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W

ith the world seemingly determined to achieve
what was called by the old Chinese curse
“interesting times”, we are pleased to offer you the Autumn 2016 edition of Channel Draught as possibly a
refuge of stability amid all the turmoil.
CAMRA itself though, is not immune from the general
unsettled state of affairs, and the Revitalisation Project,
designed to identify the Campaign’s future and direction,
appears to have raised more complex issues than initially anticipated, with a final resolution more distant than
planned. However, an organisation that has almost half
a century under its belt, and has contributed so much to
a regeneration of beer and brewing, fully deserves a
detailed and lengthy analysis of its aims and role.
Meanwhile, recent trends in brewing and pubs continue.
More new breweries appear, as our cover shows we
anticipate the imminent opening of the Breakwater
Brewery in Lorne Road in Dover, and more new pubs
are established, and not necessarily in the currently popular micro format. In fact, despite the future of several
local pubs hanging in the balance, there comes at last
some degree of optimism from the licensed trade –
across the country the number of closures has fallen
substantially from that of a few years ago, and there are
distinct indications of improvements in business.
In this issue we report on a revived approach to pubs,
reminisce on a long gone East Kent brewery, take another look at pub games, and, with winter rapidly approaching and warm weather and long days an increasingly distant memory, recall a couple of summer walks –
plus, of course, the local and national news and all the
other usual items.

Martin Atkins
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EVENTS DIARY
Sat 19 Nov

Pub of the Summer Season Award , Freed Man, Walmer 2pm

Mon 21 Nov

Branch Meeting, New Inn, Sandwich (7 pm).

Sat 26 Nov

Kent Pub of the Year Presentation, Rifle Volunteer, Maidstone

Sat 17 Dec

Branch Meeting & Christmas Meal Blakes of Dover (12 noon)
contact Martin Atkins (01304 216497) to book for the Meal as we
are limited to 20

Sat 3 Dec

Time & Tide’s 3rd Birthday - at pubs across Deal*

Mon 16 Jan

Branch Meeting, Freed Man, Walmer (tbc).

Fri 3 - Sat 4 Feb White Cliffs Festival of Winter Ales,
Dover Town Hall
Mon 20 Feb

Branch Meeting, White Horse, Dover (tbc).
Branch Website

www.camra-dds.org.uk

Branch meetings are held every third Monday of each month and start at 7.30pm.
For full details about rural rambles, pub strolls and 2015 GBG Trail, please email
john@ramblingrumbler.plus.com or call 01304 214153.
Events marked * are not organised by CAMRA
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PUBS ARE GOOD FOR YOU
hat much quoted 18th century writer and dictionary compiler, Dr Johnson, once
remarked that “There is nothing which has yet been contrived by man, by
which so much happiness is produced as by a good tavern or inn.” A sentiment
very much endorsed by the following, included in the introduction to CAMRA’s
2017 Good Beer Guide.

T

“Pubs, and small community pubs in particular, provide a safe environment in
which to meet old and new friends face to face over a drink. The pub offers an enriching environment where we have the opportunity to meet a greater diversity of
people from all walks of life than we might otherwise be able to do.” This is one of
the key findings from a special report, commissioned by CAMRA in 2016, Friends
on Tap – the role of pubs at the heart of the community.
The report and analysis, carried out by Professor Robin Dunbar and a team from
the Department of Experimental Psychology at the University of Oxford, said nothing is more significant, both to people’s lives and to the national economy, than
health and happiness: “The more friends you have, the happier and healthier you
are.”
And health and happiness are enhanced by having a local pub and visiting it on
regular occasions, Professor Dunbar found. “People who said they have a ‘local’ or
those who patronise small community pubs have more close friends on whom they
can depend for support, are more satisfied with their lives and feel more embedded
in their local communities than those who said they do not have a local pub,” he
added.
A key part of the research for the report was a special poll conducted by YouGov
on behalf of CAMRA in which 2,254 adults, distributed by age, sex and region,
were asked about their use of pubs and their overall sense of health and wellbeing.
The poll showed that people were most likely to drink alcohol at home with friends
(57%), with the second most common location being in a pub with food – 41% of
drinkers say the pub is the place where they regularly drink alcohol.
Significantly, the people polled regarded the pub as a relatively safe place to drink
and to avoid binge drinking, as well as the best place to socialise with friends after
their own or friends’ homes. Professor Dunbar and his team said one of the advantages of social drinking in venues like a community pub is that people tend to
drink less than when they are on their own.
The report added that “a limited alcohol intake improves wellbeing and some
(though not all) social skills…” These findings suggest that pubs in general, and
local community pubs in particular, may have unseen social benefits.
“Being engaged with your local community and being involved more frequently in
conversations with other individuals can have substantial benefits by reducing loneliness, which in turn is likely to have significant health and wellbeing benefits…
Pubs serve an important hub function, by providing a venue at which people can
meet.”
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The Fox
High Street Temple Ewell, Tel 01304 823598
Steve & Alyson would like to welcome you to The Fox
Open for lunch 12-2 and dinner 7-9
Opening hours 11.30-3.30 6-11 Mon to Sat
12-4 & 7-11 Sunday
Sunday Carvery 2 courses £8.95 Please book
DEAL, DOVER & SANDWICH CAMRA BRANCH
PUB OF THE YEAR 2005 PUB OF THE SUMMER SEASON 2015

Listed in the 2017 CAMRA Good Beer Guide
Small parties catered for.

Play area. Children welcome

LOUIS ARMSTRONG
As featured in CAMRA’s “GREAT BRITISH PUBS”
Maison Dieu Road, Dover CT16 1RA 01304 204759
Mon - Sat 2pm to close
Sun 7pm to close

KENT REAL ALE

-

Hopdaemon Gadds
Goachers
Old Dairy
Westerham
plus guests from around Britain
-------------------------------------------

WEDNESDAY WINTER WARMERS
REAL ALE from £2.50 175ml GLASS OF WINE £2.50
HOME COOKED MEALS £5.00
CHRISTMAS SPECIAL JAM
Sing-along with Katie Bradley Tuesday 13th Dec 8.30pm
KELLY TURNER’S CHRISTMAS QUIZ & BOTTLE DRAW
Thursday 22nd Dec 8pm
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The Local News
Contributors - Martin Atkins, The Mcilroys,
John Pitcher, Tony Wells, Jim Green etc.
Please note that any views expressed herein are those of the contributors and are not necessarily those of this branch or CAMRA Ltd

If you have any news about a pub in your area – new beers or different beer range, alterations
to the pub, beer festivals or anything that may be of interest to our readers , please email:

channel.draught@camra
channel.draught@camracamra-dds.org.uk
We are, of course, equally pleased to hear from landlords with news about their pub.
DOVER
Breakwater Brewery. In Lorne Road,
we understand that planning aspects
having now been dealt with, Phil Lowry’s new brewery is due to be in operation very shortly, with production hopefully well established by Christmas.
Licensing approval is now being sought
for a brewery bar. We anticipate a couple of his beers will appear at the forthcoming White Cliffs Festival of Winter
Ales.
Blakes, Castle St: Blakes Bitter
brewed by Millis at South Darenth remains the standard brew but usually
joined by two or three others, Adnams
featuring prominently, while recent visits found Broadside in fine condition.
Music appears regularly, with Sunday
proving popular, afternoon or evening –
“Busy Sunday evening,” someone commented, “Music downstairs and full restaurant upstairs.” Good reports of new
management at the White Horse,
where recent visits report a well patronised bar and good food. Three or four
real ales with Harveys Sussex remaining standard.
At East Cliff we understand that the
First and Last, reopened briefly in
the summer, has now closed again,
while in Flying Horse Lane, the Eastern
European couple who took over the
Lord Nelson, as free of tie tenants
from Sheps, have now departed. No

knowledge of new occupants, or availability of real ale. At the Port of Call,
Market Square information from the
“Wednesday Club” informs us that beer
choice has expanded well beyond the
regular selection from Ripple. In mid
October this included Ringwood Fortyniner, Tribute and Gadds IPA.
Mash Tun, Bench Street: Strong
showing of local brews with house beer
provided by Hopdaemon, and Hop
Fuzz, Gadds and the new Range Brewery all attracting appreciative comments in recent reports. “Lovely light
beer with just the right amount of hoppieness. Very well presented”, said one
drinker of She Sells Sea Shells, while
the Range Ales scored high in the National Beer Scoring system. Cider
choice has been enhanced by locally
made product from Waldershare’s Cider Works’ (former High and Dry) –
offered dry and medium on a visit in
late October, the latter proved superb.
The Lanes, Worthington Street: Having won our branch Spring Pub of the
Season last year within six months of
opening, Debbie and Keith have now
secured the award as Autumn Pub of
the Season 2016. Beer selection remains predominantly Kentish, with
most of the county’s breweries appearing over a month or two, with a choice
normally of up to five real ales. However, straying over the border, the Sussex
brewer Downlands has featured strong-
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ly of late, its beers drawing enthusiastic
comments – “Devils Dyke Porter: on
top form for this tasty 5% full bodied
porter with pleasant aftertaste - reminiscent of Dark Star Original with coffee
overtones.”
Rack of Ale, Ladywell: Titanic Plum
Porter remains a popular choice, and
has been joined by other Titanic beers
such as Captain Smith’s and M'Lady's
Fancy. Ripple Steam brews also continue to appear, with both Bitter and
Classic IPA featuring recently, and both
achieving very high scores on National
Beer Scoring. The pub also draws in
beers from breweries little seen otherwise locally – recent months having
seen Brentwood, Strathaven, North
Yorkshire, Ruskin’s, Double Maxim and
B&T Black Squirrel. Among a variety of
music events the Old Country Crows
attracted a particularly good turnout. A
few doors along the Park Inn, remains
encased in steel shutters and up for
sale, while at Les Fleurs Greene King
Abbot and cider were on the handpumps in mid-September.
Priory Hotel, Priory Station Approach: Real ale usually available nowadays. Courage Best Bitter in midSeptember, and G2 Crux Premium in
early October. At the Golden Lion in
Priory Place real ale, of late, has been
retailing at an impressive £1.99 a pint –
back in the summer Hancock’s HB, and
more recently Golden Lion Ale, whose
exact origins, however, remain conjecture. Meanwhile at the Prince Albert,
Bombardier remains a regular.
Thirsty Scarecrow, High Street: Although basically a cider house Kieran
always keeps available at least one
real ale alongside his extensive selection of apple based brews, e.g. earlier
in the year Gadds' Seasider and Fyne
Ales Jarl – both attracting good reports.
Along the road, on the corner of Tower
Hamlets Road, the Eagle, now reopened after a period of closure during

the summer, has been selling real ale
again we hear, although no information
about which beers or whether or not as
a regular. Its new landlord formerly ran
the Crown & Sceptre in Elms Vale
which is now being managed by Dave
Hicklin who many will remember from
his time at the Park Inn and the Boar’s
Head.
In Tower Hamlets we hear that Chris
has reintroduced real ale to the Dewdrop, but no further information at
present.
Boar’s Head, Eaton Road: Usually
closed on a Monday night, Dean kindly
opened for us to hold our October
branch meeting. Unfortunately a rather
sparse turnout, but somewhat ameliorated by a very good barrel of Young’s
Bitter.
Louis Armstrong, Maison Dieu Road:
Mainly Kent beers with a small representation from elsewhere – regularly
Hopdaemon,
Gadds,
Old
Dairy,
Westerham and Goachers plus some
of the newer breweries such as Rockin
Robin and Romney. Fund raising is
important here with frequent quizzes
and music events to support a variety
of local charities. The Kelly Turner fund
has been particularly successful with
over £3,500 raised over recent months.
At the nearby Red Lion two real ales
remains the standard, recently Landlord or West Berkshire Good Old Boy
alongside Black Sheep or G2 Plough
(formally Otava).
Bull Inn, London Road: One or two
real ales normally available – early
September Caledonian Autumn Red
and Whitstable East India Pale Ale, and
on quiz night late October, Wadworth
IPA and Charles Wells Golden Cauldron.
Three Cups, Crabble Hill: One real
ale normally on recent visits, including
Courage Best and Cottage Red & Ruth,
which someone remarked was unlikely
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to be appreciated east of Cornwall. At
the Cricketers, one or two real ales
usually – local or national – Marston's
Pedigree New World Pale Ale in late
September.
Dublin Man O’ War, River: After six
months of “is it still open?” the pub’s
last tenants finally left in October, and
the pub, succumbing to the fate of so
many locals, is closed and boarded up.
What the future holds, is probably only
known to Enterprise Inns, but a popular
view has it likely to be demolished, followed by housing development. Just
one thing, the superb wall panel bearing the pub’s name and the words “Flint
& Son’s fine Ales Stout and Porter”,
should be preserved.
Fox, Temple Ewell Date: Normally
three or four real ales with Kelham Island Pride of Sheffield remaining standard, often accompanied by Butcombe
Bitter. Other recently seen ales include
Courage Director’s and Hook Norton
Old Hooky.
Kittiwake, Whitfield: Good to see
beer range expanding beyond the
standard Marston's selection – Help for
Heroes and Banks' Lion’s Roar both
appearing earlier in the year, with the
latter attracting the comment, “Very
good condition, not served too cold
either.” Interestingly also, Banks' Bitter
often seems more available here, than
it was in many pubs on a recent visit to
its Black Country home. In September
at the Archer Hobgoblin was available.
DEAL
Bohemian, Beach Street: Good reports on local brews in September –
“Gadds' No. 7….very good form for this
3.8% pale ale with good head and lace.
Fresh tasting and welcome after the
coastal walk from Dover.” And “Ripple
Steam Brewery Classic IPA…..fresh
head and good rings in glass. Pleasant
full bodied taste.”

Just Reproach, King Street: Beer
from everywhere in Deal’s original micropub – visits in recent months finding
among others Hopdaemon, Canterbury
Ales, Kent, Romney Marsh and Goachers from Kent, and Blue Monkey, Fyne
Ales, Oakham, Kelham Island, Long
Man and Wold Top from elsewhere.
Kelham Island Sweet Home Alabama:
“Wow just the pint for a sunny afternoon” someone said. Titanic Plum Porter has also being going down well: “On
good form…..with good fresh taste.”
Good reports too on cider: Kentish Pip
Craftsman – “good clean taste plus
good head ”
Saracen's Head, Deal: Emeline Burton is new licensee from last spring, in
the recently refurbished and redecorated pub. Having grown up in Deal and
worked in the local hospitality industry
since a teenager she jumped at the
chance of taking over a pub just a few
streets from her home. After years of
working for others it had always been
her dream to be her own boss. “I love
the quirky character of the pub”, she
says, and the new look, “has created a
contemporary feel while retaining its
traditional features.” Food, from the
newly enlarged kitchen, includes a daily
fish special and tapas on Sunday, and
all cooked to order. On recent visits
beers have included Whitstable Bay
Pale Ale, Summer Sizzler. Interesting
to see the pub selling Hydes Rising
Sun in early October.
In Middle Street, brews from Gadds
and Dark Star are prominent at the
Ship, recent reports showing No 7
and Seasider together with Hop Head
and American Pale. In early October
the latter was described as, “On really
good form with superb head…..plus
good well balanced taste.”
Farrier, Manor Road: Good all round
pub, it proved an excellent venue for
our September branch meeting. Plenty
of space for us to have our own table in
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one corner, while the rest of the pub
carried on as normal, including a darts
match in the back room. We drank Ripple Steam beers, and afterwards enjoyed a nice chat with the landlord, and
curry left over from the darts. Our first
meeting here for many years, it was
certainly not the first ever. As then the
Admiral Keppel and a Charrington’s
pub, it hosted our initial gathering in the
1970s at which the Deal, Dover, Sandwich & District Branch was inaugurated.
Railway, Station Road: No further
news on this sad and neglected pub,
closed and boarded up and subject to
an application for demolition and replacement by houses. There appears
locally, no strong feeling to retain it,
and with the Freed Man now open
nearby it seems it fate is likely sealed.
Meanwhile, at our Summer Pub of the
Year, recent visits have found local
ales predominating – Ripple Steam,
Old Dairy, Pig & Porter, Canterbury
Ales, etc. – although not ignoring the
more distant: “Reedley Hallows Pendleside: Top form for this 4% golden/
blonde ale with superior fruity hoppy
dry taste (although Burnley is way "oop
north" to be local).
Berry, Canada Road: Normal eclectic selection from near and far, reports
accompanied by a plethora of complementary comments: Red Willow
Weightless – “This is what makes the
Berry such a great pub. They serve
gems like this you would not normally
come across”; Dark Star American Pale
Ale – “Usual top form, well kept with
good head and nice rings in glass plus
good taste”; Saltaire South Island Pale
– “Amazing amount of taste for a low
strength beer.” Also being the dark half
of the year a winter regular has reappeared – “Harveys Old Ale: Welcome
return of an old favourite.”
Lighthouse, The Strand: Autumn
saw the pub taking full advantage of

local green hop brews. In midSeptember there was a choice of Old
Dairy Green Hop Ale and Mad Cat Syndate Green Hop Pale Ale, while towards the end of the month Wantsum
Green Hop was available. “Good fresh
form with good head and lace. Pungent
hoppy taste as expected.”
SANDWICH & RURAL
Kings Arms Hotel, Sandwich: Harveys Sussex Best Bitter is always available, which on one recent visit drew the
comment, “On really good form, packed
with taste and well kept. Most welcome
on a hot afternoon!” A second real ale
is provided from one of the national
suppliers – e.g. Sharp’s or Greene
King. While carrying an extensive food
menu, drinkers are welcome, and the
summer sees occasional live music.
Dog & Duck, Stourmouth: MidAugust saw the pub joining the beer
festival circuit with its very first. Comparatively small, with about ten or a
dozen beers in a marquee and Gadds
a main supplier (No 7, No 5, She Sells
Sea Shells) it drew appreciative comments – “great ambience!”
In Wingham, the Dog, following closure
for refurbishment, reopened in late
summer. No information at present on
beer range, or about the installed micro
-brewery but we believe it not to be
operating. At the Anchor, normally
three or four real ales available, plus an
excellent garden and wide range of
events. Also a bar billiard table, all too
rarely seen these days.
The fate of the Red Lion is now in the
hands of the government appointed
Planning Inspectorate, following the
applicant’s
appeal
against
nondetermination – decisions on both the
change of use and listed building consent having been deferred by the Committee because of the strength of local
opposition, and the prospect of a viable
option being submitted, to retain the
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pub for the community. We do not
know how successful the local campaign proved, but at the Planning Committee’s September meeting it was determined, on the Chairman’s casting
vote, that had it still been in the Council’s remit to grant consent it would
have done so.
In Ash the campaign to retain the
Chequer continues, with increasing
support from the village and more and
more media coverage. It is becoming
very evident say the Campaign that
there is every need for a community
space in the village. “Morale….has
been fantastic, and everyone is looking
forward to the day when we can all
meet up back in the Chequer and enjoy
fine food, drink and banter.” At the time
of writing another pub night was being
planned at the village hall for Saturday
November 11th.
Black Pig, Staple: Good to see a well
patronised pub on a Monday evening,
when we went there for our August
branch meeting. Helpfully, a separate
room had been set aside for us to undertake our deliberations, and we drank
from a selection including Harveys Sussex Best Bitter, Otter Summer Light
and Ruddles County. Visits over recent
months have shown an interesting variety of ale and consistently good quality,
one drinker in late summer remarking,
“Finished my tour…. and sampled a
wonderful pint of Hobgoblin Gold.”
Also at Staple, the former Three Tuns,
most lately Tuns at Staple House, remains closed and recently was subject
of an application for change of use to
residential with nine dwellings built in
the grounds. Meanwhile, also still
closed is the Charity at Woodnesborough, future remaining uncertain.
A further closed pub in Shepherdswell,
where the Bricklayers Arms remains
boarded up. Sold by auction, along with
the adjoining cottage, last May we un-

derstand from the Bricklayers campaign group that ownership of both currently resides with a Folkestone based
property management company. Since
August the cottage has been let out,
but no response has been received to
letters requesting information on future
plans for the pub. One school of
thought is of the opinion that the pub
will remain boarded up until the ACV
expires in early 2019, when the owner
will apply for change of use to residential on the grounds that reopening as a
pub would be economically unviable.
Meanwhile there is concern that it is
increasingly falling into disrepair.
Wrong Turn, Barfrestone: A visit to
our current pub of the year, one Saturday evening in October found festivities
in full swing – Ginny’s right hand, so to
speak, Laura, celebrating her 21st birthday. Among the beers was an excellent
barrel of Wantsum Black Prince mild,
now a regular at the pub. At the Two
Sawyers, Woolage Green, Doom Bar
and Tribute were on the handpumps in
late August, while at the Carpenters
Arms, Coldred, visits over recent
months have found Gadds No.5 very
much in evidence, as were beers from
Long Man Brewery of Sussex, among a
variety from across the country. In late
September Gadds Green Hop Ale was
also available.
At the Five Bells, Eastry two or three
real ales normally available from a variety of sources – nationally distributed
such as Greene King IPA, Woodford
Wherry and Directors; locals such as
Gadds, Ripple Steam and Canterbury
Ales; and occasional unusual brews
like the Bradfield Farmers Blueberry
Bitter which appeared in August. As
with the Wrong Turn, seemingly an
increasing interest in mild, Wantsum
Black Prince Mild now appearing regularly.
Crown Inn, Finglesham, Cottage
beers have featured strongly of late –
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THE LANES
MICRO PUB
15 WORTHINGTON ST, DOVER, CT17 9AQ

100th British Micro Pub
Deal, Dover & Sandwich CAMRA
Spring Pub of the Season 2015 &
Autumn Pub of the Season 2016

Five Real Ales
Wines from three Kent vineyards
& 15 plus Kent Ciders
Mon 12 noon - 6pm Tues -Sat 12 noon - 11pm
Sun 1pm -11pm
No Gimmicks, No Schemes
Just Good Real Ale
At Real Good Prices
(like a beer festival every day)
5 minutes from Dover Priory Station and
3 minutes from Pencester Road Bus Station

A WARM WELCOME ALWAYS
Debbie & Keith Lane

07504 258332

E-mail Debbie.lane1@ntlworld.com
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Mosquito and Red & Ruth over recent
months and both receiving good reports. Locally, Ripple Steam makes
regular appearances, in September
Farmhouse Pale Ale. Dark Star Hophead remains popular and also in September, return of an old favourite, Hop
Back Crop Circle.
White Cliffs Hotel, St. Margarets-atCliffe: Regular cask ales from Gadds
and Ripple Steam, served straight from
the barrel. Very good reports of Ripple
Steam Best Bitter in early September:
“…one of the best pints I've had in a
long time. Served straight from the
cask, it was in perfect condition, giving
a natural effervescence in the mouth.”
Elsewhere in the village the Red Lion
remains closed and up for sale, and the
Hope closed with permission for
conversion to residential. At the Smugglers visits in mid-September found St
Austell Harvest Moon, and Long Man
Best Bitter on the handpumps. And
from the Bay, rumours abound that the
Coastguard is to revert to its old
name of the Green Man.
Duke of York, Guston, real ale appears now to be regularly available – at
the end of August Shepherd Neame
Spitfire.
Old Lantern, Martin: In midSeptember the ale choice included Redemption Trinity – “only 3% ABV but
packed with flavour and well presented,” said one drinker. “A super session
beer. Good range of ales on the bar
although the stronger beers (5% ABV)
were a bit pricy.” Early October saw
Time and Tide Spratwaffler Pale Ale
available: “Golden and delicious. Perhaps a shade too chilled but still very
moorish !!” Future plans for the pub
include the installation of a microbrewery, which when completed would
probably leave Martin in the unique
position of a village with two breweries,
the other of course being Merrick John-

son’s now unused facility in Marston
Hall, which we as far as we are aware
is still in situ.
At Capel, earlier in the Autumn, Tribute
was available at the Valiant Sailor,
Westerham Spirit of Kent and Doom
Bar at the Lighthouse, and Hardy &
Hansons, Doom Bar and Master Brew
at the Royal Oak. And further along
Folkestone Road at the Plough, Church
Hougham a recent visit found Sharp's
Atlantic IPA and Spitfire.
CANTERBURY
New Inn, Havelock Street: We hear
that Andy, who looked after the cellar
and kept the beer so well has moved
on. At the time of writing a good date is
being sought to hold “a proper and well
deserved leaving party.” The pub now
has seven real ale pumps (the nonworking pump having been fixed and
reinstated), all in regular use, as well as
three key kegs. Oakham beers continue to be popular with normally at least
one always available, while more locally, Goodys ales will be appearing regularly. The ale selection over the last
weekend of October included Scary
Man, Golden Cauldron, Lincoln Red,
Coppernob, Weald Amber, Dark Star
Revelation, Scarlet Macaw, Cornish
Knocker, Wherry, Black Sheep and
Good Sheppard.
Phoenix, Old Dover Road: Recent
visits have found a preponderance of
Kentish brews, including Gadds,
Wantsum, Hopdaemon, Musket, Hop
Fuzz and Goody. For CAMRA members, NHS staff and students there is a
10% discount on all real ale.
Reflecting trends elsewhere a visit to
the King’s Head, Wincheap in midSeptember found mild on the handpumps, this time being from Greene
King. Remaining ales included Harvey’s Sussex, Cottage Red & Ruth, and
Greene King IPA.
Away from the city local ales can be
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found in most pubs – over the last few
months, leaving aside Sheps tied houses, Gadds and Old Dairy at the Black
Robin, Kingston; Romney and Whitstable Bay at the Duke William, Ickham; Old Dairy and Canterbury Ales
respectively at the Chequers on Stone
Street and the Rose & Crown at Stelling Minnis; Whitstable, Pig & Porter
and Hopdaemon at the Hop Pocket,
Bossingham; and Westerham at the
Duck, Pett Bottom.
FOLKESTONE
Once well supplied with pubs, the east
end of Folkestone, away from the town
centre and harbour, now looks distinctly
neglected, the most recent decade or
two seeing the closure of the Harvey,
Martello, Honest Lawyer, Railway
Bell and Two Bells – this last still
there unused and increasing derelict,
its future appearing ever more likely
just an appointment with the wrecking
ball. Of those remaining, the Richmond

Tavern last year appeared to have
gone to residential use, and we understand that earlier this year Shepway
council was considering an application
to convert the former Sheps pub into
two flats. And in September we heard
that the Raglan was also closed, although temporarily or permanently we
do not know.
So, for those looking for real ale, down
to Tram Road and across the railway
line where the East Cliff Tavern and
Lifeboat continue to thrive, and recent visits found respectively Golden
Braid and Dark Star American Pale Ale,
and Hop Fuzz Martello and Bombardier. Continuing to the harbour, the
Mariner now regularly has five real
ales on handpump, during the Skarbour
weekend Harveys Sussex, Landlord,
Doom Bar, Adnams Ghost Ship and
Mad Cat Golden IPA. Meanwhile a few
doors along at the Ship the choice was
Young’s Special, Doom Bar and Bombardier.
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In late September, in the Bayle the
Guildhall was selling Harveys Sussex, Greene King IPA and Hobgoblin,
with more Hobgoblin along at the British Lion, together with Banks’s Bitter
and Fortyniner. At the Pullman four
ales – Seasider and No 5 from Gadds,
Mad Goose Purity and Doom Bar. And
at Kipps the usual selection of more
unusual ales included Liquorice Stout
from Empire Brewing, Crux Premium
from G2 and Mad Cat Crispin Ale.
In Cheriton Place Chambers was selling Adnams Lighthouse, Old Dairy
Green Hop, Goody Ales Genesis and
Hop Fuzz Bullion Bomb, while at the
Firkin recent visits have found a varying selection including Arbour Motueka, Mallinson’s Rakau, Gadds No 3,
Kent Simcoe and Cobnut, Big Smoke
Solaris, and Thornbridge Jaywick. At
Harveys in late September the pub
was continuing with Courage and Bombardier, while at the Happy Frenchman
there was Old Speckled Hen.
Sandgate in early September, and a
visit to the Ship found Greene King
Abbot and IPA, Hop Head, Summer
Lightning and Long Man Blonde, with a
barrel of home brewed Amazing Freedom recently finished. Across the road
Inn Doors was concentrating on local brews with Four Candles Sandgate
Session, Gadds 5 and Canterbury Wife
of Bath.
And a further strong showing from Kent
ales in Hythe. As well as Sheps King’s
Head and Globe with their selection
of Faversham brewed beer, and the
Potting Shed where local ales always predominate, the White Hart was
selling Tonbridge Golden Rule and Union Pale alongside Greene King IPA,
and the Red Lion, Old Dairy Red Top
next to Youngs Bitter. At the Three
Mariners there was a choice of four
Kent beers – Old Dairy Summer Top,
Westerham 1965, Hop Fuzz Tomahawk and Goachers Fine Light – in

addition to regular, Youngs Bitter while
at the Carousel Doom Bar was accompanied by Crispin Ale, the house beer
that Mad Cat brew for the Crispin in
Sandwich. Back in the High Street, the
left hand end of the Swan, where refurbishment was underway earlier in the
year, is now an in-house Indian restaurant.
At West Hythe, Hop Fuzz has now
opened a brewery tap, Unit Number
One, adjacent to the canal at the bottom of Lympne Hill. Three of the breweries cask beers are available on stillage, plus a cider and two lagers, Hop
Fuzz Boomers and Kronbacher, a German imported lager.
ELSEWHERE
Good news for once from the Kent
downs where recent years have seen
so many pubs disappear. At Bodsham,
in the hills behind Wye, the Timber
Batts is once again open after a period closed while its owner tried to obtain
permission to convert it into his house.
Shepway District Council rejected the
change of use application and the property has been purchased by a family
who intend to operate it as a pub in
conjunction with their blacksmiths business. Two local cask ales and three
Kentish ciders are normally available
together with well filled baguettes. Pizzas are available on Friday evenings
from a wood fired oven.
In New Romney the opening of the
Smugglers Alehouse micropub has
been accompanied by the loss of the
New Inn, where permission has been
granted for conversion to a Costa coffee house. At Snargate, following the
death of landlady Doris Jemison in
April, the Red Lion remained closed for
a number of weeks, her daughter Kate
reopening the pub on 11th June. We
understand that regulars have been
assured that nothing will change except
that it will stay open until 4pm on Sun-
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days.
KENT BEER OF THE FESTIVAL
Once again Hopdaemon Green Daemon found success at the White Cliffs

Festival of Winter Ales, this year repeating last year’s achievement of being chosen Kent Beer of the Festival by
virtue of being the first Kentish beer
finished. The award was presented to
owner and brewer Tonie Prins by a
small group from the Branch who visited the brewery at Newnham, south of
Faversham, on Friday 14th October.
Having been collected midday by Tonie
from Faversham station we enjoyed
several hours of Hopdaemon ale and a
variety of snacks before being dropped
back in Faversham where we made
best use of the remaining afternoon to
visit one or two of the town’s pubs.

Tonie Prins (centre) receives his
award from Jim Green (right)
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FROM ACROSS THE WATER
An update from Stuart Roberts in France

F

or those missing Stuart Roberts’ reports France, he apologises for “neglecting”
us, but a variety of family and personal events left him short of time to do
anything much last year but his swimming pool work. However, he has kept himself
informed of matters this side of the Channel, and sends his condolences for the
death of Dave Green. “A whacking great pair of boots to fill”, he says, having read
Jim’s eulogy, and wishes us every success for the future.
The current output at La Brasserie La Cloche is set out below. The three keg beers
being unadulterated beer punched up with a blast of Co2 pressure.
Regular Real Ales:Perle de Bors – Pale Ale (4% ABV) Hallertau Perle, Fuggles and Goldings
Vieux Battant – Red Ale (4.5% ABV) Challenger, Fuggles and Goldings
Queue Tordue – Stout (4% ABV) Challenger and Target
"Fizzy" beers (no pasteurizing or filtering but served via keg)
Marie Cinglante – Blond Beer (4.5% ABV) Northern Brewer, Hallertau
Hersbrucker and Saaz
Blanche de Bors – Wheat Beer (5% ABV) Hallertau Hersbrucker
Seasonal Real Ales:
Red Rock IPA – Amber Ale (5% ABV) Cascade and Cluster
Triple Hédoniste – Belgian Blond (6% ABV) Northern Brewer, Saaz, Goldings
and Coriander
Père Noël en Slip – Christmas Brown (6.5% ABV) Northern Brewer, Saaz and
Spices
Clochette Pompette – Brown Ale (5.5% ABV) Northern Brewer, Fuggles,
Hallertau Hersbrucker and Liquorish Root
Stuart’s last letter finished at the start of a 60th birthday trip though Normandy
Cider and St Omer into Bruges, and then on to Kent last October. Of its start he
says:“We try to make an interesting stop en route to Kent, but good beer is still rare,
so our stop was in Normandy and cider country where you can be forgiven for
thinking you are standing in an English orchard, especially knowing that every
rootstock on every tree was developed in East Malling.” Subsequently “we
watched the grubbing up of many fine Kent orchards while an improved French
Golden Delicious, et al, flooded our supermarkets.”
“ ‘You`re a fine one to criticise, living in France’ I hear you cry, but I promise you
I have never, ever, brought any cheap pallets of French fizzy beer or Cider into
the UK, other than the odd bottle of conditioned real ale for the desgustation of
my friends. I drink only real ale in France by Key Cask method and I`m proud to
say that I am probably the only BLO for a French brewery, and with four outlets,
a brewery that is probably France’s biggest Real Ale brewery.”
To be continued in future editions of Channel Draught.
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ANCIENT BEER IN CHINA
B

eer may have been brewed in China 5,000 years ago. US and Chinese researchers say they found traces of barley, millet, grain, and tubers used in fermentation, on pottery discovered in Shaanxi province in northern China during an
archaeological dig in 2004-2006. It would be the earliest known instance of beermaking in China.

It also suggests that barley may have been used for beer before being used for
food. Although originally found ten years ago, the fragments only had their residue
analysed at Stanford University in late 2015, confirming earlier speculation by Chinese scholars that they might have been used for brewing.
The find included pots and pottery funnels (essential today for home brewers), covered with a residue of broomcorn millet, barley, a chewy grain known as Job's
tears, and tubers.
It also included stoves that could have been used to heat and mash grains, as well
as underground spaces that would have kept the brew at a cool, consistent fermentation temperature – and help stop it going off once made.
The basic recipe for beer remains much as it was 5,000 years ago, and the discovery of barley was a surprise, as it was previously thought the grain arrived in China
from the west 1,000 years later. The other ingredients are Chinese. Its exact taste,
however, remains a mystery as while we may know the ingredients we don't know
the quantities used.

The Golden Hind
85, Beach Street,
Deal, Kent, CT14 7JB
We pay top prices for antiquarian and good quality
and rare second hand books, in particular
LOCAL BOOKS; ANTIQUARIAN; MARITIME;
EARLY BIBLES, LEATHER-BOUND BOOKS etc.
This famous old bookshop, situated opposite the Royal Hotel, has
been a source of interesting books for over 30 years

Phone 01304 375086
E-mail: info@mcconnellfinebooks.com.
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The National News
By Martin Atkins
A Cold Wind from Scotland
Not
content with the imposition of minimum
pricing for alcohol (currently being
challenged), and reducing the drinkdrive limit, consideration is now being
given to a scheme for a collective
national annual limit for alcohol
consumption. Licensing boards would
be allocated sales limits which would in
turn influence the granting of licenses,
licensing conditions and opening hours
as well as forcing all outlets to declare
their sales.
The proposal comes from the charity
Alcohol Focus Scotland and has the
backing of medical experts who argue
more data is needed for licensing
boards to meaningfully protect the
public
from
harm.
Meanwhile,
Scotland’s Health Minister said the
scheme could prove useful to reduce
drinking levels.
Unsurprisingly there has been trade
opposition. The Association of Licensed
Multiple Retailers branded it an “unfair”
restriction on trade for pubs – common
sense
and
responsible
retailing
abandoned in favour of arbitrary
targets. It would be a clumsy tool,
providing meaningless data, with no
indication of the nature of consumption
or harm done. Rather than placing extra
burdens on pubs, authorities would be
better
employed
addressing
the
problem of cheap off-licence and
supermarket alcohol.
Other criticism adjudges the suggestion
as being a step away from prohibition,
effectively government rationing of the
supply of alcohol – would a licensed
premises have to stop selling alcohol
until the following year, once it had
reached its annual allowance? Coming
after Camden Council’s proposed

introduction of a public health element
into licensing policy (reported in our
summer edition), and the Government’s
adoption of lowered “safe drinking
levels”, the new Scottish proposals will
only fuel concerns that legislators are
becoming unhealthily interested in
areas that have traditionally been left to
personal discretion.
Late Night Levy Attacked As well
as being criticised for proposing to
include public health considerations in
licensing decisions Camden is also
coming under attack for plans that
would see pubs opening after midnight
charged a fee. The British Beer and
Pub Association is hoping that the
Council will take account of concerns
raised about its approach to alcohol
and licensing: “Pubs are vital to the
local economy,” it says. “Camden’s
draft policy is far too specific a tool to
be effective in promoting wider health
objectives.”
Late night levies are also causing
controversy elsewhere. In neighbouring
Hackney councillors also want to
impose a levy on the sale of alcohol
after midnight, saying it would help pay
for extra policing and street cleaners.
However, the Association of Licensed
Multiple Traders urges the Council to
discuss problems first with local
traders, rather than put a tax on
cleaning up afterwards.
CAMRA has also signalled its
opposition, calling for the government
to ditch plans to target specific streets
and areas, rather than impose it on a
whole area, and the prospect of
councils charging pubs for opening
late. Already some pub groups have
indicated they would shut early rather
than pay a charge. Stating that CAMRA
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would like to see the levy repealed,
head of campaigns Johnathan Mail
commented: “The late night levy has
proved to be inflexible and in many
cases unworkable,” a number of
councils having calculated that, “the
revenue raised will be relatively low
when
administration
and
implementation cost are taken into
account.”
Oakleaf Brewery
Sad news from
Hampshire where, after sixteen years
of operation, the highly respected
Oakleaf Brewery of Gosport has gone
into administration. Announcing the
decision, Oakleaf thanked everyone
who had supported them over the
years: “We gave it our very best shot to
keep things going as long as we could.”
They intend to remain trading as long
as possible or until a buyer is found.
We have no further information on the
reasons for the brewery’s demise.
Craft Brewing Accreditation
The
Society of Independent Brewers (SIBA)
has set up a “craft beer” accreditation
“in an effort to provide greater clarity for
consumers looking to purchase beer
from genuinely independent ‘craft’
breweries in the UK”. Breweries who
are independent of any larger
controlling interest and pledge to follow
SIBA’s Manual of Good Brewing
Practice will qualify for SIBA’s stamp of
approval and be able to use it on their
pump clips, bottles, websites, etc.
SIBA MD Mike Benner said: “we realise
great beer can be brewed by all kinds
of brewers, but as more and more jump
on the bandwagon we think people
want to know where their beer is being
brewed and by whom.” He added the
initiative will help SIBA’s relatively small
members compete with the huge
marketing budgets of big “craft” brands.
Meanwhile, a study by accountancy
firm UHY Hacker Young, has found that
the popularity of craft beer is behind the

last year’s 8% increase in the number of
microbreweries. Craft beer is at the
head of a surge in artisan products, it
says, pushing aside other brands in
high street bars, with many becoming
established
household
names.
Worryingly it adds that microbreweries
are becoming increasingly profitable,
and sees them attracting interest from
those “looking for a niche position in the
food and drinks market.” (See Last
Knockings)
Bad Science CAMRA has criticised
the Government for accepting new
stricter
guidelines
on
alcohol
consumption proposed by the UK chief
medical officers earlier this year. At a
recommended 14 units a week for both
men and women the campaign argues
that the limits are out of step with the
rest of the world, Spain, for example
setting the level for men at 34. They do
not offer a balanced view of the
available scientific evidence said
CAMRA national chairman Colin
Valentine, although there was “a
recognition by CMOs that risks related
to responsible drinking are comparable
to other everyday activities.”
“This is the rocky road to Prohibition,”
said Good Beer Guide editor Roger
Protz. “I’m glad that in August the
Government…..said moderate drinking
imposed no greater health risk than
driving a car. But the Government still
supports 14 units a week and says they
are based on good science when the
opposite is the case.” It would seem that
the recommendations were influenced
by the Institute of Alcohol Studies which
is funded by the Alliance House
Foundation
(formerly
the
UK
Temperance Alliance). Evidence was
also supplied by the Alcohol Health
Alliance, who claim that UK alcohol
consumption has increased in recent
years, in complete contradiction to HM
Revenue & Customs whose figures
show a fall of 20% over the decade.
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Global Threat
Real ale may be
flourishing, with 200 new breweries
opening in the past year bringing the UK
total to over 1,500, but events at global
level are a cause for concern, warns the
2017 Good Beer Guide. The proposed
£79 billion merger of AB InBev and SAB
Miller, with potential enormous cost
savings, will pose threats and
challenges to brewing across the world.
While the heaviest effects might fall on
other large brewers and the medium
sized industry, anyone involved in
brewing could feel the repercussions,
including the independent sector where
already large brewers have been buying
into “craft” businesses. Guide editor
Roger Protz said the guide was never
complacent – “beer drinkers’ choice
demands constant vigilance.”

Association showing that they now
account for 51% of beer bought.
However cask ale still accounts for
8.2% of the market with indications that
the shift from ale and stout to lager is
beginning to reverse.
Burton Bridge One of the pioneers
of small scale brewing, Burton Bridge,
has been put on the market. Owners
Bruce Wilkinson and Geoff Mumford,
having run it since they set it up in 1982,
reckon they’re getting too old, being
respectively 67 and 74. Along with the
brewery comes five pubs including the
Devonshire Arms, where the Beery
Boaters spent an evening in 2009, and
Draught Burton Ale which the brewery
reintroduced in 2015 after its last
owners, Carlsberg, had discontinued it.

Shops Out-Sell Pubs
For the first
time ever beer sales in shops have
outstripped those in pubs, with recent
statistics from the British Beer and Pub

John and Son Mike welcome you to our newest venture at

The Valiant Sailor,
New Dover Road in Folkestone CT187JJ
01303 621737

We will be keeping at least 2 ales on and 3 in summer months
Full food offer and a friendly welcome
All CAMRA members will receive a discount of 50p per pint.
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A LONG TIME DYING
Is the British pub merely evolving rather than dying?

N

ever a few weeks pass, it seems, that somewhere in the media someone speculates about the British pub, its present state, impending prospects, and quite
possible eventual demise. A recent example was penned by Charlie Teasdale in
Esquire magazine.
He starts with that creation of the 1990s, the gastropub, and Tom Kerrridge’s
Coach in Marlow :“On first inspection, The Coach looks like you expect a pub to look – bare stone
walls, exposed beams, wine glasses dangling upside down above those elongated beer pumps rising out of the bar. Look closer, though, and you see the
crisp white linen napkins and carefully arranged cutlery, the open kitchen full of
slickly barbered young chefs and the individual club sandwiches carefully arranged under a glass cloche on the bar. The Coach aims to be all things to all
punters: beer, cider, chips, nuts, crispy pig's head, rotisserie quail, Gloucestershire kippers with parsley beurre noisette.”
Gastropubs, he says, appeared at a time when the state of the nation’s pubs was
not good. With trade declining and an increasing rate of pub closures, they demonstrated that a worn out street corner boozer might be turned into a viable enterprise
– a more sophisticated and not inexpensive development of the wine bars, and
chains such as All Bar One and Slug and Lettuce, who from the 1980s had been
converting shop premises, and struggling pubs, into eating and drinking establishments. Refurbished decoration and floor-to-ceiling clear glass windows had broadened the appeal, particularly attracting women, and the gastropub took this a stage
further: restaurant quality without the fussy rigmarole, expense and formality
Or at least that was the theory. In fact, leaving aside the superficialities, if it looks
like a duck, etc.…..“Gastropubs aren't really pubs, says Charlie, “They’re restaurants with bars,” tending to be expensive and often requiring advance booking for
tables. A kind of halfway house compromise, which as so often with compromises
fails to give real satisfaction.
But what was the alternative? “The successors of the pubs in which most of us had
our first pints – cheap, fizzy continental lager, most likely (for those of a certain age
read Double Diamond, Red Barrel, Tankard – Ed) – forged lasting friendships, tried
to cop off with girls and became addicted to tobacco?” Mostly pretty awful, he says:
“smoky, sticky-floored, noisy, ugly, occasionally violent, unwelcoming to women
and patronised by slightly sad, blue-nosed men who couldn't face going home, because the reality that held was even more disappointing.”
Of course, he says, there is a third choice:“It's just before 8pm on a Wednesday night in Kentish Town, north London, and
I'm sitting on a stool at the hefty wooden bar of the Southampton Arms on
Highgate Road. From the street, the pub doesn't look particularly remarkable.
The frontage, painted in a thick blue-black gloss, is small and unassuming and
sandwiched between an estate agent's office and a slightly tired looking town-
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house. It's cold, so there's no one outside, and the heat within has steamed up
the sole big square window. You'd be forgiven for walking past without giving it
a second glance. Within, however, an open fire has heated up the narrow
space, and the room is stuffed with jovial drinkers.
To my right, a fellow twenty-something guy sips a pint of Pacific Cascade and
scrolls through Instagram, switches over to BBC News, then his email, then
back to Instagram. Like every member of his generation, he needs constant
stimulation to stave off the dreaded possibility of being alone with his thoughts.
To my right, a man in his seventies nurses a pint of inky black stout and stares
at the white ceramic tiles on the wall behind the bar. He's fine with his own
thoughts; the last thing he wants is any kind of stimulation.
Away from the bar the different-sized tables are occupied by people of all ages,
both genders and seemingly, many walks of life. Everyone looks happy, and all
are drinking foamy beer or cloudy cider from glass pint jugs. There's no feeling
of exclusivity, no sense we're here because it's cool, nothing pop-up about it in
the slightest. Over in the far corner, an old boy is quietly warming up on the
clarinet. He's soon joined by another who sits at a small, battered piano, and
they launch into some jazz tune I don't know, but probably should. It's unnervingly ebullient, borderline utopian.”
The Southampton Arms, Kentish Town, London

Welcoming and heartwarming, George Orwell you feel, would
have been quite at
home. The Southampton Arms opened in
2009, one of a growing number of independents who have
extricated themselves
from the clutches of
the chain pub, or restaurant by another
name, fraternity, or
who have just started
afresh in a converted
shop or office.

Traditional pub elements have been retained – creaky wooden floors, mismatched
furniture, leather-topped stools – while on the walls are little Victorian artworks and
mirrors bearing brewery logos. Not at all “fogeyish, contrived or anachronistic”, but
feeling like everything as it should be. The focus is on drink, with 18 handpumps
offering ale and cider, and food confined to a limited choice of pies and sandwiches: “a compliment to the booze, mere fodder to keep the belly full while you're
drinking”.
Owner Peter Holt says: "There were two kinds of pub, the working man's boozer
and the gastropub for your 4x4 drivers. We hated that people were separated like
that, and we wanted to open somewhere everyone could go to. We don't like big
brands, we hate chain pubs and we're sick to death of chain shops and the fact that
nearly every British town centre looks exactly the same as the next. What we need
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is more individuality, more
creativity and more variety.
The last thing The Southampton Arms wants is to be part
of a brand or chain, be it real
or perceived."
Also owned by Peter Holt is
the Cock Tavern in Hackney,
an old working class area
very much on the up. More
“trendy and self-conscious”
than the Southampton it reflects the current nature of the
borough with a clientele that
includes professionals and
students alongside the area’s
traditional population. However, it is still “beer and cider
before bread and wine", and
should anyone doubt the The Cock Tavern in Hackney - as was.
commitment a brewery has
been installed in the cellar.
And the same ethos is reflected elsewhere:
“The Kings Arms, Bethnal Green, tweets photos of its #beeroftheday and discusses little else; The Queen's Head, King's Cross, is a narrow place not unlike
the Southampton; The Apple — a boat moored up on the quayside in Bristol —
has some 40 ciders on tap. They all serve plates of charcuterie and cheese, but
you get the sense they'd scrap the food if we didn't all insist on eating something when we drink.”
Charlie Teasdale also notes the impact of the micropub, which with its community
focus and limited adoption of modern technology, places the emphasis on good
beer and conversation. Meanwhile new legislation will allow some pub tenants the
prospect of a greater choice of beer. Peter Holt feels that the PubCos are losing
their grip on the tie: "at long last you'll be able to walk into any pub in the country
and have some decent beer to choose from."
It is increasingly apparent that the pub trade is now subject to a number of different
philosophies. On the one hand it mirrors Tom Kerridge’s advice on location and
style – city centre and Wetherspoons (plenty of people all day long and a product
ranging from breakfast right through to dinner). At the other extreme, there is the
rapidly growing micropub movement. Somewhere in the middle, along with wine
bars and gastropubs, and as demonstrated by Peter Holt, is a restoration of “real
pubs” – one that despite the many closures is far from dying, and with the right customers, is thriving and significantly growing.

Martin Atkins
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RAMBLINGS & RUMBLINGS
By Stroller
Thur 21-Tues 26 Jul Bradford Real Ale Holiday Beers too numerous to mention!
Thurs 28 Jul – Chance (Bass) EK Ramblers Skittles afternoon. Camber triumphed as usual!
Fri 29 Jul – Thomas Tallis (Range Ales Double Tap, G2 Vela) First ever visit, after concluding business in this far-flung part of city. NB a good 20 mins walk from
East Station! Quite impressed as kitting out this mediaeval building no small
achievement. Several different rooms and no bar. But a 'micro' it definitely isn't.
Carpenters (Red McGregor, Longman American Pale, Phipps Northampton Steam
bitter) Happened to be passing on route to WT, but seemed rude not to call in!
Wrong turn (Goody Good Health, Wantsum Black Prince, Springhead Robin Hood)
Sat 30 Jul – CAMRA Re-invigoration Seminar at Crampton Tower, Broadstairs Surprisingly enjoyable. Excellent spread laid on, washed down with superb
Gadds Thomas Crampton Bicentennial Ale.
Sun 31 Jul – Wrong Turn (Incubus, Wantsum Black Prince, Goody Good
Health) 25 ramblers descended but weather allowed us to sit outside and pub
coped well.
Sat 6 Aug – Country Pub Walk: Haywain, Bramling (Canterbury Pardoners,
London Pride, Bombardier) Mustn't forget 'Elvis Concert' Sun 18 Sept 2pm. Rose,
Wickhambreux (Caledonian Gold XPA, Greene King IPA, Summer Lightning,
Broadside). Half Moon & Seven Stars, Preston (Wantsum More's Head, Master
Brew). Anchor, Wingham (Ripple Steam Bitter, Youngs Gold, Doom Bar) Quite a
trek in the hot sunshine but most survived!
Fri 12 Aug – Rack of Ale (Rooster Highway Robbery, Brentwood Summer Virgin,
Craigmill Old Mortality 80/-) Nice to see good turnout for the Old Country Crows
Sat 13 Aug – Second attempt at Country Pub Walk, rained off in June! Five
Bells, Eastry (Ripple Steam Bitter, Greene King IPA) Griffin's Head, Chillenden
(Whit Bay, Spitfire, Master Brew) Upmarket eatery, friendly service. Fitzwalter,
Goodnestone
(Whit
Bay,
Master
Brew) Nice
watching
wedding
guests promenading from Goodnestone House before embarking on luxury
transport - a blue rail replacement bus, as seen at Dover Station! Anchor, Wingham
(Whitstable EIPA, Canterbury Pardoners, Sharps Atlantic, Doom Bar) Lively locals'
pub, always seems to be plenty going on.
18 Aug – Bowling Green (Doom Bar) Happy hour 12 to 2, only £2! Alma
(Thwaites Wainwright, Landlord, Harveys Best)
Fri 19 Aug – Great Tree, Ramsgate (Wantsum Reliant, Green Daemon, Whit
Oyster Stout) Old Country Crows again, playing to very select audience this time
Sat 20 Aug – Dog & Duck Beer Festival, Plucks Gutter (Gadds 7, Gadds 5,
Seashells, Old Dairy Milk Brewery Moonshine) Excellent venue for their first beer
festival. About 10 beers on in windy marquee, but great ambience!
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Sun 21 Aug – Mariner, Folkestone Harbour (Mad Cat Red Ale, Landlord, Harveys Best, Ghostship) That unusual combination - big screens to watch football
and very drinkable real ale.
Tues 23 Aug – Trip to Gravesend: Rum Puncheon (Wantsum Fortitude + others) Three Daws (Hepworth Summer Ale + others) First visit here, quite impressed,
large pub on the pier with good food, plenty of outdoor seating, and lovely views of
Essex. Compass Ale House (Gadds Thomas Crompton Ale, Gadds 5) Newish micro pub, closed on Monday.
Tues 6 Sept – Marsh Meanderings: Bell, Ivychurch (St Austell Trelawney,
Sharp's Trawler, Doom Bar, Slaters Premium). Star, St Mary's in Marsh (Youngs
bitter, Goachers Fine Light, Master Brew, Ringwood 49er). Firkin, Folkestone (Kent
Cobnut + others)
Thurs 8 Sept – Rose & Crown, Perry Wood (Harveys Best, Adnams Bitter,
Broadside) Idyllic woodland setting, very popular with ramblers today, too popular
even. Red Lion, Badlesmere (Bombardier)
Mon 12 Sept – Shepherd & Crook, Burmarsh Knew it was closed on Tuesdays but now on Mondays too, but nice walk there and back I suppose. Inn Doors,
Sandgate (Four Candles Sandgate Session, Gadds 5, Canterbury Ales Wife
of Bath). Firkin, Folkestone (Kent Simcoe, Big Smoke Solaris, Thornbridge
Jaywick)
Five days in Germany Beer drinkable but somewhat lacking in variety compared with what we're used to. Rhine wines very palatable though. Would I defect
to wine if I lived here?
Thurs 22 Sept – Abbot's Fireside, Elham (Old Dairy Red Top, Whitstable Native) My first visit, clearly firstly a restaurant but adequate bar area. King's Head,
Elham (Golden Braid, Harveys Best, Skrimshander) With the Rose & Crown
that makes three pubs in one village – none of them micros either!
Sat 1 Oct – Parcels Yard, King's Cross (Twickenham Grandstand + others) "£450, please Sir" Nice place though, for stopover from Cambridge to Dover.
Tues 4 Oct – Tyler Kiln, Tyler Hill (Old Dairy Red Top, Goody Good Harvest,
Master Brew) First visit here, foodie but friendly. Dolphin (Gadds Greenhop, Landlord, Doom Bar - Canterbury prices here, unsurprisingly!) First visit here too – large
pub garden near middle of town.
Sun 16 Oct – Mariner (Proper Job, Harveys Best, Hobgoblin, Ghostship,
Doom Bar) Guildhall (Broadside, Harveys Best, Greene King IPA) Now under
new management - didn't notice much change. Kipps hosting some sort of noisy
event, proceeded to the Pullman (Gadds 5, Madcat Greenhop, Purity) Much larger
than it looks at first sight, also quite busy for Sunday evening. Louis Armstrong
(Westerham Scotney, Gadds Seasider, Golden Braid) First visit to jazz evening for
quite some time - pleased to see oompah still alive and well.
Tues 18 Oct – Carpenters (Spey Valley David's not so Bitter, St Modwens
Golden Ale + 3 ciders) Nice stroll from Shepherdswell in evening sunshine got me
here at 5pm opening time. That won't work when clocks go back! Bus return to
Dover possible after 6 by changing at Eythorne
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CHANNEL VIEW
A Battle Half Won
As all CAMRA
members will be aware the campaign is
now undergoing a period of reassessment and navel gazing unprecedented
in its forty plus year history. In the early
days the issue was simple. The big
brewers, and some not so big, were intent on persuading us that what we really wanted to drink were the heavily
branded and industrially produced keg
beers – initially just keg bitter, but soon
to be joined by Continental style keg
lager. We said we did not, and just wanted to continue drinking the traditional
cask ale we had grown up with.
A clear and straightforward argument,
and one which CAMRA had won convincingly within a couple of decades, but
things were changing. The beer orders
and increasing globalisation saw our
national brewers closed or taken over by
foreign brewers with little interest in real
ale. Production was now left largely in
the hands of “regional brewers” such as
Marstons and Greene King, the remnants of the old, local based, family
brewers and the rapidly growing microbrewers.
Meanwhile pubs were coming under
pressure from a combination of rising
property prices, changing lifestyles and
cheap supermarket alcohol, with, more
recently, additional complications and
challenges arising from the smoking ban
and revised opening hours. With the
survival of real ale seemingly established, CAMRA’s energies have increasingly moved away from its original remit,
and towards other real ale related issues, particularly saving pubs.
However, real ale may be less secure
than we think. Internationally, brewing is
contracting into fewer, larger companies,

and the arrival of craft brewing and key
keg has added a whole new dimension.
In an interview in the October edition of
CAMRA’s newspaper What’s Brewing
Carol Ross, licensee of Liverpool’s famous Roscoe Head, expressed her
own feelings about the way things were
going.
“I think cask ale is less safe now than
it was in the 1980s with the onslaught
of ‘craft’ [keg]’. In the 1980s nobody
wanted to serve traditional beer because there was too much work in it. I
know no different – I’m still using the
same practices as my dad. But a lot
of people didn’t want to have to mess
about with it – it’s too much hard
work. So they went over to [kegged]
lagers. You haven’t got to babysit it in
effect. But if you do cask-conditioned
beer like me, you know, that’s part of
it. And that’s part of the feel good
factor, when people say ‘Carol, that’s
a gorgeous pint’.”
“The pub companies are getting on to
‘craft’, and when you see them getting into something, you know something is going to happen. That’s worrying for cask conditioned ale. It’s
already happening now where people
are asking brewers for bar bright
beer. It’s not real ale. The difference
is the taste – it’s allowed to work. I’m
worried about the future of caskconditioned ale. If the same thing
happens like it did in the 1980s, I’m
going to be the only one – in Liverpool probably – serving caskconditioned ale.”
Carol believes a lack of education
about the difference between craft keg
and cask-conditioned ale is also a
threat to the latter.
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“Do people actually know what craft is?
[People] come in and say ‘Oh God,
that’s warm’ because they’ve had
craft somewhere else which is served
at a low temperature. Mine isn’t warm
– it’s the correct temperature. My
cellar is between 11-13 degrees and
that’s what my beer is always. When
people start drinking craft and thinking that’s how cold beer should be,
cask has got a problem.”

to hear our suspicions about the corporate approach to beer verified by someone from the other side of the fermenting vessel, or perhaps more appropriately, industrial tank. In a revealing
piece in the Morning Advertiser in July,
beer writer Pete Brown recalled his time
working in lager marketing for the big
brewers, and his many arguments with
them about exactly what drinkers want
from a beer.

She is also concerned about the number of pubs that have been bought and
sold to be converted into other uses by
pubcos and property owners. More
should be done nationally she says.

Big lager, he says, was seen by his
employers, in terms of image and as an
accompaniment and adjunct to life
style. It wants to please everyone, or at
least offend no one. While strongly flavoured beers might divide opinion,
“bland mainstream lager neither delights nor disappoints…..it’s about the
perfect beer moment:” 5.30 Friday afternoon, when after a hard weeks work
“the crisp hit of bubbles and sharp, cold
liquid at the back of the throat” clears
away the cobwebs, refreshes and enlivens. Taste would just get in the way.

“What are we going to fight for when
there’s no pubs left? What’s CAMRA
going to do? CAMRA started to keep
cask-conditioned beer in all the pubs.
We were saving the great British pint,
but we’re losing the pubs to serve the
great British pint in. So CAMRA
should get back on track to save
pubs to serve the beer.”
Carol’s concerns are shared by many
CAMRA members. The resurgence of
keg, craft brewing and introduction of
key keg, which may or may not comply
with CAMRA’s criteria, all conspire to
create confusion. While the closure of
pubs is not just a sad loss of establishments that were an integral part of British culture, but, as she points out, being the places were real ale is drunk, a
threat to the very beer itself.
There is every reason to be worried.
Over 40% of the respondents to the
Revitalisation survey in April felt that
CAMRA should campaign for all beers,
real ale and keg alike. This is not why
the Campaign was started. We must
maintain the distinction. Real ale is
unique, a living product, at its best
complex and subtly flavoured – there
should be no compromise.

Despite the evidence of instant coffee
giving way to ground, white sliced to all
manner of wholemeal, granary, seeded
and fruited breads, curry getting hotter
and the explosion in Mexican food and
curiosity about almost any cuisine from
around the world, the big lager brews
remained adamant – beer was unique
they said, people didn’t want taste, just
“easy-drinking refreshment.”
However, says Pete Brown, flavour and
drinkability need not be opposites, and
he cites Czech pilsner and Belgium
Saison as examples. As such drinks,
together with real ale and craft beer,
take a greater share of the total market
he suggests the large brewers need to
think again – that is, unless they still
believe that the average drinker can be
persuaded that a cheaply produced
flavour free product is what he or she
really wants.

The Truth Is Out Although not exactly hidden in the first place, it’s good
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A WALK AND A HALF
SUMMER WALKS AROUND THE BRANCH’S RURAL PUBS
When the weather is fine what better way of spending a sunny afternoon than a
walk in the country, especially with the prospect of stopping at one or two pubs
along the way. Accordingly, over the summer just gone, our Branch’s principle rambler (and Membership Secretary) John Pitcher, arranged a couple of Saturday
walks for those among us feeling more energetic.
Saturday 2nd July, the first
walk, and shortly after midday
half a dozen met at the St Crispin in Worth to kick the day off
with a pint from a selection of
Gadds No.5, London Pride and
Doom Bar. I think to a man (or
woman) we all chose the
Gadds. The weather was fine
and not over hot and a perfect
day to cover a few, or more,
miles, as those of us who had
already walked across from
Sandwich were aware.
At the St Crispin, Worth - before the walk
John’s plan was to proceed to
the Five Bells Eastry for lunch,
and then on to the Griffin's Head Chillenden, the Fitzwalter at Goodnestone and the
Anchor at Wingham, from where frequent buses run between Canterbury, and
Sandwich and Deal. Nine miles in all and a somewhat daunting prospect for those
of us not “professional” ramblers.

After a pleasant half hour relaxing in the courtyard behind the pub our leader called
us to order and bidding farewell to the St Crispin we started down a footpath along
the backs of houses in the village street. We crossed the Sandwich/Deal road and
into another footpath parallel with Felderland Lane, beside orchards and passed
farm buildings: to John, walk equals ramble, equals as little contact between shoe
and tarmac as possible.
Our route took us across the Eastry Bypass and onto more footpaths, at one point
surprising a couple who at one time would have euphemistically been referred to
as ‘courting’. Eventually, following more twists and turns we emerged behind
Eastry church and its impressive tower to head the final few hundred yards to the
Five Bells.
We found seating inside the pub, those wanting to eat ordering food, and some
disappearing outside to enjoy the continuing good weather. Real ales were
Greene King IPA and Reeve’s Ale from Canterbury Ales, and once again East Kent
won out over the national brew.
This stop was intended as a short break to replenish energy and take on nourishment before attempting the main part of the walk. However, we had neglected to

Page 34

take into account the vagaries of the Kentish weather,
and a beautiful few hours
was now succeeded by the
ominous appearance of dark
clouds and subsequent deluge, driving inside those
who had taken their drinks
into the garden.
The downpour probably lasted well short of an hour,
thereby qualifying in Met
Office criteria as a shower,
but a shower can be as decisive as a half day of rain and
The Admiral Owen, Sandwich
so it proved. By the time it
had ceased our planned departure time was well gone, and we judged sufficient
had fallen to ensure that paths and fields would be inhospitably wet and muddy.
Continuation of the walk was abandoned, and we decided to catch a bus into
Sandwich and finish the afternoon at one or two of its pubs.
Alighting on the edge of the town John took us past the station onto the old town
ramparts and into Knightrider Street and from there to the Admiral Owen, to drink
Goody Goodness Gracious Me and Gadds She Sells Sea Shells (sometimes one
wishes for the old simplicity of mild and bitter). By now all signs of cloud and rain
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had disappeared, as if they had never been, and unbroken sunshine bathed us
once again.
We stayed for about an hour before departing in our various directions for home or
elsewhere, half a walk under our belts.
Saturday 6th August Our second summer walk, and a very different affair
from the first a month before. The weather was just warming up towards the series
of hot spells that we were to enjoy (or otherwise) over the next couple of months,
and a day, which started fine, continued without cloud or rain, allowing the whole of
John’s schedule to be completed. This was to be a walk across the borderlands of
our Branch and those of Canterbury, Herne Bay and Whitstable Branch, and started off at the Haywain, Bramling.
Accordingly, about a dozen hardy souls met there around midday for a choice of
Canterbury Ales Pardoners, London Pride and Bombardier, and, for those requiring
sustenance for the day ahead, to take on food. We noted that an 'Elvis Concert'
was arranged for the afternoon of Sunday 18th September – must have got a day
off from that chip shop in Wigan.
Meals consumed and beer drunk we were ready to be off by 1pm and assembled
outside awaiting our leader’s instructions, which turned out to be somewhat perplexing. We should know John by now, and should not have been surprised when
he set off right, along the back road which leads to Wingham Well – the opposite
direction to the itinerary’s second scheduled stop, the Rose, Wickhambreaux. Must
be going round by Mill Lane, we thought, but Mill Lane came and went, and passing the former Eight Bells we continued for about a mile, almost to the junction with

THE
HAYWAIN
Traditional Country Pub
Top Quality Real Ale
Award Winning Home Cooked Food
Roast on Sunday - Booking Advised
LARGE CAR PARK & BUS STOP OPPOSITE

BEER GARDEN

BRAMLING CANTERBURY CT3 1NB
Tel: 01227 720676

Email: thehaywain@hotmail.co.uk
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the Adisham/Wingham
road. John maintains
this route avoided the
pavement-less
A257
(not advisable), while
the
Wingham
Well/
Wingham Bridge footpath was
completely blocked by brambles/
nettles – have to admit,
he’s no doubt right, and
bow to his superior rambling
experience/
knowledge.
Already our numbers
were dwindling. Julian
and Anne had gone off The Rose, Wickhambreaux
for a bee keepers meeting, and somewhat worryingly, of Dave Underdown there was no sign. We were
aware that he had stopped to photograph the converted Eight Bells, but that was all
anyone knew. Our path now lay across cornfields, north towards Wingham, and in
case Dave was following on, his brother John chalked a message on the road,
marking our direction with arrows – though, we surmised, he’s most likely got a lift
or taken the more direct route.
Into the outskirts of Wingham, across the main road, and over more fields of varying crops, and across ditches and stiles, and through belts of trees, before eventually finding ourselves among houses, and the village of Wickhambreaux. The Rose
is a pleasing pub, just off the main street, opposite the green and with benches
outside – inside low ceilinged, relaxed and laid back.
Four ales are usually available, that day comprising Caledonian Gold XPA, Greene
King IPA, Summer Lightning and Broadside. Of Dave, however there was no sign.
We bought our pints and settled in around a table by the main window, those of us
less acquainted with rural rambles grateful for the rest. Our sojourn was, however,
brief, just a half hour allowed
before
off
again
midafternoon, if our itinerary was
to be completed.
Our course now took us along
beside the Little Stour, a tree
lined hidden valley, before
crossing a footbridge and up
through an overgrown wood
to pastures with cows and
horses, and beyond, Preston
church. Along the backs of
houses in the Street, to turn
right at Grove Road and up to
the corner, and round and
into the Moon and Seven

The Moon & Seven Stars, Preston
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Stars. On the handpumps were Master Brew and a particularly tasty Moor’s Head
from Wantsum. Still no sign of Dave, but then by now, we did not expect there to
be.
John allowed us a little more leeway this time, three quarters of an hour – perhaps
even he was getting tired. However, it was off at 5.30 sharp, our party now rather
depleted as some took the opportunity to depart home by bus or car.
The last stretch back to Wingham, and while some opted for the straight route
along the road, John had other ideas – perhaps he wasn’t so tired – and followed
footpaths across fields and through orchards to at length emerge on Preston Hill,
our energies sustained on the way by windfall apricots. Another ten minutes, and
by 7pm we were settled in at the Anchor, enjoying a choice from a selection of Ripple Steam Bitter, Youngs Gold and Doom Bar….and at last meeting up with Dave
again. It transpired that having found himself left behind at Wingham Well he had
made his way to the Anchor and spent a relaxing afternoon – possibly a more sensible option, some might say.
However, those of us expecting to join him and enjoy a bit of decent recuperation
were rapidly disappointed. We had less than half an hour before rushing to catch
the bus – back to Canterbury, and thereby the bus for Dover and home.

Martin Atkins
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TOMSON WOTTON
A look at the history of this
former Ramsgate Brewer

T

hose of a certain age might remember that the pubs of Dover, Deal, Sandwich
and the surrounding area were more than just fiefdom of Whitbread/Fremlins
with a sprinkling of Charringtons as an alternative. As well as the odd representative from most of the other national brewers and Shepherd Neame, the other major
constituent, was Tomson Wotton of Ramsgate, and in a recent edition of Ale of
Thanet, Thanet CAMRA’s branch magazine, Mike Mirams offered us a fascinating
look at its last days.
The period of which I am talking is the late 1960s,
before the brewery was absorbed into the Whitbread monolith, and when in Dover it owned, from
memory, nine pubs, although I stand to be corrected if I have forgotten any:-

The Prince Regent
Dover in 1926

Golden Arrow (sometime known as the Terminus), Western Docks
Invicta, Snargate Street
First & Last (not the current one), East Cliff
New Mogul (later just the Mogul), Chapel
Place
Prince Regent, Market Square
Fountain (now the Sportsman), London
Road
New Endeavour, London Road
Gate, Crabble Hill
Royal Oak, Lower Road, River
Today just the Fountain (Sportsman) and Royal Oak remain.
Of the rest the Golden Arrow was converted to a lorry drivers’ café twenty or thirty
years ago, and the Invicta and Prince Regent demolished – the former in the
1970s, following, I seem to recall, a fire after it was closed, and the latter to make
way for the new museum and White Cliffs Experience. The New Mogul was converted in 2004 to the residence of the manger for the adjoining sheltered accommodation, while the Gate around the same time became a Chinese take-away. At
East Cliff the flint-fronted First and Last (one time Prince Arthur) was closed, and
converted to a house in 1976, its name being resurrected and transferred to the
Albion (two doors along) at around the time that that pub was acquired by Shepherd Neame some twenty years later. And in London Road the New Endeavour,
closed around 1970 spent several decades in retail use before ending up as housing.
Of course there were Tomson Wotton pubs elsewhere in our district, many, and
perhaps all, through the brewery’s association with Gardners of Ash – the Market
Inn, Sandwich, the Crown Inn, Finglesham, and the Fitzwalter Arms, Good-
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nestone were all Tomson Wotton
pubs. However, the heart of the operation was Thanet and Mike Mirams
reminiscences start in May 1968
when a friend got him a job in the
bottling department for the last summer of the brewery’s existence.
Bottled ale was a large seller in pubs
at the time, either on their own or as
a mixture with draught, as in light and
The Crown, Finglesham in 1960 bitter or brown and mild, and each
brewery produced its own range, as
well as offering some of the nationally distributed big brands such as Guinness or
Double Diamond. Mike recalls the Ramsgate Brewery’s output as including Allbright Pale Ale, the “legendary” Cavalier Pale Ale, Brown Thatch (dryish and
pleasant), the stronger, sweeter and more upmarket Tom Brown, Sampson Oatmeal Stout (one of his favourites), and the “powerful, coma-inducing” Kentish Fire
Barley Wine. They also bottled brought in lager – the up and coming trend, only
then just starting to appear as draught.
Additionally also, there was an occasional bottling of the one surviving Gardners’
brew, Gardners’ Ginger Beer. A fiery brew, he recalls, and one, which from his
observation, was bottled only in screw top quart bottles, whereas the rest were
largely confined to the standard crown topped half pint. The one exception was
Kentish Fire which came in the traditional barley wine third of a pint “nip” size bot-

The Sportsman
Freehouse & Restaurant
23 The Street
Sholden
Kent Ct14 0AL
Tel: 01304 374973
Family Restaurant
Luxury En-Suite Rooms
Local Produce Home Cooked Food

Regularly changing Real Ales
Open:
Mon - Closed Tues - Sat All day from 12 noon
Sun - 12 Noon - 5

Mark Holland & Jamie Coleman
www.thesportsmansholden.com
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tles, and whose final brew provided him with a serious, and perhaps somewhat
regretted experience one hot summer’s afternoon .
The brewery, dating from 1634, and
at the time the oldest in the country
(a position now of course occupied
by Shepherd Neame), was Mike
says a warren of little rooms and
tunnels. Like a great many of the old
traditional British breweries it had the
commercially desirable attribute of
occupying a site in the middle of an
old town, an added incentive to all
the cannibalistic associations, amalgamations and straight takeovers
that saw, during the previous dec- The entrance to the Tomson Wotton
ades, several thousand breweries Brewery
reduced to less than a hundred by
the time the founding fathers of CAMRA decided to try to do something to save
what was left.
Tomson Wotton was no different, and it was with a certain irony that Mike, after just
three weeks of enjoying the best job he had ever found, was, with the rest of the
staff called into the tap room for a meeting. The brewery, they were informed, had
been brought by Whitbread with whom it had had an association for several years
and would be closing in three months’ time.

The brewery loading bay

However, those three months offered
him a summer of enduring experiences, not least a variety of close encounters with alcohol, including being
carried home after a night on antibiotics and pernod. Among the regularly
frequented pubs were the Bowlers
Arms, Cliftonville (scene of the
above episode), the Lord Nelson, the
Bedford and the Crown in Ramsgate and the Cannon in St. Lawrence. Do they still exist? – I don’t
recognise the names but then I’m not
that acquainted with Thanet.

As planned, the brewery closed at the end of the summer and although, along with
rest of the staff, Mike was offered a job at Whitbread’s Fremlins Brewery in Faversham, he decided to end it there, and accept a generous redundancy settlement.
After a wonderful summer, he says, he could look forward to an autumn in Ramsgate and the increasing prevalence of Trophy, Tankard, Tavern Keg, Red Barrel,
Ben Truman, Youngers Tartan, McEwan’s Export, and all the other members of the
national keggerage, which the large brewers informed us was what we really wanted to drink.

Martin Atkins
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Friday 18th November – Clairvoyant Evening with
Pauline Mason £7 per person 7pm for 7.30 pm start
Saturday 19th November – Steak Night. Eat in either the Lounge
Bar or Fire Station Restaurant 6pm - 9pm
Friday 25th November – Happy Daze - 8pm
Friday 16th December – Wicker Man (classic Rock) - 8.30pm
Boxing Day – Boxing Day Quiz
Joe Scott - 2pm - 5pm
Friday 30th December – Dave’s Quiz
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BY TRISHA WELLS

UNCRYPTIC CROSSWORD
Across

Down

1. Meat dealer’s limbs in Herne (8,4)

1. Canterbury pub near cricket

7. Fermented grapes (4)
8. Gentlemen of the road (6)
10. Pub in Middle Street, Deal (4)
11. Man who propels boat in Oxford
(6)
13. Brown and sweet (8,5)
15. Asked someone for a job (7)
17. Became less drunk (7)
19. Machine for putting text on paper
(6,7)
21.The way your eyes feel in the
morning (6)
22. Measure of beer (4)
25. Pacific island (6)
26. Dutch cheese (4)
27. North Deal pub (8,4)

ground (3,3,4)
2. Tool for transporting several drinks
at once (4)
3. Shop around for beer ingredient
(4)
4. Folkestone area (7)
5. Pub on Deal – Dover road (8,3)
6. Main ingredient of perry (4)
9. Branch of Islam (4)
11.Disney character in the outer Solar
System (5)
12. Kingsdown pub (7,4)
14. Gadds’ seasonal beer (6,4)
16. Have fun! (5)
18. Pencil to stop bleeding (7)
20. Hire charge (4)
21. Ale (4)
23. Faucets (4)
24. End of drinking period (4)

Answers on Page 61
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01304 448075
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PUB GAMES
It is always good to hear from readers of Channel Draught in other parts of the
country (sometimes outside the country), and pleasing to find its contents proving
of interest. A recent example came to us in September from pub games enthusiast
John Penny of Dorset, who for more than twenty five years has contributed to a
local monthly magazine called Beer and Skittles.
“I read with great interest your latest edition of 'Channel Draught', the link I obtained through Mark Shirley's excellent blog 'Shove it, Chuck it, Toss it' – http://
pub-games.blogspot.co.uk/
I met up with Mark and his partner Karen earlier in the year, he stayed here in
Bradford Abbas, Dorset. He is a fellow pub games enthusiast as you can see
from his blog. Arthur Taylor, author of the excellent book 'Played at the Pub'
also stayed here to research a future book on skittles. The oldest footage of the
game I have so far found was taken at our pub, the Rose and Crown, in 1936,
featuring the 'Lads of the Village' used so long in the Eldridge Pope ads. Mark
has posted a link or you can find it on Movietone News. Where we live skittles
is virtually a religion and the local league (Yeovil Sports) has over 800 players
on a Friday night. A friend who has a pub says out of season his turnover
drops by 17%. In my opinion we should all play pub games more – helps keep
pubs open! I read about 'Doris's' pub and a mention of 'old games' but no description of what they are.
John welcomes any information
about pub games, whether they
are played as one-offs, or on a
league basis, and was pleased
to see that our branch had revived Daddlums, once played
only at the Vigo – possibly, he
says. He tells us that he’s in the
process of making a table himself now, and also attaches a
picture of another game he’s
getting on with as well: “inspired,
but not a copy of, something between Northants and Leicestershire skittles I think! It's made John Penny’s new creation
from an old dining table.” And he
is quite acquainted with Bat and Trap: “I know that Kent is big on Bat and Trap –
we were regular players when our children were at home – and we still play altogether in the summer months when we can.”
We of course, are also acquainted with Bat and Trap, although perhaps not as
much as some of our neighbouring branches, while the famous “Lads of the Village” picture is very familiar, a copy by Chris Baxter, for several years, adorning the
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bar wall of the much missed Mogul which closed in 2004. Writing about the picture
a few years ago, in CAMRA’s newspaper What’s Brewing, John commented that
he reckoned the Rose and Crown, Bradford Abbas must be the most famous pub
in the world (leaving aside the Rover’s return, Queen Vic and other fictional establishments), as the picture has appeared in numerous beer books and as far afield
as Chicago and Sydney.
However, as well as closed
pubs, also missing very often The Lads of the Village
these days, are the “Lads”
themselves, or old boys, or
whatever name you might
want to give to those not so
young, and whose age group
some of us are approaching
much more rapidly than we
might wish too – more comfortable housing, TV, and
cheap beer from supermarkets conspiring to discourage
visiting the pub.
Shove it, Chuck it, Toss it I recommend to anyone interested in pub games. An
extremely interesting source on the subject, it is packed with information, and is
obviously the result of considerable endeavour. I assume though, it is very much a
work in progress, as its coverage is concentrated in the Midlands and the West
Country, and I would encourage Mark to visit East Kent. Bat and Trap, mentioned
by John in his letter, is very much a local phenomenon, as are Dover’s outdoors
cambered skittle alleys.
The following on Daddlums and Bagatelle, I have adapted from Mark’s blog.
DADDLUMS
“The game of Daddlums might be considered a slightly
smaller regional version of Northamptonshire Skittles, and was once as
common in the south-east of England
as the Northants game still is in the
East Midlands. The game has some
similarities with the even rarer game of
Old English (or London) Skittles, which by contrast is the most
weighty example of the skittles tradition
surviving to this day, and may represent yet another example of a game
miniaturised and brought indoors for
play during the colder winter months.”

Daddlums at the Orange Tree
Baldock

“In Daddlums three small hardwood cheeses are thrown at a formation of nine
stubby, somewhat top-heavy pins (above), which sit toward the rear of quite a long
table. The technique for toppling the pins seems to be to land the cheese some
way ahead of the diamond formation and slide into them, unlike the Northants
game where the cheese generally hits the front pin full-toss. Whilst the game which
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is known as Daddlums seems to have been confined
primarily to the South East of England, small table
skittles games like this are understood to have been
played much further afield, and certainly up the eastern seaboard through Anglia and into parts of the
East Midlands where several examples have been
recorded.” (see below)
Mark goes on to say that the decline of small table
skittle games can best be illustrated by the fact that
only one original Daddlums table is now known to
exist, at the Vigo Inn, Fairseat in Kent. It is therefore
an important survivor, and has provided the template
for at least two newly built tables (probably those
Dave Green made as he makes reference to our
Channel Draught article of a few years ago). He believes the game to have been quite popular locally
right through until the late 70's, and has spoken with
a gentleman from the area who remembers playing
the game at a pub in the village of Trottiscliffe around
this time.

Grantham Pins and Cheeses

The Vigo table, he says, has also provided the inspiration for a recent revival of the
game in the town of Baldock, Hertfordshire, where licensee Rob Scahill has installed a Daddlums table in the Orange Tree alongside a host of more common
pub games. Constructed in the style of the Vigo table, with very original ingenuity, it
has been designed to fit over a bar billiards table. It will eventually be joined by
another at the Cock, with the hope of inter-pub competition, and the future prospect of spreading further in the town.
Of the “lost” games (referred to by Mark above), Norfolk Skittles is probably the
most familiar, the last known table disappearing from the Horseshoes Inn, Alby
some years ago. Very similar to Daddlums, it was popular on the East Anglian
coast, and quite possibly played further north, and may have connection with a set
of cheeses and pins, recently discovered in a now closed (and unnamed) pub in
Grantham.
BAGATELLE In our summer addition we briefly referred to the Bagatelle
League in and around Chester. Thanks
to Mark Shirley we can now elaborate
further, and you will note that the game
is not (quite) unique to Chester as we
thought.

Bagatelle at the Humber Hotel. Coventry

There are currently just two leagues
remaining in the UK – the Chester &
District Bagatelle League, which
recent reports indicate is the larger with
some increase in interest, and the Coventry Bagatelle League. Other
leagues in Wales and Liverpool have
folded in recent times, although there
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might still be tables remaining in pubs and clubs. Quite why the game has survived
in areas as far apart as the West Midlands and Cheshire is anyone’s guess. Sometimes known as Old English Bagatelle to help distinguish it from the smaller pintable game, it was once a standard pub, club, and parlour game, as common billiards or snooker. It seems likely that its decline has at least something to do with
the popularity of bar billiards, which in turn has given way to American pool.
Bagatelle is played on a table of much the same size as bar billiards and like that
game is played from just one end. However, the far end of the table is rounded,
and instead of potting balls into holes in the table top the object is to pot them into
a series of cups, each bearing a different score, the highest being the central cup
which scores 9. Coventry tables are somewhat larger than those in the Chester
League and include two side pockets at the scoring end, and have a rounded baulk
end, although the latter does not appear to affect play.
There are also various differences in scoring and play between the two leagues,
and it is probably safe to assume that anywhere it was ever played would likely
conform to local rules. The Chester game is played with red, white and black balls,
the single black ball worth double, although from the photographs on Mark Shirley's
blog the proportion of white to red balls varies – one table including no red balls at
all.
Over recent decades the Coventry league has shrunk considerably, down from
thirty venues and two leagues in the 1990s to currently just seven with all but one
social clubs. In Chester the league numbers about a dozen teams.
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BEAVERING ONWARDS
ON THE BCN
A LOOK BACK AT THE BEERY BOATERS’
1992 END OF YEAR TRIP

T

his trip was part of an attempt to gain a National Cruising Award from the Inland Waterways Association (IWA), which issued points according to the obscurity of the waterways cruised and the time of year. As our cruising normally took
place outside the tourist season when double points were given, I worked out that
by choosing our canals carefully, we could get at least a silver standard award. We
had gained a bronze award for the 1988 end-of-year trip on the Birmingham Canal
Navigations (BCN), so we intended to cruise the BCN again for the 1992 E-O-Y trip
– and also try for a BCN Award, given by the BCN Society.
So on the 10th October 1992 four intrepid
Beery Boaters (Ray Crane, Speed, Dave
Underdown and Yours Truly, Hon. Commodore Unelected) set off up the Staffordshire and Worcestershire Canal on
the 50 foot narrowboat ‘Beaver’, from
Stroudwater Cruisers at Stourport-onSevern, stopping after the first lock outside the Black Star for a pint or two of
Marstons. Ray sat in the bows of the
boat plucking a pheasant which had
Pheasant plucker Ray
committed hara-kiri against his car on
the way up. “Did you run that duck over with your boat, Mister?” enquired some
small boys on the footpath.
At Falling Sands Lock, we used the boat pole to dislodge a large quantity of ripe
nuts from a heavily laden chestnut tree, retrieving them from the canal with a drop
net which we had brought with us with the intent of fishing for crayfish which were
reputed to inhabit the Daw End Branch near Rushall. In the event, chestnuts was
all the net caught that week. Various delays prevented us reaching our intended
evening stop, the Bull’s Head at Cookley, so instead we tied up at Banks’s Lock Inn
above Wolverley Lock.
Off at 0815 Sunday morning, noting that the semi-derelict landing stage at the bottom of the cliff path leading up to the Bull’s Head had gone. Just as well we didn’t
press on to get there. Although re-established in 2002, I’ve no idea what it’s like
now. At Stourton Junction we entered the Stourbridge Canal, up the four locks,
and, after a mile or two of reedy African Queen type canal, turned right into the
Stourbridge Town Arm. By 1400 we were tied up at the end, to walk round to the
Moorings pub, another sad closure of recent years.
No time to go further into the town, we set off back up the arm at 1540, turning right
at the end and up the sixteen locks, reaching the top at 1815. Here, at Leys Junc-
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tion, we took the very little used Fens Branch to collect points. However, weeds
and rubbish prevented progress beyond Brockmoor Junction so we turned left for
the few hundred yards to Bromley Stoplock, posed for photos (in the dark), and
returned to Leys Junction to continue to the bottom of Delph Locks. Tying up at
1930 we retired to the Vine (A.K.A the Bull & Bladder, Batham’s Brewery Tap) for
the evening.
Monday morning and 0820 start up the eight Delph Locks. On to Blowers Green
Junction and around the back of Netherton Hill to Windmill End, where, to gain
more points, we went down the Bumblehole Branch (a truncated former loop in the
canal). In 1988 an attractive bywater with a boating club at the end, we now had to
squeeze past a couple of sunken boats and the club was derelict!
We also turned right, down to Hawne Basin, on the canal which once continued to
the Worcester and Birmingham Canal at Selly Oak. The once-thriving Coombeswood Steel Works was now mostly derelict, and having winded we returned to
Windmill End for food and Lumphammer beer at the Little Dry Dock (one of the
M.A.D. O’Rourke chain of Little Pubs and now yet another casualty to closure). I
managed to eat a seafood pie of gargantuan dimensions but Speed failed miserably with a Desperate Dan pie.
Before setting off through Netherton Tunnel I checked the prop, performance having been a bit suspicious returning from Hawne Basin. A large amount of industrial
grade plastic sheeting was welded around it. Got it off eventually by 1615, and
through Netherton Tunnel to emerge at 1645. “What’s that funny sloshing noise
under our feet?” Up hatch. “Cor! The engine is half submerged!” On investigation a
small bit of wood was found preventing the weed hatch lid making a good seal.
Surprising how much water can come through a small hole in such a short time!
We turned right, onto the BCN New Main Line, up the Gower Branch and Brades
Locks to the Old Main Line, and then left to reach the Titford Canal and the six
locks known as ‘The Crow’, the top of which was then the highest navigable length
of canal in the country. It was 1845 and beginning to get dark, the lock gear was, in
the main, stiff and ungreased and some of the pounds were low, so water had to
be let down from above. Eventually at 1930 we moored outside the New (or Brewery) Inn which had its own micro-brewery inside (now another victim to progress –
the pub closed and demolished). Evening’s beer, Brewery Inn (of course) and the
Crosswells (both Holt, Plant & Deakin) with Singapore Chow Mein takeaway to
follow.
Leaving the Engine Arm

Tuesday 13th October. Up at
0700, and to the canal at Titford Pools, still dark but with a
clear sky. Ray winded at Titford Pools while I took photos
from the bank, the rest of the
crew still in bed. Mist coming
down as we passed Langley
Maltings was a thick fog and
by the time that we reached
the locks. At the bottom at
0745 we turned right onto the
Old Main Line. Just after
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Bromford Junction we negotiated past a car in the canal: a Skoda, Dave said, and
best place for it.
The sun now appearing through the mist, we progressed to the Engine Arm. Despite the gloomy warnings of a couple of towpath walkers, we cruised to the end,
backwards, because there’s no winding hole, with Dave on the tiller and Ray wielding the boat pole at the bow to keep Beaver straight. On to the top of Smethwick
Locks by 1000, the sky now clear again and the sun blazing down, where another
prediction from the doom and gloom merchants that the pounds were dry, was
partly right. The second pound down was bone dry, requiring water to be let down.
On the New Main Line again at the bottom, we continued to Pudding Green Junction, and the Wednesbury Old Canal, covered with duckweed from bank to bank.
Ray fished out a long garland of flowers and festooned the front of the boat with it –
were the local Hindus floating cremated ashes down the BCN in lieu of the River
Ganges? By 1230 we were at the top of the eight Ryders Green Locks where the
lock keeper told us that a BWB team were coming after lunch to clear a lock gate
jammed with rubbish. So we tied up and went to the Old Crown (Banks’s) and the
Royal Oak (Bass), returning at 1400 just as the Waterways lads arrived.
They problems quickly cured we were soon at the bottom and heading for the next
bit of fun, the Ocker Hill Tunnel Branch. A Nicholson’s guide of the time described it
as ‘…a little oasis, alongside a beautifully manicured cricket pitch with pavilion and
gardens and ending at a coal wharf beyond a bridge’. Perhaps it was nice once,
and it certainly is again now, but then…! We were past it before we realised that it
was there. The towpath goes over a very small access bridge, from which an elderly chap was gazing at us. As we backed up and aimed the boat through the bridge
below him, his look turned to one of incredulity.
Once through the bridge, we found
acres of duckweed with mysterious Bayley’s Lane Bridge
lumps sticking out. We also found a
lack of water, and the prop churning
up evil-smelling black sludge. We
slid along to Bayley’s Lane Bridge
and saw that the whole population
of the locality for miles around must
have been using the bridge as a
dump for every shopping trolley
they had ever pushed, every tyre
they ever taken off a car and every
plastic bag which they had ever
carried. No way could we carry on
to see if there was indeed a ‘beautifully manicured cricket pitch’.
More fun was had going backwards through the stinking black sludge, eventually
slithering and polling our way back to the Walsall Canal, which appeared crystalclear by comparison. I then spent an hour relieving the prop of plastic bags, inner
tubes, rope and what seemed to be the greater part of a lorry tarpaulin.
At 1830 we arrived at the bottom of Walsall Locks, where we found that the engine
had stuck in forward gear. We bowhauled Beaver up the locks – as often with this
flight, several pounds nearly dry, and in the (by now) inevitable darkness accompanied by a gaggle of children, mostly of Asian origin. We learned that Beaver was
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decorated with a wedding garland, not a funeral wreath, and a couple of little boys
asked about our bucket of chestnuts. “What are they?” “They’re chestnuts!” “Can
you eat them?” “Yes!” “There you are, Rashid! I told you that they are a sort of onion!”
By 2000 we were moored outside the New Navigation Inn. I telephoned the
boatyard owner, who didn’t seem that worried about our predicament (the problem
was quite common with Beaver’s type of Lister engine), and we agreed that, as we
could still go forwards, we should carry on and meet up with the fitter at 1000 the
following morning at Pelsall Junction. The remainder of the evening was spent in
the New Navigation, sampling M&B Cape Hill mild.
Wednesday 14th OctoWinding on the Cannock Extension Canal
ber. Off at 0705 with the
sky clear, and a wind
beginning to get up. At
Pelsall Junction the
Cannock
Extension
Canal goes off left, very
rural and dead straight
for 1½ miles to its present terminus near Watling Street (A5). Arriving
at 0850, we reckoned
we’d have time to get to
the end, where Nicholson’s said we could
wind, and come back to
rendezvous with the
fitter at the junction. However, we found no winding place and had to tow the boat
back to pole it round at the entrance of the Canal Transport Services dock.
At 1000 precisely we came across the fitter walking up the towpath, toolbag in
hand. Having removed the engine hatch, he replaced a bolt from the gear housing
with a longer bolt, screwed it down hard and ‘ping’, the seized-up metal to metal
cone clutch freed itself. Easy if you know how! He suggested that we tie up outside
the Royal Oak pub (now the Fingerpost) at Yorks Bridge so that he could check
everything else. By 1100 he was satisfied, and despite favourable reports about the
pub, we didn’t wait until it opened but set off once more.
At Catshill Junction and turned left onto the Anglesey Branch and went on to the
basin under the banks of the Chasewater Reservoir, the wind here very cold and
seemed to be blowing half a gale in our faces. Must be nice in the summer, but it
was a bit desolate in mid-October. Then back to Catshill Junction, and left onto the
Daw End Branch, mooring just past Latham’s Bridge at 1340. The others went
straight to find a pub while I baited the crayfish net with the remains of the pheasant and dropped it over the side before following them to the Horse & Jockey, a
smart new Banks’s pub.
At 1400 it started to rain. Back on the boat, I lifted the net. No crayfish. We started
off again at 1515 in pouring rain. I got togged up in wet weather gear and took a
turn on the tiller. “Bloody cold, windy and raining!” I moaned to my mini-cassette
recorder. At 1530, passing Aldridge Wharf Bridge, Ray passed up a cup of coffee
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laced with rum. “Need it in this weather!” At Rushall Locks the rain made a brief but
welcome pause, but lots of rubbish and half-way down I had to stop to clear the
propeller, and the pound above the bottom lock needed water let down.
Turned right onto the Tame Valley Canal at 1820. Just getting dark, and a certain
consolation that traffic on the adjacent M5/M6 junction seemed to be going even
slower than us. But at least the drivers were warm and dry, whereas my wet weather gear was beginning to leak! A constant supply of hot coffee was on the go, and
we changed steerers at frequent intervals. Fortunately the prop stayed clear of rubbish and sometime after 1900 we were back on the Walsall Canal and moored
above the bottom lock of the Ryder’s Green flight to tie up at Great Bridge. The rain
was still lashing down.
A pleasant evening was spent in the Nag’s Head relaxing over pints of Banks’s
Bitter and M&B Cape Hill Mild. Well-kept beer in a very hospitable pub, and fish
and chips from one of Great Bridge’s many fish and chip shops on our way back to
Beaver. The rain had stopped at last.
Thursday 15th and at 0710 the engine was started. The rain also started! However,
after stopping and starting again it gave up completely as we went up the locks.
Patches of clear sky were beginning to appear and the wind had dropped a lot. At
0830 we turned left onto the New Main Line and ascended Spon Lane Locks by a
noisy car smashing plant, to turn sharp right onto the Old Main Line again, and under the M5 motorway heading for Wolverhampton.
At Tipton we stopped briefly to clear weed from the prop, before rejoining the New
Main Line at Factory Junction at 1100, followed shortly after by Coseley Tunnel
dripping with water: “almost as much above the canal as in it!” Then at Deepfields
Junction, ten minutes later, we turned right into the Bradley Arm (part of the former
Wednesbury Oak Loop), it proving very shallow and choked with weeds, just a narrow channel remaining in the centre.
The weed had a texture almost like nylon thread, and wound round the prop like
candy-floss, By Pothouse Bridge we were making almost no progress and stopped
to get rid of it. Starting off again we hit a thick patch, stopping us completely and
stalling the engine. I cleared the weed but then found that the engine had stuck in
forward gear again. We needed to get back to the bridge hole as continuing forward would only pick up more weed. Poling proved no good; the thick weed just
held us as if it were the Sargasso Sea. However, Ray suggested throwing the anchor over the stern and dragging us back. It worked. Prop cleared we set off again,
Ray following us on shore, so if we had problems, we could throw him a rope.
I opened the throttle wide, hoping that motoring hard down the centre weed-free
strip would allow the bow wash to keep the weed away. There was a sudden roar
of protest from the engine. I had not noticed that the throttle lever was in neutral,
and the stuck clutch had suddenly freed itself. Another way to do it!
We reached the end and the gates to the BWB yard at 1235. We took photographs
and then discovered that once more Nicholson’s wasn’t very exact. Yes, you could
wind at the end of the Bradley Arm, but only by using the entrance to the BWB basin. Today a padlocked gate was across it. We did turn, but had to put the stem of
Beaver hard against the gate and pole the stern around, scraping the far bank. We
picked up more weed on the way back, but cleared it while drifting on the Main Line
with Dave and Ray happily watching trains on the adjacent railway line.
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We eventually got to Wolverhampton at 1450 and hot-footed it to the Great Western for Holden’s beer and hot pork rolls, before setting off down the twenty one
locks at 1620. Now a pleasant afternoon, we made good progress and at Aldersley
Junction turned left onto the Staffs & Worcs at 1830. By the time we stopped
above Compton Lock at 1910 it was quite dark. “An early night for a change! Not a
cloud in the sky, all the stars bright, looks like a frost coming”. We spent the evening in the Swan, one of my favourite near-canal pubs, on Banks’s beer with Chinese take-aways afterwards.
The morning wasn’t as cold as I’d
predicted as it had clouded over
and rained in the night. However,
it had cleared again and there
was a trace of ice on the balance
beams. Up at 0700, Ray went off
to get the papers while I got the
lock ready. Too late I forgot the
little holes in the ground by the
top paddles of the S&W locks,
cunningly positioned so that they
spout water like a whale up the
leg of an unwary lock-worker! (I Stourport Basin
suspect the very same blow hole
caught out Skelly, many years later - Ed). Engine started 0730. Mist on the water, it
looked like it was going to be a fine day.
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We reached Bratch Locks at 0950, and moored up for a change to eat breakfast,
the boat in front appearing to be having problems (just a crew of 2 and looking as if
they were new to canal boating). At 1315 we were moored up above Greensforge
Lock to top Beaver’s tank up with water and ourselves with some Davenports beer
at the Navigation. Good beer and the pub lived up to its reputation of serving tasty
food.
We left at 1430, the sun still shining on the righteous. A few locks on we noticed
some damson trees, full of fruit but somewhat withered – “Damsons in distress!”
Speed remarked. Stourton Junction was passed at 1600 and darkness had fallen
by Wolverley Court Lock at 1945. We finally moored at 1950 above Kidderminster
Lock, with evening’s refreshment at the Little Pub Group’s Little Tumbling Sailor.
Lumphammer beer, of course, and their usual generous portions of food (in my
case, grilled sardines).
The last morning (17th October) dawned with a very sharp frost with iced-over puddles on the towpath and frozen mooring ropes. The church clock indicated 0710 as
we left the lock, and 15 mins later open countryside, with mist on the water and the
fields white with frost. Under the Severn Railway Viaduct at 0745 and just afterwards the now empty chestnut trees above Falling Sands Lock. The last lock, York
Street Lock, in Stourport-on-Severn at 0850, and at 0910 we reported back to
Stroudwater Cruisers in Stourport Basin.

Jim Green

THE CHEQUERS INN
Free House Pub and Restaurant
Stone Street, Petham CT4 5PW
Tel: 01227 700734
CAMRA Pub of the Year 2011
Canterbury, Herne Bay & Whitstable

A Real Ale Country Pub with Food
Always at least 3 Real Ales available + Ciders
Including Dark Star Hophead & Oakham’s Citra
Traditional English Carvery available every Sunday Lunch &
Wednesday Evenings
Steak Special on Saturday Evenings
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Dan welcomes you to

THE LEATHER BOTTLE
FREEHOUSE
Great Mongeham, Deal
Fine Ales & Lagers & large Beer Garden.

REAL ALES POURED STRAIGHT
FROM THE CASK
OPEN FROM 5pm MON, 6.30pm TUES, 5pm WED to FRI, 4pm SAT,
12.30 pm SAT*
*Open Saturday lunchtimes for certain sport fixtures.
Please check board or ask inside for details.

SKY SPORTS, BT & FREE WIFI

Page 56

Page 57

LAST KNOCKINGS
Ferry Inn, Stone in Oxney Popular Country Public House and Restaurant.
Fine Wines and Real Ales, Al Fresco Dining and Late Sunsets at the Ferry. Only 5
miles,12mins from RYE. For directions, menus, online booking and more, visit:
www.oxneyferry.com. So runs the advert in Marsh Mash, the magazine of Ashford,
Folkestone and Romney Marsh CAMRA. A thoroughly modern sounding establishment, and no doubt an excellent destination, but very different from the first – and
last – time I visited it one autumn lunchtime thirty or forty years ago.
Nothing appeared to have changed much since the end of World War II. Plain and
simple tables and chairs and old photos of football teams on the walls, and not the
faintest hint of restaurant dining or any wine extending beyond port and sherry. The
beer was Courage bitter, or best, or whatever it was called in those days, and what
I especially remember was that this was the one and only time, in any pub, anywhere, that I was offered bread and cheese (as distinct from a ploughman’s). A
hunk of bread, a lump of cheese, and a couple of pickled onions, it complimented
the beer perfectly.
The Ploughman’s Lunch And what of the ploughman’s, that ubiquitous and
traditional pub staple. Ubiquitous it might be, traditional it certainly isn’t, at least not
back beyond the mid 20th century, when the real traditional pub staple, bread and
cheese, transmogrified into the ploughman’s lunch – the 1980’s British film of the
same name spilling the beans with the “revelation” that in fact it dates from the early 1960s when the name was concocted by some ad-man. But then, did any of us
actually ever think any different? Did anyone imagine, that come midday, the horny
handed follower of the plough would lay down his implement, tether his horses, and
trudge his uneven gait along to the pub for a pint and a ploughman’s lunch? Unlikely? Impossible – probably could not afford either the time or money, and if he could,
whatever he might have eaten in the pub, he would not have called it a ploughman’s. He might well have eaten bread and cheese, but on the edge of the field,
and washed down with cold tea.
Of late there has been some evidence that the pub goers “love affair” with the
ploughman’s has somewhat abated. Perhaps no bad thing. What had started off as
bread and cheese with added salad and pickle and the inevitable mark up (no
doubt the initial motivation), was later pushed into the shade by elaborate concoctions, seemingly using almost anything found lying around the pub kitchen, and at a
price which can sometimes match a full cooked meal. Maybe, it is time to get back
to bread and cheese.
The Inscrutable East Should anyone imagine that the far eastern people’s
republic of North Korea is merely an unreformed Stalinist state, then recent events
might make them think again. The country has recently held a beer festival, and if
that was not sufficient reflection of western culture, the beer came from a British
brewery, although sadly no longer in this country. It was of course the old Usher’s
Brewery from Trowbridge, recently purchased lock stock and barrel by the North
Koreans and shipped back and resurrected on home soil. According to the visiting

Page 58

BBC reporter, true Oktoberfest style was observed, as barmaids distributed the
beer around the festival, five or six flagons at a time. Unfortunately, other western
influences had less favourable origins, the beer apparently most resembling North
America’s mass produced product, and markedly inferior to North Korea’s existing
indigenous beer.
Western trends are also finding favour in South Korea. Seoul apparently is awash
with craft ale and micro-breweries – one producing an English style bitter called
Queens Ale which has found a ready market in Hong Kong and other expat parts of
the Orient. Plans to export it to Britain, however, could not be pursued as there
were complications around the inference that it had our monarch’s personal recommendation.
I Prefer Harvey’s
It seems
that for at least one Lewes Bonfire Society Greene King is still
persona non grata.
Media Strikes Again Sorting
through old press cuttings I recently came across a Times
report from 2015 about Shepherd Neame. Accompanied by
a picture of the newly acquired
Zetland Arms it commented on
the decline in sales of Spitfire and the strong growth from the Whitstable Bay range
and Samuel Adams Boston lager – “as drinkers opted for more modern tasting
beer,” the article opined.
Real ale drinkers might be excused for being perplexed. In what way is Whitstable
Bay more modern than Spitfire? Both are traditional ale style and although the former has probably been around about ten years or so, Spitfire itself dates only from
1990 when it was brewed to commemorate the Battle of Britain. What was left unmentioned, and probably not known by the newspaper, was that Spitfire, initially
introduced at a fairly hefty 5% ABV, and then subsequently, for many years brewed
at 4.5% ABV, has, just recently, suffered a further strength reduction to 4.2% ABV
– we can only speculate on the effect on sales. As for the Samuel Adams, assuming that this is a pilsner style lager, then its origins in the mid 19th century predate
the ale style of Spitfire and Whitstable Bay which derive from the “running beers”
developed in late 19th century Victorian Britain.
Craft Beer Not again, I hear you say. Hasn’t craft beer been analysed, if not out
of existence, then at least to the point, where all lifeblood has been extracted from
the subject. Perhaps so, however, the news that SIBA has introduced a craft beer
accreditation scheme must be worthy of comment. All beers and ales have a variety of qualities and characteristics, some good, some bad, some indifferent. In the
opinion of Last Knockings the term craft adds no additional information or enlightenment, appears to be used equally by large and small brewers, and often seems
no more than an excuse to add further pennies to the price. The accreditation
scheme, if not the whole craft concept, should be abandoned immediately.
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£24

£26

£29,50

£31.50

Channel Draught 69

Page 60

CROSSWORD
ANSWERS

National Contacts
Nationally CAMRA can be contacted at:
CAMRA, 230 Hatfield Rd, St Albans,
Herts., AL1 4LW.
For enquiries, phone 01727 867201
Web www.camra.org.uk

Adjacent Branches
Ashford Folkestone & Romney Marsh
branchcontact@camra-afrm.org.uk
Canterbury
Gerry Keay
01227 463478
gillandgerrykeay@btinternet.com
Thanet
Debbie Aris 01843 591731 (h)
branch@thanet-camra.org.uk

Local Information &
Useful Numbers
Dover Tourist Info
Folk Tourist Info
Dover Police Stn
Folk Police Stn

01304 205108
01303 258594
01303 240055
01303 850055

Dover Taxis
A2B
Star
Heritage
Unity

01304 225588
01304 228822
01304 228888
01304 727272

Deal Taxis
AI Castle Taxis
Castle Taxis
Direct Cars
Jacks Cars

01304 363636
01304 374000
01304 382222
01304 362299

R

Sandwich Taxis
Sandwich Cars

01304 617424

Folkestone Taxis
Channel Cars
Chris’s Taxis
Folk. Taxi
Premier Cars

01303 252252
01303 226490
01303 252000
01303 279900

National Express
Stagecoach
National Rail Enq.

0870 5808080
0870 2433711
08457 484950

Trading Standards Office (East Kent)
01843 223380
Trading Standards Office (Mid Kent)
01303 850294

All numbers on this page were believed
correct at time of going to press.
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Podge’s Real Ale Tours

38

Royal Oak, Nonnington

44
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40

Three Mariners, Hythe

54

Valiant Sailor, Folkestone
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And Finally.............Beer Drones
Many anglers will know the feeling. You’re out in a remote spot hunched over your
rod when you start wishing you had some beer with you. In the US, ice fisherman
(who fish in even colder, remoter places) get that same feeling. They spend all day
out in the freezing cold and then the inevitable happens, they run out of beer.
In an effort to solve the problem, Wisconsin based Lakemaid Beer decided to try
out beer delivery in the same way Amazon sees packages being delivered in the
future, by aerial drone. Many of Lakemaids ideal customers are ice fisherman, so
delivering beer by drone just makes sense because most of the ice fisherman already know their GPS coordinates. Once the co-ordinates are passed to the brewery a delivery can get airborne. During trials for the service, the drone only carried
a few cans rather than attempting to lift a whole case.
Plans were in hand to purchase a bigger drone with more lifting capacity when the
Federal Aviation Authority gave the brewery a call. They told them that the beer
drone delivery service would be in violation of certain aviation regulations since
they are located within 30 miles of the busy Minneapolis airport.
So the age of drone beer deliveries may be approaching, but it’s not here yet. One
can only imagine the fun of having a firkin of your favourite ale dropped into your
garden….. or straight through the roof into your living room if you get the coordinates wrong!
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