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CAMRA Members’ Weekend & AGM 2013

Canny Bevvy

Chairman’s Notes

Friday 19th April - Sunday 21st April 2013

Branch Contacts

As the newly elected Chairman, I welcome
you to the Spring 2013 edition of Canny Bevvy.
Since the last edition our members have voted
for Pub of the Year (POTY), Club of the Year (COTY)
and Cider Pub of the Year. (So congratulations to
the Free Trade Inn, Byker (twice), the Boathouse,
Wylam (three times), the Ship, Low Newton,
the Tap & Spile, Morpeth, the Comrades Club,
Haltwhistle and the Newcastle Cricket Club,
Jesmond. Well done!) We have been to these
pubs and presented them with their awards;
please see the pictorial later in this issue. Special
congratulations are due to all of them in these
hard economic times.

This year’s Members’ Weekend and AGM will be taking place at
St Andrews Hall in Norwich. Norwich is a beautiful city packed
with medieval buildings and quality pubs. 2012 Good Beer
Guide pubs include Take 5, Ribs of Beef and The Vine, however
these are just a selection of the many pubs that offer a great
pint. Norwich is also home to four breweries, plus there are
another 20 within the surrounding area, many of whom will
be providing their beer for the Members’ Bar. You will have the
opportunity to visit some of these pubs and breweries, and also
some cider producers, as part of the Weekends’ organised trips.

Chairman: Ian Lee
chairman@cannybevvy.co.uk
Vice-Chairman, Festival Organiser,
Social Secretary & Membership
Secretary: Gordon Heal
vicechairman@cannybevvy.co.uk
festivalorganiser@cannybevvy.co.uk
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Secretary: Richard Dollimore
secretary@cannybevvy.co.uk
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Treasurer: Gary Hinson
treasurer@cannybevvy.co.uk
Pubs Officer: Colin Anderson
pubsofficer@cannybevvy.co.uk

St Andrews Hall is a Grade 1 listed building which dates back to
the 14th century and has been the host for a number of civil
occasions, including Norwich's CAMRA Beer Festival. Other historic
buildings include Norwich Cathedral and Norwich Castle both of
which offer beautiful scenery within their gardens. If you fancy
escaping the Members’ Weekend or extending your stay then you
may like to visit these attractions or enjoy the countryside views
by visiting the Norfolk Broads.

Webmaster: Jan Anderson
webmaster@cannybevvy.co.uk
LocAle Coordinator: David Vaughan
locale@cannybevvy.co.uk
Public Affairs Officer: Hubert Gieschen
publicaffairs@cannybevvy.co.uk
h Castle

Norwic

Norwich is easily accessible by road, train or air, and the
public transport system is easy to use and offers all day
travel passes.

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

The Weekend is open to all CAMRA members to:

To find out more about the

CAMRA‘s Members’ Weekend and AGM 2013,
please visit www.camraagm.org.uk

Young Members Officer: Stu Herring
youngmembers@cannybevvy.co.uk
Social Media Officer: Matt Dinnery
socialmedia@cannybevvy.co.uk

With spectacular architecture and a fascinating history,
Norwich is well worth a visit.
s Review what has been happening at branch, regional and
national level over the past year
s Review campaigning themes and form policy
s Hear guest speakers on issues related to beer, brewing and
key campaigns
s Meet the formal requirements of an AGM, including
presentation of accounts
s Meet up with CAMRA members from around the country,
National Executive and HQ staff members
s Discuss ideas to forward to campaign through workshops,
policy discussion groups and seminars
s Enjoy a few drinks in the members bar with a good selection
of local real ales
s Visit pubs in Norwich and the surrounding area
s Visit local breweries and cider producers on organised trips

Press & Publicity Officer: Martin Ellis
press@cannybevvy.co.uk

Website: www.cannybevvy.co.uk includes
links to the branch Facebook page,
www.facebook.com/tyncamra and
Twitter account @TYNCAMRA
Norwich Cathedral

Norfolk Broads

Disclaimer: Any views and opinions expressed
in this newsletter are not necessarily those
of the Canny Bevvy Editor, CAMRA or the
Publishers. Seek out and enjoy real ale
wherever you can, drink responsibly and
please support our advertisers.
If you would like to advertise in this publication,
please email advertising@cannybevvy.co.uk
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Maybe things will be a bit better economically
with the surprise news in the budget that the
beer tax escalator had been abolished as
celebrated on our front cover. It is a long time
since tax on beer has not been increased.
Thank you to everyone who signed the
petition which ended up with more than
100,000 votes. Thanks go to CAMRA members
from the region who took the time to travel
to lobby our MP’s on December 12th.
I look forward to another cracking festival at
Northumbria University. With the help of all
our volunteers and a hard working committee
I forecast a grand year of many successful
festivals, survey trips and beer.
As we do not automatically mail the Canny
Bevvy to members, if you still want to
receive a mailed copy please let the
secretary have your name, address and a
2nd class large letter stamped envelope.
Once again thank you to all the contributors for
this edition, authors and advertisers alike,
who maintain our high standards. However,
contributions are always needed so keep
them coming in.
Have a great real ale
Easter and as always
please remember…
drink responsibly.
Cheers
Ian
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Future Meetings And Events
Wednesday 10th April to Saturday 13th April
37th Newcastle Beer & Cider Festival
Northumbria University Students Union
Wednesday 17th April 7.30 p.m.
Wednesday Wander
Seaton Sluice
Friday 19th April to Sunday 21st April
National Members Weekend and AGM
Norwich

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

Monday 22nd April 7.30 p.m.
Branch Meeting
The Grand Hotel, Tynemouth
Wednesday 8th May 7.30 p.m.
Wednesday Wander
Telegraph to Bodega, Newcastle City Centre

CAMRA, the Campaign for Real Ale, responds
to the abolition of the Beer Duty Escalator:

Tuesday 21st May 7.30 p.m.
Branch Meeting
Telegraph, Forth Street, Newcastle
Further details on times. itineraries and other
local festivals are can be found on the Canny
Bevvy website www.cannybevvy.co.uk, the
branch Facebook page, www.facebook.com/
tyncamra or in What’s Brewing.

E: ghb@hexhamshire.co.uk
T: 01434 606577
W: www.hexhamshire.co.uk
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CAMRA
Approved Festival

THE MOST ATMOSPHERIC BEER FESTIVAL OF THE YEAR!

FRIDAY &
SATURDAY

17th & 18th MAY 2013
LIVE MUSIC

OPEN

12noon-11pm

OVER

FRIDAY - Blues Band “The Paul
Evans Trio featuring Lil Jim”
SATURDAY - “Dizzy Lizzy”
Thin Lizzy tribute band

200 ALES
FOLLOW US ON

ALSO SUPPORTED BY:

PLUS CIDERS, FRUIT WINES
AND CONTINENTAL
BOTTLED BEERS

ADMISSION BY ADVANCED TICKET £6.50 (£8 on the gate)
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Mike Benner, CAMRA
Chief Executive said,
“This is a momentous day for Britain’s
beer drinkers, who will tonight be raising
a glass to the Chancellor for axing this
damaging tax escalator and helping keep
pub-going affordable for hard-pressed
consumers. This decision will keep the
lid on the cost of a pint down the pub.”
“Since the duty escalator was introduced
in 2008, 5800 pubs have been forced to
call last orders for good. What could
have been the final nail in the coffin for
our pubs has been decisively avoided by
the Chancellor in a move that will spark
celebration in pubs across the UK.”

“Today’s decision is a huge triumph
for CAMRA’s pub campaigners who
have been building overwhelming
public support for a fair deal for beer
and pubs, pub by pub and beer festival
by beer festival. Over 108,000 consumers
signed an e-petition and more than
8,000 consumers have written to their
MP calling for a fair deal for beer and
pubs. A Mass Lobby Day organised by
CAMRA saw over 200 MPs meet with
their constituents who highlighted the
severe damage caused by the escalator.”

“Scrapping the beer duty escalator,
combined with a 1p cut, is a massive vote
of confidence in British pubs and will lead
to an increase in pub going and more
money in the Chancellor’s coffers.”

(TRAINS RUN 12noon-5pm ONLY)

TICKETS AVAILABLE FROM:
• Barrow Hill Roundhouse Tel: 01246 472450
• Chesterfield Tourist Information Centre Tel: 01246 345777
• The Chesterfield Arms, Chesterfield Tel: 01246 236634
• The Derby Tup, Whittington Moor, Chesterfield Tel: 01246 454316
• Speedwell Inn, Staveley Tel: 01246 474665
• Arkwright Arms, Sutton-cum-Duckmanton Tel: 01246 232053
• The Fat Cat, Sheffield Tel: 0114 249 4801
• Old Poets Corner, Ashover Tel: 01246 590888
• The Alexandra, Derby Tel: 01332 293993
• The Crown, Beeston, Nottingham Tel: 0115 925 4738

Campbell Drive, Barrow Hill, Chesterfield Tel: 01246 472450

www.barrowhill.org
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Pub Closures: Then Re - Opening Serving Real Ale

PUB NEWS

The Tanners Arms, 2-4 Hotspur Place,
Alnwick NE66 1QF Tel: 01665-602553 is now being
run by Ben Greener after the previous owners
went into liquidation. Ben is still trying to tie up
all the legal requirements as further complications
arose regarding the liquidators bank!
Unusual features are the tree in the middle of
the pub, which is used as a logo for the pub (see
the beer mats), colourful orange décor (it has
to be seen to be believed) and the real ale
pump handles.
The Schooner,
South Shore Road,
Gateshead, NE8
3AF, Tel: 0191
477 7404 was
official opened
by Gateshead
M.P. Ian Mearns,
who took a stint
behind the bar.
Ian presented owner Dave Campbell with a copy
of Hansard, the official record of debates in the
Houses of Parliament, in which he mentions the
opening of the Schooner in his constituency, truly
a wonderful memento.
Hugh Price is celebrating
30 years of trading at
Tynemouth Lodge
Hotel, Tynemouth Road,
Tynemouth, NE30 4AA
Tel: 0191 257 7565
having opened in 1983.
House real ales: Draught Bass, Deuchars IPA,
Mordue Blonde, plus one guest ale, usually a
local one. They have the biggest volume sales
of Draught Bass in the North East.
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Not immediately apparent, but the pump handles
were hand-made by Ben’s father who lives in
Australia out of Jarrah (no not Jarrow) hardwood,
commonly used for making railway sleepers!
Can you spot the Brewers Arms stonework
in the outside photo? For the answer and an
explanation, ask the Editor!
Joiners Arms, High
Newton-by-the-Sea,
nr Alnwick NE66
3EA Tel: 01665 576
112 is now run
by Robin, who
previously worked
at the Ship, Low
Newton and the
Centurion and Bridge Hotel in Newcastle. There
are three hand-pulls, all local, one of which is
Anarchy St Mary’s Ale. A contribution from each
pint sold goes towards the local St Mary’s church,
a tiny church originally built in kit form that serves
the small community and visitors to the area.

BREWERY NEWS
New Micro-breweries in the area include
Firebrick Brewery, Shibdon Business Park,
Cowen Road, Blaydon, NE21 5TX and Out
There Brewing Co, Unit 4 Foundry Lane
Industrial Estate, Ouseburn, NE6 1LH.
Rail Ale Brewing Company is setting up
in the cellar of The Schooner. Brewers
Brian Sloan and Sean Hill hope to be in
commercial production soon.
Sam Smiths cask ale is now no longer
available to free trade.

Kings n Queens
Seaton Sluice has been a popular
hamlet for several generations. A
man-made port (thanks to the famous
family the Delavals), a castle built in
a day and finished by Starlight - hence
the name Starlight Castle, an excellent
beach, a fabulous fish n chip shop,
and oh yes some very good real
ale pubs.
The Kings Arms sits majestically on a crop
of rock right on the cliff edge, acting as a
Sentinel since 1786. Its 3 years since Paul
and Rita Hazlett took the helm of this ancient
landmark and the pub has been transformed
beyond recognition and is very popular
with locals and tourists. The pub boasts 5
handpulls - Deuchars IPA and Abbot Ale are
normally resident and there are 3 guest ales,
nationally sourced.

The Queens Head has sat snugly on the
corner of Albion Road/Church Way, North
Shields since the mid 1700’s. Originally a
coaching inn, this traditional pub fell on
hard times and closed in 2010. However
the pub has been extensively refurbished
and re-opened in December 2012 as the
Pub & Kitchen. Plaster has been removed
from the outer walls and is complimented
by a thoughtful colour scheme. The lounge
area, (formerly Beach’s - a tailors shop next
door), has chesterfield chairs and settees.
The bar area now has 4 real ale handpulls
and houses ales from Cullercoats Brewery
(2) as well as Deuchars IPS and Black
Sheep bitter. The pub is open all day and
by the time you read this article the pub
will have started selling food
So, some pubs are bucking the “closure”
trend by re-opening, and of course,
SELLING REAL ALE!
Gordon Heal

The pub is open all day and serves meals
12 – 3 and 5 – 8 (12 – 5 on Sundays). Every
Friday there is live music (no problem with
neighbours here) and spring to summer hold
regular buskers nights.
There is ample seating outside the pub
with excellent seaside views. Word of mouth
has meant that their reputation for good food
is no secret and booking is advisable for
meals including lunchtimes.
Tel 0191 237 0275.
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In conclusion, I can really see why the
pub is the deserved winner of CAMRA
National Pub of the Year 2012. A really
fantastic traditional pub, excellent choice
of well-kept real ale and cider, innovative
food, and prompt, helpful and pleasant
service. Oh – and one more thing. CAMRA
members receive a 40p per pint discount
(yes, that’s right – 40p!!) from Sunday
to Thursday.

To the left are three blackboards
containing details of the food on offer,
but more about the food later.

CAMRA National
Pub of the Year 2012
A weekend jaunt over to Manchester
to see the mighty Uriah Heep gave
me the opportunity to call into
CAMRA’s National Pub of the
Year 2012, the Baum, at Rochdale,
to find out just what makes a
National Pub of the Year.
First impressions on walking through the
door were that the Baum is exactly what
an old-fashioned pub should be like. Bare
floorboards, bare brick walls, and woodpanelled bar. To the right, as you go in, is
a small seating area with a few table and
chairs, with a step up to another small
seating area, all very cosy.

In front of you is the bar, in the shape of
a straight sided “C”. Turn left in front of
the bar, and then left again, up a step,
to what the Baum calls the Balcony, a
curved, luxuriously padded bench seat,
with a few tables. To the right, the bar
curves round, with a few more tables, and
then into the bright and airy conservatory,
set with tables and chairs, obviously aimed
at diners, rather than drinks, but very
welcoming nonetheless. A huge ceiling
fan cools the room during the summer.
Through the windows can be seen an
outside gravelled garden, with numerous
picnic benches and seating areas, perfect
for outside summer drinking. There are
even two full-sized pétanque pistes!
All in all, a hugely impressive pub, but, of
course, as the saying goes, I’m only here
for the beer, so what does the Baum have
to offer?
When you enter the pub, you are greeted
by an array of six gleaming hand pumps,
with another two hand pumps on the
bar round the corner. Two flat screen
televisions above the bar present a rotating
slide show, showing the food available,
and, more importantly, the real ales and
ciders available, including their colours
and strengths, and showing whether they
are LocAle beers.
Of the eight hand pumps, on my visit,
seven were for real ales, with the other
dispensing Westons Old Rosie cider. The
question was – what to try? Luckily for me,
the Baum offers “a cask ale tasting rack”,
with third pint measures. You can get
three for £2.85, or 5 for £4.75.
My first offering was the 4.0% Cats
Whiskers, fittingly enough from the
Rochdale based Green Mill Brewery, a
lovely deep ruby-red dark mild.
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Next on my agenda was the 3.8% Kelham
Island Tin Can Avenger, a superb pale
yellow session ale, followed by the 4.3%
Hop Studio Porter, a superb deep ruby-red
porter. The last beer to be sampled was
the 4.5% Acorn Bullseye, a pleasant amber
stronger bitter. Also available on my visit,
but not tried, were Elland Tomahawk
(4.7%), Wychwood Dirty Tackle (4.0%),
and Phoenix Arizona (4.1%). Both the
Green Mill and Phoenix beers were
badged as LocAle beers.

All that remains is for me to echo what it
also says on one of the slides showing on
the two televisions above the beer – Many
congratulations to Simon, Heidi, and all
the Baum team.

There was also an excellent selection
of bottled foreign beers available, with
Hoegarden, Schneider Weisse and
Leffe available on draught.
All the beers tried were in excellent
condition, as was to be expected,
but what about the food? Well, it
certainly isn’t traditional pie and peas!!
The blackboards near the entrance
showed Starters to Share with such
delights as ‘Pork Strips and Red Peppers
in a Whole Grain Mustard Sauce’ and
‘Beer Battered Cod Goujons with Tartare
Sauce’. The main courses on the board
included ‘8oz Ribeye Steak with a Cajun
and Brandy Butter, served with Chips
and Dressed Salad”. There was also
a restaurant upstairs, although I
didn’t visit.
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Make the dumplings. Place the suet in
a clean bowl and add the flour. Using
your hands, mix the suet and flour well,
then season with salt and freshly ground
black pepper. If you want horseradish
dumplings, now is the time to add it to
the mix.
Make a well in the centre of the flour
and suet mixture and add water a bit at
a time. Mix with your hands until you get
a firm dough that comes away cleanly
from the sides of the bowl.

Recipe
Valentines and Mother’s Day have
now gone and left us...penniless haha
so why not try this recipe for a quiet
and warm night in with your loved
one. It’s sure to put a smile on
everyone’s face...

BEEF & HEXHAMSHIRE
BLACKHALL ENGLISH STOUT
STEW WITH DUMPLINGS.
Ingredients:
For the stew
2 tbsp vegetable oil
1kg/2lb 3oz diced shin of beef
(cut off the bone into large pieces)
2 sticks celery
2 carrots
2 large onions
3 cloves garlic
1 heaped tsp tomato purée
1 tbsp plain flour
salt and freshly ground black pepper
½ litre/17fl oz Hexhamshire Blackhall
English Stout (O.G. 1042 ABV 4.0%)
200ml/7fl oz dark beef stock
2 bay leaves
1 sprig fresh thyme
For the suet dumplings
150g/5oz beef suet
150g/5oz self-raising flour, sifted,
plus extra for dusting
salt and freshly ground black pepper
1 tsp prepared horseradish (optional)
water to bind
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Preparation method:
Preheat the oven to 160C/320F/Gas 2.
Heat a large casserole on the hob. Add
some of the vegetable oil and, when hot,
add some of the beef in a single layer
and cook over a high heat until browned.
When browned, remove the beef to a
bowl, before adding the next batch and
browning. Don’t crowd the pan. Remove
the last batch of meat and place in a bowl.
Roughly chop the celery. Add the last bit
of oil to the casserole and add the celery.
Roughly chop the carrots and onions and
add to the casserole.
Slice the garlic and add to the casserole.
Stir all the vegetables thoroughly and
allow them to brown gently, scraping up
the browned bits from the bottom of the
pan as you go.
Once the vegetables are coloured, add
the tomato purée and stir. Add the flour
and stir together well until the flour is
incorporated. Season with salt and freshly
ground black pepper.
Add the Hexhamshire Blackhall English
Stout to the casserole, followed by the
beef stock.
Bring up to the simmer and return the
browned beef to the casserole. Cover
with a lid and simmer.

Turn the dough out onto a clean board
and sprinkle over some flour. Roll the
dough out into a sausage shape and then
form into six golf ball-sized dumplings
(They will double in size when cooking).
Carefully drop the dumplings into the
stew. You can store any unused dumpling
dough wrapped in cling film in the fridge
for two or three days.
Cover the casserole with a lid and place
in the preheated oven to cook for 2½-3
hours, checking periodically.
After two hours, turn the dumplings over.
Add the bay leaves and the thyme and
continue cooking for a further half hour
to an hour. When the beef is done, it
should fall apart to the touch and the
dumplings should be light and fluffy.
Serve the dumplings and beef stew
in large bowls.
Thanks once again for taking time
out to read and use this recipe.
Please take time out to follow me on
Facebook (Gino Gino) for delightful
images and I look forward to hearing
from you...

Hexhamshire Blackhall
English Stout 4.0%
Hexhamshire Blackhall English Stout
is available from the Dipton Mill Inn
www.diptonmill.co.uk, home of
Hexhamshire Brewery and is described
as having a rich roast aroma, sweet
chocolaty taste and a mocha coffee
finish. It premiered at the 34th Newcastle
Beer & Cider Festival in 2010 and also
featured in 2011 and 2012.
Brewer and owner Geoff Brooker is
rightly proud of his creation and you
never know this recipe might be next
on the menu at the Dipton Mill Inn!

Many thanks
Gino x
photo: Mike Hedgethorne
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New Chairman, Ian Lee gets to grips with role, Presenting!

Ian addressing his “troops” at the AGM

Tyneside &
Northumberland
branch AGM –
new committee

Many thanks once again to Sunderland &
South Shields Chairman, Michael Wynne,
North East Regional Director, David Brazier
and branch members Tony Turner and
Susan Herring for their excellent
work as tellers.

Boathouse, Wylam Mark and Lynsey receiving Overall
Northumberland, South West Northumberland and
Northumberland Cider POTY certificates.

Comrades Club, Haltwhistle Walter and Carol Eales
with the Northumberland COTY certificate.

Newcastle Cricket Club, Jesmond Allan Knaggs,
Club Steward receiving the Tyneside COTY award

Free Trade Inn, Byker Mick Potts proudly displaying
Tyneside POTY and Tyneside Cider POTY certificates

The Ship, Low Newton Christine and Hannah Forsyth
and staff celebrate the North Northumberland
POTY award.

Tap & Spile, Morpeth Margo Boyle receiving the South
East Northumberland award from Chairman Ian,
who once again is in full flow.

Our branch AGM took place
on Monday 11th March at The
Chillingham, Heaton with over
60 members present.
Following the usual Chairman’s and
Treasurer’s reports, approval of the
accounts and the re-appointment of
auditors, voting took place for the
Election of Branch Officials.

The AGM was well attended
with over 60 members present

This year all 15 positions on the
committee were voted upon and
four tellers appointed to oversee
proceedings. Changes to the
committee include a new chairman,
Ian Lee and secretary Richard Dollimore.
Martin Ellis was voted in as Press and
Publicity Officer and Matt Dinnery as
Social Media Officer. All other posts
were unchanged.
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Chief teller Mick Wynne reading
out voting results at AGM
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CAMRA members too will be fastracked.
(Entry is free for CAMRA members)
Programme & glass (£1) and 6 tokens
(6 x £1.50 = £9). CAMRA members
will also be allowed access 2 hours
earlier than the general public. As in
previous years there will be a separate
queue for CAMRA members and those
wishing to fastrack can contact me at
festivalorganiser@cannybevvy.co.uk.
Wednesday 10 April 2013
4.00pm CAMRA members only

37th Tyneside &
Northumberland
Beer & Cider
Festival
We are pleased to report our 37th
Festival will again be at Northumbria
Students Union. Our customers like
this venue and we have negotiated
an agreement to come here for the
next 3 years. The venue has excellent
transport links and the staff here
give us a lot of hands on support.
The cost this year will be the same as in
previous years, the fastrack system has
been a huge success and will continue.
We can absorb high numbers quickly,
thus avoiding hour long queues as in
years gone by. £10 gets you a programme
and glass (£1), entry fee (£3) and
four tokens (4 x £1.50 = £6)
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Wednesday 10 April 2013
6.00pm - 10.30pm general public
Thursday 11 April 2013
Midday – 10.30pm
Friday 12 April 2013
Midday – 10.30pm
(silly hat day – please wear a silly hat!)
Saturday 13 April 2013*
Midday – 7.00pm
We are most grateful once again to our
Festival Sponsors. Our glass sponsor this
year is Tyne Bank Brewery who have
quickly established themselves since
moving into the former Hadrian Border
premises and continue to get involved
in local promotions etc. Hadrian Border
Brewery and Wylam Brewery are again
sponsoring our polo shirts thus making
sure we are well turned out. Since moving
to Newburn, Hadrian Border has been
very busy and our good friends at
Wylam are in continuous demand
for their quality ales.

This leads nicely into our Battle of the
Beers competition whereby we have
invited Breweries within our Branch to
produce a Festival ale. At the moment
we expect to have about 16 entrants
and hope our predetermined recipe will
help provide some new and interesting
products for you our customers.
Our Festival ends on Saturday 13 April
2013 and this year we have arranged
some entertainment so we can all relax
and have a bit of fun (and drink some
more ale and cider) Doors open from
midday and from 2.00pm till 4.00pm we
have the Deadly Earnest Ceilidh Band
followed by a great rock band, the Proper
Boys who have an excellent reputation.
*

It is advisable to buy a ticket for the
Saturday as capacity will be reduced.
The tickets are £4 which includes £1
refundable glass and are available from
the Bacchus, High Bridge, Newcastle,
- the Hotspur, Haymarket, Newcastle –
and Northumbria Students Union
customers must call 0191 227 4757 or
visit in person, Students’ Union Welcome
Desk, Ground Floor Students’ Union,
Northumbria University City Campus,
NE1 8SB. Opening Hours are Monday –
Friday 8am – 6pm.

I do hope you can find time to come
along, relax and have a pleasant
afternoon with us.
Gordon Heal
Festival Organiser
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Left: Live music at The Hotspur

It is not only the standard of musicianship
that makes it a stand out session, the
musicians bring together folk traditions
from across Britain and beyond.
Where the Ouseburn meets the Tyne, the
Tyne Bar has built-up a great reputation
for live music, mainly for blues-rock bands
on Sunday afternoons. Stars who have
played the Tyne Bar include KT Tunstall
and Chip Taylor (best known as the writer
of Wild Thing).

Live Music
If your passion is beer and live
music, the 21st century has been
tremendous. Over the last dozen
years or so, Britain has had an
‘explosion’ of breweries and there
has been phenomenal growth in
live music. This article highlights
just a few of Tyneside’s pubs
where drinkers can enjoy great
beer and music.
The Cumberland Arms at the Byker
end of Byker bridge has been hosting
traditional music sessions for many
decades. Sting in a recent documentary
claimed that the Cumberland Arms was
the best place on Tyneside to experience
traditional folk music. The upstairs room
at the Cumberland Arms is a small venue,
however many of the musicians who play
the venue are internationally renowned
in the folk world. A number of locally
based bands such as the Baghdaddies
and Rob Herron and his Teapad Orchestra
perform all over the country but use the
Cumberland as their home ground for
album releases.
The Hotspur in Newcastle city centre at the
Haymarket has a folk session every Tuesday
until the early hours. The session is really
quite special, the core is students from the
Newcastle University folk music degree.
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Gateshead’s Central Bar regularly has
music in the Blue Room. Throughout
the year programme ranges from singersongwriters to wild rock and roll. During
the annual Americana festival held at the
nearby Sage, it is possible to catch low
key gigs by high profile bands.
The most recent addition to the live music
circuit is The Schooner, which is a short
walk down river from the Balticart gallery.
It is a great place to enjoy singer-songwriters,
rock and roll, blues and rock bands.
The Cluny below Byker Bridge has 2
venues and an international reputation.
The larger venue is great for lively bands
and Cluny 2 suits performances best
enjoyed seated. Over the next few months
highlights include bluegrass from Cahalen
Morrison & Eli West, American rock guitarist
Willie Nile (Bruce Springsteen is a fan) and
legendary reggae band The Abyssinians.
The Cluny is not only one of the best venues
in Britain, it is one of the best venues in Europe.

12th year!

Come and enjoy the party on the pitch!

Over 130 real ales & ciders!
Plus wine, soft drinks, hot and cold food

Great live music!

13 to 15 June

Organized by Tynedale Lions
and Tynedale Rugby Club

Thursday & Friday 6 pm to 11 pm
Saturday 1 pm to 11 pm

The Children's Heart Unit Fund
at the Freeman Hospital

Tynedale Rugby Club, Corbridge

Thursday Tyne Valley Big Band + The Danny
Allan Band
Get your tickets now
Friday
Kelly & the Sensations + The Baboons
Saturday Vieux Carré Jazzmen, Northumberland to ensure you get in!
Fayre, Ali Reay, MLC, Superheat +
Thursday £8, Friday and
the Gangsters of Ska
Saturday £10

Main sponsors

In aid of

Tynedale Hospice at Home
Calvert Trust Kielder
and
Tynedale RFC
Sports Related Projects

TICKET HOTLINE
01434 652 220
Also available at Hexham and
Corbridge Tourist Centres

PATRICIA J ARNOLD & CO LTD
CHARTERED ACCOUNTANTS

www.tynedalebeerfestival.org.uk

Our bottle range is available
in all good outlets and online

Hadrian Border Brewery
Tel. 0191 2649000
www.hadrian-border-brewery.co.uk
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Book Reviews
Another couple of drinks, and suddenly
the Beer Goggles kick into overdrive, and
she looks the most stunningly beautiful
woman in the world. Finally, the Beer
Goggles give you a shove, and off you
go to try your luck.

Six centuries of history
seen through one
extraordinary pub.

Trouble is, in the morning, the Beer
Goggles have gone off to find another
unsuspecting victim, and you may, or
may not, have huge pangs of regret!

Beer Goggles
debunked
For more years than I care to
remember, I, like many others,
both male and female, have been
a victim of the dreaded Beer
Goggles. If I could hear all the
responses from you readers, than
I suspect that half of you will know
exactly what I mean, and the other
half will be saying “Beer Goggles –
what on earth is that??”
Well, for the uninitiated, let me explain.
Being male, I will write this from the
male viewpoint, but it works just as
well for any gender. Let’s say, you
decide to go out one night for a few
drinks. After the first pint or two, your
eyes start wandering around the place,
seeing if there’s anyone who takes your
fancy. Let’s also say that no-one really
does. However, after a few more drinks,
whether you know it or not, the dreaded
Beer Goggles drop onto your eyes, and
that certain lady, who you didn’t find
attractive at first, now looks not too
bad at all.

Now, however, the mighty Beer Goggles
have been debunked as a myth by
Dr Amanda Ellison, of the Psychology
Department of Durham. What happens
is the part of the brain controlling sexual
urges keeps going, not matter how
much alcohol is consumed, while the
rational areas switch off, meaning our
desire is heightened. Our ability to assess
someone’s attractiveness stays the same
– until we pass out, that is.
“We still see others basically as they are”
says Dr Ellison. “There is no imagined
physical transformation, just more desire.
Hangovers are caused by dehydration –
the brain shrinks and tugs on the
meninges, but, before that, alcohol
switches off the rational and decisionmaking areas of the bra in, while leaving
the areas to do with sexual desire
relatively intact”.
Her findings go against previous studies
which had suggested that, after a few
drinks, people find others more attractive
than they really are.
So, there you have it – Beer Goggles
debunked. What next? The Beer Scooter
debunked?? What’s that, I hear you say?
You don’t know what the Beer Scooter is
either? I feel another article coming on
for the next Canny Bevvy!!

Shakespeare’s
Local
by Pete Brown
hb £16.99

We are fortunate to
be able to read Pete
Brown’s fascinating
account of the
George in Southwark,
as his laptop containing the whole work was
stolen months before the due publication date.
Frantic efforts on his part have retrieved a
wonderful story going back centuries.

Britain’s Lost Breweries
and Beers by Chris Arnot
hb £25.00
This is a book for everyone
interested in social history and beer.
For generations the local brewery
was as important to local identity
and pride as the local football team.
Many places are synonymous with
beer and their brewery, nowhere
more so than Burton upon Trent and
Bass. The chapter on Bass typifies
the high standard of research and
selection of images that are found
throughout the book. Historic
photographs of brewery architecture,
brewery workers and advertising
material make this a visually
appealing book.
However, it is Chris Arnot’s writing
that makes this book special. He has
met many people on his travels, it
is the people and their recollections
that bring the deceased breweries
to life.
Accessible and easy to read with a
wealth of interesting information on
thirty closed breweries, Britain’s Lost
Breweries and Beers is a celebration
that is a joy to read.

From the George’s vantage point on Southwark
High Street just south of the only crossing point
of the Thames in London, it was next door to the
Tabard, the pub which is the starting point of
Chaucer’s Canterbury Pilgrims. Shakespeare’s
connection with the George cannot be proved,
but as a resident of Southwark he must have
known the pub, perhaps he had a more than a
passing acquaintance with the Winchester Geese
(the local prostitutes).
The development and subsequent decline of the
many inns on the High Street Southwark is examined.
Outstanding architecturally in its heyday, the George
was reduced in size and importance by development
of railways, the building of Guy’s hospital and other
buildings during the industrial revolution.
Canny later publicans made much of the tenuous
link with Charles Dickens as the George’s galleried
courtyard was probably known to him. A twentieth
century landlady and her parrot extravagantly
publicised the inn as the source of Dicken’s
inspiration. Now owned by the National Trust it
is still a place of pilgrimage to people with an
interest in pubs and beer.
An enjoyable and humorous history of London
through the life of one pub from the pen of the
‘beer drinkers’ Bill Bryson.
Cath Lee

Martin Ellis
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5. The Gondoliers

10. Mitt Romney
9. The Faces

4. Fullers – London Pride,
ESB & Chiswick Bitter

7. Medinah

2. Watney’s Red Barrel

3. Bitter & Twisted
1. Samuel Smith’s

8. Executioner
6. Truman Capote

Answers:

Group at Boathouse

Group at Joiners with timers
(it’s complicated ask Captain Clipboard)

Canny Bevvy Quiz
by Baz Lite Beer

Tyneside & Northumberland members at
the Super Regional Meeting in December

Bar at Newcastle Cricket Club

Addy and Michael

1.

Which brewery is Yorkshire’s oldest, being founded in 1758?

2.

Which bitter was introduced in 1931, was popularised by
Monty Python’s ‘Travel Agent’ sketch, and was Britain’s first keg beer?

3.

Which cask ale, brewed by Harviestoun, was CAMRA’s
Champion Beer of Britain in 2003?

4.

Which is the only brewery to have had three different
beers named Champion Beer of Britain?

5.

In which Gilbert and Sullivan operetta does the character
The Duke of Plaza Toro appear?

6.

Who wrote the novel In Cold Blood?

7.

On which golf course did Great Britain and Europe
win the Ryder Cup in 2012?

8.

Appointed by Charles II, in what role was Jack Ketch infamous?

9.

Which group did Rod Stewart leave in 1975 to pursue a solo career?

Members Susan Herring and Liz Mearns
at Boathouse POTY presentation

10. Which man did Barack Obama defeat in the US Presidential
election in November 2012 to secure a second term in the White House?

Committee members Colin and Jan
20

Group at Comrades
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Reader’s Letters
Canny Bevvy is happy to accept
and publish reader’s letters.
Please email to editor@cannybevvy.co.uk,
here is the first from Gutted of Gosforth

“Firstly let me say, I am not against the building of supermarkets, nursing homes
and residential dwellings. What I am strongly opposed to, is the closure of viable
community Public Houses, for the purpose of converting/building of supermarkets,
nursing homes and residential dwellings, against the wishes of the public.
A campaign is currently ongoing to save The Victoria & Albert, Seaton Delaval, from
closure and acquisition by a leading supermarket chain. A few years ago The Seaton
Delaval Arms successfully campaigned against its closure and change of usage into a
care home. The Royal George, Brunton Park, Gosforth, was not so fortunate and is
now a retirement home. I now hear that The Blackbird, Ponteland, is to be
converted into residential flats.
Finally, everyone needs to support these campaigns before it’s too late.”
Gutted of Gosforth

To advertise with us please contact editor@cannybevvy.co.uk
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Join CAMRA Today
Complete the Direct Debit form below and you will receive 15 months membership for the price
of 12 and a fantastic discount on your membership subscription.
Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinus or call 01727 867201.
All forms should be addressed to Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.
Your Details
Title

Direct Debit
Single Membership

Surname

Non DD

£2 

£2

£2

£

Forename(s)

(UK & EU)

Date of Birth (dd/mm/yyyy)

Joint Membership

Address

(Partner at the same address)
For Young Member and concessionary rates please visit
www.camra.org.uk or call 01727 867201.

Postcode
Email address

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

Tel No(s)

I enclose a cheque for

Partner’s Details (if Joint Membership)

Signed

Title

Date

Applications will be processed within 21 days

Surname

Forename(s)
Date of Birth (dd/mm/yyyy)

/

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

Join CAMRA today – www.camra.org.uk/joinus
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 Service User Number
To the Manager

Bank or Building Society

9 2 6 1 2 9

Address

FOR CAMRA OFFICIAL USE ONLY

This is not part of the instruction to your Bank or Building Society
Membership Number
Postcode
Name

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

Name(s) of Account Holder

Postcode

Branch Sort Code

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.

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

Signature(s)

- 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

Instructions to your Bank or Building Society

Bank or Building Society Account Number

Reference

Date

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

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.

