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W

elcome to the summer 2015 edition of Channel
Draught, the magazine of Deal, Dover, Sandwich
and District CAMRA, which we hope, keeps you informed of everything that is going on in the world of real
ale across our branch and adjoining areas.
This year saw the start of our seasonal pub award, an
addition to the long standing Pub of the Year award,
which we intend as a recognition of all the fine efforts
made by so many of our pubs. The first winner, spring
2015, was the Lanes in Worthington Street, Dover and
we applaud Debbie and Keith for their endeavour and
enterprise. We also congratulate Peter and Kathryn at
the Mash Tun, who in addition to winning Branch Cider
Pub of the Year (reported in our spring edition), subsequently went on to win Kent Cider Pub of the Year
against some substantial opposition. (See Local News)
Nationally, pubs continue to close, and although somewhat offset, particularly here in East Kent, by the establishment of micropubs the trend is still one of loss. At the
heart of the problem, lies the plain fact, that for a variety
of reasons people are not using pubs as they used to.
While central and local government are increasingly
aware of the problem and are introducing some measure of help, the real solution, as we point in Channel
View, lies in the hands of pub users themselves. That
well known phrase says it all – use it or lose it.
In this edition, we describe the Branch’s most recent
visit to some of the ever decreasing number of unchanged pubs, take a look at a variety of different ale
styles (both British and continental), correspond with
Yorkshire – both by letter and narrowboat – and report
on a long weekend enjoying some of south east Kent’s
best pubs. Plus of course all the regular items.

Martin Atkins
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EVENTS DIARY
Fri 21 - Sun 23 Aug
Thu 27 - Mon 31 Aug
Sat 29 Aug
Sat 5 - Sun 6 Sept
Sat 12 Sept
Mon 21 Sept
Fri 25 Sept - Sun 4 Oct
Fri 2 - Sun 4 Oct
Sat 10 Oct
Sat 10 Oct
Mon 19 Oct
Sat 31 Oct
Mon 16 Nov

2nd Pharos Beer Festival, Dover Grammar School for
Boys*
Beer Festival, New Inn, Canterbury *
2015 GBG Trail – Eight Bells, Rack of Ale, Mill Inn, Ship
Inn
Faversham Hop Festival* -including CAMRA street bar
Kent Regional Meeting, 11.30 Louis Armstrong,
Dover, then 2015 GBG Trail – Louis Armstrong,
Carpenters Arms
Branch Meeting, Rising Sun, Kingsdown
Kent Green Hop Beer Fortnight*
Cider & Beer Festival, Crabble Mill*
2015 GBG Trail – Crispin Inn, Blue Pigeons,
Just Reproach, Zetland
East Kent Brewery Open Day*
Branch Meeting, Arlington, Dover (tbc)
2015 GBG Trail – Red Cow, George & Dragon, Alma,
Prince Albert
Branch Meeting, Saracen’s Head, Deal (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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CIDER IN THE FRAME

A

s well as Dover acquiring its first dedicated cider bar (see Local News), the
world of traditional cider is currently very much in the news. At a national level
CAMRA is campaigning to retain the cider tax exemption which the European
Community wants to remove, while Kent branches have been successful in amending CAMRA’s definition of real cider and perry. Locally, within the county, the business is looking in particularly good shape.
In June, CAMRA delivered a 26,000 signature petition to 10 Downing Street opposing the EU’s proposals which would have imposed a new tax burden of up to
£2,700 on Britain’s smallest producers, many of whose annual sales are less than
£10,000. And the following month, in his July budget, Chancellor George Osborne
pledged to uphold the current exemption.
CAMRA head of communications Tom Stainer said: “This is excellent news for real
cider drinkers who were concerned many small producers would have closed if this
exemption were removed”. However, the fight is far from over. The tax exemption
cannot be legally upheld unless the European directive on excise duty is reviewed
and amended. Without this, the threat to the tax break is likely to return in a few
years.
Now a representative group from CAMRA has met with the European commissioner’s office and interested MEPs to discuss the issue, gaining the Campaign the
support of MEPs from across the political spectrum (Labour, Conservative, Green
and UKIP), and agreement on the launch of a formal consultation into the EU directive. CAMRA plans to take part in the consultation and persuade the European
Commission to formally adopt changes that support small UK cider producers.
Meanwhile at this year’s CAMRA Members' Weekend in Nottingham, a motion on
cider and perry from Kent branches was successfully carried. The motion challenged the prohibition on adding flavourings to real cider and perry, Kent, having
for some years, claimed that adding fruit to cider had been a long standing tradition
in the county. However, a previous attempt to change the ruling three years ago in
Sheffield was unsuccessful, drawing only a request for evidence to back up the
claim.
Evidence the county successfully produced, “as documented in Vinetum Brittanicum a Treatise on Cider”, and which allowed the Conference to accept “that the
addition of various fruits, herbs, spices, etc., to cider has been a tradition dating
back as far as 1676.” Subsequently pure fruits, vegetables, honey, hops, herbs
and spices would be accepted as added flavourings, but not concentrates, cordials
or essences.
The above amendment comes at a time when production in Kent is particularly
healthy and growing, as befits what has historically been one of the leading fruit
growing areas in England. A survey of Kentish cider producers in November 2014
found their number then totalled thirty three. Meanwhile more and more pubs and
bars are supporting the traditional drink. Seek it out and give it a try.
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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
Whitstable Goachers Old Dairy Westerham
plus guests from around Britain
-------------------------------------------

WEDNESDAY SUMMER SIZZLERS
REAL ALE £2.50 MEALS £4.00
Sunday 11th October
Doc Houlind’s New Orleans Band
From Denmark
8.30pm

THE LANES
MICRO PUB
15 WORTHINGTON ST, DOVER, CT17 9AQ

100th British Micro Pub
English Real Ales Kent Wines & Ciders
Mon — Tues 12 noon - 8pm
Wed - Sun 12 noon - 11pm
(or as custom dictates)

A WARM WELCOME ALWAYS
Debbie Lane & Keith Lane
07504 258332
E-mail Debbie.lane1@ntlworld.com
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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.
PUB OF THE SEASON

Dadda, proving superb.

The first of our Branch’s seasonal
awards kicked off this year with the
Lanes, Worthington Street being
named winner for Spring 2015. Making
the presentation on the afternoon of
Saturday June 13th Branch Chairman
Martin Atkins paid tribute to owners
Debbie and Keith, and the quality and
selection of the pub’s real ale, cider

DOVER
Mash Tun, Bench Street: Earlier on
June 13th (see above) Peter and
Kathryn at the Mash Tun had received
awards for their success as Branch
Cider Pub of the Year, and Kent Cider
Pub of the Year, respectively presented
by Branch Chairman Martin Atkins and
CAMRA Kent Regional Cider Coordinator Linda Thompson, in front of a
crowded pub enjoying a choice of sixteen different ciders. Martin and Linda
praised Peter and Kathryn for the variety and quality of the Mash Tun’s ciders,

Debbie and Keith Lane (third and fourth
from the left)

and English wine, achieved in just six
months from their opening shortly before last Christmas. A well-attended
event, five real ales were available including three from Kent – Debs Delight
from Rocking Robin, Canterbury Ales
Merchant’s Ale and Tonbridge Coppernob. Deb’s Delight was a special one
off brew for the occasion, and apparently had all been drunk in just five
hours. A choice of eight ciders and perries complimented the beers, Pear ‘O’
Daddas perry from Kentish producer

Peter and Katheyn Gartin of the Mash Tun
with,, on the far right, Linda Thompson

and it’s contribution to the town, a benefit both to locals and visitors alike.
Arlington, Snargate Street: Recent
visits have found mainly Kent brews –
Hop Fuzz, Ripple Steam, Pig & Porter,
Nelson, etc. In mid July Dark Star Hop-
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head was also available. At Cullin’s
Yard we hear that Tir Dha Ghlas may
no longer be brewing Toomey’s Revenge Stout. Pig’s Ear, however, is
much in evidence and was enjoyed on
visits in June and July.
It seems things might have settled
down at the Nelson for a while, which
over recent years has seen a succession of licensees and periods of closure. We understand that Shep’s have
taken the unusual, and perhaps unique
route, of leasing it out completely free
of tie for a number of years. The licenses are an Eastern European couple,
and it was due to re-open in early August. In Russell St., to the best of our
knowledge, the Castle still remains
without real ale, but plenty at Blakes
around the corner. A visit at the end of
July found house beer Blakes Bitter,
alongside
Adnams
Lighthouse,
Whelton’s Quatre Bras (Belgian style
Kreick Beer), and the extremely tasty
Whitstable Oyster Stout.
White Horse, St. James’ Street: Harvey’s Sussex remains regular ale, plus
usually two guests – Ringwood Best
Bitter and Sharp's Atlantic IPA in early
June, and in mid-July, Purity Pure Gold
and Bombardier Burning Gold, accompanied by Thatcher’s Cheddar Valley
cider.
In Ladywell, in the spring, much activity
all of a sudden at the Fleur (former Falstaff), everything having been quiet for
many months, and a promise to open
shortly. By early July the bar had been
cleared out, and the pub re-opened
soon afterwards. We gather that
Greene King is likely to be a major real
ale supplier. At the Rack of Ale there
are now two house beers available –
Hop Fuzz Driftwood has replaced Ripple Steam Best Bitter and for those
who prefer dark beer it is accompanied
by Rock Mild. Saturday July 18th saw a
presentation to the Western Heights
Preservation Society, of £500 from the

Dave Green (right) , Festival Organiser,
presents the £500 cheque to Phil Eyden of
the Western Heights Preservation Society

proceeds of this year’s White Cliffs
Festival of Winter Ales.
Opposite Dover Priory Station the Priory Hotel, continues to normally offer a single real ale. Recent visits have
found Courage Best Bitter, Hardy &
Hanson’s Olde Trip, and Charles Wells
Bombardier. At the Golden Lion, Priory
Place, real ale regular appears to be
Doom Bar, and was joined in early August by Tetley’s.
Louis Armstrong, Maison Dieu Rd:
Regularly three or four real ales available, with Hopdaemon Skrimshander as
house bitter. Tuesday evening 14th July
saw the annual visit by Offcumdums
Morris Dancers, and as usual an excellent time ensued, the dancing on the
forecourt outside, enhanced by a
chance acoustic practice session from
Valentino Tobasgo inside. As well as
Skrimshander, on the handpumps were
Dark Star American Pale Ale and
Gadds Landlords Ale, brewed in response to Al Murrey’s candidature in
Thanet South in the recent election
Following tradition, the Branch’s Daddlums table was set up and provided
entertaiment later in the evening.
Bull, London Road: Very sad news
earlier in the summer with the death of
landlady Sharron Hubbard from cancer
at the age of 47. Diagnosed in February with just a few months to live she
and her partner Warran Kingsnorth
decided to get married, the wedding
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taking place in May. But just a few
weeks later on Sunday, June 28, she
died peacefully at the Pilgrims Hospices in Canterbury. Our condolences to
Warran and her family.

Visits in June and July found real ale in
fine condition.

Red Lion, Charlton Green: West
Berkshire Good Old Boy remains the
regular real ale, at the time of writing
supported by Timothy Taylor Golden
Best. In London Road, as far as we are
aware the Eagle is not selling real ale
at the moment, however on the other
side of Tower Hamlets Road, a license
has been applied for, to convert the
Corner Café at 107 High Street into a
cider bar to be called the Thirsty Scarecrow.

In late May the Cricketers was selling
Doom Bar and Young’s London Gold,
and the Three Cups Bombardier and
Long Man American Pale Ale. At the
end of June the Cricketers also hosted
the fourth annual barbecue by the Royal Green Jackets South East Kent
branch. An estimated 150 people
turned up and a £1,000 was donated to
the Armed Forces charity SSAFA. At
Whitfield, a visit in May found
Brakspear Bitter and Sharp’s Atlantic
on the handpumps at the Archer, and in
June, Marston's Help for Heroes and
Brakspear Oxford Gold.

In Elms Vale Road the Crown and
Sceptre has new licensees, and also
a new designation – sign outside saying “Ale and Coffee House.” Beer range
changed as well with pump clips sporting Sheps’ Whitstable Bay insignia.

The evening of Thursday May 28th saw
the Fox at Temple Ewell host the trophy presentation night for the Dover
Beer and Brains Quiz League – a wellattended evening (there wasn’t a free
table in the pub) with plenty of fine ale,
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the Kelham Island Pride of Sheffield, as
always, superb.

five had any beer remaining at close on
Saturday.

Crabble Corn Mill, River: As usual
the Spring Bank Holiday weekend saw
the annual beer festival. Also celebrating the 25th anniversary of the Crabble
Com Mill Trust, the weather stayed fine
for more than 1,300 people to enjoy
real ale, cider and music.

Bohemian, Beach Street: A visit in
early July found five real ales –
Young’s Special, Gadds She Sells Sea
Shells, Ripple Steam Best Bitter, Doom
Bar and a blonde ale, either called, or
from an outfit called Galactico. A few
doors along work was in full swing at
the Clarendon, now relinquished by
Shepherd Neame, and which duly reopened as the Tap Room Bar a few
weeks later.

DEAL
Berry, Canada Road: Friday 26 and
Saturday 27 June saw a return of Glastonberry, the pub’s own version of
Glastonbury. Music had a strong American flavour with headlining acts Grammy nominee Andrew Duhon from New
Orleans, and bluegrass band, The Allen Family. An additional attraction was
former X Factor star Lucy Spraggan
who duetted with Andrew for a few
numbers. A choice of twenty cask and
keg beers were on offer of which just

At Dunkerleys Tribute was once again
on the handpump but the bar was also
advertising Time and Tide Key Keg. At
the King’s Head Spitfire and Whitstable Bay were on the bar top, while opposite, the Ports Arms was selling London Pride and Ripple Best Bitter. However, despite news that real ale was
available again at the Walmer Castle, a
glance through the window (the pub

RACK OF ALE
Dover’s First Micropub

7 Park Place, Ladywell, Dover. CT16 1DF
(Opposite Dover Police Station)

Trish welcomes you to The Rack of Ale.
You will always find a selection of Cask Conditioned Real Ales and
Ciders mixed with a warm welcome
in pleasant surroundings.
Ales are exclusive and will change on a regular basis, with local
Kentish micro-breweries always featuring, together with a fine
selection from further afield.
If you haven’t experienced a Micropub before, pop in and see for
yourself. We promise you will not be disappointed!

www.rackofale.co.uk
email:- rackofale@live.co.uk
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being closed), could only see two hand
pumps without pump clips.
In the High Street London Pride and
Harveys could be found at the New Inn,
and in South Court Sid’s Wine Bar
was offering Sharp’s Doom Bar and
Cornish Coaster.
Sir Norman Wisdom, Queen Street:
July saw a 17 day cider festival with a
range of draught ciders from England,
Wales, Scotland and Northern Ireland.
Some had never been sold at the pub
before, and some were produced exclusively for the festival, and all priced
at a competitive £2.45 a pint. Also in
July, a lighthearted fashion show at the
Alma, West Street raised £1,400 for
the Motor Neurone Disease Association. It was organised by Stephanie
Bailey, whose husband runs the pub,
and who has been diagnosed with the
disease. A visit in May found Harvey’s
Best Bitter, Timothy Taylor Landlord
and Ripple Steam Brewery Pale Ale on
the handpumps.
Just Reproach, King Street: Usual
wide ranging selection of ales from
near and far. From Kent Canterbury
Ales and Goacher’s have been prominent, the latter’s Fine Light, Silver Star
and Gold Star all having been on tap
recently. From further afield suppliers
have included Windsor & Eton, Rooster’s, Bespoke, Oakham and Thornbridge from whom came the much
revered Jaipur.
Saracen’s Head, Alfred Square: A
visit in late May found a small jazz ensemble playing in The bar – lovely atmosphere. Beers were Master Brew,
Whitstable Bay and Bishop’s Finger.
Good to see Richard and Opal keeping
faith with the latter, generally all too
rarely seen on draught. On the opposite corner, a fund raising dinner at the
Prince Albert saw £1,200 raised in aid
of the Uganda School for the Deaf,
while in Middle Street five hand

pumped ales remain the choice at the
Ship. Dark Star Hophead and American Pale are regulars alongside a varying choice from Gadds.
Telegraph, Hamilton Road: The pub
was named Heart of the Community
Pub of the Year in Shepherd Neame’s
annual competition, “for their tireless
local fundraising”, which has seen
£20,000 donated to local charities since
2012. The pub also sponsors and supports local sports teams, and landlady
Dawn looks after several elderly customers including arranging a daily delivery of Master Brew for one housebound gentleman.
SANDWICH & RURAL
Admiral Owen, Sandwich: A concert
in late May organised by landlady
Heather Lemoine raised funds for Nepal following the earthquake. The
event, Jam in Sandwich, took place at
St. Mary’s Art Centre and featured
many local musicians and a real ale
bar.
Carpenters Arms, Coldred: Tuesday
May 19th saw the pub hosting one of
the Branch’s occasional Daddlums evenings. Attendance was depleted due to
people being away or otherwise engaged however, an entertaining time
was had. The pub won each game
handsomely but any disappointment for
Branch members was offset by an excellent barrel of Gadds No.5. A month
or so later, the end of June saw the
pub’s annual beer festival with a choice
of fifteen ales over the weekend from
Friday 26th to Sunday 28th. Friday was
also the date for the annual village fete.
Colin said that they had opened the
pub at four o’clock and with three behind the bar did not stop until after midnight – he also realised that they had
seriously under-ordered cider, both
barrels of which disappeared that evening. On Saturday the Branch took the
opportunity to award the pub its certifi-

Page 11

Page 12

Martin Atkins, Branch Chairman (right)
presents Colin Fagg (left) with the Branch
2015 Pub of the Year Certificate

cate as Deal, Dover, Sandwich and
District Pub of the Year 2015. A fine
day, the presentation took place on the
Green opposite the pub in front of a
large group of the pub’s customers, to
whom Colin paid tribute: “I couldn’t
have done it without all of you,” he said.
At Ash, applications have been submitted to convert the Chequers into a
dwelling. If permitted that would leave
the village with just one pub, the Volunteer at Guilton, where a visit at the
end of May found Greene King IPA
available. In Woodnesborough the
Charity is still closed, and in Eastry
we understand that work is underway
to convert the former Bull to residential
use. At the Five Bells, however, business is flourishing, with regular music
and other events. In June it hosted our
monthly Branch meeting with Greene
King IPA and Adnams Ghost Ship on
the handpumps.
Crown Inn, Finglesham: June saw
the launch of the pub’s new barn venture, creating a space for weddings,
parties and meetings, with many attending the event to enjoy a hog roast
and celebration. Recent months have
seen Dark Star Hophead regularly on
the handpumps. Other ales have included Ripple Steam Brewery Best
Bitter, Courage Director’s and Caledonian Flying Scotsman.
In Wingham, the Red Lion remains
closed. We understand that the property is now up for sale again and that the

campaign to save the pub, has been
successful in accrediting it as an Asset
of Community Value. We also hear
that the old station site has been selling
bottled ale and discussing plans for
opening as a micropub. At the Anchor a
varying selection of ales is the norm –
recent visits finding Ripple Steam
Brewery Farmhouse Pale Ale, Timothy
Taylor Golden Best, Hopdaemon Incubus, Cottage Tornado and Sharp's
Doom Bar among others.
Plough Inn, Ripple: Ripple Steam
and Fullers ESB remain regulars but
are supported by a large variety of
guests – recent months seeing Yates
Undercliff Experience, Dark Star Hophead, Kent Session Pale, Goddards
Wight Squirrel and Windsor & Eton
Windsor Knob, the latter at £2 a pint in
mid-June. The pub has also been busy
fund raising. A charity car rally in aid of
prostate cancer took place in late July
to tie in with the monthly classic car
meet, and in early August a BBQ, raffle
and live music event was held in aid of
Deal Breastfeeding Support Group.
Old Lantern Inn, Martin: A visit in
mid-July found Shepherd Neame Whitstable Bay and Spitfire on the handpumps.
At St. Margarets the White Cliffs Hotel
is still selling beers from Gadds and
Time & Tide. Just along the road the
former Sheps Hope Inn remains boarded up and for sale. At the time of writing the application (reported in our
spring edition) for conversion into two
dwellings and erection new dwellings in
the grounds remains undetermined.
The Red Lion was the chosen venue
for our May Branch meeting. Hop Fuzz
beers are regular here and we enjoyed
a couple of excellent examples of the
brewery’s output – English and Hoppy
Bomb – plus a selection of very tasty
“nibbles” courtesy of the pub.
Black Robin, Kingston: Standard ale
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is Doom Bar, and is accompanied normally by a couple of guests, one of
which will always be from Kent – in
early June Muzzle Loader from Musket.
Alongside was Summer Lightning
which will “likely be on all summer.” A
beer festival was held first weekend in
July, with the intention for this to be an
annual event. Also hosting a festival
the same weekend was the King’s
Arms, Elham. Real ale choice remains Skrimshander and Golden Braid
from Hopdaemon and Harvey’s Sussex.
Gatekeeper, Etchinghill: Not a new
pub but the renamed New Inn which reopened this spring having been closed
for well over a year. The name is taken
from that of its owners, whose name is
Gaskell (which means gatekeeper),
and who also run the Duke of Cumberland at Barham and Jackdaw at Denton. Free of tie, choice is usually from
four real ales, sourced mainly from micro brewers. Kent beers always feature, with an emphasis on local producers – a visit earlier in the summer finding Hop Fuzz and Ripple Steam. An
additional feature will be a regular appearance of the last GBBF champion
beer, currently Timothy Taylor’s Boltmaker.
As for the Cumberland and Jackdaw
themselves, around the same time the
former had Landlord, Greene King IPA,
Ringwood Best and Harvey’s Sussex
on the handpumps, and the latter Fortyniner, Spitfire and Broadside.
FOLKESTONE
At Capel a visit in June to the Valiant
Sailor found the pub selling St Austell Tribute and Trelawney and Sharp's
Doom Bar and Atlantic. Not a Cornish
theme they said, but just beers that
sell.
Richmond: Another of Shep’s traditional locals bites the dust. A visit in
mid-June found remnants of the sign-

age over the entrance still visible but
new windows and door suggested that
the former pub was well on the way to
a domestic house. Meanwhile the Princess Royal at the bottom of Bayle
Steps (also former Sheps) still remains
boarded up and seemingly unwanted.
In the Stade the Mariner was selling St.
Austell Proper Job (“very popular”),
Harvey’s and Old Hooky and the Ship
Abbot, London Pride, Doom Bar, Bombardier Glorious English. At the Lifeboat Wadworth Waterloo and Ripple
Bitter were available plus a beer called
Pow Wow.
In mid May the selection at Kipps, was
all Kentish – Mad Cat Crispin, Gadds
Seasider, and Nelsons Bosun's Pussy.
A month later in June the Guildhall was
selling Greene King IPA, Harvey’s,
Pedigree and Whitstable Bay, and the
British Lion, Tribute, Whelton’s Sussex Pride and Fortyniner. And more
Tribute around the corner in Church
Street at the Pullman alongside Doom
Bar and Landlord.
In Cheriton Place at Chambers
Adnams Lighthouse was accompanied
by a couple of dark beers, Rudgate
Ruby Mild and Hanlons Port Stout – a
pleasant surprise for those who feel
that summer beer should not be confined to pale and golden ales. Along the
road a visit to the Firkin Alehouse in
May found among other beers Dancing
Duck Nice Weather and Thornbridge
Melba, both in excellent condition.
Doom Bar and Bombardier were available at the Happy Frenchman in June,
while Harvey’s was sticking with
Courage Best and Bombardier.
In Sandgate a micropub is planned, but
at time of writing no further information
available. Meanwhile, on a visit in midJune, the Ship was selling Greene King
IPA, Abbot, Hophead, American Pale
Ale, Incubus and Summer Lightning.
In Hythe Old Dairy Red Top was on the
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handpumps at the Red Lion, and Tonbridge Rustic at the White Hart alongside Whitstable Bay and Greene King
IPA. Sharp’s Cornish Coaster, Old
Speckled Hen and Bellhaven Golden
Bay could be found at the Carousel,
and Gadds No.7 and She Sells Sea
Shells, and Hop Fuzz Old American
Potting Shed. At the Three Mariners
beers alongside regular Young’s Bitter,
were Golden Braid, Goacher’s Silver
Star and Reeve’s and Merchant’s Ales
from Canterbury Ales.
CANTERBURY
White Hart, Near Canterbury East
Station: As well as Master Brew the
pub was selling Classic Blonde from
Clark’s of Wakefield – presumably as
one of Shep’s occasional guests, and a
rare occurrence for a brewery whose
beers are not generally seen in this part
of the country.
New Inn, Havelock Street: A beer
festival is planned over the August
Bank Holiday weekend, starting on
Thursday 27th and running through to
Monday 31st. Twenty beers will be
available and two ciders, along with
food and music.
At the Phoenix Wantsum remains a
main supplier, but is joined by beers
from across the country. Locally Old
Dairy provided Cattleshed, an American Pale Ale brewed initially for the
Kent Beer Festival, and from further
away came beers from Cottage, Yeovil
and Community Brewers from Wales
with a Maori named beer, Kia Kaha.
The pub has also been taking beers
from Sussex brewer Wheltons, which
has come up with a line of cricket inspired beers – Bat and Pad, Golden
Duck, etc. Meanwhile, the micro brewery remains on hold. A festival is
planned for September – date not settled at time of writing.

Beer Festival. 30 plus beers and ciders,
including Goody Genesis and Good
Health, Irving Frigate, Caveman Neandertal. Praise for the food as well – and
ample proportions one person commented.
In mid-May the Duck at Pet Bottom was
selling Rockin Robin Red Best and
Tonbridge Gold, along with Pride and
Joy from Weltons, a 2.8% ABV ale
which nevertheless retained a good.
flavour
ELSEWHERE
New micropubs continue to appear.
Among the more recent openings in
East Kent have been the Copper Pottle
at Beltinge, Herne Bay; Furlongs Ale
House, Preston Street, Faversham;
and Handsome Sam, Canterbury Road,
Whitstable. However, Thanet still retains top spot in terms of numbers with
ten currently operating and the prospect of another five in Margate, including the former Cottage pub in the High
Street which is also to include a micro
brewery. We also hear of plans for a
micropub in Ashford. From Swale
Branch comes news that Whitstable
Brewery is looking to set up a micro
style pub in Faversham, and that the
Four Horseshoes at Graveney has
been converted to a pub and cycle
business, called the Freewheel.
LATE NEWS
Summer Pub of the Season As we
go to print Deal, Dover, Sandwich and
District CAMRA branch are pleased to
announce that the award for the 2015
Summer Pub of the Season goes to the
Fox at Temple Ewell. Congratulations
to Steve, Alyson and all their staff. Runners up were the Plough at Ripple and
the Crown at Finglesham.

Haywain, Bramling: Good reports
about this year’s Spring Bank Holiday
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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.

Page 18

KENT SMALL BREWERY NEWS
Canterbury Brewers, Canterbury 01227 455899 thefoundry@live.co.uk Five
beers are being brewed for the Green Hop season; one of which, Green Chapel
(ABV 4.6%) is in collaboration with Canterbury Christchurch University: the
students have planted and are growing, picking and delivering the hops to the
brewery.
Caveman, Swanscombe 07900 234644 cavemanbrewery@gmail.com New
brew, Shatkora IPA (ABV 5.5%), brewed with Bangladeshi shatkora fruit and kaffir
lime leaves, has been really successful, and Neanderthal (ABV 4.6%), Citra (ABV
4.1%) and Palaeolithic (ABV 3.8%) are now being brewed every week. James is
planning to do three beers for this year’s Kent Green Hop Festival.
Goody Ales, Herne 01227 361555 karen@goodyales.co.uk At the brewery
the Cathedral bar/shop is now open and serves cask and bottle conditioned ales
from 4-7pm on weekdays and 10–6pm on Saturdays. Meanwhile Beer on the Pier,
a new outlet on Herne Bay Pier, will be opening shortly. Summer seasonal, Good
Innings (ABV 4.6%), a full bodied golden ale with citrus hoppy flavour, is now
available.
Hopdaemon, Newnham 01795 892078 info@hopdaemon.com The brewery
is currently working to capacity brewing its selected range of ales. Golden Braid
(ABV 3.7%), hopped with East Kent Goldings and Challenger is proving particularly
popular, and is set to appear along with other Hopdaemon beers at Swale
CAMRA’s beer stall at the Faversham Hop Festival.
Kent Brewery, Birling 01634 780037 info@kentbrewery.com
Latest brews, Yuzu (ABV 5.2%), a Japanese Pale Ale, Prohibition (ABV 4.8%), an
American Pale Ale, and Mad Cow (ABV 7.4%), and aged Imperial Milk Stout are all
being very well received. Session Pale (ABV 3.7%) appeared at the GBBF in
August.
Mad Cat, Faversham
info@madcatbrewery.co.uk
The beer range now
includes seven regulars and seven specials, which are increasingly available in the
local area. Crispin Ale (ABV 4%), initially brewed especially for the Crispin Inn in
Sandwich, is being sold at other outlets due to its popularity. Their dark mild, Mild
Disobedience (ABV 4%), won a Bronze award at the SIBA Southern Region Beer
Competition in July, and may become permanent.
Old Dairy, Tenterden 01580 763867 fineale@olddairybrewery.com A new
range of beers is being developed to appeal more to the craft beer market. The first
of these, Cattle Shed (ABV 4.5%), an extremely hoppy American Pale Ale using a
blend of Amarillo, Cascade and Citra hops, made its debut at the Kent Beer
Festival in Canterbury at the end of July. It will be available in casks, bottles and
kegs.
Pig and Porter, Tunbridge Wells 01424 893519 ask@pigandporter.co.uk
Four pale ales were produced over summer called Snifter, Sharpener, Sherbet and
Scoop: two at around ABV 3.5% and two slightly stronger at ABV 4.2%. Snifter
(ABV 3.5%), single hopped, and Simcoe, rapidly sold out, while Sharpener (ABV
4.2%) featuring First Gold and German Cascade hops was available from the end
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of July, as was also the popular Summer Stout (ABV 4.2%), which uses American
hops and yeast. Sean continues to collaborate with other brewers, recently
brewing with Weird Beard Brew Co and Blackjack Beers.
info@ramsgatebrewery.co.uk
Ramsgate, Broadstairs
01843 868453
Recent new brews have included Al Murray the Pub Landlord’s Beautiful British
Beer (ABV 4%), and Just The Ticket (ABV 3.6%), a pale hoppy European Ale
brewed in conjunction with the National Lottery to help find the missing
EuroMillions UK Millionaire, who bought a ticket in Thanet in March – a beer that is
also “just the ticket” for the hopefully continuing warm weather. Current seasonals
are the ever popular She Sells Seashells (ABV 4.7%), Festiv’Ale (ABV 3.8%) and
Summer’s Day (ABV 4.3%). In March the brewery scored a Highly Commended in
the Best Brewery Business of the Year category in the SIBA Business Awards at
Sheffield.
wantsumbrewery@googlemail.com
Wantsum, Hersden
0845 0405980
With Black Prince Mild (ABV 3.9%) again winning gold at the SIBA SE Region
awards in July and new beer, American IPA (ABV 6.8%), selling very well, the
brewery has expanded into the adjoining unit to keep up with increasing demand.
A range of beer to tie in with the Rugby World Cup in September, is planned.
Westerham, Edenbridge 01732 864427 sales@westerhambrewery.co.uk A
new bottled beer for the Marks and Spencer range: 9 Hop Kent Ale (ABV 4%) is
M&S’s fastest selling new launch this summer. Bohemian Rhapsody (ABV 5%),
Westerham’s interpretation of the Czech style Pilsner lagers scooped double Gold
at the SIBA Regional Beer Competition in July – bottled and keg versions both
winning their category.

DOVER BEFORE THE WAR

A

recently acquired document lists Dover pubs from 1936. Excluding River,
Temple Ewell and Whitfield they total 102, about three times the present total,
but about half the number that had existed forty or fifty years earlier in the late 19th
century. However, there are some notable omissions, so the true 1936 total would
have been even higher. No mention for example of the King Lear at Aycliffe, the
Walmer Castle in the Market Square, demolished along with the adjoining Duchess
of Kent to make way for what is now the Port of Call, or the Red Cow, whose site
now forms part of the roundabout at the bottom of Folkestone Rd. Also omitted is
the Eagle, as is the Falcon opposite, which was demolished for road widening in
the 1960s. However we are reminded that the comparatively short Tower Street
supported four pubs, the last of which, the White Lion, closed in the 1990s, and
that a couple of streets away at the end of Tower Hill there stood the King William,
until it got on the wrong end of enemy action in 1944. We also find that as well as
the White Horse, the now largely disappeared St James Street also included the
Golden Cross, the Fox and the Red Lion, while a degree of mystery surrounds
three on the list: the Bowling Green Tavern and the Greyhound located in respectively Hartley Street and Union Row, wherever they might be, and the Wheelwrights Arms sited somewhere in Bridge Street.
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The National News
By Martin Atkins
3000 Target for ACVs With 29 pubs
being lost every week in the UK
CAMRA has set a target of 3,000 for
the number it wants to see listed with
ACV status by the end of 2016.
Currently 800 have been nominated.
Present planning law allow pubs to be
sold off, demolished or converted to
other uses without consent – ACV
status automatically grants protection, if
only for a limited period – and CAMRA
wants people to get in touch with their
local Branch for help. Several CAMRA
Branches have already nominated
pubs themselves, and earlier in the
summer CAMRA launched an online
service to offer assistance, which,
within its first month, saw 65 Branch
applications.
Councils
Oppose
Pub
Loss
Following the recent trend councils are
increasing opposing the loss of pubs. In
London, Wandsworth Council is
investigating the demolition without
consent of the Alchemist in St. John’s
Hill, with the very real prospect of
requiring the developer concerned to
rebuild it. The council is also proposing
to give 121 pubs and bars protection
from demolition through an Article 4
Direction. In York the council has
placed an Article 4 Direction on the
Punch Bowl to stop it being sold to the
highest bidder or converted, and is
considering the same protection of
other city pubs. Back in London the
historic Black Cap in Camden had its
ACV status upheld at appeal.
Key Keg/Cask This year’s AGM saw
the conference reiterate CAMRA’s
support for beer using the key keg/cask
system so long as it conforms to
acceptable technical criteria. It also
backed the promotion of real ale in a

bottle in venues such as restaurants
where cask was impractical.
Pub Beer Sales Down Despite beer
production increasing during the spring
sales in pubs actually fell, according to
a survey conducted by the British Beer
and Pub Association. CAMRA argues
that this drop means that the
Government must continue its support
for beer, cider and pubs which it has
demonstrated by cutting beer duty in
three budgets and getting rid of the
damaging duty escalator. There is a lot
more which could be done. By some
calculations, adding together duty, VAT
and business rates, up to 40% of the
price of a pint in the pub is accounted
for by tax.
Meantime Sold In what some have
described as a “sell out”, Meantime
Brewery of Greenwich has been bought
by global brewing giant SABMiller. The
acquisition was prompted by the rapidly
growing craft beer market, currently
expanding at about 60% a year in
which Meantime has played a leading
part, with its own sales increasing by
58% in 2014. The purchase is just the
most recent example of what has
become a trend over recent years, for
national and international brewers to
buy into the micro industry, and raises
the intriguing question of why they are
not able to develop equivalent beers
themselves. Meantime’s Greenwich
brewery will be expanded and also
become a product development centre
for SABMiller’s European business.
Meantime’s founder Alistair Hook will
be staying with the business.
Enterprise Sale
CAMRA has
condemned a plan by pubco Enterprise
to sell 1,000 pubs from its estate. Also,
as a major overhaul of its business, it
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plans to convert 750 tenanted pubs into
a managed estate. CAMRA head of
policy and public affairs, Jonathan Mail:
“It is disappointing that Enterprise is
seeking to continue to sell large
number of pubs each year. Many of
which will be sold for alternative uses
meaning those pubs are lost to their
communities forever. This highlights
the importance of listing English pubs
as Assets of Community Value so that
communities have a much greater say
if their pub comes under threat from
developers.
Wetherspoons Sale
The pub
operating group has put 20 of its
leasehold premises up for sale, 14 of
which will be in London or the south
east. They will remain trading until they
are sold. However, the company has
no intention to cease expansion and
will continue to open new pubs.
Pub Breathalyser
Concern with
customers turning up at pubs and other
venues with already a substantial
quantity of alcohol in their system has
led Truro and Newquay in Cornwall to
launch a scheme giving pubs the right
to undertake on-the-door breathalyser
tests - not everyone, but those clearly
excessively drunk, aggressive, or
disorderly. The scheme, however, is
voluntary. Following legal advice,
neither of the Wetherspoons pubs in
Newquay will be adopting it, and there
is concern elsewhere of problems and
unintended negative consequences,
such as difficult to manage queues and
the risk of criminalising all customers.
Other worries include the possibility of
the use of breathalysers becoming a
licensing condition, and the general
deterrent effect on customers. Pubs
have the option to set their own level of
acceptable blood alcohol but Police
have suggested that twice the drink
drive might be an appropriate
benchmark. (see Last Knockings)

long campaign to raise £75,000 for the
RAF Benevolent Fund Shepherd
Neame is offering drinkers a prize of a
flight in a Spitfire. It is all part of the 75th
anniversary commemorations of the
Battle of Britain, and the lucky winner,
as well as being given a flight in the
historic fighter will also have an
opportunity to take the controls for a
while. The event will also include flying
in two other WWII planes – a tiger moth
and a Harvard. To accompany the
campaign Sheps will be supplying
promotional material to its pubs, and
producing
limited
edition
RAF
Benevolent T-shirts. To have a chance
of winning go to www.spitfireale.co.uk/
win and enter your details before 30th
September.
Beer Drinker of the Year For the first
time ever the All-Party Parliamentary
Beer Group has named an organisation,
rather than an individual, as Beer
Drinker of the Year – and the winner
is…..The Sun Newspaper. Beer Group
chairman, Andrew Griffiths, said that
“the paper had been enormously vocal
in leading a national campaign to
abolish the beer duty escalator and for
subsequent duty cuts.” He added that
the paper had been passionate in the
support for Britain’s beer lovers and pup
-goers for many years and championed
the right of football fans to enjoy a pint
in its campaign for extended World Cup
licensing hours. It also supported the
sale of a beer to raise money for a
memorial in Whitehall for armed forces
who fought in Iraq and Afghanistan.
National Beer Day Britain now has a
National Beer Day – June 15th, and the
very first was this year, 2015. The date
was chosen because it was the day that
Magna Carta was sealed, exactly 800
years ago, and as there is a reference
to ale in clause 35 of the great charter it
seemed eminently appropriate.

Spitfire Challenge As part of a year-
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GOLDEN ALES
The continuing rise of this popular beer style

G

olden ales cover a multitude of tastes and flavours, although probably the classic is heavily hopped and bitter with light malt. Recently the Observer took a
look at the phenomenon.
“It is the beer that no brewer can afford to ignore and is being credited with spearheading the real ale revival,” it said. “Golden ale, a light, more hoppy cousin of bitter, is stealing drinkers away from lager to such an extent that it is now being described as a game-changer in brewing circles.”
While many beer drinkers might not exactly view gold- Oliver’s Island en ales in those terms sales are soaring. UK demand Fuller’s latest Golden
is nearly 70% up over the past two years, rising from Ale
47,133 barrels in the 12 months to April 2013 to
79,565 barrels in the same period last year. And golden ales are now outselling fashionable craft ales by 10
to one.
Issue might also be taken with the newspaper’s assertion that the beer “was developed by British brewers in
the 1980s specifically to win over younger drinkers
who favour lighter, thirst-quenching beer such as lager.” Allowing for one or two exceptions, the 1980s
would seem a decade or so too early, and to assume
that initially the style was aimed specifically at the young is certainly arguable.
Originating with the micro industry, most of the large brewers have now developed
their own golden ales, and this spring were joined by Guinness with Guinness
Golden Ale. Roger Protz, editor of the Good Beer Guide commented “The bigger
brewers are under pressure from younger drinkers who don’t want to drink what
dad drinks, and if dad drinks stout they’ll have something different, and Guinness
has had to respond to that. It had to create something that appeals to younger
drinkers.”
He added that golden ale had done a tremendous job attracting younger drinkers
who tended to be bypassed by the older independent family brewers, whose beers
didn’t appeal to younger drinkers. “It’s not a passing fad, the whole trend is to go
for much paler drinks. The British consumer prefers white wine to red wine.”
Tom Stainer, editor of CAMRA’s What’s Brewing commented that golden ales
“provide a great starting point for drinkers keen to move from lagers to cask beers
and explore the wide range of tastes provided by real ale”. Golden beers and pale
ales are a great choice for summer, he said, “there’s nothing better or more refreshing than a hoppy, golden beer in a pub garden.” Tesco ale buyer Chiara Nesbitt commented, “Golden ale….combines the refreshingness of lager with the flavoursome qualities of ale. Five years ago we stocked about 15 golden ales but demand has soared so much recently that we doubled our range,” (See Last Knockings)
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REPLY TO BRADFORD
Yorkshire vs Kent
Tyke Taverner is the magazine of Bradford CAMRA branch, and an edition of
a year or so ago published a letter (presumably from a fellow Yorkshireman) about
“God’s Own County). Its content obviously resonated with our own Jim Green, who
responded in suitable robust fashion. Here is the original letter from Rob Walsh,
followed by Jim’s together with additional observations by Tyke Taverner’s editor.
Let's Bring Yorkshire Down I’ve had enough. Enough of all this ‘Yorkshire is
best’ more breweries than London etc etc.
I’ll tell you what will happen. All them bloody Southerners, with their money and
Conservative-voting habits will see house prices are cheaper – indeed EVERYTHING is better – and move their posh arses up here and thus raise the price of
everything. We’ve got enough fracking (is that what you meant? – Ed.) hipsters as
it is, with their furry little faces, their inky arms and their fussy habits. I’m not having
it.
Here’s what we’ll do. Introduce Wuthering Heights into the national curriculum – not
the romantic Bronte bollocks legend, but the actual book itself, which is full of mad
and nasty people doing nasty things to each other in a dark landscape, and ending
up badly. Then re-show League of Gentlemen on TV – ditto, except weirder, with
blood, cruelty, mutations and death. Even nastier.
That should send our reputation into a steep decline, and ensure we’re left alone
for a while. To enjoy Yorkshire.
Tyke Taverner’s editor responded: It’s a point of view. Perhaps sometimes we
are too proud of our home county (borrowed, as it seems, from God). Anyroad up,
we can’t mind tekkin brass off tourists, can we? Just do not encourage ‘em to stay,
that’s all. Anyone who has heard Eddie Lawler’s song “A Yorkshire Welcome” will
have a greater understanding of Rob’s thinking. Please seek it out.
And now we welcome a Peter A.Green from Dover, who is known to his mates as
Jim the Beery Boater. He seems to have formed the opinion that we don’t like visitors in these parts. Well, the very thought of it. This is his response to a little bit of
the content of the last issue. Get orf our land, by the way! And our water.
Dear David,
Talking about borrowing Yorkshire from God. It appears that Yorkshire was the last
bit of England that God created. He went round the country, improving on things all
the time. By the time that He got to Yorkshire, it was Saturday and, pleased with
what He’d done, put all that He had thought good into His creation before he took
the next day off. So Yorkshire got a lovely coastline, sparkling rivers, wonderful hills
and dales, etc. But when He awake on Sunday, He had a twinge of conscience.
After all, He’d left the rest of England somewhat deprived in comparison. What
could He do to level things up a bit? Suddenly, inspiration came! He created Yorkshiremen!
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I love going to Yorkshire. I love canal cruising, and the canals in Yorkshire are second to none in this country. But the icing on the cake is coming home to East Kent
afterwards.
I can always tell when I go from Lancashire to Yorkshire on the canals. In Lancashire, the wormdrowners (anglers) sit on the canal bank with George Formby grins
on their faces and shout, “It’s turned out nice again!” to passing boats. Directly you
see a glum-looking angler, you know that you’ve got to Yorkshire. Shout at him,
“It’s turned out nice again!” and he’ll confirm your suspicions by replying, “Ay, but
it’s going to rain in half an hour!”
I love the number of breweries in Yorkshire. But East Kent alone has more micropubs than in the rest of the United Kingdom combined. We’re not all rich Tory Bastards in the South either. I manage to survive on my basic State Pension and, as
has been pointed out, things are somewhat more expensive down here, including
beer, but I for one wouldn’t want to live anywhere else.
I was born in the house that I now own almost seventy-three years ago when it was
a council house. Despite the prices, parts of the South, East Kent for a start, are
deprived areas and in this corner we have been since the pits closed, as much
through the efforts of Scargill as by Thatcher (in common with the rest of the country). What irked when they were open is that the Kent Coalfield was administratively linked to the Midland Coalfield. After all, to us, the North starts somewhat south
of the Watford Gap!
I bet most of your readers are unaware that there was a Kent Coalfield! My brother was a ripper at Snowdown, but I never went down the pits but into the Royal
Navy. When I left the Navy I became a Shop Steward in my first job, but I’ve now
transferred my allegiance to the proper party of the Working Class (and that’s neither Labour nor Tory!). Sorry to bore you, but I thought that I’d try to quash the wide
-spread Northern rumour that we all live in mansions down here and earn megabucks.
I’m looking forward to a Yorkshire canal cruise next year from Sowerby Bridge up
to Todmorden and down to Wakefield, but as ever, it’ll be nice to come back home
again to the country of the Men of Kent!
Regards,
Jim Green, Hon. Commodore (Unelected) The Beery Boaters, & Secretary of the
Deal, Dover, Sandwich & District Branch of CAMRA.
PS. There are only 3 counties that comprise CAMRA regions on their own: Yorkshire, Greater London and Kent.
Tyke Taverner’s editor again: OK, Jim, we’ll promise not to beat you off with a
stick next time you want to spend some of your pension on slightly cheaper Yorkshire beer. Let us know when you are next visiting and we’ll raid the charity box for
you.
And of course we all knew about the Kent coalfields. Did not a load of
Coakeneys spend their summer holidays picking the stuff for you?
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RAMBLINGS &
RUMBLINGS
Tues 5 May – Tankerton Arms (Goodys Good Heavens, Kent Cobnut, Goachers
Light, Goldstar) First visit to this micro, meets high standards we come to expect
from these places. Conversation mostly revolved around parking in Whitstable,
shock horror!
Wed 6 May – Five Bells, Eastry (Pedigree, Greene King IPA) Excellent value
lunches bring in the punters - two courses for a fiver.
Tues 12 May – Firkin Alehouse, Folkestone (Dancing Duck Nice Weather,
Thornbridge Melba) Finding Potting Shed long shut at 19.30 retired to the Carousel
Lounge (Hardy Hanson Bitter, Greene King IPA)
Wed 13 May – Pet at Duck's Bottom, or was it the other way round? (Weltons
Pride & Joy – a light strength beer at 2.8% but didn't taste piddly – Rockin Robin
Red Best, Tonbridge Gold) Food of the “evening out” variety, rather than “rambler
sustenance”, so didn't eat there, but place friendly enough. A long walk cross country brought us to the Mermaid, Bishopsbourne at 15.30, but "Sorry, we’ve just
closed." Fox (Butcombe Bitter, Broadside, Sheffield Pride)
Tues 19 May – Port of Call (Ripple Steam Bitter & Classic IPA, Nelsons Friggin, Skrimshander) Quite full lunchtime. Good position near bus stop from cruise
ships, Spanish and Danes this time. Bitters @ £3, and interesting food menu, will
call again!
Sat 23 May – Black Lion, Appledore (Tonbridge World Hop + others) Ferry
Inn, Stone-in-Oxney (Westerham Oxney Ale, Harvey’s Best, Sharps Atlantic Ale,
Doom Bar) First visit here, miles from nearest bus stop. Ypres Castle Inn, Rye (Pig
& Porter Ashburnham Pale, Long Man Long Blonde, + others)
Tues 2 June – Dover micro free stroll. White Horse (Ringwood Best, Harvey’s
Best, Sharp's Atlantic) Prices now back to normal after £3 a pint offer of recent
months – will it return after summer season? Blakes (Blakes Bitter - Millis, Whitstable Native, Lighthouse) Much discussion about new shopping centre plans. Blakes
to escape virtually unscathed, I think. Eight Bells (Milestone Classic Mild, Kent Cob
+ others) Spoke to a regular here who thought that micropubs were all very well,
but weren't real pubs somehow. Afterwards he'd be off to the Duchess where he'd
be staying ‘til late. (Some might say that Wetherspoons weren’t exactly real pubs
either – Ed.)
Sun 7 June – Bell, Lydden (Wantsum Black Prince, Sharp Atlantic, Doom Bar)
Room for 10 ramblers in garden. Very busy as we left 1.45. Father’s Day weekend
Real Ale and Cheese Festival coming up. White Horse, Hawkinge (Master Brew,
Whitstable Bay, Cherry Porter). Kipps (Hop Fuzz Goldsmith, Pig & Porter Crab
& Winkle, Dogbolter)
Mon 8 June – Hare & Hounds, Northbourne “Open All Day” says sign on door
but today is Monday and it isn't! Plough & Harrow, Tilmanstone (Master Brew)
Monday afternoon clientele boosted by passengers from broken-down bus, though
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luckily not mine!
Tues 9 June – Fitzwalter (Master Brew, Whitstable Bay) All day opening for
time being. Good selection meals and snacks. Anchor (Incubus, Cottage Tornado,
Doom Bar) Fair number in, late afternoon. Good pub atmosphere. Phoenix, Canterbury (Pig & Porter Red Spider Rye – the perfect pint, with 10% CAMRA discount
too! – Welton beers, Dogbolter)
Thurs 18 June – Plough, Ripple (Ripple Steam Original, Windsor & Eton
Windsor Knob (@ £2!), Goddards Wight Squirrel, Fullers ESB)
Fri 19 June – Black Pig (Harveys Sussex Best, Landlord) The vagaries of the
public, last week only me there, this week punters a-plenty, fewer staff. Red Lion,
Dover (Timothy Taylor Golden Best) West Berkshire Good Old Boys not ready
yet. Nice relaxing garden in late afternoon sunshine.
Sat 20 June – K&ESR Festival at Tenterden Seemed a good idea months ago
to agree to help out here. But place was heaving – reminded me of proper work!
Locomotive, Ashford (Master Brew, Doom Bar) Dropped in here for 20 mins
rather than wait too long on dreary Ashford Station. Down to earth with a bump!
Sun 21 June – Five Bells, Ringwould (Ripple Steam Original) Difficult to
gauge ambience late afternoon. I guess they'd had a busy Fathers' Day lunchtime,
but worth dropping in again. King's Head, Kingsdown (Wantsum Fortitude, Greene
King Ale Fresco). Rising Sun (Holts Two Hoots) 6pm, and lunchtime session drawing to a close. Make-over since last visit, white farmhouse kitchen effect. Crown &
Sceptre (Whitstable Bay) Thought the local overdue a visit, as it's changed managers yet again. Sign outside saying, “Ale and Coffee House”. Pleasantly surprised
– friendly pub and drinkable beer too! First thing that greets you once inside is bank
of three handpumps with WB pump-clips. Seems to work!
Tues 23 June – Peter Cushing, Whitstable (Fotheringham Best bitter + others)
My time limited, owing to bus times, but 'Spoons at its best, good value food, good
beer and efficient service.
Wed 24 June – Two Sawyers (Tribute, Greene King IPA) Coped well with ramblers. Red Lion, Bridge (Whitstable Bay, Doom Bar) Had some time to wait for bus
home, but colourful pub garden ideal place to while away time.
Fri 3 Jul – Magnet, Deal (Sheps Red Sails, Master Brew) Red sails, a hand
crafted dark beer. Sheps trying something different, and I was offered a try first
before proceeding to purchase. Plough, Ripple (Ripple Steam Original, Young's
Blonde, Dogfish Head) Good to see a busy pub early evening!
Mon 13 Jul – King's Head, Kingsdown (Yellowtail, Gadds 5, Greene King IPA)
Quiet evening and sorry to have to leave just as the Guitar Club was getting going.
Notice on wall – "Beer, helping ugly people to have sex since 1862". How did they
manage in 1861? I couldn't help wondering all the way home
Tues 14 Jul - Hair of the Dog, Minster (Canterbury Ales Loco, Goody Dead
Good, G2 Velo + 3 ciders) sampled Velo – tasted most strange. Louis Armstrong, Dover (Gadds Al Murray 'Beautiful British Beer', Skrimshander) Daddlums, Morris dancing and drizzle - How very British!
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CHANNEL VIEW
The Fight Goes On After receiving
the award for Branch Pub of the Year
2015 Colin Fagg, landlord of the Carpenters Arms turned to his customers
and said, “I couldn’t have done it without
you,” a truly heartfelt testament to the
community based nature of Coldred’s
village pub. It is also a fine illustration, of
how many pubs now need the active
support of their regulars to be a success, or maybe to even survive at all.
A far cry from fifty or sixty years ago
when across the country pubs existed in
their hundreds of thousands. So many in
fact that those that disappeared through
redevelopment and conversion to other
uses did so with very little comment. In
any case, authority still retained something of the spirit of the years before
World War One, being not entirely convinced that public houses were altogether reputable, and believing that anyway,
there were probably too many and their
number should be reduced. They were
rarely viewed as valuable community
assets.
The national total is now around 50,000
or somewhat less, and could be reduced
further if we exclude those that are pubs
in little more than name – e.g. family
eateries, gastropubs and club-like town
centre boozers. And those that remain
are under perpetual threat, as with beer
sales increasingly transferring to the off
trade, the big owners – pubcos and
brewers – seem intent on selling off anything not producing the maximum return.
In the current state of the market, that
can often be a case of simply cashing in
on inflated property values.
However, it does seem that at last the
true worth the pub is perhaps beginning
to be appreciated. Beginning, is maybe

a little unfair. Most local authorities,
have for a while now, included consideration of pubs in their local plans, with
provisions to protect those seen as
playing an important community role.
And as we have reported in previous
editions more progressive councils,
particularly in London, have gone much
further, with policies to restrict what pub
owners can do with their property, and
in enacting Article 4 Directions to remove permitted development rights.
Nationally too, the Government, has
started to show concern, although not
without leaving the impression of a certain lack of enthusiasm and dragging of
heels. However, it has introduced various measures of support, the most
prominent of which is the Asset of
Community Value scheme, to which
Parliament recently gave added weight
by enacting legislation that outlaws the
change of use or demolition of a listed
or nominated ACV pub. Perhaps, more
pertinently, it has appointed a Community Pubs Minister, unthinkable half a
century ago.
But all this is only a reflection of what is
happening at the grass roots. On our
recent visit to Yorkshire (see Beery
Boaters), many of us visited the Fox
and Goose at Hebden Bridge, which
after a couple of years fund raising last
year became the first community
owned pub in West Yorkshire, and it
was everything a local pub should be.
Not crowded, but well patronised with
in one corner a group playing scrabble.
Customers came and went and the bar
offered an interesting and varied selection of real ale. It is an example being
repeated all over the country.
Along with that new phenomenon, the
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micro pub, the success of community
owned pubs like the Fox and Goose
and well supported locals like the Carpenters Arms demonstrates, not only
what can be done, but also what needs
to be done. While central and local government’s assistance is much appreciated the responsibility ultimately falls
on pub users themselves. Just as
CAMRA was formed in the early 1970s
because we could not rely on the brewers to provide us with the beer we
wanted, the battle has now transferred
to ensure that we have somewhere to
drink it. The continued existence of the
pub on the corner, or on the village
green is no longer a guaranteed certainty….we need to make it so.
All In It Together? However, matters
have not been helped by George Osborne’s July budget. Leaving aside the
dispute over whether or not lower paid
workers will, or will not, be worse off,
there can be no argument that for small
business the “national living wage”, will
be an additional expense which many
will struggle to meet, including of
course lots of pubs.
This magazine is obviously no supporter of low pay, but that is not the issue.
What is happening here is a transfer of
support for lower paid workers from the
state, to their employers, and as things
stand at the moment, for smaller employers it appears it will be the whole
cost without mitigation. For payers of
corporation tax the cost will be offset by
its planned reduction, but how many
pubs do you know who pay corporation
tax – Wetherspoons maybe?
We seem to have been here before.
George Osborne’s predecessor, Alistair
Darling, had his own way of putting the
boot into pubs. Remember the duty
escalator, which raised that duty on
alcohol every year by 2% above the
rate of inflation? Introduced in 2008 it
ran for five years until it was eventually
established that its tax raising ability

was minimal and in its final year probably negative.
How we cheered when George Osborne abolished it and also took a penny off the beer duty, followed by a penny the next year, and again a penny
this year. At last, we thought, a chancellor who understands pubs and appreciates or national drink.
Naïve? One might well think so. Despite his support for cider (see Page 4),
our present chancellor in other respects
would appear no more concerned about
the health of the British pub than anyone else who might have held the office, except perhaps Gordon Brown,
who introduced reduced duty for smaller brewers.
One might imagine that the fate of pubs
and other smaller businesses in the
less affluent parts of our country, had
perhaps fallen under the radar of the £5
a pint culture of our capital’s affluent.
However, it transpires that the effect
had already been identified and calculated, the Treasury factoring in a loss of
60,000 jobs as a result of the “reforms”,
but claimed it was offset by a million
new jobs.
Whether or not correct, it must have
been evident that many of the job losses would be from the small business
sector, and if jobs are being shed then
the health of those that provided them
must also be in jeopardy. Ironically just
the kind of enterprises found up and
down the country’s high streets, the
state of many of which is allegedly of
great concern to the Government.
We might live in a world of giant corporations, but small businesses lie at the
heart of any community, and pubs are
very much part of that. If “we’re all in it
together” has any meaning then the
Government must consider measures
to offset the expense of this new minimum wage
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THE UNCHANGING PUB
The regular trip seeking out
Britain’s unspoilt pubs

A

regular event in the calendar of the Deal, Dover, Sandwich and District branch
of CAMRA has been an annual autumn visit to some of the country's few remaining unchanged public houses. Last year's trip was set for Hallowene weekend
– Friday 31st October to Sunday 2nd November – with the intention of seeking out
pub gems from the Black Country, Staffordshire and Derbyshire. The group was
the same as 2013, Dave Green, his son Mike and myself, together with this year,
Dave's brother and Beery Boater Hon. Commodore (unelected) Jim.
7am Friday morning found Dave picking up myself and Jim, before heading for
Maidstone to collect Mike, and the three or four hour journey to the West Midlands,
and our first stop the Turf Tavern in Bloxwich, on the edge of Walsall. Some time
around midday, with just a few miles to go, we had pulled over to take stock and
check the map for the final stretch, when Jim, looking across the road, spotted a
familiar landmark. “There's the Navigation,” he said, (we had called in there on the
2013 Beery Boaters End of the Year Trip) “and the top of Walsall Locks,” whose
lack of water and general inhospitability we have contended with many times over
the years. We had stopped just short of the bridge crossing the canal – it almost
felt like coming home.
Ten minutes later, and we were outside the
Turf Tavern. It had yet to open, but Dave
had heard of another pub in the vicinity, the
Romping Cat, which we duly found a few
hundred yards away down a side road. It
stood on a corner and was a Bank's pub
selling Bank's Bitter and Original, Boondoggle and Pedigree. Fairly small, and pleasingly unaltered with a central bar servery
and bars and rooms around, we sat in the
main bar against the curved outer wall, and
drank Bank's at £2.50 a pint.

The Romping Cat, Bloxwich

The atmosphere was friendly, and we exchanged a few words with some of the
customers at the bar. At one point Jim, speculating on other local pubs we might
visit mentioned the bar-less Manor Arms at Daw End, which we had visited several
times on canal trips . “You don't want to go there,” was the comment, “Beer's £3 a
pint.”
An hour or so and a couple of pints, and we made our way back to the now open
Turf, a double fronted building with central door and bar either side, although only
the right hand bar appeared in use. We found a plain room with tables and benches, half a dozen customers and a bar along one side with four real ales: RCH Hewish Mild, Ilkley Gold, Otter Poppy Bright and Welbeck Abbey Brewery Henrietta
Grande. Prices were similar to those at the Romping Cat, and the Hewish Mild superb.

Page 34

The pub is considerably larger than it appears from the outside, there being a
lengthy extension at the back and a most impressive range of urinals in the gents.
At the front, on the far side of the road in which there seems an almost overgenerous provision of parking space, it looks out over a small park, while five
minutes or so walk, brings you to the main street with plenty of local shops including butchers and bakers. Altogether, and if the Turf and Romping Cat and their
seemingly affable customers, are a fair representation of the town's pubs and its
townsfolk, Bloxwich seems a rather desirable place to live.
We left mid afternoon, for Dudley and the Lamp Tavern where we were to stop the
night, picking up the M5 which for part of its distance took us above the BCN Old
Main Line Canal. Getting to Dudley was no problem, finding the pub was – at least
we now have the town's one way system well engrained on our memories. After
cirmcumnavigating it seemingly three or four times, asking the way, and much consultation of Mike's smart-phone satnav we eventually pulled into the Lamp car park
at about 4.30.
One of Bathams tiny tied estate, we settled down with pints of the brewery's excellent bitter to consider the evening in front of us. Ma Pardoe's (The Olde Swan) at
Nertherton with its in-house brewery, was an obvious choice, but in need of sustenance, we thought we might first try the Shakespeare, renowned for its selection of
pies. However, when the taxi found the pub, it was evidently no longer trading, and
so Ma Pardoe's it was for the rest of the evening.
The main front bar being crowded, we found space in one of the smaller back bars.
Four beers are brewed: Original, Dark Swan, Entire and Bumble Hole Bitter,
named after a local short branch off the Dudley Canal. We stuck to Original at a
very competitive £2.20 a pint, and supplemented the missed pies by Ma Pardoe's
cheese and onion cobs (rolls). I remarked to one of the bar staff that it was good to
see the pub so popular. It was hardly surprising he said as there were few others
left in the area. On returning to the Lamp further sustenance came our way when
we were invited to “help out” with the substantial leftovers from the buffet of an
event being held in the function room at the rear.
A hearty breakfast next morning and we were away at 9.30 heading for the Peak
District, and the Yew Tree at Caulden on its south west edge. The pub is of local
stone, with, outside the front door, a large yew tree, against which leans an old
delivery bicycle bearing the pub name. Inside would do justice to many a museum
– antique clocks, musical instruments, old guns and all kinds of ancient artefacts
cover the walls and line the corridors.
Inside the Yew Tree at Caulden

We arrived at about midday. There were
three ales which included Burton Bridge
Bitter and the delicious Rudgate Mild.
Food mainly comprised pies, many of
substantial size. I chose a pasty, which
when it arrived almost spread across the
full width of a medium sized dinner plate.
Mid afternoon, and needing to get to
Bakewell for our night's stop we continued our journey which, after a few miles,
took us into the National Park – an abrupt change of scenery from hilly coun-

Page 35

tryside to bleak moorland, with ridge after ridge disappearing into the distance. As
night fell we reached its eastern edge, coming down into the very heart of Bakewell, and finding, this time, our lodgings with ease, just a few hundred yards from
the town centre. Time was getting on by the time we had settled in, and as our
main evening destination was the Three Stags' Heads at Wardlow Mires, a remote
and isolated pub some half dozen miles away, we abandoned plans for a drink in
the town first and took a taxi straight there.
The pub fronts right on to the road and the door leads straight into the main bar,
which was well occupied by both customers and dogs, mainly of the whippet/
greyhound variety. More dogs and people in the side bar, but we found space
around a large table. By contrast with the Yew Tree decoration is sparse, but there
are pictures of dogs on the wall, and in our bar a fox head was set above the door.
Fires were alight in both bars and the atmosphere cosy.
Draught beers come only from Sheffield's Abbeydale Brewery and included Absolution, Brimstone Bitter and the famous Black Lurcher – 8% ABV and named after a
former resident, it is brewed only for the pub. Several hours, and not a few pints,
soon disappeared, among them a sampling of the Black Lurcher, and very tasty
too, although its taste belies its strength. Later during our stay, we were joined by a
group who we assumed to be students, but turned out to be teachers (what's that
about teachers, policemen, etc. looking young), and we chatted about beer, pubs
and other matters of discernment until out taxi turned up.
Back in Bakewell Dave, Jim and Mike decided to turn in, so I strolled to the Robinson's pub just along the road for a couple of pints of Unicorn bitter – one of five or
six real ales available. Time went by and although lights were turned down and
some of the chairs placed on tables there was no sign of closing. Occasional new
customers arrived from time to time, and were still turning up when I left towards
midnight.
Sunday morning, the day for our journey back to Kent, but with one more classic
pub to visit, the Peyton Arms at Stoke Lyne in Oxfordshire. Having enjoyed another
fine breakfast, complete with home made preserves, we were off at about 9am. It
had evidently rained quite hard in the night – at one point, a puddle stretching almost across the road, stopped the car behind us who had approached it with insufficient caution – and there appeared every prospect of more rain to come.
However, for the moment it stayed
mainly dry and we were in Oxfordshire before midday. Mike, who had
been a regular at the Peyton Arms
when living locally, thought it might
not be open yet, and directed us
first to another pub, which in recent
years had been converted from a
rural local, catering for, among others, the residents of the nearby
council houses, to a restaurant oriented operation. Beer was pricey,
conversation more concerned with
the merits of this or that wine, and
children apparently encouraged –

The Peyton Arms at Stoke
Lynn in Oxfordshire
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the little darlings waltzing in and strutting about as if they owned the place. Whether it still fulfilled the requirements of the locals we had our doubts.
The Peyton Arms was very different. Hook Norton owned, we were welcomed by
landlord Mick the Hat, complete with straw hat. We were the first customers, and
we settled down with pints of Hook Norton Bitter, or ordinary as Mick calls it. Although the building is fairly substantial, the drinking area comprises just one quite
small room with a bar servery in one corner to the left of the door, behind which, in
a further room, the beer is drawn straight from the barrel – a micro pub before the
name was invented. Music of fifty or sixty years ago played in the background, and
the walls are covered in memorabilia of similar age. We stayed for several pints
and several hours, longer than we should have done, more customers arriving and
Mick plying us with pork pie, cheese and pickles and glasses of cider, all courtesy
of the house.
We regretfully left at about 3.30 for the return to Kent, a journey that took us from
fine weather and a remote backwater in Oxfordshire to some serious rain and the
heavy traffic of late Sunday afternoon on the M40 and M25. Having dropped Mike
off sometime after 5pm the remaining three of us were finally back in Dover towards 7pm.

Martin Atkins

Page 38

THE FOUNDRY
CANTERBURY

A

s part of its role in bringing you a wide range of views and opinions on real ale
and pubs, Channel Draught is pleased to have received the following from two
local beer enthusiasts.
With the success of the Campaign for Real Ale, the craft beer boom and people’s
demand for world beer at an all-time high there’s never been a better time to be a
beer lover. Change from a Tenner is Lee and Charlie; two beer enthusiasts searching to sample and review the best brews South East Kent’s pubs have to offer. In
this edition we are at The Foundry microbrewery in Canterbury.
FOUNDRYMAN’S GOLD
We arrived via a young lady holding up a ‘golf sale’ style
sign that pointed the way to our destination. You see the
Foundry is tucked away just off the high street in White
Horse Lane, up from the Cherry Tree pub and easily overlooked. A beautiful, industrial two storey building, its name
refers to its former purpose as a Victorian Foundry which
produced cast metal items that went all over the empire.
Since 2011 it’s been the home to Canterbury Brewers.
Entering through the pretty courtyard into the bar/
restaurant, a blast of cool air as we crossed the threshold,
felt like stepping into a refrigerator. On one of the hottest
days of the year it was just what the doctor ordered. We
would try a number of different beers over the course of
the afternoon but here are our reviews of just two.

The Foundry (right)

Coming in at 4% ABV, Foundryman’s Gold is Canterbury
Brewers' (Jon Mills and Tom Sharkey) most popular creation. We take our drinks
back out into the humidity of the courtyard and duck under a parasol for cover. We
admire Foundryman’s light golden body and its mousse like head. Very inviting on
the nose, a lot is going on, and I proffer a number of descriptions including, ‘the
seaside’ and ‘roasted’, before finally arriving at ‘popcorn’. It must have been the
biscuit and caramel flavours that this ale is known for. It was also a bit peppery and
really got up my nostrils.
Although I could have got high off the lovely aromas all day, Charlie insisted we
drink. There were muted fruit flavours with a subtle citrus after-taste. Gold is made
from the brewer’s favourite hop ‘Citra’, which was responsible for this and the
‘Magnum’ variety. It wasn’t too hoppy but had a faint bite to it on the way down
which was a nice contrast to what is an overall balanced and smooth drink. In fact
excluding the fierce red rye (see below), we found all the Canterbury beer we
drank, despite the different styles, had a wet mouth feel. None left you dry but instead the palate was cleansed and refreshed after every gulp. It seemed to be the
hallmark of the Canterbury Brewers and made for great summer drinking.
I could see why this was the Foundry’s best seller. Its balanced and understated
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flavours would appeal to non-ale drinkers and ale drinkers alike but the more seasoned ale drinker might find it too safe and trying too hard to please everyone. For
me it was one of the nicest ales I’ve had, transporting me back to funfairs and my
childhood, watching popcorn jump and turn over in its barrel.
Complexion: Still, light amber with a thin head.
Flavour: Subtle sweetness, popcorn, biscuit and caramel.
Intoxication: 4%
Change from a Tenner: (based on two pints) £2.80
FOUNDRY RED RYE
As a contrast to a style we were familiar with, we thought we would try a beer made
using rye as the key ingredient – Foundry Red Rye. On first inspection it looked
very appealing. It had a red glow to it like a hot poker just out of the furnace and an
irresistible smoky smell. We taste, and find it’s as fierce as it looks! It’s sour, bitter
and acidic. The metallic after-taste lingers on, long after you have taken a drink. I
can’t emphasis enough how it just wouldn’t let go.
Getting quotes out of Charlie that day was like trying to withdraw cash from a
Greek ATM. Normally he’s quicker out of the blocks at picking up on flavours and
giving descriptions than me. However, Red Rye brought him back to normal: “It’s
like drinking rust”, and “like having a mouthful of drawing pins,” were both delivered
with a shuddering grimace.
A big sack of rye goes into this brew; giving it its distinctive red colour and spiky
character. If you like to really taste your hops then this is the beer for you, with
three used: Citra, Chinook and Centennial, but for us the bitterness was overwhelming. We were only drinking halves but I even found that hard to get through.
We much preferred the balanced wet-mouth feel of Foundryman’s Gold. Red Rye
wasn’t balanced at all, it needed something to counter all those harsh qualities. It
was very one sided and I would only recommend it to someone who really likes to
taste their alcohol. I could see Tom Waits throwing back a few Red Rye’s after gargling on some gravel.
Foundry Red Rye is the ride in the park with a corkscrew, 9 loops and a big drop. It
appears that Charlie and I weren’t big enough to get on. The Foundry also carries a
Little Red Rye which is a lighter version. We didn’t have it but I would recommend
having that before thinking about trying its bigger badder brother.
Complexion: Glowering red, growls at you from the glass. Not as smooth as
Canterbury’s other concoctions and more lively carbonated texture. Small head
that disappears quickly.
Flavour/Taste: Smoky, roasted aroma – leaves you very dry. It’s sharp, the hops
giving it a really bitter taste and the rye sourness.
Intoxication: At 5.6% you would be well on your way after a few of these!
Change from a Tenner: £1.40. A lot goes into the brew and is reflected in the
price. If like us you find it a tad aggressive you might feel a bit short changed.

Lee Penfold
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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.

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

Tribute and Time & Tide + Guests
Open:
Mon - Closed Tues - Sat All day from 12 noon
Sun - 12 Noon - 5

Katie Coleman

Find us on Facebook
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MACKESON LAMP
T

he history around local breweries, beer and pubs is often
a source of interest and discussion, particularly among
CAMRA members. The following is an example which surfaced recently.
Earlier in the year a sale of pub items included the Mackeson
lamp pictured below. It is in mint condition and quite small,
measuring just 10 x 14 cm., and contains four etched glass
panels.
Its exact origins are uncertain. A local dealer who specialises
in pub memorabilia had never seen one, and a retired Whitbread salesman/ landlord who was consulted had no recollection of such a lamp.
However, information from Kent CAMRA members noted that while Hythe Brewery
continued until 1968, Mackeson had been brought into the Whitbread “family” in
1929 through acquisition by its subsidiary Jude Hanbury. Subsequent branding and
marketing was thought to be purely Whitbread, which would therefore date the
lamp pre 1929. We also learn that the late Roger Marples possessed a similar
lamp. Any further information gratefully received.

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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BY TRISHA WELLS

CROSSWORD
Across
1.
7.
8.
10.
11.
12.
13.
14.
16.
17.
19.
20.
21.
22.
24.

To do with the phase of the heartbeat
when the heart muscle relaxes (9)
Country in Micronesia, formerly called
Pleasant Island (5)
You lose it when you stand up! (3)
Equatorial African country on the Ogowe
river (5)
An addition to a will (7)
Snow leopard (5)
In Chinese philosophy, the principle un
derlying the universe (3)
Beer from the 1960s and 1970s, that al
legedly ‘works wonders’ (6,7)
British ski-jumper in the Calgary Olympics
in 1988 (5,3,5)
French marshal, called the ‘bravest of the
brave’ by Napoleon (3)
Twilled woollen fabric (5)
Roman historian born in AD56, author of
‘Germania’ (7)
Fleshy extension at the back of the soft
palate (5)
Market town on the River Dove in
Northern Suffolk, close to the border with
Norfolk (3)
A minister plenipotentiary assigned to a

foreign embassy, ranking next below the
ambassador (5)
25. Level of proficiency in Judo or Karate (5,4)

Down
1 City in North-Eastern Mexico, on the Santa
Catarina river, adjacent to the east side of
the city of Monterrey (9)
2. Fungal tree infection (5,3,7)
3. Belgian town in the province of Liège, a
major motor racing venue (3)
4. LBW (3,6,6)
5. Italian explorer who sailed to North America
in 1497 (5)
6. Fourth wife of Henry VIII (4,2,6)
8. British Prime Minister 1916-22, who allegedly ‘knew my father’ (5,6)
9. A competitor in an event comprising five
different sports (11)
11. In the Unite States, privately owned apartments or houses, in a block or complex (12)
15. A round semi-sweet biscuit (9)
18. Offspring (5)
23. A young man brought up to be rude and
aggressive (3)
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Answers on Page 61

REAL ALE IN GERMANY
While, with some justification, we like to think of Britain as the true home of real ale,
it is of course not unknown elsewhere in the world. However, it might come as a
surprise that one such location is Dusseldorf in Germany. In a recent edition of
London Drinker Benjamin Nunn wrote a short piece about it.
When most of the beer drinking world went over to keg in
the mid 20th century, Dusseldorf, along with Britain, retained a taste for real ale. The
style is known as Altbier, and
is available in both cask and
keg form, the latter usually
when distributed beyond the
old town area. The beer is top
fermented and typically reddish-brown in colour, and “with
malt predominating it has a lot
in common with an Irish (or
American) red ale, though it’s
not a million miles from an English best bitter either,” says Benjamin. Strength is
normally 4.5% to 5% ABV, and the brews all tend to be very similar, holding to ancient Reinheitsgebot recipes.
Brewing is in the hands of half a dozen breweries. Diebels is the largest, and the
only one whose beer is widely available internationally, but local tastes generally
prefer the output of the smaller brewpubs – Uerige Alt “(reminiscent of how Harvey’s best used to taste)”, Schlussel Alt, Fuchschen, Frankenheim and Schumacher who also brew a paler, more hoppy keg beer.
There are, however substantial differences to traditional British real ale. A period of
cold storage (lagering) normally follows brewing and casking, and when required
the casks are brought straight up from the cold store and served chilled at about
the same temperature as non-extra cold lager in this country. Wooden casks are
extensively used, and substantially larger than the ubiquitous British firkin – true
barrel size or possibly larger, judging from the photograph accompanying the article, which also shows the barrel set up on end, with beer served through a bunghole at the bottom of the cask side.
As well as perhaps finding issue with the beer’s temperature – leaving aside taste,
how is secondary fermentation achieved if the beer is kept as cold as has been
suggested – British real ale drinkers may also baulk at serving procedures and
price. Standard glass is 250ml, but is rarely filled to the top and quantities can vary
considerably. Complaints however, are not in order. A single beer costs a little under €2, which given the small measures Benjamin calculates is a little short of £5 a
pint.
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ANOTHER REAL ALE HOLIDAY
by Public Demand

O

n Thurs evening 14th May in the bar of the Premier Inn, Eastern Docks you
could sense the buzz – ten people from all over the country once
again descending on Dover for an action-packed long weekend of real ale and
walking, to be greeted by the welcome committee of myself and Dick Bates
Then out into the rain to explore the town. Initial In the Ripple Steam Brewery
plans to split up, so half would eat in Blakes, with
the rest in the Port of Call, were abandoned when
the latter was found to be shut, so we all headed
for Blakes, who coped well with the sudden influx.
The house bitter from Millis was particularly appreciated. Finally, to the Lanes, to wash it all
down with such delights as Ginger Tosser and
Workie Ticket, before retiring to prepare for the
exertions of tomorrow.
Friday morning dawned sunny and dry, just right
for a trek across the fields from Martin Mill Station
to Ripple Steam Brewery where we arrived at
about 11.30, and were given a comprehensive tour courtesy of Chez. Generously refreshed,
we then managed the short walk to the Ripple
Plough, the 'brewery tap'. Ripple Steam Original
tasted equally good from the hand pump, and
several of us treated ourselves to veggie sausages and mash which went down
very well.
No peace for the wicked though. Another trek across fields to Walmer Station, just
in time for the 13 bus down to the seafront near to the Berry where I supped Manchester Bitter. My memory is a bit hazy now. We walked into Deal where we split
up and did various pubs at our own pace. I recall the Just Reproach, and then the
Royal where the Whitstable Bay was excellent and there was just time to eat supper before a 50th Birthday Party arrived, increasing decibels to an alarming level.
Visits to the Ship and Prince AlAlkham bert followed for some.
On Saturday the sun again
shone on the righteous, and
found us on the 10.20 Alkham
Valley bus service. We alighted
at Alkham for a scenic ascent
up the chalk hills to meadows before eventually dropping
down through woods to Temple
Ewell and the garden of the
Fox for well-deserved Butcombe
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bitter and Broadside. Suitably refreshed we proceeded, via Kearsney Abbey Gardens, to the Railway Bell for lunch and very drinkable London Pride.
So after a pint or two and a good lunch the most restful thing would seem to
be....yes that's right - yet more climbing. But we took it slowly tackling the steep hill
up from Temple Ewell with plenty of time to admire the breath-taking views. From
where, safely under the A2, to Temple Farm and Singledge Lane, we eventually reached our Branch's 2015 Pub of the Year, the Carpenters Arms at Coldred,
who had opened early especially for us, and where pints of Penshurst PA were
most welcome!
Then a convoluted journey back by bus. The 89a from Dover at 6.08 to pick up the
89 heading into Dover from Eythorne a few minutes later. Passing by the Louis
Armstrong it would have been rude not to call in, and I recall the Skrimshander as
very drinkable. To round off proceedings, I think most of us ended up in the Curry
Garden.
Sunday morning saw full attendance on the upper deck of Wave
Bus 100 on the leisurely trip along
the coast to St Mary's Bay, where a
short walk took us to the station
and the RHD Light Railway in time
for the train right down to Dungeness, where we had about an hour
at leisure. The intrepid of course
headed for pints of Sheps at the
Britannia, the more trepid among
us opting for tea and snacks in the
station café. Then after much
whistle-blowing and steam engine
snapping it was all aboard the
12.40 – destination Dymchurch.
Some of our group managed to find
the buffet car to continue their libations, which I missed out on for some reason.
Recriminations continue!
The lighthouse at Dungeness

An hour or so later time to decamp for an easy walk across featureless marshland
to Burmarsh. The Shepherd & Crook was most accommodating, fitting us all in for
a late-ish lunch without apparently batting an eyelid. All amply washed down with
Old Dairy Crooked Top and Something Else, needless to say.
The after lunch stroll was less arduous than yesterday's, just back across the
marsh to Dymchurch in time for the last leg of the train ride back to Hythe. It had
been a long day, so swiftly on the bus to Folkestone for refreshment in Kipps before continuing on to Dover.
Monday had been scheduled for a day trip to Calais, but with torrential rain and
gale-force winds this didn't seem such a good idea. So our visitors were magnanimously given the freedom to explore at leisure, with the option of meeting up at
4pm when 'they' said the sun would be out, for a walk along the cliffs to St Margarets and take the bus back.
But 4pm having become 5pm a reduced party finally set off to enjoy the views of
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the seascape and the shipping – ‘better viewed than participating on it!’, someone
declared. After a bracing good blow, time to descend to the Coastguard to quench
our thirst, but we were up against the clock, or rather, strict ‘Mother Stagecoach’
who insists on 'early to bed' for the bus from St Margarets. So after gulping
down quick halves of Bank Top's Sweeney and rushing up the cliff steps, we just
caught the last bus back at 6.55.
Safely back, time for an aperitif before eating, so the Rack of Ale beckoned. Apprentice and Green Jack Golden went down very well, I recall. Recollections a bit
vague thereafter. Can't remember where we ate, though sure it was enjoyable. I
later heard that two of our number spent the day exploring the flesh pots of Whitstable, and on their return happened on the Arlington, where convivial birthday celebrations were in progress.
Tuesday was the day for farewells, and while some left early, the residue bravely
signed up for a 'Hills of Dover Tour', i.e. Whinless Down and the Western Heights.
The sky grew darkly ominous before the heavens opened, luckily, just as we were
passing a bus shelter on Folkestone Road, so a thorough drenching was averted.
A bus soon came, and back in the town centre we just got to the Port of Call, before a hail storm saw people scurrying to shelter under the awnings. Time for lunch
now from an interesting menu, with Ripple Steam Best sure to keep the rain out.
Then goodbyes and exchange of details brought it all to an end, some of us looking
forward to meeting up for 'away' sessions at Bradford and Derby later in the year.

John Pitcher

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
Page 48

FOUR BOATS ON THE CUT
THE BEERY BOATERS
RETURN TO YORKSHIRE.
Our first visit to Yorkshire since 2006, and for the first time ever, a flotilla of four
boats, as we prepared to navigate the Calder and Hebble to Wakefield and the
Rochdale Canal as far as Todmorden. Once again, Shep and company came with
us, occupying the 56ft Buckingham and 54ft Rutland while the Beery Boaters took
charge of the 56ft Northumberland and Westmorland (both of which we have used
before). All hired for the week commencing Friday 17th April 2015 from our old
friends Susan and Nigel Stevens of Shire Cruisers at Sowerby Bridge near Halifax.
They asked us to be there by 1pm, as that afternoon’s route took us through Tuel
Lock which closes at 5.30pm, and because Susan insists on a thorough briefing on
the boats, route updates and, no matter how experienced the crews, lock operation.
As she said, it’s quite often the old hands who, full of misplaced confidence in their
abilities, come to grief.
Martin Atkins, Chris Baxter and I
actually arrived somewhat late. Sowerby Bridge Basin
Having spent the previous night
in B&B at the excellent Batham’s
Lamp Tavern in Dudley, we took
the scenic route through the
Peak District. Very spectacular in
parts, but it also made for some
slow going (not least because
the local highway authorities –
bless them – had imposed a
50mph limit on the whole area –
Ed). It was 1.10 as we passed
the Moorings pub by the Canal
Basin, to cheers from Beery Boaters already arrived and who were partaking of pretrip refreshment.
Boat inspections and “lecture” completed, and with a member of Shire Cruiser’s
staff on each boat, at around 3 pm we set off towards the first lock on the Rochdale
Canal, requiring a 180º turn to the right on a boat-crowded bend, and which I completed on Northumberland in one sweep without hitting or nudging anything. The
young lad from Shire Cruisers commented. “You know, that’s the first time that I’ve
known anyone do that, even me!” he commented. When I pointed out that I had
been boating every year since 1981, and my first time with Shire Cruisers was in
1983, he said, “Cor, that’s back in history! That was a long time before I was even
born!”
Buckingham and Rutland having gone on ahead, Northumberland and Westmorland eventually cleared No.1 and No.2 locks around 4 pm and approached Tuel
Lane Tunnel and Lock, which due to road widening during the years of neglect and

Page 49

abandonment, replaced the original locks 3 and 4 when the canal was restored. At
over 20ft, it is the deepest lock on the English waterways system, and about a foot
deeper than Bath Deep Lock (also a consequence of road widening) which we encountered in 2014, but being twice as long, including tunnel with kink, is keeperoperated.
We cleared Tuel Lock at 4.20
and caught up with Buckingham and Rutland an hour later, waiting for us at the Old
Brandy Wine pub at Luddenden Foot. They followed on
behind, passed the small town
of Mytholmroyd, and the nowclosed Walkley’s Clog Mill (see
last Knockings), and through
Falling Royd Tunnel, short and
with an even sharper kink than
Tuel. After Mayroyd Mill Lock
we tied up in Hebden Bridge
alongside the park opposite
the marina at 7.15 pm. A
handy footbridge from the park
took us into the town, where,
finding the Railway well crowded we joined many of the others at the Crown a few streets away. Subsequently,
various people went to various other pubs, but for my part I stayed put to enjoy the
pub’s fine range of real ales.
The entrance to Tuel Lock

A 7 am start on Saturday morning, and a clear, somewhat cloudy and breezy day
with a bit of a nip in the air. Five miles from Hebden Bridge to Todmorden, arriving
just before 11.00, after ten locks and problems with low water in places. Having
winded with difficulty in a silted up winding hole on the bend just before the ‘Great
Wall of Todmorden’, the massive blue brick retaining wall for the railway above, we
returned back to moor alongside the wharf outside the Golden Lion, followed in due
course by Westmoorland and Buckingham. We learned afterwards that Rutland
had remained at Hebden Bridge, its crew making the journey to Todmorden by rail.
The activity we had noted on the wharf earlier, turned out to be the First Todmorden Folk Weekend with lots of Morris dancing and the like, and I had a hard job
convincing Colin and Steve, our resident folk musicians, that I hadn’t planned this
visit on purpose. The pub, which rapidly became very crowded, was serving four
local real ales and we enjoyed ourselves there, and at other hostelries, including
the Mason’s Arms, up the road towards Gauxholme.
Back to the edge of Hebden Bridge for Saturday evening, where we tied up at
around 6 pm outside the Stubbing Wharf, which although having many GBG entries to its credit, we had never been to before. Good beer and good food (the pub
very foodie early evening) and most subsequently walked into the town – many just
the short distance to the Fox and Goose, an old favourite of ours, and now nationally famous for being bought and run by the locals.
Another 7 am start on Sunday morning – the waterproofs which I had advised eve-
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ryone to take for the inevitable Yorkshire weather still unrequired. By 10.00 we had
arrived at Sowerby Bridge and tied up above Tuel Lock. Martin and Steve took the
opportunity to do some shopping at the nearby Lidl, while the rest of us, waiting for
the lock to be ready, were entertained by a large wide glass-fibre cruiser coming
up, the steerer of which appeared to be a trifle miffed at having to carefully manoeuvre his pristine craft past a quartet of steel narrowboats moored in line astern
in case he scratched it.
By 11 am we had left the first lock on the Rochdale Canal and turned right onto the
Calder & Hebble Navigation after exchanging waves with Nigel Stevens at Shire
Cruiser’s base, and just before midday arrived at the top of Salterhebble Locks.
Northumberland, pulled onto the water point above the top of the locks to top up,
leaving Westmorland, who had watered earlier, to continue down the flight of three.
Most of the locks on the Calder and Hebble Navigation are notoriously short, and
despite being broad, many 56ft boats like ours have to descend singly, as with two
boats the bottom gates cannot be opened. To my mind Satlerhebble Top Lock the
shortest of the lot, as Paul found on Westmorland. The rest of his crew being on
land, there was no-one on board to push the bow across to the open gate. The rest
of us shouted generally unhelpful advice, and at last he was forced to briefly leave
the tiller and go up front to push it across himself.
Meanwhile, having finished watering Northumberland, decided to explore the
Salterhebble Arm. This was once the start of the Halifax Branch of 14 locks in 1½
miles to Halifax Basin near the town railway station. Now mostly built over, it just
goes about a third of a mile to the remains of the bottom lock, where we understood there were a couple of pubs. However, the Punch Bowl is over a main road,
looked like it sold John Smith’s and appeared closed, while the other pub now
looked like some sort of Premier Lodge.
We did not stop and returned to the top of Salterhebble Flight, just as Buckingham
and Rutland arrived. The whole flight takes time to get through. The two top locks,
converted from a staircase because of water loss, form an awkward dog-leg, while
the bottom gate of the bottom lock is a guillotine and somewhat slow. Badly leaking
top gates do not help, and it was 1.20 when Northumberland emerged from the
bottom lock.
Another mile and a couple of single locks and just after 2pm we tied up alongside
Westmorland outside the Barge & Barrel at Elland, the once extensive mooring
spaces now appeared largely privately occupied, leaving visitor mooring extremely
limited indeed. Buckingham and Rutland, arriving later, did find somewhere to tie
up, but after a few pints their crews decided to move on and spend the evening at
the Red Rooster at Brookfoot, on the outskirts of Brighouse. Meanwhile Northumberland and Westmorland stayed at Elland, patronising the Barge & Barrel with its
extensive ale range including an excellent house bitter and the award winning 1862
Elland Porter. In due course other pubs were investigated, and the evening finished
off with take-away meals from the superb Natural Spice Indian restaurant on the hill
to the town centre, just over Elland Bridge.
Monday morning. There had been overnight rain, now it was just cold and overcast.
We set off from Elland at 7.10 passing Sam Smith’s Collier’s Arms and then, after
Cromwell Lock, Buckingham and Rutland tied up and with no signs of anyone stirring. At Brighouse Basin, Westmorland pulled in to take on water, while Northumberland continued down the two Brighouse Locks and onto the Calder and Hebble
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Navigation, a typical river navigation, where navigable stretches alternate with weirs by-passed by
lock cuts.
So we went through Kirklees Cut
(near where Robin Hood is reputed
to be buried), passed the entrance
to the Huddersfield Broad Canal,
and the South Pennine Boat Club
moorings before Battye Ford Lock
with the Pear Tree Inn, where we
The Navigation Tavern,
moored for the night on Westmorland in 1998, the front end tied to a very short pontoon mooring and the back end
to some trees. Finally we arrived at the Mirfield Cut and moored opposite the Navigation Tavern at midday. During the morning the sun had emerged, and with the
clouds cleared away, we enjoyed (or endured – Ed) an un-typical Yorkshire miniheat wave for the rest of the week.
We made our way to the Navigation and were joined by the crews of Westmorland
and Buckingham, Rutland having gone on ahead. It was decided to amend the
provisional itinerary somewhat, and spend the forthcoming evening at the Brewer’s
Pride, Healey Mills, and all Tuesday in Wakefield, cancelling the trip to Huddersfield and back on the return journey. So with plenty of time in hand we stayed on at
the Navigation which had a good range of Theakston’s beers and has been GBG
since 2006. Free food was also provided – thanks to a wake earlier in the day, we
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assisted in clearing up the left-overs. Eventually all three boats set off again at
3.40.
Onwards again in bright sunshine through lock cuts and river sections. Greenwood
Cut, on the river past the remains of the Ravensthorpe steel works where the first
swallows of the season made their appearance (we always seem to see them on
the April canal trip), the long Thornhill Cut followed by the two Thornhill Locks with
the Dewsbury Town Arm going off at the bottom. Another mile and a half and
Northumberland tied up at the top of Figure of Three Locks, for our planned foray
to the Brewer’s Pride, at 6.00 pm, rather surprised that there was no sign of the
other three boats, all ahead of us. Of course it soon transpired that they had
moored below the locks, even though the footpath to Healey Mills led from the top
lock.
The track from Figure of Three Top Lock to Healey Mills is about a quarter of a mile
long, passing under three railway bridges and across a footpath over the River Calder. It is rough and rutted, and not best suitThe Brewers Pride ed to propel Hon. Commodore (Unelected)
to the Brewer’s Pride in the Beery Boaters’
wheelchair, and in fact, so bad in places that
he had to walk for several stretches anyway.
Neither did it do much good to Martin, who
provided the propulsion, and arrived at the
pub well knackered. At least the spell of fine
weather meant that it was relatively dry under the railway bridges, where it can often
be flooded. At one time the river was navigable to Healey Mills, and the entrance to a
lock leading down from the cut to the Calder
is still visible. If still in operation we might
have been able to tie up almost outside the pub.
Anyway, we had a fantastic evening at the Brewer’s Pride. Despite the pub being
very busy, we all managed to occupy a room at the back, and Monday evening
being Pie Evening, we enjoyed some superb pies. Then there was a quiz, in which
Shep’s team won two of the prizes, while Chris Baxter won a bottle of wine in the
raffle. A great range of beers was on offer, including some from Bob’s Brewery
Company, situated next to the pub. Returning to the boat in complete darkness,
Hon. Commodore (Unelected) found it initially easier to walk pushing the wheelchair himself (hence preventing himself falling), until we had additional help from
others following on behind.
Tuesday morning, and a 9 am start, there being just 9 miles and 3 locks (5 for
Northumberland above the two Figure of Three Locks), to reach Wakefield. All four
boats stopped to fill up from a rather slow tap at the water point just above Broad
Cut Bottom Lock. Northumberland, at the back of the queue, finally catching up
with the rest of the flotilla just beyond Doncaster Road Bridge around noon. Martin
and I were last to leave Northumberland, and our first port of call was the Ruddy
Duck, a new Marston’s canal-side pub between the Barnsley road and Doncaster
Road bridges where we joined Colin and Steve for a pint of what little indifferent
beer the pub seemed to have left. We found out later that the other crews had
been there ahead of us, which no doubt accounted for the depleted selection. Steve, feeling our mooring place was a bit distant for the less ambulatory-friendly
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among us, went back to Northumberland and moved it to tie up opposite
the pub. In due course he and Colin
went back to the boat while Martin
propelled
Hon.
Commodore
(Unelected) in the direction of the
City Centre in the long-suffering
Beery Boaters’ wheelchair.
We started off at the Fernandes
Brewery Tap, arriving just as it
opened at 4.00. An upstairs bar just
The Beery Boaters in off Kirkgate, and current GBG, it is
Harry’s Bar
now owned by Ossett Brewery with
the Fernandes Brewery operating in
the cellar. From there we made our way to the Bull & Fairhouse, also 2015 GBG,
and once O’Doneghue’s until it became the Great Heck Brewery Tap and reverted
to its original name. Martin went on reconnaissance in the direction of Westgate
and discovered several other of our party, along with renowned trombone player
Barry Weston who had recently departed from Dover to his home city, occupying a
corner in Harry’s Bar, the third of our trio of 2015 GBG pubs. Here, among other
beers, we found and enjoyed Bob’s White Lion, brewed behind the Brewer’s Pride
at Healey Mills.
Wednesday. Two full days to go to get back to Sowerby Bridge and the sun still
shone on the righteous (and us as well – Ed). As previously agreed Northumber-

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

Listed in the 2011 CAMRA Good Beer Guide
Small parties catered for.

Play area. Children welcome
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land set off at 7 am, assuming that the other boats, out of sight round the corner,
would also. However, it soon became evident that our assumption was in error, and
we didn’t see them until after we had moored at Mirfield and were once again in the
Navigation. On the way, at the bottom of Thornhill Locks we met another Shire
Cruiser, Worcester coming out of the Dewsbury Town Arm. “What’s the mooring
like up there”, I enquired. “Ruddy awful!” came the reply. “Not altered much since
our last visit, then!” Hon Commodore (Unelected) commented.
Our evening stop being Brighouse, just 5 miles and 6 locks away, Northumberland
didn’t leave Mirfield until 3.50, the last of the fleet to get way – eventually tying up
outside Westmorland just after Brighouse Basin at 6.40. As usual, crews went their
different ways on walk-about. Martin and I stayed in the Barge, just across the road
from the basin, where we found Shep and Lesley and were later joined by Steve
and Colin. Big pub, lots of TV screens showing various sports, but good beer
(Timothy Taylor, Copper Dragon and a guest ale). No lates, so leaving after the 11
pm closure we thought it best to dispose of the remaining “medicinal purpose” rum
before the week ended.
Thursday, the last full day. Northumberland first away at 8 am, still under clear sunny skies, for the 3 miles and 4 locks to Elland. Just before Park Nook Lock we saw
a deer among the trees on the bank between the canal and the houses above. My
first thought was that is was a large muntja deer, but subsequent reference to a
book persuades me that, on account of the straight horns and white patch on its
stern, it was a young fallow deer. Anyway, it didn’t seemed to be greatly concerned, just keeping a respectful eye on us as it flitted from cover to cover. At
10.15 we tied up at Elland outside the Barge & Barrel.
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Midday, Barge & Barrel open. Mid-day plus 30 seconds, Beery Boaters queuing at
bar. 3.25 (many pints later) Northumberland set off from outside the Barge & Barrel, following the normal procedure (i.e., Northumberland arrives at pub first, Northumberland leaves pub last!) for the last leg of the journey – back to Sowerby
Bridge. We cleared Salterhebble Top Lock at about 5.00, and with no more locks
tied up in Shire Cruisers’ yard just after 6.00.
So that was the cruising bit over. The drinking bit culminated that evening in various pubs in Sowerby Bridge. For my part, after a quick pint at the Moorings I
stayed in the Commercial Inn, incidentally, right above Tuel Tunnel. Once a normal
pub it became the Lock Keeper with no real ale on my previous visit, but has since
become a Wetherspoons, and much enlarged, and evidently very popular reverted
to its original name. An interesting old sign on the wall adverted Pollit & Wigzell
Engineers,which subsequent investigation showed occupied Bank Foundry in
Wharf Street, Sowerby Bridge, from 1849 to 1927, specialising in factory tripleexpansion steam engines. In 1890 the factory employed 400 men (most of the population of Sowerby Bridge, I guess). The foundry was demolished in 1937.
And that was it again. Friday morning, clean up the boats, pack and away, Martin
and I re-taking the scenic route across the Peak District back to the Lamp Tavern
at Dudley where we had time for rather more Bathams than we had on the way up.
En route we stopped at the Silent Woman, Earl Sterndale, a somewhat unspoilt
pub not far from Buxton, strongly recommended by Chris Baxter and much appreciated by us.

Jim Green
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
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LAST KNOCKINGS
Media Studies Congratulations to the Kitchen Cabinet on Radio 4, a somewhat chatty and light-hearted look at food and cooking. For the first time ever, anywhere in the general media, I heard an accurate description of what constitutes real
ale…and from an American to boot. The same contributor also concisely pointed
out how it differs from the presently fashionable craft ale. Traditionally, from my
observation, the media’s record on real ale is fairly poor. As well as being short on
definition, even the most reliable commentators, such as Radio 4’s Food Programme rarely probe far below the surface. The extent of the micro brewery explosion never seems to be done justice, and when examples of real ale are discussed,
like as not first choice will be national brews, which hardly offers a true representation of what is available.
Treatment of pubs also leaves something to be desired. Countryfile is a prime offender, although other programmes run it close. No sooner does a pub appear,
than some chef is cooking up a fancy preparation to demonstrate the extent of his
or her skill and titillate the palates of the programme’s presenters. Delicious, I’m
sure, and I’ve been glad of many a pub meal over the years. However, while we all
know that many a pub would not survive but for food, we also know that it’s not the
true purpose of a pub…or maybe those in the media don’t.
Golden Ales Elsewhere we take a look at Golden Ale, and while not wishing
to cause dissention in the ranks of CAMRA I find it hard to agree with the comments of Roger Protz and Tom Stainer. My own feeling is that while the appearance of golden ales might attract lager drinkers, taste is a different matter. Many
are heavily hopped and very bitter, in contrast to the much less pronounced hoppiness and bitterness of lager. A lighter hopped light bitter might be far more appropriate, as well as contrasting with Dad’s choice, which from general observation is
likely to be lager. I would also take issue with the general belief that pale drinks
necessarily equate with refreshingness and thirst quenching qualities. Don’t forget
that Guinness has for many years sold extremely well in tropical Nigeria, and that
one of the best thirst quenchers around is a simple cup of tea.
Beery Boating With reference to the now-closed Walkley’s Clog Mill (see Beery
Boaters), Jim reminisced, “I still have a pair of Yorkshire clogs made here, and I
recall a visit once when Ray, I and several others tagged onto the end of a ‘Last of
the Summer Wine’ coach trip queue and got in for nowt! Well, when in Yorkshire,
as they say! Older Beery Boaters may recall that, in my more sprightly days, I used
to clog-dance on the roof of the boat at 0600 as a wakey-wakey call. The Dancing
Days are over for me, I’m afraid, and 0600 starts (well, on this trip, anyway!). ‘Oh,
the Great Days in the Distance Enchanted…’!”
I recall Jim’s predilection for wearing clogs, which always struck me as not altogether appropriate for canal work, especially when on my first trip, first morning out
and half way up the Chilterns on the Grand Union, I observed him so attired clambering onto the boat roof, and from there up the ladder at the side of the lock. I also
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well remember the The Red Lion, Marsworth
0600 starts, and that
same morning, after an
indulgent night at the
Red Lion, Marsworth,
waking up to a deeply
slumbering boat, a far
from slumbering hangover, and speculation as
to exactly what kind of
operation I had got myself involved with. An
alarm went off….and
was turned off, and the
slumbering continued.
Eventually, we got underway, late, the other boat already some distance ahead.
Needless to say matters improved – I discovered the recuperative effect of working
a flight of locks in the early morning; the other boat was, in due course, made contact with; and by the time we were at the summit, the prospect of one of Ray’s
hearty breakfasts was distinctly appealing.
N.B. “Incidentally,” says Jim, “I’ve just found out that Walkley’s Clogs do still exist,
it’s just that they’ve moved to a nearby industrial estate in Mytholmroyd.”
Kent’s Best I note that Kent’s Best has been dropped from Shepherd Neame’s
core range of ales, its future apparently uncertain following a large fall in sales.
“Drink it whenever you see it” says CAMRA’s Brewery Liaison Officer Bob Thompson. Sound advice, many consider it among the best of the brewery’s output, but
how often do you see it? – rarely from my observation: Master Brew, Spitfire, Whitstable Bay everywhere, Kent’s Best so occasional that when you find it on the bar
top it’s a memorable event. If it’s not available you can’t drink it. So Sheps, how
about putting a bit more muscle into promoting it, or is it destined for the same fate
as Folkestone’s Richmond, St Margaret’s Hope, Deal’s Clarendon and all the other
pubs that the brewery now regards as ancillary to its future plans?
End of the Pub Crawl? The prospect of door staff breathalysing customers
before allowing them entry into a pub raises some disquieting thoughts. The police
advice on what level of blood alcohol would be acceptable, suggests about twice
the drink drive limit, which is usually said to equate to 1½ pints of ordinary strength
bitter. By that criteria after two or three pints the innocent beer lover on a pub crawl
might find themselves denied entry to any further pubs. Admittedly at present the
scheme is voluntary, limited to just a few town centres, and is unlikely to involve
any kind of pub that a real ale drinker is likely to want to use. However, big oaks
from little acorns. Sow the seed and there is always someone ready to nurture it to
fruition. Given the official line that to consume four pints or more in a session is
binge drinking, is it beyond the bounds of possibility that some zealous government
might think about making it mandatory and not just on late night venues. Fantasy?
Hopefully, but then, whether you agree with it or not, who would have envisaged a
smoking ban fifty years ago.

Page 59
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£26

£29,50
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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)
debbie@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
Central
Star
Heritage

01304 225588
01304 204040
01304 228822
01304 228888

Deal Taxis
AI Cars
Castle Taxis
Direct Cars
Jacks Cars

01304 363636
01304 374000
01304 382222
01304 362299

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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Rack of Ale, Dover
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Rose Inn, Wickhambreaux

31

Fox, Temple Ewell

54

Royal Oak, Nonnington
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Sportsman, Sholden

41

Golden Hind

18

Three Mariners, Hythe

18

Harvey’s Brewery

12

Valiant Sailor, Folkestone
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And Finally..............a really, really old ale.

A

private collector in Scotland has paid £3,300 for a 140-year-old bottle of beer
brewed for an arctic expedition. Allsopp's Arctic Ale was brewed in Burtonupon-Trent, Staffordshire, for an expedition led by Sir George Nares in 1875. After
being untouched for almost a century and a half the unopened bottle was discovered in a box in a garage in Gobowen, Shropshire. The beer had been expected
to fetch £600 at the auction at Trevanion & Dean in Whitchurch earlier but was
actually sold for more than five times its estimate.

Aaron Dean, a partner at the auctioneers, said: "The internet went bonkers when
the item came up. It was a great historical object. We have all seen empty beer
bottles from the 19th Century but this bottle has been all the way to the Arctic Circle and came all the way back untouched. How many more of those will we see?
Not many”.
The 1875 expedition was led by Sir George Nares, a Welsh naval officer, but never
reached the North Pole. The explorers suffered from scurvy and poor equipment
and were forced to retreat
Mr Dean said it would be possible to drink the beer as his research suggested it
would be "sweet tasting with a hint of tobacco". However, would you spend £3,300
on drinking a beer that’s gone quite bit beyond it’s ‘Best Before’ date!
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