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The Three Horseshoes Real Ale & Music Festival
Friday 4th, Saturday 5th and Sunday 6th June
Large Beer Garden and Children’s Park and Marquee
We promise a weekend of fun.
There will be 50 cask conditioned real ales and ciders in our marquee area.
Live bands Friday 6pm till 11pm and Saturday 12 noon till 12.00pm
and Sunday from 12 noon.
Pre-book a festival token (£3.00) which will gain you admission to beer marquee
and live music, you will also receive a festival glass and programme, and fast track!
Tokens are on sale at the Three Horseshoes £3.00 each
(Camra members discounted)
Site will be updated with band names and time table of events at a later date.
Bands wanting to showcase get in touch with organizer 07860 698284.
Updates later on web site.
Do Not Miss It!
Ales & Ciders list published about
a week before event
16 Bands (list to come)

www.3horseshoes.co.uk
Horton NE24 4HF.
Tel 01670 822410
Contact Organiser
07860 698284

50 Cask Conditioned Ales, Ciders & Perries
• Live Bands
• Hog Roasts
• Refreshments
• 50 Award winning cask ales & ciders & perries
• Bouncy Castles, Stalls
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Editors Intro CANNYBEVVY
There have been a lot of Beer festivals
since our last issue principally Newcastle
Beer Festival which went down a bomb
and where Hexhamshire best bitter won
the battle of the beers. Gateshead was
also a good festival with a very nice Hog
Roast.
Many festivals are now including food
as a featured item to draw in the crowds.
Not far from the Gateshead rugby club
which featured a Hog Roast is The Three
Tuns at Sherrif Hill on the Old Durham
Road which at the same time as
Gateshead rugby club were having their
festival (30th April) they were having
a pie festival which also included quite
a few real ales .
Old Peculiar,Draught Bass and
Caledonian 80/- were available on the
Saturday but there were about 15 brews
available in rotation over the festival
weekend. And the pies at £1-50 each were
delicious and the fillings were unusual as
well as varied.Haggis neeps and Tatties
with Whiskey Gravy just being one
example .The pies actually came from
Ashington and similar flavours were on
offer at the Brandling Villa in South
Gosforth.
See article on Page 14. So beer is good
but beer and good food is better. At the
Brandling Villa 2000 pies had been sold
by the Friday night (5th March).And the
beers went pretty quickly too.
Cheers Dave.
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newsletter are not necessarily those of the
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Seek out and enjoy real ale wherever you can, drink
responsible and please support our advertisers.
If you would like to advertise in this publication, please
email press@cannybevvy.co.uk
Printed by Potts Printers Ltd.,
Cramlington.
Tel: 0845 375 1875
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FUTURE MEETINGS
AND EVENTS



  
   

Friday 4th to Sunday 6th June
Real Ale & Music Festival, Three Horse Shoes, High
Horton
Monday 7th June 7.30 p.m.
Ladies Meeting, Fat Ox, Whitley Bay
Wednesday 9th June 8.00 p.m.
Wednesday Wander starting at Crown Posada,
Newcastle
(full itinerary on Canny Bevvy web-site)
Thursday 10th June
POTY Presentation, Tap & Spile, Morpeth
Thursday 17th to Saturday 19th June
Tynedale Rugby Club Beer Festival, Corbridge
Thursday 24th to Sunday 27th June
Newcastle Arms Beer Festival, Newcastle
Saturday 26th June
Branch Meeting & Trip. Kings Head, Allendale
Saturday 17th July
Haydon Bridge Football Club Beer Festival
Sunday 8th August 2.00 p.m.
Ladies Meeting, Dyvels, Corbridge
Thursday 12th to Saturday 14th August
Blaydon Rugby Club Beer Festival, Swalwell
Thursday 26th August to Monday 30th August
Islands Beer Festival, Boathouse, Wylam
Friday 27th to Sunday 29th August
Shotley Bridge Cricket Club Beer Festival
August
Regional Meeting, Durham Branch
Date and venue to be confirmed
July/August
The Branch has still to organise the Branch
Meetings/Trips for July and August. These are
usually held in Northumberland. There is also a
POTY presentation to the John Bull in Alnwick and
a festival workers thank you trip to the Marble
Brewery in Manchester coming up.
Further details on times. itineraries and festival
web-sites on the Canny Bevvy website
www.cannybevvy.co.uk
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Local News

Pub of the Year Again The 2010 Winners outside their pub after being presented with certificate as overall
Tyneside and Northumberland winners.
Picture shows the owner, manager and staff with members of Camra.
An apology must be given to Hexamshire brewery for not including all their real ales in last issues article on
Northumberland Breweries.
Particularly as they won Battle of the Beers At Newcastle Festival. The complete list is Devil’s Elbow, Shire Bitter,
Devil’s Water, Whapweasel Old Humbug, and the recent addition Blackhall English Stout. Sorry Geoff and well done.
Pub/Club/Festival News
Check out the Strawberry (right next to the football ground at 7 Strawberry Place, Newcastle upon Tyne NE1 4SF,
0191-232-6865)
Now with five real ale hand pumps. Michael the licensee, serves Deuchars as a regular at present but wants to
specialise in beers from local micro-brewers for the future.
Gateshead is fast losing the “real ale desert” tag it has been dogged with for years. Recently not only was the 1st
Gateshead Beer Festival at the Gateshead Rugby Club, Low Fell a considerable success but just up the hill The Three
Tuns held the 1st Gateshead International Pie Festival, a truly memorable event with several real ales and up to 26
different bands playing at the venue over the May Spring holiday weekend.
The busy bank holiday weekend also saw the 5th Oddfellows Beer Festival in North Shields and a Scottish Ale Festival
at the Boathouse Wylam.
The Plough in Cramlington Village deserves a mention for moving up from four hand pulls to seven with Black Sheep
and Ruddles as regulars and at least one local ale on all the time
Don,t forget the Three Horse Shoes Festival this next weekend 4th,5th and 6th June with 50 ales and ciders live bands
and a hog roast.
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Voted CAMRA’s most popular tyneside pub over last 5 years.
Try our exclusive Golden Star 4.0 From Big Lamp Brewers
Our 2 festivals so far in 2010 have seen an amazing 77 different beers
cross the bar in only 2 weekends!

Come and see what you’ve been missing at our 3rd
festival, which takes place over the weekend of
Thursday 24th to Sunday 27th June.
No food, no music, just great beer!
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34th Newcastle Beer & Cider Festival
Well, after months of planning it came and
went very quickly – as did the beer and cider.
There were about 6 pints of cider left and
about 20 of beer.
We had some excellent support this year from
our team of volunteers, many of whom were
enjoying their first time on the “other” side.
The heavy work on the Monday was shared
round due to the high number of volunteers, it
was indeed – many hands make light work. We
had 81 volunteers on Thursday, a magnificent
turn out. The staff looked very smart too in
their festival polo shirts, top marks to our shirt
sponsors Wylam and High House Farm
breweries.
Security was relaxed on the Friday and was
quite a memorable day as festivals go. Visitors
were allowed outside with their glasses and
optimum use was made of the extra space on
the grass and at the service road beside the
rear exit. The weather was superb and enjoyed
by all. 15 staff from one of our sponsors, J D
Wetherspoons joined us to work the Friday
evening, enabling some of our staff to get a
well earned rest.
The new layout was well received and we sold
much more LocAle than usual. Sales were

obviously stimulated by our Battle of the Beers
Competition. Congratulations to Geoff from
Hexhamshire who produced our winner Light
Side and a special thank you to the other ten
breweries for competing. I understand
subsequent post festival sales of all the entries
went very well. Our choice of tankards seemed
to be well received too; many thanks to our
glasses sponsor the Boathouse.
As many of you are already aware our usual
venue will not be available next year. A decision
needs to be made by October and we will keep
you informed of developments. Some things
we did not get right. The text in the festival
Programme was too small, there were no cider
notes and the cider menu was incorrect. We
will try and put things right next year but
thank you for your understanding and
patience.
Finally, special thanks to Bill Case, who has
retired after many years as Staffing Officer. Bill
did a great job looking after us all.
I hope all our volunteers come back next year
and some more new ones too.
Cheers for now
Gordon Heal
Festival Organiser

“The new layout
was well received
and we sold much
more LocAle than
usual”
CANNYBEVVY
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Ice Cream and Real Ale
As we are getting near Summer
many families thoughts turn
towards the sea side. And with
all the problems of getting abroad
and back maybe it is at the
seaside that many families will this
year be taking their holidays or
short break.
Northumberland has a wonderful coast with
quite a few nice beaches
But what about the beer? Some fathers could
really be interested in real ale when buying
their kids ice cream. I am dividing the coast
from Tynemouth to Berwick into three and
starting at Tynemouth my first article is about
the sea side resorts and pubs and real ales in
Tynemouth, Cullercoats, Whitley Bay, Seaton
Sluice and Blyth.
One good pub in Tynemouth is Copperfields—
A small quiet bar part of and at the rear of
the Grand Hotel. This bar has the advantage
of being close to the Long Sands beach. It’s
permament beers are Black Sheep,Draught
Bass and one of the different Mordue Brews.
The pub is as old as the Grand Hotel and has
a lot of character.
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Tynemouth Front Street-with the castle at the
bottom end is a real ale drinkers wonderland.
With at least five pubs selling real ale all within
50 yards of each other. There is also food
available in all the real ale pubs-usually cheap
deals available-a burgher and a pint for £3-99
being one example.
The pubs to visit are; The Cumberland with
three permament beers-Directors, Jennings
Cumberland, and Marstons Pedigree.
And three guest ales which vary week to week.
The Priory has Mordues Workie Ticket, Empire
Crusader and Black Sheep.Hugo’s (a John
Fitzgerald pub that used to be called
Fitzpatricks) has at least four real ales including
Black Sheep and Deuchars. Salutation has
Bombadier, Northumbrian Hung Parliament
and one Guest Ale. Turks Head near the bottom
end of the street competes with the
Cumberland for having the most real ales-At
present Mordues Geordie Pride,Wells
Bombardier,Deuchars, Mordues Radgie Gadgie,
Couage Directors, and Jennings. Sneck Lifter.
Cullercoats has a nice bay but a small beach.
It used to have a pub called the Bay Hotel on
the cliff top but although they sold Theakstons
and Directors when the owner left for America
it was pulled down and replaced by executive
apartments. The only pub in Cullercoats is now
The Queens Head –But it is near the beach and
usually has the old favourites Deuchars and
Black Sheep available.
Whitley Bay has four real ale pubs near the
centre which is about a five minute walk from
the sea. They are The Fat Ox at the moment
featuring Northumbrian beers;-Strawberry
Blonde being a favourite, Fog on the Tyne
and Bucking Fastard are also featured.
The Fire Station (Witherspoons) has
Northumbrian Hung Parliament, Ruddles Best,
and Courage Directors among others also very
good food deals. Curry and a pint for a fiver is
one example.
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Fitzgeralds at the top of South Parade has
Timothy Tailors Landlord and Theakstons XB.
The Rockcliffe is difficult to find in a backstreet
(Rockcliff avenue) near the Metro but it is
probably the best pub in Whitley Bay.
It changes its four real ales every week and
they can come from anywhere in the UK.The
food is also exceptional but its quite a walk
from the beach.
The Briar Dene on the other hand is on The
Whitley Bay Links and a short walk gives nice
views of St. Mary’s Lighthouse and the rocky
shoreline which quite often has seals basking
in the sun. Another Fitzgerald’s pub with 7
hand pumps and a good restaurant. At present
Black Sheep and Timothy Taylors Landlord are
featured.
Seaton Sluice although a small village now has
four pubs with real ale and a fish and chip shop
famous for its quality. The Delaval Arms – last
years pub of the year has Rudgate Ruby Mild
(last years winner of the Great British Beer at
the Great British Beer Festival) Also Brains Up
and Over and Deuchars IPA.
The Kings Arms Has Old Peculiar, Caledonian
Brewers passion(A beer to fall in love with) and
Abbot Ale. The Astley Arms has Green King IPA
and Black Sheep. Its beers are cheaper than
other pubs and it has a nice cheap carvery
which is famous for its good value. The Melton
Constable probably has the largest choice in
Seaton Sluice and now is featuring Everards
Flourish, Ruddles Best Bitter, Adnam’s Extra
Black Sheep and Wells Bombardier.
All of these pubs are near the sea but if you are
near the Delaval Arms or the Kings Arms keep
an eye on the kids as they are both on or near
the cliff edge.
Blyth now has four real ale pubs next to each
other on Bridge Street and next to the
Quayside. The pubs are:-The Post Office, The
Kings Arms, Olivers, and Oddfellows. The beers

Melton Constable

3 Horse shoes

Delaval Arms

Briar Dene

change fairly frequently but Old Speckled Hen
is available most of the time in Oddfellows and
Olivers and Black Sheep or Deuchars may be
found in The Kings Arms or The Post Office.
Unfortunately these pubs are not near the
beach as are neither The Masons Arms or
The Royal Tavern which are both good
real ale pubs.
The Blyth beach area has been revitalised
recently with a footpath along the sand
dunes,colourful beach huts and a first world
war fort refurbished for tourist use. But due to
the geography this area is quite a way from
the town.
Although a Fish and Chip shop is available if
real ale is needed Seaton Sluice is nearly as
near to walk as is Blyth Town. Another good
pub which is not near the beach is The Three
Horse Shoes which is on the old coaching route
to Scotland has wonderful views of Blyth and
The German Ocean. Has seven hand pumps
with Abbot and Tetleys as permament ales.
A very popular restaurant and a meeting room
adjacent the well stocked cellar allow for three
beer festivals a year.
Next Issue
Newbiggin, Amble Warkworth, Alnmouth and
Low Newton by the sea.
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Newcastle Cricket Club
Newcastle Cricket Club has announced an
increase in the number of beers and ciders
on offer as it plans its second Real Ale and
Cider Festival.
And also on offer at the award winning ground
is “the most beautiful smoking area in
Newcastle,” according to some of the visitors
to the first festival in autumn 2009.
The historic Jesmond Ground has bounced
back after a closure threat five years’ back.
It has won the Ground of the Year two years’
running for the North East Premier League,
and also won the national Cricket Club of
the Year awarded by Club Mirror in 2008.

Quiz: start time 8.30pm, spot prizes and an
individual jackpot at the end. Future dates
include Monday 21st June.
The Club’s Function Room is in great demand
for parties, events and training sessions.
Club Secretary Olwyn Hocking said: “The range
of events now is amazing – there have been
quite a few multicultural celebrations and
last month we had a secret birthday party
where the surprised guest was piped in by a
Scottish piper. I had no idea bagpipes were
quite so loud!”

The 2010 Festival will be held between
Thursday 21st October and Monday 25th
and will include more than forty beers and
ciders. Organiser Rob Creswick said: “We’re
delighted at the success of the first festival
and can’t thank CAMRA enough for their
expert help and encouragement.”
Since the festival, Newcastle CC has expanded
the range of real ales on tap to three, and
found them extremely popular.
Throughout the summer there’s a Friday
barbecue from 6pm. The Club also offers
socials throughout the year and a fortnightly

PAVILION BAR OPENING HOURS:
Weekdays: 5pm – 11pm
(reverts to 6pm start in autumn)
Weekends: 12 noon – 11pm

MEMBERSHIP DETAILS
New members are welcome, social membership is available as well as family and
player membership.

www.newcastlecc.co.uk
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Famous for its atmosphere and the craic
Legendary ale house - Choose from 15 Hand pulls

01661 853 431
Right next to the station at Wylam
10 Ciders served from the celler - Food Served 7 days a week
C.A.M.R.A.
South West Northumberland P.O.T.Y.
Last 9 out of 10 years
Overall Winner Tyneside & Northumberland
2008, 2009 & 2010

‘NORTH EAST REGIONAL PUB OF THE YEAR 2009’
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TRADETALK : PRICING, MEASURES AND OTHER RED TAPE IN PUBS
pricing must be displayed for all food and drink
on sale and in the room in which it is
consumed.
The price list must include the following :

A common sight in a busy pub is a pint of ale
settling ever so slowly to eventually settle well
below the line, by which time the barperson is
a distant memory.

• The price of the food and drink
• The quantity in which the drink is sold, e.g.
25ml spirits or pint of beer
• The strength of the alcoholic products, e.g.
Draught Bass 4.4% abv
• The price of each measure, if not priced
proportionately, e.g. £2.75 per pint / £1.60
half pint. (Sadly, this practice is not illegal.)
• Any service charge must be clearly
displayed

Common malpractice is for bar staff to pull
the real ale as fast as possible, leading to short
measure on a grand scale, but great for the
bar profits.

Beer, lager and cider can only be sold in 1/3 pint,
pint or pint.
Beer may not be sold in metric measures such
as litres and yet the licensee must purchase his
draught alcohol in metric quantities, e.g. 50 lt.
Fosters Lager, courtesy of our masters in
Brussels.
Common sense would dictate that pubs should
be allowed to sell the likes of Warsteiner
German lager beer in traditional litre glasses.
If metered dispense is not used (and it is a rare
sight these days), the glasses used for the
above draught products must be stamped with
a crown mark and may be either brim measure
or outsized lined glasses.
Under a Code of Practice between the brewing
industry and the Government, 5% head of froth
is permitted in a glass. However, if the
customer asks for a top up, this wish should be
complied with and without question.
If lined glasses are used, this should negate
the top up factor, but it is actually illegal to
serve over-measure and could theoretically
push a customer ‘over the limit’.
In practice it is a very difficult exercise to pull
a pint of real ale to a line if tight ‘Northern
creamers’ are used on the beer nozzles.

Gin, whisky, rum and vodka may only be sold
in 25ml and 35ml measures and multiples
thereof.
Wine is most commonly served in 175ml and
250ml lined glasses in pubs, which is a bit silly,
as neither is a ‘small’ glass.
Legally, wine must be sold either by the
bottle, by the glass in 125,175 or 250ml sizes, or
by the carafe in 250ml, 500ml, 750ml or
litre quantities.
However, a new mandatory code is coming
into play in the near future that states that in
addition to any other measures sold, wine
MUST be offered in 125ml measure, this being
equivalent to about 1 unit of alcohol. It is also
a sane measure for using in ‘wine and soda’
which is a very popular slimmer’s’ drink!
Under the Trade Descriptions Act, all written
descriptions of products must be accurate.
It is illegal for instance to use a branded spirit
optic with the wrong name on it or to describe
frozen chips as ‘home-made’.
Under the Business Names Act, if the licensee
trades under a name other than their own,
it must be displayed in a prominent position
on the premises, such as on the price lists
and menus.
The above legislation is enforced by local
Councils. First offences would perhaps only
merit a verbal warning.
Hugh Price, FBII.
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Pie Fest
The Brandling Villa is not a pub that I frequent
regularly however as I had enjoyed an earlier
Beer & Sausage festival there I thought it
would be rude not to call in during National
Pie week for the Big Pie Weekend featuring
24 LOCpies, 30+ beers an 14 ciders, 5th & 6th
March.
Alighting at South Gosforth Metro I took the
short walk an arrived at the pub just before
opening. As I entered it was obvious all was
not well and a quick check with Dave Carr,
Landlord proved correct. A technical glitch
with the oven so the pies would be delayed.
With a fully stocked main bar, separate
festival bar and a central cider bar there was
plenty to choose from so I settled down with
a couple of stouts to mull over the pie list.
The excellent Espresso from Dark Star and
Over & Stout from Goose Eye were quickly
dispatched. Dave was operating a discount to
CAMRA members of 10p off a pint and 20p off
a pie.
The four cheese (Mozzarella, Garlic, Cheddar
and Northumberland Nettle) caught my eye
but I liked that many it was hard to decide.
Still no pies so back to the bar for a Hornbeam
Lemon Blossom and a Salamander Mudpuppy.
By now the place was filling up and just after
13:30 the first oven load of hot pies arrived

from the kitchen. Instantly a small queue
had formed. I’d decided to go for the Chicken
Chorizo and joined the queue. Disaster, by the
time I got to the front they’d all gone so I had
to wait for restocks due to arrive shortly.
I obtained a half of Newton’s Discovery and
a Two Trees Perry from the cider bar and
awaited the nod from the kitchen. One pie
secured the Full breakfast pie looked lonely
so I plumped for one of them as well. Tucking
into them the pastry and fillings were
sublime and all around ‘pie munching’ was
ongoing. By now the queue had grown
larger and larger and never seemed to get
ny smaller.
At 15:00 Dave had arranged staff for the cider
bar which was just as well as it was being
mobbed. Biddenden Kentish Strong; Original
Cider Co. Perry, Moonshine, Kingston Black
and Bristol Port; Thatcher’s Cheddar Valley
and Black Rat; Westons Old Rosie; Mr.
Whitehead’s Cirrus Minor, Newton’s Discovery
and Midnight Special Perry all enticing the
thirsty punters.
As for the pies, well the queue never subsided
so I only managed the two missing out on
Northumbrian Steak with Guinness; Pork with
Bramley Apple & Scrumpy gravy; Minted
Lamb; Spiced Beef & Spinach; Haggis, Neeps
& Tatties; James Little’s Sausage Casserole;
Chicken Leek & Tarragon; Chicken Sunday
lunch; Pork Sunday lunch; Chicken Korma;
Mince & Potato; Beef, Stilton & Workie Ticket;
Shepherd’s Pie; Allendale Chilli Beef; Pan
Haggerty; Mushroom & Asparagus; Roast Veg
& Feta Cheese; Thai Style Vegetable Curry;
Sticky Toffee; Berry Crumble; and finally Toffee
Apple.
The Sunday lunch ones looked particularly
good with little Yorkshire’s on top and the
consensus on our table was they were all
fantastic. With pie take outs available along
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with five pint containers for the ale or cider
these were picking up steadily.
So thanks to Dave & Staff for another
cracking festival and lets hope the next one
is not too far away, What about 20 ciders and
30 cheeses? An ideal combination. Or a
pizza fest?
Having exhausted all the ciders and the odd
few beers I needed it was time to depart into
the cold night air and a Metro journey into
town.
Incidently the pies were all locally made at
Glenton’s Bakery, Waterside Court, Ashington,
Northumberland, NE63 0YG
Chris Palmer; Regional Cider Co-ordinator.
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Buy tickets online at
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The Olde Ship
The Olde Ship sits comfortably above tiny
old bustling harbour of Seahouses.
Uniquely privileged to be associated with
Seahouses’ fishing heritage, The Olde Ship
Inn provides a fitting setting for the
collective memorabilia of the days when
herring was king.
Initially a farm about 1745 when the
village was both grain port and shipper of
locally produced quicklime, the Ship was
first licensed in 1812. Subsequent licensees
maintained and supplied alcoholic
beverages for the large numbers of
visiting herring fishermen from such
diverse ports as St Ives, Peel, Inverness and
Fisherrow. In 1910 Hugh and Eleanor
Lawson became licensees of The Olde Ship
and together with their family ran the bar
and a few letting rooms to visiting holiday
makers. Indeed such illustrious visitors
such as Sir William Russell Flint and his
family stayed in room 7 in 1920.
When the widowed Eleanor Lawson
retired in 1953, it was to her daughter
May and her husband Davie Glen that

the custodianship of the Inn continued.
On the death of Davie Glen, the licence
passed to his son Alan his wife Jean the
past 30 years have seen all the rooms
fitted with private facilities. A recently
acquired adjoining property gives The
Olde Ship a unique position in catering
for the visitor in a very traditional setting.
Currently, Alan and Jean’s younger
daughter Judith and her fiancé David
Swan manage The Olde Ship Inn; varied
food menus play a very considerable part
of today’s agenda.
To this end lunchtime sandwiches, salads
and hot dishes are served within the bar
environs and recently developed beer
garden. In the evening the hotel dining
room and adjoining cabin bar offer a
substantially varied menu.
2010, being the family centenary year, a
visit to The Olde Ship’s eighteen rooms
and suites will hopefully be a significant
and memorable occasion.

“A recently acquired
adjoining property
gives The Olde Ship
a unique position
in catering for the
visitor in a very
traditional setting.”
18

CANNYBEVVY

BRANCHCORNER

CANNYBEVVY 19

