those of you with smart phones should be able 
to provide instant beer scoring and pub updating 
information. Give it a try while you are in the pub!    
          
Many thanks to all of you who have contributed, please 
continue to do so; if you haven’t tried “What Pub” yet, 
give it a go, thank you.

Murray Owen,  
Social Secretary.

GOOD BEER GUIDE (GBG)

AVAILABLE NOW!
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As the proud owner of a classic MG one of the first things I did 
when I moved to Newcastle last summer was to join the local 
MG club – MG Northumbria. This club was formed in 1993 
primarily aimed at owners of classic MG’s but owners of other 
classic cars and more modern MG’s have been encouraged to 
join. From the end of March to October members organise club 
‘runs’, usually half day drives, around scenic parts of the North 
East. Once a year the club organises its’ Heritage Run to which 
members of other car clubs are invited, making it the major run 
of the year. The club were looking for someone to organise the 
2015 event and it was suggested that this would be a good way 
for me to learn more about Northumberland.

I soon discovered that each Heritage Run has a theme, and as 
a long time CAMRA member I chose Northumberland Pubs 
as my theme but being new to the area I did not know many 
pubs. I turned to our ever helpful Canny Bevvy editor and he 
gave me a list of pubs which have been open for a number of 
years and are now part of Northumberland’s heritage. I planned 
a 100 mile route through what I hoped were some more scenic 
parts of the county and which went past 15 of these pubs 
and finished at The High House Farm Brewery, where all the 
entrants eventually arrived safely for a welcoming drink, snack 
and natter about the day. 

So it was at about 8.40 a.m. on Sunday 6th September the 
peace of the car park at The Snowy Owl near Cramlington was 
broken by the noise of 54 classic car engines, as the entrants 
arrived for a breakfast sandwich and drink. The entrants were 
given details of the route and some information about the 
history of these pubs.

The Snowy Owl, Cramlington
The pub is housed in a Stone Farmhouse 
which was built in 1606. It was part of Plessy 
North Farm and owned by the Ridley Family of 
Blagdon Estate. The building was converted 

by Allied Domecq 18 years ago and renamed the Plessy Farm. It 
was taken over by Vintage Inns and named the Snowy Owl.

The Ridley Arms, Stannington
The Ridley Arms was one of 3 public houses 
in the village of Stannington and was most 
likely a coaching house situated on the 
Great North Road. Stannington originally 

was a member of the barony of Morpeth and was owned by the 
Howard Family in the reign of Charles II. This particular building 
was known as the Howard Arms along with the adjacent 2 
cottages known as Howard Cottages and the building opposite 
as Howard End, no doubt built as accommodation for the trades 
carried out at the coaching inn.  

In 1890 the Howard family, who were Earls of Carlisle, sold their 
interests to the Ridley Family of Blagdon, including the Howard Arms 
which was renamed the Ridley Arms in the late 1950’s, although the 
cottages and house retain the Howard name to this day. 

In the 1960’s the fourth Viscount bought some stone doorways 
from a House being demolished in Leicestershire called 
“Papillion”, which had been designed by his maternal 
grandfather Sir Edwin Lutyens. One of these doorways, with 
the distinctive sea shell head carving, was incorporated into 
the Ridley arms and forms the northern entrance. The pub was 
run directly by the estate for many years, more recently it has 
been leased to Brewery chains who have carried out internal 
improvements, the current lessee, Sir John Fitzgerald having 
taken over about 10 years ago. 

The Beresford Arms, Whalton
Whalton dates back to pre historic time 
(settlement at top of village) and is 
documented from the 1100’s when Ogle was 
landowner. Probably the first pub was built in 
the late 17th century and was called The Kings 
Arms. About 1850 Lord Decies married landowners daughter 
Lady Longhirst and part of her dowry was half of Whalton. He 
flattened the whole North side of the street including the pub 
and rebuilt the whole street with stone from Belsay quarry. The 
pub was reopened in 1876 (date above door) and renamed 
the Beresford Arms (Beresford was his family name). The pub 
consisted of two bars with a central entrance until 1990 when 
the stable block and pub were joined together, a kitchen built in 
between, plus an extension out the back.

Shoulder of Mutton, Longhorsley
Built in about 1760 as a coaching inn and 
was called the Star Inn. Ella Jeffrey bought 
the inn about 1850 and the Jeffrey family 
continued to own it until 1939. There have 
been many owners since then. There was a major fire in 1989 
and it is thought that was when the name changed. 

Northumberland Arms, West Thirston
This was built in the 1820s by Hugh Percy, the 
third Duke of Northumberland as a coaching 
inn to provide somewhere his coach horses, 
family and visitors could be refreshed 
before reaching Alnwick Castle. Since it is 
close to the main North/South route it could also be used by 
other travellers. It was bought by the current owner in 2013, 
extensively refurbished and reopened in the October.
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Anglers Arms, Weldon Bridge
Built in the 1760s the inn catered for 
coaches and travellers travelling to and 
from Scotland. There was an army post 
here in the second world war because 
there was a POW camp close by. The 

detachment housed at the post was not surprisingly called 
the Weldon Bridge Detachment

Ox Inn, Middleton
This inn (originally called the Three 
Horseshoes) was built in Middleton 
about 1860 for the workers building 
the single track railway from Morpeth 
to Reedsmouth (known locally as the 

Wannie Line). Parliament gave approval for the line in 1859 
and the section from Morpeth to Scots Gap was completed 
in1862, they certainly worked fast in those days. Sir Walter 
Trevelyan of Wallington Hall was one of the sponsors and 
Charles Parsons of steam turbine fame had his own private 
platform. The building has always been a pub and is Grade II 
listed with the wallpaper unchanged since1955.

Bay Horse Inn, West Woodburn
This was built using sandstone in the 18th 
century as a coaching inn for coaches 
travelling to and from Scotland. It is 
situated on the paths of St Oswald’s Way 

and the Northumbrian Way. The Border Hunt starts here 
during the hunting season.

Cheviot Hotel, Rose & Crown 
and Black Bull, Bellingham
I have chosen to highlight just 3 of the pubs 
in this village. The Cheviot Hotel is on the 
right and the relatively recently refurbished 
Rose & Crown is set back from the main 

road on the left. The Cheviot was built in 1783 to cater for the 
railway construction workers, just like the Ox Inn, and in fact 
was originally called the Railway. All 3 pubs were opened in 
the same era and it is thought the Black Bull was the first.

Grey Bull and Black Bull, Wark
In Wark there are 2 pubs whose names 
are on the wall of one building. As far 
as anyone knows the Grey Bull and the 
Black Bull have always been 2 separate 

establishments since the shared building was erected 
possibly as far back as the 12th century. The Black Bull is an 
inn having 6 bedrooms whereas the Grey Bull is a local pub 
with a single bar.

Barrasford Arms, Barrasford
Built in1887 by the Duke of 
Northumberland as a pub which also 
offered accommodation. It was only 
about 500 yards from the railway and 
hence could be easily accessed. It is still 
owned by Northumberland Estates and there have been only 
6 landlords, with the current one in place for 9 years. About 
40 years ago filming of part of an episode (episode 21) of 
Whatever Happened to the Likely Lads was filmed at the 
front of the pub.

Errington Arms, Stagshaw Bank
Built in 1750 as a coaching inn and named 
after the prominent local family, the 
Erringtons. The most prominent family 
member was John Edward Errington 
(1806 – 1862), a civil engineer who 
constructed harbour works at Greenock and brought forward 
the entire system of railways from Lancaster to Inverness. By 
the beginning of this century the inn had remained empty 
for many years but luckily it was decided to restore it. It was 
restyled in 2013 to its current look.

High House Farm Brewery, Matfen
The current farm was built in 1844 on 
the site of a smaller farmstead and was 
incorporated into the Blackett Estate.  
It became the home farm for 3 other 
farms and was bought by the Vivian 
family in 1969. The family converted it into a brewery in 2003 
following the foot and mouth outbreak of the time, when the 
Government provided grants to encourage farms to diversify. 
The Scott family bought the business in 2009.

Finally, here is some background to MG Northumbria. 
The club was founded in 1992, is run by an elected committee 
and meets on the first Wednesday of each month at 7.30 pm 
at Backworth Hall. Anyone who is interested in classic cars is 
welcome to come, you don’t need to own a MG. There are 
currently over 100 members.

As well as the annual Heritage Run the club holds a Classic 
Car Show at Tynedale Rugby Club in Corbridge and this year 
over 800 cars were entered, making it the biggest show in the 
North East. The club raised over £14,000 for charity from show 
fees. There are regular car runs throughout the year. 

More information about the club can be found at our 
website:- mgnorthumbria.org

Jonathan Bayliss

MG CAR CLUB HERITAGE RUN 2015
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Unit 1 Maling Court, 
Hoults Yard, Walker 

Road, Byker,
Newcastle upon Tyne 

NE6 2HL
Tel: 0191 260 0688

The Pursuit of Hoppiness v3 - ABV 4.6%
A golden, US-style IPA  (IBU = 48) with 

complex, lemon and grapefruit tones from Citra 
and Amarillo leaf hops plus Falconers Flight dry 

hopping.

TINO (perfectly balanced) - ABV 4.8%
Lightly hopped, perfectly balanced session 

brown ale  (IBU = 37), brewed with chinook and 
cascade hops to provide a mellow bitterness 

with a hint of chocolate. Perfectly balanced, like 
the great man himself.

IBA (India Brown Ale) - ABV 5.1%
US-style, hoppy India brown ale  

(IBU = 54) brewed with Chinook and Cascade 
hops, to provide a mellow bitterness, with 

floral tones.

Fools Gold v2  - ABV 5.0%
Robust pale ale (IBU = 52) with fruity and 

hoppy aromas from Cascade and Chinook 
hops. An easy drinking, generously hopped, 

refeshing pale ale.

The Beehive
Hartley Lane, Earsdon

 In The Good Beer Guide 2016
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We look forward to welcoming 
you back with an exclusive  

discount for CAMRA members.

Mon to Thurs 11 - 11      Fri & Sat 11 - Midnight      Sun 11:30 - 11

www.railwayhotelbirtley.co.uk

NEWLY REFURBISHED AND RE-OPENED
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THE STEAMBOAT, MILL DAM, SOUTH SHIELDS 

The presentation of the award for CAMRA’s North East Region Pub 
of the Year took place on 31st October at The Steamboat in South 
Shields. The Steamboat, situated in Mill Dam, just a stone’s throw 
from the River Tyne, was packed with CAMRA members and 
regulars for the presentation. 

CAMRA’s Regional Director for the North East, David Brazier took 
his place behind the bar, together with landlord Joe Mooney, Bar 
Manageress Kath Brain and several of the bar staff, and addressed 
the gathering before presenting the Regional Pub of the Year. He 
praised the staff for creating a pub with a very special atmosphere 
– welcoming and friendly. David also lauded The Steamboat for 
its range of beers and the excellent of real ales on offer, noting 
that for a tied house in the Punch Taverns group it presented a 
wide range of beers from around the country, as well as a good 
representation of locally brewed ales.

In his speech David detailed the democratic process which led to 
the award of the Regional Pub of the Year Award: no longer was 
it the remit of a committee or small group of members to make 
the decision, but a series of scoring, local and regional voting 
procedures. He was especially pleased to be able to present the 
award to Joe Mooney, who has not been in the best of health over 
the last year. Both David and Joe paid tribute to Kath Brain and 
her staff for doing such a good job in his absence. 

Joe Mooney has been landlord of The Steamboat for 26 years, 
and during that time it has become established as one of the 
most popular real ale houses in the region. The ‘Boat has been 
the recipient of several Branch Pub of the Year Awards, as well 
as winning the Regional Pub of the Year title. 

As winner of the Regional Pub of the Year 2015, it will now go 
forward as the region’s representative in the National Pub of the 
Year competition, along with the 15 other regional winners.

North East Regional Pub of the Year 2015 Results

1. The Steamboat, South Shields

2. Ye Olde Elm Tree, Durham

3. Quakerhouse, Darlington

Robin Sanderson
Sunderland & South Tyneside Branch

REGIONAL PUB OF THE YEAR

Dave, Kath and Joe

It’s party time

The Steamboat
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Campaigning for real ale, pubs &
drinkers’ rights since 1971

LIST YOUR LOCAL

CAMRA welcomes 
Northumberland 
County Council’s 
support for pubs in 
its Pre Submission 
Draft of the 
Northumberland 
Local Plan Core 

Strategy on which it consulted until 25 
November 2015. 
 
“10.6 One particular issue that has arisen 
during the preparation of the Core 
Strategy is the loss of public houses. 
Public houses can have a key role as a 
community facility. In Northumberland 
many public houses provide a 
place for social interaction within a 
community, are an important part of a 
local economy, and are integral to the 
physical and cultural heritage of the 
County. In recognition of these values, 
the Council will support the provision 
and retention of public houses where 
they can be demonstrated to enhance 
the sustainability of local communities.“ 
This branch in a comment to the Council 
suggested a slight strengthening by a 
line such as: 

“The Council welcomes nominations  
for public houses as Assets of 
Community Value (ACV) and will offer 
advice to interested parties how to 
make successful nominations.”

Under the Localism Act 2011 pubs in 
England can be nominated to the local 
council as Assets of Community Value 
(ACVs). That gives certain protection 
from development. Parish councils, 
local group, 21 residents and CAMRA 
branches can nominate pubs. Before 
selling a pub with an ACV listing the 
owner needs to inform the Council. 

Community groups would then have 
six months to try and buy the pub. The 
owner could be a large pub company.

According to CAMRA just over 600 
pubs all over England have so far 
been nominated and registered as 
ACVs. In our branch area this has 
happened only 7 times with  6 pubs 
from Northumberland and one from 
Gateshead: the Crown and Anchor in 
Horsley, the Rose and Crown in Slaley 
near Hexham, the Black Bull Inn in 
Matfen, the Black Bull in Lowick, the 
Plough Inn in Mitford and the Windmill 
in Cowpen (Blyth) plus the Lambton 
Arms in Eighton Banks, Gateshead.

This is where we need your help.
 
If you care about your local get it listed 
as an ACV. Alternatively contact us and 
CAMRA could nominate the pubs.

For advice see: http://pubsmatter.
org.uk/ In the meantime CAMRA is 
lobbying Members of Parliament to 
extend the six months respite period 
to all pubs, not just the ones listed as  
Assets of Community Value (ACV).

You may ask why bother? As planning 
laws stand anyone could change a pub 
into other uses like retail shops. This 
is classed as ‘permitted development’. 
CAMRA is campaigning to give local 
communities a say before someone like 
a supermarket or property developer is 
taking away their local pub.

There is a link to lobby your MP from 
our website. CAMRA figures show 
29 pubs a week close down: www.
cannybevvy.co.uk 

IF YOU DO NOT ACT NOW YOUR 
PUB COULD BE NEXT IN LINE  
FOR CLOSURE.

While the Northumberland consultation 
on its pre-submission local plan core 
strategy draft has now closed, a similar  
consultation form North Tyneside is still 
open until 14 December.

North Tyneside has not yet spelt out  
the same commitments as 
Northumberland to safeguard public 
houses, CAMRA would like to see 
something along these lines:

“Ensure that, where community 
facilities are registered as Assets of 
Community Value (ACV), this will be 
regarded as a material consideration 
in the determination of a planning 
application”. There is still time to lobby 
North Tyneside Council.

The branch has also made a 
submission in Gateshead on the 
Licensing consultation (Gateshead 
Statement of Licensing Policy). It is a 
statutory requirement for councils to 
consult every five years. CAMRA made 
comments opposing the idea of a  
‘Night Time Levy’ which we would 
strongly campaign against just as 
much as CAMRA is opposing the Late 
Night Levy in the Newcastle local 
authority area, for venues selling 
alcohol after midnight. 

Hubert Gieschen
publicaffairs@cannybevvy.co.uk
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Campaigning for real ale, pubs &
drinkers’ rights since 1971

23Issue 234  •  Winter 2015



BOOK REVIEWS BY MARTIN ELLIS

Brew It Yourself
Make your own wine, beer, 
cider, & other concoctions
Richard Hond and Nick Moyle
Hardback £14.99

A few years ago the authors of Brew It Yourself set-up a 
website (twothirstygardeners.co.uk) which developed a 
following amongst people who liked their home grown 
and foraged food approach to creating drinks.

This book is aimed at gardeners who wish to turn their 
garden produce into drinks - not all of the drinks are 
alcoholic,  but most are. The book is divided into six main 
sections: wine, cider, beer, sparkling drinks, liqueurs and 
cocktails; each section has an introduction which whets 
the appetite for the  recipes which follow. 

The authors’ passion comes over in the text. 
They have written the book so it will be of value 
and interest to experienced home brewers and people 
who are newcomers to brewing it themselves. Readers 
are encouraged to vary the recipes and have fun. Full of 
tips and advice, illustrated in colour throughout, this is a 
great book for adventurous drinkers.

CAMRA’S 101 Beer Days Out 
Tim Hampson
Paperback £12.99 (CAMRA members £10.99)                                               
This is a travel guide for beer drinkers planning a holiday in the UK, whether it be a short break or a 
couple of weeks away. Tim Hampson has successfully brought together visitor attractions of general 
interest with places to visit that are beer related. So if someone is planning a family holiday they can 
ensure all the family will have a good time – it just so happens that they will also find themselves 
visiting breweries, beer festivals and pubs along the way. 

When it comes to recommending pubs to visit when travelling around the UK, I think it is best to use CAMRA’s Good 
Beer Guide, which is researched and compiled by local CAMRA members. However, if travelling around the UK 101 
Beer Days Out is a useful companion to ensure that you don’t miss out on an area’s key attractions and beer focal points.

Strange Tales of Ale 
Martyn Cornell 
Hardback £12.99                                                

Martyn Cornell is an award winning beer writer. In 
writing Strange Tales of Ale he has taken on the role 
of historian. An eclectic range of topics is covered: 
dimpled beer mugs, the patron saint of English 
brewers, the story behind the most popular pub name 
(the Red Lion), and the true history of the ploughman’s 
lunch, amongst many other topics. Much of the book 
relates to terminology, whether it be words for beer, the 
origin of the term ‘binge drinking’, language is an issue 
that features in many of the chapters.

The book would make a great Christmas gift for 
someone who considers beer and beer heritage to 
be a subject that should be taken seriously. Cornell 
investigates all the topics with an almost academic 
approach; clearly much time has been invested in 
research. Many books that have a miscellany of essays 
and information centred around beer and pubs are 
light and amusing. This book has an earnest approach. 
Strange Tales of Ale will appeal to readers with a thirst 
for knowledge as well as a thirst for beer.
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So You Want to Be a Beer Expert?
Jeff Evans
Paperback £12.99
(CAMRA members £10.99)

Jeff Evans is an internationally known beer writer. Jeff 
won the Coors Brewers National Journalism Award 
for his book A Beer a Day (also published by CAMRA 
Books) and was editor of the Good Beer Guide for 
eight years. Another of Jeff’s books for CAMRA, the 
Good Bottled Beer Guide, has become one of the 
CAMRA’s best-selling titles.

When I first picked-up So You Want To Be A Beer 
Expert I thought it was a book aimed at people who 
are new converts to the joys of real ale. I quickly 
realised that Jeff Evans has collected together 
everything that a drinker needs to learn to become 
an expert on aspects of brewing, beer styles, tasting 
beer, how to care for and look after beer. Information 
on hop varieties, types of malt and yeast is presented 
in an accessible manner. One of the book’s  
strengths is in suggesting beers that are relatively 
easy to obtain in the UK to evaluate beer styles, as so 
many other books are aimed at a global readership 
(or North American).

Highly recommended for all beer drinkers, a 
reference book that people will enjoy regularly 
consulting. Jeff Evans shares his knowledge and 
experience so that it is a joy to learn.

Cellarmanship: The definitive guide to 
storing, caring for and serving cask ale
Patrick O’Neill 
Paperback £8.99 
(CAMRA members £6.99)

Patrick O’Neill is the author of four previous editions 
of Cellarmanship, all published by CAMRA. He 
studied physics and spent more than 30 years 
working as an engineer in the electronics industry. 
His science and engineering experience proved 
useful when running CAMRA beer festivals and for 
several decades the bar and cellar of a busy private 
members’ club, and this book was produced as a 
result of that experience. The technical aspects of 
making, keeping and selling beer have always been 
of consuming interest to him.

Over the years Patrick O’Neill’s book has been 
bought in bulk by breweries and pub chains. It is 
considered to be essential reading for everyone 
who has responsibility for looking after beer. O’Neill 
passes on tips which clearly could only come from 
someone who has spent time running cellars and 
looking after beer. His words of wisdom and advice 
ensure that the book will be of interest to people 
who have also been looking after beer cellars for 
years. It is much more than just a training manual for 
the novice (although it serves this purpose perfectly).
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The Queen Victoria
Gosforth High Street 

6 real ales 1 real cider

Visions of Newcastle
Paul Goldsmith

A celebration of over 900 years of 
Newcastle’s history. Watercolour 
paintings, pencil drawings 
and supporting text featuring 
Newcastle’s most iconic buildings.

Available from Waterstones, 
Blackwell’s, the City Library and all 
good bookshops. 

£14.99 hardback
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Canny Bevvy Festive Quiz 
by Baz Lite Beer

Which brewery is associated with the festive ales Rosey Nosey and Christmas Eve?

Britain’s oldest brewery makes a 7% ABV festive beer called Christmas Ale, 
name the brewery?

Which small town in northern Belgium on the Dutch border holds a famous 
Christmas Beer Festival?

Which famous Dickens story was featured in Fenwick’s Christmas Window 
display in 2008?

Name the famous Brazilian footballer who was born on Christmas Day 1944?

Which British female singer had the 2013 UK Christmas number one with 
Somewhere Only We Know?

Name the Batman film which is set during the Christmas period in Gotham City?

Who wrote the 1848 children’s Christmas story of The Little Match Girl?

A drinking fountain in Finsbury Square, London, commemorates Tom Smith, 
who invented which Christmas commodity there in 1847?

Which American female singer, with a very distinctive singing style,  
was the first to record Santa Baby and she died on Christmas Day 2008?

Baz is quizmaster every Monday evening from 9pm at The Duke of Wellington,  
High Bridge, Newcastle upon Tyne.

There is an excellent range of real ales and a great free buffet. Why not pop along  
and give it a go.

Answers: 

Batemans 1. 
Shepherd Neame 2. 
Essen 3. 
Oliver Twist 4. 
Jairzinho 5. 
 
 
 
 

Lily Allen 6. 
Batman Returns 7. 
Hans Christian Andersen 8. 
Christmas cracker 9. 
Eartha Kitt 10. 

1

2

3

4

5

6

7

8

9

10
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If you are a licensee and would like to join the scheme or would like some more information, or you are a 
customer and know of a pub which regularly sells local beers, please contact the Pubs Officer Colin Anderson
via pubsofficer@cannybevvy.co.uk. All new additions shown in red.

Acklington 
Railway Inn
Allendale 
Golden Lion Hotel
Allenheads 
Allenheads Inn
Alnmouth 
Hope & Anchor
Alnwick 
Fleece Inn 
John Bull Inn 
Tanners Arms
Alnwick Moor 
Shepherds Rest
Alwinton 
Rose & Thistle 
Bedlington 
Red Lion
Birtley 
Bowes Incline  
Country Pub & Hotel
Blaydon 
La Taverna
Blyth 
Olivers 
Post Office 
Wallaw 
Byker 
Cumberland Arms 
Free Trade
Catton 
Crown Inn
Choppington 
Swan 
Corbridge 
Dyvels Inn
Cornhill on Tweed 
Collingwood Arms
Cramlington 
John the Clerk  
of Cramlington 
Plough 
Cullercoats 
Crescent Club
Dipton Mill 
Dipton Mill Inn

Earsdon 
Beehive 
Cannon Inn 
Eglingham 
Tankerville Arms
Eighton Banks 
Waggon Inn 
Embleton 
Greys Inn 
Felling 
Wheat Sheaf
Gateshead 
Central 
Sage
Gosforth 
Border Minstrel  
County 
Gosforth Hotel 
Job Bulman 
Queen Victoria
Greenhaugh 
Holly Bush Inn 
Haltwhistle 
Haltwhistle Comrades Club 
Milecastle Inn
Heaton 
Chillingham 
Northumberland Hussar
Hedley on the Hill 
Feathers 
Hexham 
Tannery
Higham Dykes 
Waggon Inn 
High Horton 
Three Horse Shoes
Kenton Bank Foot 
Twin Farms 
Lamesley 
Ravensworth Arms
Langley 
Carts Bog Inn
Longhorsley 
Linden Tree
Low Fell 
Gateshead Rugby Club 

Lindum Club 
Tap @ Carters Well
Low Newton-by-the-Sea 
Ship Inn
Matfen 
High House Farm  
Visitor Centre
Meldon 
Dyke Neuk
Mickley 
Glenside 
Morpeth 
Black Bull 
Joiners Arms 
Office 
St Mary’s Inn 
Tap & Spile
Newbrough 
Red Lion
Newburn 
Keelman
Newcastle upon  
Tyne City Centre 
Bacchus 
Bodega 
Botanist 
Bridge Hotel 
Bridge Tavern 
Broad Chare 
Centurion 
Charles Grey 
Crown Posada 
Crows Nest 
Duke of Wellington  
Fitzgeralds 
Hop & Cleaver 
Lady Grey’s 
Lola Jeans 
New Bridge 
Old George Inn 
Percy Arms 
Pleased to Meet You 
Redhouse 
Sausage Emporium 
Split Chimp 
Stand Comedy Club 
Strawberry 
Three Bulls Heads  

Tilleys Bar 
Town Wall 
Trent House
Newton 
Duke of Wellington
North Shields 
Low Lights Tavern 
Oddfellows 
Pub & Kitchen
Old Hartley 
Delaval Arms
Ovingham 
Bridge End Inn 
Ponteland 
Blackbird
Rennington 
Horseshoes Inn
Slaley 
Rose & Crown
South Gosforth 
Millstone 
Brandling Villa
Stamfordham 
Swinburne Arms
Thropton 
Three Wheat Heads
Tynemouth 
Barca 
Copperfields 
Dolphin 
Hugos at the Coast 
Lola Jeans 
Priory 
Salutation 
Tynemouth Lodge Hotel 
Wallsend 
Ritz
Wark 
Battlesteads Hotel 
West Thirston 
Northumberland Arms
Wylam 
Black Bull 
Boathouse Inn 
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RAILWAY HOTEL, Birtley 
30p off a pint and 15p off a half  
pint of all cask ales.

THE DENTON, Denton Burn 
20p off a pint of all cask ales.

BORDER MINSTREL, Gosforth 
20p off a pint and 10p off a half  
pint of all cask ales. 

THE COUNTY, Gosforth  
30p off a pint of all cask ales.

QUEEN VICTORIA, Gosforth 
30p off a pint and 15p off a half  
pint of all cask ales. 

NORTHUMBERLAND HUSSAR, 
Heaton 
30p off a pint, 20p off 2/3 of a pint 
and 10p off 1/3 of a pint of all cask 
ales and real cider. 

THE TANNERY, Hexham 
50p off a pint, 30p off 2/3 of a pint 
and 15p/20p off a 1/3 of a pint of  
all cask ales and real cider.

THE CROW’S NEST HOTEL, 
Newcastle 
10% off a pint of all cask ales.

JUNCTION, Newcastle 
10% off a pint of all cask ales. 

NEWCASTLE ARMS, Newcastle 
10% off a pint of all cask ales

SPLIT CHIMP, Newcastle 
10% off a pint of all cask ales

TRENT HOUSE, Newcastle  
20p off a pint and 10p off a half  
pint of all cask ales.

TYNESIDE CINEMA BAR, Newcastle 
10% off a pint of all cask ales. 

BRANDLING VILLA, South 
Gosforth 
50p off a pint, 30p off 2/3 of a pint 
and 15p/20p off a 1/3 of a pint of  
all cask ales.

COPPERFIELDS (GRAND HOTEL), 
Tynemouth 
20p a pint off all cask ales. 

HEAD OF STEAM, Tynemouth 
£2.75 a pint for all cask ales. 

TURKS HEAD, Tynemouth 
10% off a pint and a half pint off  
all cask ales and real cider. 

THE ANSON, Wallsend 
20p off a pint and 10p off a half  
pint of all cask ales.

THE LONSDALE, West Jesmond  
10% off a pint of all cask ales.

THE BEACON, West Monkseaton  
20p off a pint of all cask ales.

NORTHUMBERLAND ARMS,  
West Thirston 
10% off a pint of all cask ales

CAMRA DISCOUNT SCHEME
All new additions shown in red 

www.exit33.beer
tweet us @exit33brewing 

TH
IRT

Y3
EXIT

33
BREWING

Unit 7, 
106 Fitzwalter Road, 

Sheffield, S2 2SP, 
England, UK.

Tel: +44 (0) 114 2709991

IN A THIRST 
EMERGENCY,
FIND THE EXIT

If you know of any pubs or 
clubs offering discounts to 
CAMRA members in Gateshead, 
Newcastle, North Tyneside and 
Northumberland, then please 
contact the Editor at editor@
cannybevvy.co.uk
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) ) ) ) )       LAST ORDERS

If you have a complaint about any unfair trading practices, such as short measures, beer quality, 
overcharging, service or misleading product promotions, you should firstly inform the publican. 
If however you do not get a satisfactory response, then CAMRA recommends that you contact 

your local Trading Standards office. Contact details listed below.

City of Newcastle upon Tyne, Tel. 0191 211 6129. Gateshead, Tel. 0191 433 3987. 
North Tyneside, Tel. 0345 200 0101. Northumberland, Tel. 01670 534 585.

MEMBERSHIP FIGURES
The North East Region has 3,414 (3,396) members

Darlington Branch has 412 (414) members

Durham Branch has 704 (690) members

Sunderland & South Tyneside Branch  
has 571 (571) members

Tyneside & Northumberland Branch  
has 1,727 (1,721) members

CAMRA National Membership is now  
over 175,454 (173,664) members

(Figures correct at 21st November 2015. Previous 
figures from last issue shown in brackets)

FUTURE 
ARTICLES              

Family Pubs                                              

Dog Friendly Pubs                                     

Seaside Pubs

Country Pubs

Heritage Pubs

Pub Walks

Pubs by Metro

Pubs by Bus

FUTURE 
SPECIAL ISSUES
Winter Beers

Beer Festivals

Summer Beers

Students
If you have any suggestions 
for either Future Articles 
and Future Special Issues,
then contact the Editor, at 
editor@cannybevvy.co.uk

If you have enjoyed reading this 
issue and you wish to become a 
member of CAMRA, then please 

complete the “Join CAMRA Today” 
form, which is on the back cover 

of this issue.

If you would like to receive a copy of 
Canny Bevvy, then contact the Branch 

Secretary at secretary@cannybevvy.co.uk 
Send an A5 size stamped addressed 

envelope.
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Call: 01727 337855
www.camra.org.uk/christmasgifts

Gift Memberships from £26
GM + CAMRA’s Good Beer Guide £36

GM +101 Beer Days Out £33
 GM + So You Want to be a Beer Expert £33



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

Branch Sort Code

Reference

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

Service User Number

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

Membership Number

Name

Postcode

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

Signature(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 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 the:
 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 £24             £26
(UK & EU) 

Joint Membership £29.50       £31.50
(Partner at the same address)

For Young Member and other 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 

01/15

Campaigning for Pub Goers
& Beer Drinkers

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

Enjoying Real Ale
& Pubs

A Campaign of Two Halves

Email address (if different from main member)


