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News & Ale

Issue No. 123

As easy as 123…
…well, that’s what they told me when describing the job of editing the branch newsletter after
I foolishly enquired about what was involved. Yeah, right! Anyway, after much blood, sweat, and beers
(OK, a lot of beers), I’m pleased to present here the latest issue, no. 123. As always, we have a packed edition
with something for everybody, from hard-core ale aficionados to the merely beer curious. Bob Southwell
has excelled himself this time by packing most of his grumps into a single article. Branch Secretary Kevin
reminds us just how much of the price of the pint you’re probably drinking right now goes in tax. We
have the second half of Ken & Jackie Lowe’s beer tour of the Isle Of Wight, perfectly timed in case you’re
still wondering where to go for a break this summer. Paul Cowper has done some super research into the
pubs along the A30 between Camberley and Bagshot, both past and present. Plus the usual mix of local
pub and brewery news to keep you updated, along with details of forthcoming socials from this and
neighbouring branches. Cheers!
John
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A Really Grumpy
Night Out

A

s you are probably aware, I have
written many grumpy old man articles,
but usually on separate themes. The
thought has often occurred to me as to how
many of these grumps might come back to
haunt me in just one evening out. On a recent
visit to London I was to find out.
I should start by explaining that the ‘grumpy
scale’ was already well advanced before
arriving at the first pub. Anybody who has ever
stood behind Americans attempting to buy
railway tickets will recognise the following.
They always ask every conceivable question to
slow down the service for those behind them.
“What platform do we go from and how many
cars (coaches to us) does it have?” “How long
does it take and when do we arrive?” “Does it
have a dining car?” What next – the name and
address of the driver?
On arriving at Victoria I was forced to
negotiate a sea of industrial wheelie bins (aka
giant suitcases on wheels). Some of them were
so large they were capable of housing a large
quantity of small children out for a picnic,
and were generally steered by homicidal
maniacs intent on imitating Roman chariots
in the Coliseum. They are a curse and a danger
as I was to find out when one stupid woman
succeeded in tripping me up!
On arriving at the first pub I already knew that
my friend was going to be late and had been
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asked to get a pint in for him. As he drinks
considerably faster than me I decided to take
it easy with just a half. Taking a look at the
superb range on offer I noticed DOOM BAR
which seems to get everywhere.
“A pint and a half of Saltaire Bitter, please.”
“Would the half be for a lady?” Now, I have
been called many things in my time, but never
a lady. “What difference does it make?” I was
then shown this object which was a hideous
hybrid of flower vase and a wine glass. I then
pointed out that I knew many women drinkers
who would neither like to be patronised as a
lady nor be seen dead drinking from that
monstrosity. He was not impressed.
I then sat down but noticed that the barman
was keeping a less than discreet eye on me.
To pass time I picked up the menu and I
think some of you will know what is coming.
Whole British red-legged partridge roasted to
perfection served with a mouth-watering apple
and celeriac mash finished with red wine,
bacon and baby onion sauce. I would have
awarded them a first class honours degree in
old cobblers. Whole was to give the impression
of a substantial portion. British to evoke the
patriotic spirit against the horrors of what
Johnny foreigner might supply and who cares
what the colour of the legs are? It is obviously
meant to be cooked to perfection and what is
this nonsense about mouth-watering which
is mere image and zero substance. Finished is

unnecessary as the word and would have
been more than adequate. A quick translation
would be partridge with mash and sauce. By
this time my friend had arrived and declared
the beer delicious (which it was) and gulped
it down. He then sought a quick half for the
road and I mischievously suggested that he
ask for one of those special half pint glasses,
and prepared for a quick exit. It duly came.
The next pub has a reputation for serving a
large range of real ales, but what I did not
know was that they were also holding a beer
festival. On entering, the first beer I saw was
DOOM BAR. Now this really does get around
as witnessed in Chester and Stoke on Trent the
week before and surely it cannot all be brewed
at Rock in Cornwall. I chose the IPA from
Westerham in Kent which was excellent.
Perhaps, not surprisingly, there was much
evidence of ‘ticking’ and ‘bottling’ and I was
immediately recognised by some of the
people involved. All smashing people, but
why do they insist on telling us how many
beers they need. We then entered in to a
neo-philosophical discussion as to the
distinction between needs and wants. You
need food, shelter and general sustenance,
but you merely want Tinpots Old Donkey
Droppings and life would obviously go on
without it. The paraphernalia of bottling was
all too evident in the form of funnel, small
panda type bottles and substantial/reinforced
bags to take them away. What would a visiting
Martian make of all of this?
To enter the next hostelry it was necessary
to run the gauntlet of some seedy desultory
desperados polluting their lungs and the local
environment by that strange antiquated
process called smoking. Not a good advert for
either pub, or mankind in general, and hardly

welcoming. Onwards to the bar, and you have
guessed it, yet more DOOM BAR. Is this some
form of national conspiracy? The woman
behind the bar then achieved what I would
have thought to be the impossible by serving
without uttering a single word. In fact, our
presence was only registered by the faintest
lifting of the eyes and suggesting the question
of what do you want. Well, some sort of
welcoming gesture would have been nice. I
paid, and had my change returned in silence,
for her to return to reading (if that is the
word) some of the utter banalities of a
celebrity magazine. Seating ourselves it
was blatantly obvious that there was no
conversation and the customers all seemed to
have caught the landlady’s disease. Everybody
was either over absorbed with the TV screens
or playing with their mobile phones. How
about that for a dysfunctional view of the
future and yet the beer was excellent.
Onwards to the next port of call without
smokers and a warm welcome and more
decent beer, but what is this before my eyes?
You guessed it – more DOOM BAR and by
now we have clearly moved into the realms
of an international conspiracy. There was a
wonderful film entitled The Invasion of the
Body Snatchers, whereby those who fell
asleep were replaced by pale shadows of
their original selves. Something akin to this
is happening down in the cellars whereby an
innocent beer is transmogrified by alien forces
into DOOM BAR. At least our Thornbridge was
still intact, but better drink it before the sun
goes down!
“Hello, Bob!” Now, why is it that the people you
most want to avoid always see you first,
thereby rendering avoiding tactics useless. A
short and innocent conversation began, but
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A Really Grumpy Night Out

not for long. “I want to be the next official
hangman,” and he then proceeded to give
a list of those he would like to hang
thereby, of course, automatically disqualifying
himself should it ever arise. In order to outdo
his insanity I then provided my own list, which,
to say the least, did not best please him. He
stared me in the eye and said, “You are now
on my list.” Fortunately, he then left and,
hopefully, not to be seen again. Why is it
that psychopathic loons cannot keep their
opinions to themselves?
Well that was quite enough for one evening.
Those of you who have read the ‘Grumpy Old
Man’ on previous occasions will recognise
many of the themes. I have railed against some
pub customers, poor service, the decline of
traditional pubs, ridiculously worded menus
as well as ‘bottlers’ and ‘tickers’. However,
one theme was missing as the evening gave
me zero opportunity to comment on the
behaviour of children. I will let this GBG pub
in Rye, West Sussex, do it for me. The menu
contained the following information – “Whilst
well behaved children are welcome….
children using outdoor play equipment must
be supervised by a responsible adult and
badly behaved children will be taken away at
parental expense and sold into SLAVERY”.
Echoes here of the so called ‘child apprentices’
sent to the water powered cotton mills of
Derbyshire in the 1770s. Talk about Victorian
values - these are positively Georgian. Now
there’s a thought.
Bob Southwell aka The Grumpy Old Man
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IRVING
& CO BREWERS LTD

Invincible Ales from Portsmouth
Unit G1 Railway Triangle, Walton Rd,
Portsmouth, Hampshire PO6 1TQ Tel: 02392 389988
www.irvingbrewers.co.uk
email: irvingbrewers@btconnect.com
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Local Pub of the Year Awards

the Old and the New

It has been awards season in Surrey Hampshire
Borders in recent months as we announced the
winners of the Branch Pub and Club of the Year
awards.

In Surrey there is a new name on the trophy (well
certificate!) with the winner being the Rowbarge,
Guildford. Mark & Chrissie East have been at the
Rowbarge for three years and in that time have
turned it round from a failing estate pub into one
that supports real ale, but more importantly is a real
hub of the local community, with a wide range of
event and activities taking place. Our presentation
was held to coincide with a beer tasting event we
had organised with Mark, where both CAMRA
members and locals were tutored in the art of beer
tasting and discovered some of the wide variety
of different styles and flavours with beers that are
available. As would be expected for the Ascot Ales
Brewery 'unofficial' Brewery Tap, there were several
of their beers on offer, including Compass Point,
a beer they brew especially for the pub. The
presentation took place on Sunday 15th April, with

Branch Pubs Officer Paul Cowper giving Mark the
award, after which live music had been arranged to
round off the day; hence the microphone!

There was no change in the Hampshire part of the
Branch as the winner yet again was the Prince of
Wales, Farnborough. Landlord Peter Moore is no
stranger to CAMRA Awards as this is the 4th year in
a row he has scooped this award. It has all been
said before but the Prince of Wales is simply a real
ale institution in the area, with up to 10 real ales
available, including 5 regular beers from Dark Star,
Fullers, Hop Back, Ringwood and Wells & Youngs,
and a range of imaginative guests. This year
the presentation took place on 9th May during
CAMRAs mild month, so we were treated to
samples of a new mild, 'May's Mild' from Andwell
Brewery. Star of the show though, was probably Art
Brew's Chocolate Vanilla Porter; well until it run
out that is! The award was presented by Branch
Chairman, Hannah Pettifer.
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Local Pub of the Year Awards
the Old and the New

A single award for the Branch Club of the Year, was
made this year. The award is given to the club that
demonstrates the greatest commitment to real ale
and for this year a previous winner returned to the
top of the pile. Farnham Conservative Club was
winner of the award from 2006 to 2008 and since

then has continued to be a strong supporter of real
ale. This has developed further during the past 12
months, with the introduction of a wider range
of beers, with strong support given to Triple fff
Brewery, just down the road in Alton; their
award winning Alton's Pride is a regular. For our
presentation evening on 15th June, Peter, Chairman
of the Bar Committee, had really come up trumps,
by making a special visit to Oakleaf Brewery in
Gosport, returning with a barrel of their May Bee
Mild, a strongish mild, flavoured with honey, that
was greatly appreciated by the CAMRA members
and club regulars alike. Hannah again presented
the award to Clive from the Bar Committee.
Although a private members' club, CAMRA
members are welcome to pop in for a pint and can
be signed in, on production of their membership
card.

Obituary
Harry Timm (1940-2012)
In 1994 I was staffing officer for the first Woking Beer Festival. My wife, Anne, was then the Typing Manager
at Sandhurst Military Academy and asked some of her typist friends to get their husbands to help out.
Wendy and her husband Harry answered the call, although Harry always referred to it as ‘a three-line
whip’! At the following Dorking Beer Festival he and his family joined CAMRA and so began a great
partnership. Harry had always been a keen pub goer so going to beer festivals was a natural progression
and he attended beer festivals from Cardiff to the Pig’s Ear. They all became regular workers at the Woking
festival and good friends of mine and of the Surrey Hants Borders branch.
In the pub and at festivals Harry was always scrupulous at noting down the beers he’d had, which was
handy for me for I could always count on him to tell me what I’d drunk, especially after some of our crawls
together.
From the number of people who spoke of him at the Alton Beer Festival, it was obvious in what high
regard he was held, both as a CAMRA member and a friend.
Without Harry we are all that much more diminished.
William Hill
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6TH ASCOT RACECOURSE
CAMRA BEER FESTIVAL
FRIDAY 5TH & SATURDAY 6TH OCTOBER

LIVE
MUSIC

THROUGHOUT
THE DAY

EXCELLENT
PROGRAMME
OF RACING

OVER 200

REAL ALES, CIDERS
AND PERRIES INCLUDING A
HIGHLANDS & ISLANDS OF
SCOTLAND REGIONAL BAR

Tickets from £18pp, half price entry
for CAMRA members quoting BEER12
No.123 - News & Ale
0844 346 3000 ascot.co.uk
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Save Your Pint
& sign the Petition
I make no apology for returning to the issue of beer tax and the beer
duty escalator, which was covered in Issue 119 of News & Ale.
A quick reminder that the Government's policy is to increase duty on
beer by 2% more than the rate of inflation, so that since 2008 beer duty
has been hiked by 35%, with the previous Government increasing beer
duty by 60%. The diagram below shows how the money you spend on
a pint is divided up and as you can see a third of the cost of a typical pint now goes on tax.
Whilst writing this article there was a debate on beer tax in the House of Commons. Chloe Smith, economic
secretary to the Treasury, raised some heckles when she claimed that “The duty increase forms a vital
part of the government’s plan to tackle the debt left by the previous government. It would be worse for
everybody if we did not tackle that debt. I mean beer drinkers, cider drinkers, spirit drinkers, wine drinkers,
brewers and publicans.”

In an eloquent riposte, beer luminary and CAMRA member Roger Protz pointed out that, “the reality is
that the government loses far more than £35m every year as a result of the impact of the eye-watering
levels of duty and VAT levied on beer, brewing and pub retailing. Every time the government increases
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duty, fewer people go to the pub. When the consumption of beer goes down, less duty is paid to the
Treasury. The same holds true for VAT. When a pub closes, you lose the VAT paid on food and drink in that
outlet. Employees who lose their jobs will no longer pay income tax. On the contrary: the government
will have to pay them unemployment benefit. Perhaps you could ask the Treasury to analyse how much
income – in the form of duty, VAT and employment taxes -- has been lost in the period 2009-12 which saw
4,500 pubs close.”
Sadly nothing much has changed since the previous article in News and Ale, so it was no surprise when
in this year's budget the Chancellor confirmed that the inflation plus 2% duty escalator would be applied
again.
Beer and pubs contribute hugely to the British economy. The beer and pub sectors support a million
jobs and generate tax revenue of over £6 billion. Beer is also vitally important to the survival of pubs and
therefore the well being of communities, not to mention individual livelihoods. The effect of this coupled
with people's lack of disposable income mean that pubs continue to close at an alarming rate. 4,5000 pubs
have closed since 2008, many being suburban and rural pubs, which support their local people.
The jobs, tax revenue and social benefits of beer are all under threat due to these unprecedented increases
in beer tax. CAMRA is therefore continuing to put pressure on the Government to address this issue. The
main thrust of the current campaign is the launching of an e-petition in favour of stopping this escalator.
The petition supports CAMRAs position which is to seek the abolition of plans to increase beer duty in
future budgets by inflation plus 2%, together with a long term freeze in the rate of beer duty and the
retention of 50% duty relief for Britain's smallest brewers. At the time of going to press the petition had
65,416 signatories and the aim is to amass 100,000 signatories. The significance of the 100,000 figure is
that a petition of this size automatically triggers a debate on the topic in the House of Commons.
I therefore encourage you to just spend a couple of minutes to sign the petition. It can be accessed
on-line at the HM Government e-petitions website: http://epetitions.direct.gov.uk
or just scan the QR code below; now!

Cheers,
Kevin Travers

Community Pub Trail
Coming soon – well, next year!
Surrey Hampshire Borders branch of CAMRA have agreed to produce a pub trail next year as part of
CAMRA’s national Community Pubs Month which once again will be in April. Plans are at an early stage
at the moment, more details will follow in due course however we intend that the trail will feature some
of the best community pubs in our branch area. This will be an opportunity to visit some old favourites
and hopefully discover some new gems. More details will follow in the next News & Ale
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Let’s take a pub crawl along
the A30 Trunk Road
Through Camberley and Bagshot
The A30 which runs through Camberley and
Bagshot was the main trunk road from London
to Exeter, and has seen many changes over its
hundreds of years’ history. One of the main changes
has been the number of public houses/ale
houses/taverns etc. which have come and sadly
gone.
One of the most prominent buildings on the A30
in Camberley that is still serving beer is the
Cambridge Hotel, now part of the R.S.V.P group.
The hotel was built in 1862 by Captain Charles
Raleigh Knight, a property speculator, in association
with the development of the Military Academy
which was across the road. The area around the
hotel became known as Cambridge Town but was
renamed "Camberley" in January 1877 to avoid
confusion by the General Post Office with the
Cambridgeshire university town of the same name.
Generally the building has survived well, with only
a few additions and changes from its origin.

that the Golden Farmer name came from a
highwayman called William Davies who worked
on Bagshot Heath and is said to have only taken
gold from his victims. His identity was uncovered as
being a local farmer who only paid his taxes in gold.
The Golden Farmer subsequently became a Post
Office and was closed in 1879. But in 1818 the
licence of the pub was transferred to Thomas Thick,
who owned a farmhouse, which I suspect is what
then became the Jolly Farmer in 1823 and survived
until 1996.
The next pub on the way into Bagshot is the
Foresters Arms. The pub is located opposite the
nursery, where nurserymen in the late 19th century
would fill their bottles with beer and take them
to work, to quench their thirst. This could be the
reason why Mr Draper, the owner of the building,
agreed to sell it in 1895 to H&G Simmons brewers,
based in Reading. Mr Draper then became the
Foresters Arms’ first landlord.

Heading towards Bagshot, up the hill on the right
just past Middleton Road, once stood The Wooden
House Tavern. This is where it is alleged that a
Parson Darby, who was a vicar in Yateley, held up the
Royal Mail coach. After being caught the “Parson”
was hung opposite the tavern, where there is a
stone to mark where the gibbet was located.
At the junction of the A30, A325, and the
Maultway now stands the American Golf shop
which previously had been the Mongolian BBQ
and, as some of us will remember, the Jolly Farmer
pub. However just across the road, to the north side
of the Maultway, stood the Golden Farmer pub,
which was built in the late 17th century. It’s alleged

H&G Simmons supplied beer to the Royal Military
Academy, Sandhurst, from the early 1800, then from
the 1850’s to the wider military when Aldershot was
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Let’s take a pub crawl along the A30 Trunk Road
Through Camberley and Bagshot
established as the home of the British Army.
Continuing down the road, the next pub is the Bird
in Hand. This was a beer house in the 1770’s. It
would seem that this beer house may have been
a place of ill repute. Like many others it had a
reputation as a haunt of criminals and prostitutes:
some pubs even became brothels. In 1853 there
was a petition against granting the Bird in Hand a
spirit licence. By 1865 the premises were purchased
by John Waterer, the owner of the nursery (now
Notcutts) across the road. I guess that Mr Waterer
wanted his employees to buy beer from him rather
than from the Foresters Arms? The current building
(which has been empty since 2009) was built
between the two world wars, when it was set-back
from its original position.
On the opposite side of the road to Yaverland
Drive was located the Chequers. This was a late 16th
century building erected by Richard Jenkins, after
whose family Jenkins Hill is named. By 1806 the
Chequers was leased to Thomas Thick, later licensee
of the Golden Farmer. Then in 1812 the pub
changed hands again, this time owned by a Thomas
Fagg who renamed it the Bell & Crown. The pub
survived until 1854.
Between the Bell & Crown and Bagshot High Street
there was a 15th century inn, called the Chequers
but now there is an 18th century house standing on
the site.
At the junction of the A30 and Bagshot High Street
the road changes to what we know today as the
Bagshot by-pass. Prior to the 1930’s the old trunk
road would have passed through the centre of
Bagshot.
This change in the road system means that the next
pub would now be in the middle of the A30, before
the Fighting Cocks and the Windle Brook. This
defunct pub had a number of names starting with

the Coach and Horses. Then in 1832 it was leased to
a John Knight who in 1854, during the Crimea war,
changed its name to The Heroes of Inkerman. By the
time it was sold again in 1885 it had changed its
name to the Hero of Inkerman.
Following the construction of the bypass, a new
Hero of Inkerman was built where now stands the
Windle Brook. This new pub lost the “of Inkerman”
part of its name in the 1980’s and was then
destroyed by fire in 1991.
Across the road stands a pub which has been on
this site since Elizabethan times. In those early days
it was known as the Blackboy but at some time in
the late 15th to mid-16th century the name was
changed to the Running Deer. It was further
changed to the Bull, and finally to the Fighting
Cocks in the early 18th century. The current building
dates from around 1925, just prior to the building
of the by-pass.
The final pub on our crawl along the A30 is the
Cricketers, on the edge of Bagshot. Although
the pub advertised it dated from 1605 there is no
evidence to support this. In 1872 the Cricketers was
owned by Charles Dawkins of Chobham. By the
early 20th century photos show the building to be
of a grand design. As its name suggests, cricket was
played in its grounds. Today the site is a Beefeater
grill and a Premier Inn hotel chain. Although there
have been extensions added to both sides of
the main building, it still has the design of a grand
roadside inn.
Pub crawls into the centres of Camberley and
Bagshot and westwards on the A30 will follow
soon.
I would like to acknowledge help from Michael
Waite’s book “A Journey through Camberley and
Bagshot” to the sites of drinking places old and
new, together with sites on the World Wide Web.
By Paul Cowper
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Brewery
News
Hogs Back, Tongham
A new beer called Majest e.a has been brewed
to mark the Queens 60th anniversary, and is
available in both bottled and draft form. Three
brews have been done, with two still to go.
It has proved very popular, and extra outlets
have been found, such as Majestic, Asda, and
Waitrose, in bottled form.
Hog’s Back will also be selling its beers
directly to the CAMRA Beer Club members.
There will be a 25% saving , and free home
delivery. Draft beers will therefore cost around
£2.00 a pint. There may be a local promotion
for local branch members.
They will be taking a stand at the GBBF in
August, for the first time in several years, and
are developing some advertising for this
event.
It will be the brewery's 20th anniversary this
year, and to mark the event there will be a TEA
party at the GBBF, and probably an open day
at the brewery in September.
Investment is taking place at the site with malt
silos being put in, and they will be milling their
own malt. Everything is delivered in bags at
present, and they are difficult to handle.
Also spent grain will be automatically
dispensed, instead of being shovelled out.
Also spent hops will be sold at the brewery,
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for gardening compost, and a new warehouse
is being installed, which will mean a slight
reconfiguration of the brewery.
They are pleased to report that sales are
growing, after being static for a period, and
new packaging and advertising is being
looked at.
For meat eaters, a butcher in Aldershot, A
Turner and Sons, that uses Hogs Back beer in
their sausages, have won a gold award for this
product from British Sausages Week.

Crondall Brewery, Crondall nr
Farnham
The Crondall Brewery is unfortunately now
closed. It is believed that the owners, David
and Chrissie, have decided to sell up after
David has had health problems and it has
become too difficult for them to continue. I'm
sure that everyone in the branch will wish
them well.

Triple fff Brewery, Alton
Brewery Open Day on the 18th August 2012
A day full of beer, food, and music. Come to
the brewery in Four Marks to pass a few hours
eating and drinking from a large selection of
Triple fff beers in the August sunshine.

Pub Clips
Reports from local pubs in the Surrey Hants borders area are always appreciated and
welcomed, always talk to the publican when compiling a report.

If your pub does not feature, Send one in yourself!!

CAMBERLEY

FARNBOROUGH

Yates Wine Lodge - High St.,

Fox, Fox Lane

On the afternoon of Saturday 26th May a fire
broke out inside Yates, evidently spread
quickly, and caused major damage to the
building, including collapse of the roof. The
Stonegate Pub Company own it, and say that
it would take 6 months to a year to bring the
pub back into use.
(Doug Fish)

EVERSLEY
White Hart - Reading Road

Home of the Marauders 7-a-side rugby team,
and we recently went on our 30th consecutive
visit to the annual Amsterdam 7’s tournament
- a stern test of stamina for us supporters,
as well as the players! An ardent supporter
himself, Peter Doyle took over the pub almost
10 years ago, and keeps it as an unpretentious
country pub, as we want it to be. Three or four
cask ales on here, depending upon demand,
which is a good policy. On a recent visit
the regular beers, London Pride and Doom
Bar were complemented by the unusual
Timothy Taylor’s Golden Best, which was in
great condition. Thanks, Doylie, and Juliette,
who looks after the beers!
(DF)

At the beginning of 2012 owners Greene King
threatened to change the Fox from a typical
drinkers’ pub to a “Meet & Eat” format pub. This
would have meant the pub being changed
from a traditional 2-room layout to one room
with food being served. However, I am pleased
to say that, after lobbying of GK by SHB, local
councillors, and local MP Gerald Howarth, as
well as strong support by Fox pub- goers, GK
changed their decision to rebrand the Fox.
The landlady, Maureen Binstead, has now
negotiated a medium term tenancy with
possible extensions. She is also doing work
around the pub to improve the facilities.
In addition, GK have also started to do
various improvements on the pub including
extension of the public bar area, making a
doorway between the two bars, and other
works. This will improve the general ambience
of the pub.
The Fox has hand pumps serving regular GK
beers, but Maureen hopes to increase the
range of beers served. This is the first pub that
Maureen has run but, as a local to the Fox Lane
area, she is well aware of what local drinkers
want from their pub. We wish Maureen the
best of luck and look forward to visiting the
improved Fox soon.
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SHB

Social Diary

Visit the webpage: www.camrasurrey.org.uk/surrey-hants-borders/sh-diary

July 2012
Wed 25th

Ash Vale: 8pm Swan 9.30pm Napiers

Sat 28th

3pm Keystone, Guildford, to enjoy their Cider Festival

August 2012
Hogs Back Brewery is 20 this summer.
Keep your eyes open for the celebrations!
Wed 1st
7th – 11th
Tues 14th
Sat 18th
Sat 18th
Mon 20th
Thurs 23rd

Bus Pass Day Out – 9.45am Breakfast at Rodboro’ Buildings, Guildford followed by a
walk to the bus station for an adventure catching 11am Service 44
Great British Beer Festival 2012 at Olympia.
Everyone has their favourite day to visit - have fun!
8.30pm Wagon & Horses, Hartley Wintney to see Yateley Morris Men dance then
10pm Winchfield Inn before catching the train home.
Fleet Lions Beer Olympics - tickets on the door or on this website
www.fleetlions.org.uk/fundraising/beerfest.html
Triple fff Charity Brewery Open Day 12noon – 5pm local music, food & beer. No
entry charge, but you pay for what you consume.
Woking Beer Festival tickets go on sale at the Leisure Centre
Guildford: 8pm Robin Hood 9pm Royal Oak 10pm Boatman

September 2012
Sat 1st
Sat 8th
Mon 10th
Thurs 20th
Sat 22nd
Mon 24th
Sat 29th

10am CAMRA Super Regional Conference, Questors, Ealing, London
New Forest Open Top Bus Day Out - catch the 9am train from Woking to
Brockenhurst to explore the forest by open top bus!
Aldershot: 8pm Crimea 9.15pm Garden Gate
Go Green - Frimley Green: 8pm Rose & Thistle, 9pm Working Men's Club,
10pm Old Wheatsheaf
William’s West London Adventure meet at the Falcon, Clapham Junction, between
10.30 and 11.00am before heading out west.
Farnham: 8pm Nelson, 9pm Queens Head, 10pm Waverley Arms
Surrey/Sussex Regional CAMRA Meeting, 12noon Pilgrim Brewery, Reigate.
Contact shb@camrasurrey.org.uk if you plan to attend

e-mail Val on socialshb@camrasurrey.org.uk for further information
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SHB

Social Diary

Use our yahoo group: http://uk.groups.yahoo.com/group/shb_camra/

October 2012
In October CAMRA celebrate Cider & Perry month. Come along to one of the many beer and cider festivals
that are being held at this time of year and try these traditional drinks.
Wed 3rd
Sat 6th
Tues 9th
12th – 14th
Mon 22nd
Fri 26th
Sat 27th

Tongham: 8.30pm Cricketers 9.30pm White Hart
Ascot Racecourse Beer & Cider Festival - join us for a working social. Contact Sue
directly: staff@seberkscamra.org.uk
Bagshot: 8pm Foresters Arms 9pm Fighting Cocks 10pm 3 Marriners
Prince of Wales, Farnborough - Legendary Beer & Cider Festival!
We will all be there at some point over the weekend I know.
Weybourne: 8pm Running Stream 9pm Elm Tree 10pm Six Bells Get in touch on
the yahoo group so we can car share on the night.
8pm Star, Godalming for their Cider Festival
Firkinfest at Grayshott Village Hall. This is a wonderful Beer & Music Festival. Look
up their website to plan which session you want to go to and then either tickets in
advance or pay on the door.

November 2012
5th – 8th
9th & 10th
Sun 10th

Woking BF set up. Get involved preparing the hall for the big event.
19th Woking Beer & Cider Festival. Get in touch with wbfstaffing@yahoo.com if
you would like to volunteer to work at our flagship branch event in any capacity
Woking BF take down. Helpers required.

December 2012
Fri 7th

7pm SHB Xmas Party at the Farnham Conservative Club, Ivy Lane, beer, buffet, quiz
and a raffle. Put the date in your diary now. (Cost of buffet tbc)

Visit our web site regularly for up to date diary information. New dates will be added to our calendar as
we plan our beer and cider year. Also some changes may have to be made so do keep checking in with
us. Branch meetings are monthly and all are welcome to attend. These dates will be added to the web
site as well.
Join our Yahoo group or Facebook group for friendly chat and further informal discussion about what is
happening with the local beer scene.

or text her 0794 1122108 to book a place on a trip or volunteer to help
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Pub Clips
Reports from local pubs in the Surrey Hants borders area are always
appreciated and welcomed, always talk to the publican when compiling a report.

If your pub does not feature, send one in yourself!!

FARNBOROUGH
Ship Inn, Ship Lane
The Ship has undergone some upheaval over the
last 9 months with a couple of changes of licensee,
but now I’m pleased to report that Tracey and Ben
have taken over and transformed this lovely local.
Tracey is now serving 3 real ales, with the standard
Courage Best, along with Fullers London Pride, and
now Timothy Taylor’s Landlord, all in excellent
condition and reasonably priced at £3.20 a pint.
At the same time Ben, who is an excellent chef,
is serving up some fantastic food including a
pasta evening on Mondays and a curry night on
Wednesdays, with occasional live music and a
popular quiz night on Thursday. The Ship is now
really thriving and is well worth a visit.
(Nigel Brooks)

HOOK
Crooked Billet - A30
Richard and Sally have been running this pub for 25
years now, and have an enviable reputation for their
food, as well as cask ales - presence in the Good
Beer Guide, and Cask Marque accreditation confirm
the quality of the real ales. Courage Best and
Sharps/Doom Bar Bitter are the two regular beers,
with 2 guests. Well furnished, and broken up into
various areas, including one specifically for dining,
with a blazing log fire, this is one of my favourite
stops for lunch when distributing News & Ales in
the area in the Winter months, while in better
weather one can sit outside on the banks of the
Whitewater River (well, more of a “stream“, at this
point, really!).
(DF)

White Hart Hotel - London Rd
Originally a 16th century coaching inn, it was given
a thorough refurbishment in February 2011. Nicely
furnished, and with a dining area separate from the
bar. Two or three cask ales on offer here, with Doom
Bar as the regular, and one or two guest beers,
depending on seasonal demands, etc. - these often
include local ones such as Andwells or Bowmans.
Had an excellent “Swift One” on my last visit. Cask
Marque accreditation, and a discount of 20p/pint
for CAMRA members. Quiz nights on Thursdays,
and occasional live music. Two different Sports TV
events can be enjoyed in two different rooms, when
required. Patio/ garden area at the back.
(DF)

SEND MARSH
Saddlers Arms (GU23 6JQ)
This delightful village pub run by father and son
team Dick and Clive Dunfiord has recently
been given a coveted Cask Marque award. There
are always four well kept cask ales available - all at
£3.40 a pint. The present quartet is Sharps Doom
Bar, Greene King Abbot, Timothy Taylor Landlord
and Fullers London Pride. Over the last few months
there have also been Hobgoblin, TEA, Spitfire and
Black Sheep to name but a few.
The Saddlers is also very well known for its
extensive day-to-day menu and specials board
and must be one of the few pubs that prepare their
own range of pizzas.
Music and quiz evening are also regular and
popular features.
All in all, a pub well worth a visit.
(CBH)
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A week on the Isle of Wight
Part 2

WEDNESDAY: Awoke to a nice and clear sunny
morning but the temperature was 10C lower than
yesterday. Still went out in my shorts and T shirt
though. Destination Brighstone to visit the National
Trust-owned post office and museum. My National
Trust guide said closing time 17:00. When we got
there, it had already closed at 16:00. Very frustrating,
especially when using the limited bus service to this
place. We popped into the THREE BISHOPS for the
40 minutes we had to wait for the next bus back to
Newport. An excellent pint of Wells&Young’s Bitter
(3.7%) was consumed. Onto East Cowes next and
another one of my top 5 pubs on the island. The
SHIP & CASTLE. A smallish back street locals’ pub
with character and atmosphere and well-kept real
ale, served in lined glasses for a full pint. Irving’s
Spinnaker (4.5%) and Ringwood Fortyniner (4.9%)
were drunk here.
Whilst we were in the SHIP & CASTLE we were told
that real ale was on sale in a caravan park bar about
1 mile away. So off we went. The place is called
Waverley Park Caravan Site and the bar is called the
WAVERLEY BAR, named after the paddle steamer
that still visits the Isle of Wight on occasions. On the
bar top, complete with cooling jacket, was a firkin of
Island Breweries Wight Gold (4%). Unfortunately it
had only been delivered that day and wouldn’t be
ready for another 24 hours. Oh well “Becks” it was
then! Back to Newport and a visit to a brand
new real ale venue, the NEWPORT ALE HOUSE
on Holyrood Street. We’d read an article about
this place in that week’s edition of the island’s
newspaper “The County Press”.
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Mark and Debbie Ridett (licensees) have recently
joined CAMRA so that shows their commitment to
real ale.There were six firkins’ of real ale behind the
bar on sturdy wooden stillages. Only 3 of the beers
will be on sale at any time to ensure quality control.
Mark did say that the beers would be on the warm
side due to the fact the cooling jackets they’d been
sent didn’t fit. A new lot were on their way and
would be fitted ASAP.Yates I.O.W Festival Ale (5.5%)
was OK but on the warm side as Mark said it would
be. One beer we tried here was of German origin. I
can’t remember the Brauerei, but it was black like a
stout, 4.9%, and very easy to drink; served cool and
from the tall continental fonts. I could have drunk
lots more of this but time and buses waiteth for no
one. Got to the bus station with half an hour to spare
so we popped into the PRINCE OF WALES (again).
Decided to try the Wells&Youngs Special (4.5%)
and it was one of the best pints of this beer
we’ve ever come across. Bus back to Ryde. Went
into the Wetherspoons at about 23:20 hours and
unfortunately got the back end of a barrel of
Goddards Fuggle De Dum. It was drinkable (just)
and because of the hour we drank up and headed
for our flat.

THURSDAY: A visit to another Island brewery,
Yates, based at Newchurch. En-route we popped
into the other Wetherspoons outlet on the island, in
Newport. This is called the WILLIAM COPPIN and is
a Lloyds No 1. Beer tried here was Island Breweries’
Vectis Venom (4.8%), a dark beer and served in
excellent condition. One of our top 5 beers of the
week. We had to refrain from Alan Coulthwaite’s

repertoire of “GETSUPPINANGERREMINAGEN”as we
had to catch the Newchurch bus. After a very
exhilarating ride over the IOW downs and then
down some very narrow lanes we were dropped off
at the entrance to Longbridge Business Centre. A
short stroll leads you to the Brewery Building (look
out for the barrels outside).We’ve known David
Yates Snr for years and usually pop in to see him
when we’re on the island. He updated us as he
carried on with brewing activities, alongside the
assistant brewers Hayden and Oliver.

Thumper (5.6%). We didn’t have time to complain so
we headed to our next pub the TAPS BAR. Yates
Blonde (4.5%) and in excellent condition.
Brading next. Popped into the WHEATSHEAF, a
locals’ pub. Adnams Broadside (4.7%) was the choice
here. Down the road is the DARK HORSE, a gastro
pub with 3 real ales on the bar. The one we had was
Island Ales Nipper (3.8%) served in an Island Ales
glass. Then we had to leave before my bus pass
ran out at 23:00 hours. Oh, the joy of being a “senior
citizen”.

All the bottling of Yates beers is done by Bath Ales.
David then gave me a bottle of bottle conditioned
“You’ll Be Sorry” to try (7.4% I think). It had only
recently arrived from Bath Ales for them to send on
to the GBBF at Earls Court. Too green and full of
yeasty bits but nonetheless very tasty. We had to
leave for the bus back to Newport, so wished them
all the best and left.
It was the same bus driver on the way back and only
us two on it, so we had a chat. It seems that as from
September 18th of this year there is a possibility that
this service will cease. So next year we could be
faced with a very long walk. Once we were back in
Newport we said ta-ra to the driver and wished him
all the best for September onwards.
After a look around some shops we decided to pop
into the NEWPORT ALE HOUSE (again!) Had some
more of the Schwartz beer. Wished Debbie and
Mark all the best for the future and departed for
Ryde. Met a friend in Wetherspoons. Had some
Goddard’s Scrumdiggity (4.2%) which was excellent.

FRIDAY: Bus to Newport, then Gunnville to the
EMBASSY’S SNOOKER CLUB. Island Ales Wight
Knight (4.6%) in bottles. There was a hand pump on
the bar but nowt on. The barman said they’d tried
real ale for a couple of weeks but it didn’t take off.
Oh well, at least they tried.
On to Ventnor, to the SPYGLASS INN on the
Esplanade. Yates Undercliffe Experience (4.2%), it
was OK. It was nice to sit outside, watch the tide
coming in, and chill out. After a Ventnor Crab salad
on the seafront it was a hard slog uphill to a famous
IOW pub, the VOLUNTEER. A CAMRA awardwinning pub, up for sale at time of visit, 6 real ales
on. We had the Brains British Summer (4.1%), it was
well balanced. Also had a quick half of Hobgoblin
(4.5%) before leaving.
Went to the SOLENT INN at Ryde next, to meet up
with a friend. There was a good group on, but too
loud for my ears. Some excellent pints of Triple fff
Moondance (4.2%) were consumed here before
heading back to our digs.

Decided to get a bus to Sandown to visit a bar on
the sea-front called the WATERFRONT INN. Only
problem was that the bar was in Shanklin about 1½
miles away. Oops! Because of time constraints we
went into the OCEAN BAR on Sandown sea-front.
Had a couple of pints of very tired Ringwood Old

SATURDAY: Last day on the Island, so it’s tidy up the
flat, pack bags, etc. We are lucky in some ways in the
fact that we can leave all our bags and cases there
and pick them up later.
Walked it into Ryde and purchased some I.O.W
vegetables and cheese from the Farmers Market. If
you’ve never ever tried the cheeses from the I.O.W
Cheese Company then you’ve never lived. Onwards
then to Wooton Bridge to a 4-star hotel complex
that includes a restaurant/bar. The place is called the
BRASSERIE at the Lakeside Hotel and Spa. We went
into the bar area which was very modern. On the bar
top was a solitary hand-pull amongst all the other
keg stuff, but alas unused. Upon asking, no-one
seemed to know what it was doing there or if it had
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even dispensed beer at all.
We did notice that they had got bottles of Island
Ales beers, so we had a bottle of Island Ales Gold
each and sat on the veranda next to the lake
to watch the wildlife. Very relaxing, in the warm
sunshine.
Next stop was another new venue for us.
Briddlesford Lodge Farm Shop and Café. Next to the
farm shop is BLUEBELLS CAFÉ. Because we had
walked half a mile from the bus stop to this place
(along a busy road with no footpaths) on a hot
afternoon, we decided to have a bottle of beer in
the café. They had bottles of Goddards and Island
Ales beers. We ordered two bottles of Island Ales
Gold. Then we were told that to drink the beers we
would have to order food as well. Licence rules.
Cakes count as food so we had two pieces of locally
made cake and the beer to wash it down with.
Followed by an equally dangerous walk back to the
bus stop and the bus back to Ryde and back to
the digs to pack our recently purchased food into
suitcases.
We trundled ourselves and luggage down to Ryde
Esplanade. Went into the CASTLE HOTEL which
was having a wedding reception so was extremely
busy. Last time we were in here they used to sell
Island Ales brewed beers but nowadays it’s Green
King I.P.A and Abbot. We had the IPA (3.8%) which

was in excellent condition but not one of my
favourite beers.
Final stop of the week was the KING LUD. We
decided to have a meal here, Bembridge Crab Salad
and a bowl of chips. To drink we had Goddard’s
Fuggle De Dum and Ringwood Fortyniner. Met up
with Margaret, our ex-SOLENT INN licencee, for a
chat, etc. then it was time to leave the island once
again and head home. One of these days we may
be heading home, for a home not in Surrey but
actually on the island, who knows!!
Hopefully this article has been of interest for you
who read it to be tempted to visit the island in the
future. Loads of pubs, loads of island and mainland
beers, loads of friendly people, loads of island
produce, loads of coastline and beaches. What more
do you want?
Useful references: Current Good Beer Guide, Isle
of Wight Pub Guide, “Wightwash”, the newsletter of
the I.O.W branch of CAMRA www.wightwash.org.uk
and also our very own What’s Brewing, plus the
Internet of course.
Here’s to our visit in 2012, all being well.
Ken and Jackie Lowe.
Surrey Hants Borders CAMRA Branch.
E-mail: kenlowe45@hotmail.co.uk.

8th Redhill Beer Festival
1st – 3rd November 2012 (Thursday – Saturday)
At Merstham Village Hall, Station Road North, Merstham, RH1 3ED

Opening times & admission: Thursday 12 noon - 11pm
£3 before 4.00pm; 4 - 11pm £4 (including £1 glass deposit)
Friday 12 noon - 11.00pm
£3 before 3.00pm, 3.00 - 11.00pm £5 (including £1 glass deposit)
Saturday 12 noon - 6.00pm (while stocks last) (£1 glass deposit only)
£1.00 discount for CAMRA members at all sessions except Saturday.

70 BEERS, CIDERS & PERRIES
Admission includes programme & souvenir festival glass
(returnable for £1 refund)
Hot & cold food and soft drinks available at all sessions
150m west of Merstham Station and close to 405 Croydon/Redhill bus route
Provisional beer list at www.camrasurrey.org.uk/festivals/festivals-redhill
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Pub Clips
Reports from local pubs in the Surrey Hants borders area are always
appreciated and welcomed, always talk to the publican when compiling a report.

If your pub does not feature, send one in yourself!!

TONGHAM
White Hart (Enterprise Inns) - GU10 1DH

This friendly local has undergone a revival since it
acquired new licensees back in November 2011. A
group of three young people, Chris, Mike, and
Vikki have done wonders improving the ambience
since then. Brothers Chris and Mike, together
with their father David, provide a very friendly
atmosphere, which has encouraged a welcome
return of villagers who had previously lost interest
in the venue.
There are usually between four and eight real ales,
including some ‘locals’, available at any one time,
but with frequent changes to allow customers to
try fresh or different tastes. There is also a cider,
scrumpy, and the usual chemical refreshments.
Tuesday evenings are a particularly popular night
with a quiz, raffle, and other entertainments.
Darts and pool are also available for those with
some skill, an interest, or just to ‘give it a try’. The
pub is about 5mins walk from the southern end
of Manor Road, reachable by bus on routes 3 &
20 from Aldershot, Guildford & Camberley. On
alighting, head south towards the Hog’s Back.
(Laurie Castledine)

SEND MARSH
Prince Arthur, Fleet

Wetherspoon on Fleet High Strret, with a standard
range of national brewers beers, supplemented
by a couple of LocAles; Andwell, Hogs Back and
Hammerpot often feature. Prices range considerably
from £1.79 for Greene King Ruddles Best Bitter
to £2.85 for Fullers London Pride; guest beers
are typically £1.99. Hammerpot Shooting Star, an
ordinary 3.8% bitter was sampled on my recent visit
and found to be in good condition.

Crookham Street Social Club, Crookham
Village
Bar manager Steve used to be in charge at Odiham

Cricket Club, until it sadly burnt down. He is a
staunch supporter of Andwell Brewery, with their
Resolute and King John available for just £2.50
at a recent Branch meeting. He plans to rotate
an Andwell beer with a guest, nominated by
customers in the future. CAMRA members can be
signed in for free to have a drink. A well run local
club.

WINDLESHAM
Bee - School Road

For several years this previously ”rustic” pub
became more of a “gastro-pub”, but the owners were
also mindful of its appeal to local real ale drinkers
and maintained three or four cask ales in good
condition, and at sensible prices. However, last
September William and Claire took over the lease,
and have introduced a more modest range of
pub food, now including sandwiches, etc., for lunch.
At present they have 3 regular beers on - Courage
Best, Doom Bar, and the excellent Summer
Lightning, with the possibility of a guest beer in the
future. All beers priced at £3.40pt., which makes it
easy for all of us! The back garden is well used by
families, in good weather. Occasional live music.
Welcome, William and Claire, and the best of luck
with your venture. (DF)

Surrey Cricketers - Chertsey Rd.

Nick has been running this pub for 8 years now,
currently with Alex helping to look after the beers.
Recently refurbished, this pub has three regular
beers - London Pride, Doom Bar, and Well’s &
Young’s Bitter, but the plan is to replace one of
these, in turn, with a guest beer, to introduce some
variety, which I heartily support. Now has Cask
Marque accreditation, and the London Pride was
certainly in good nick on a recent visit. Has a
large car-park and a front patio, as well as a skittle
alley, which is also available for private functions. A
popular place for dining, both at lunchtimes and
evenings. (DF)
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CLAYGATE BEER FESTIVAL
AUGUST BANK HOLIDAY WEEKEND
FRIDAY - SATURDAY - SUNDAY - MONDAY

25 REAL ALES Being Served Fri - Sat - Sun - Mon
GOURMET BARBEQUE (run by PlushFoods.co.uk)
Midday - 10pm - Friday - Sunday | Midday - 6pm - Monday

LIVE MUSIC FROM 8pm
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Woking Beer
Festival 2012

Venue:

Beers and Ciders:

Other Details:

Woking Leisure Centre
Woking Park,
Kingfield Road, Woking,
Surrey GU22 9BA
Telephone: 01483 771122

At least 70 real ales are
planned to be available from
both well-established and new
breweries, with local ales
highlighted.

The Workers:

Tickets:

Imported Beers:

Price £9.00, available from
Woking Leisure Centre from
the 20th August or phone
01483 771122 between
9am and 7pm.

The Imported Beer Bar will be
selling a range of Belgian,
Dutch and German bottled beer
plus some draught beers.

The festival is organised and run
by members of CAMRA who
are all unpaid volunteers. We
always welcome more helpers so
if you would like to help out at
the festival please fill in and post
off the form on the next page or
fill in an online staffing form at
www.thelinehans.me.uk/wbfstaffing

Opening Times:

Cider:

CAMRA Members:

A selection of tasty traditional
draught cider and perries from
the local area and further a field.

Friday 9th Nov 18:00 - 23:00
Saturday 10th Nov 11:00 - 15:30
and 18:00 - 23:00

CAMRA members get a free pint
(up to 5% ABV) on presenting
their current membership card
at the membership stand.

Website:
www.wokingbeerfestival.co.uk
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19th WOKING BEER FESTIVAL

Woking Leisure Centre – 9/10th November 2012

Staffing Form
CAMRA needs your help to run the 2012 Woking Beer Festival. If you would like to volunteer please
complete the form and return it to:
WBF Staffing, Manor Side East
Mill Lane, Byfleet,
Surrey, KT14 7RS
E-Mail - wbfstaffing@yahoo.com
On-line staffing form – www.thelinehans.me.uk/wbfstaffing
Receipt of your completed form will not be immediately acknowledged but you will receive further
instructions about 1-2 weeks before the festival.
Your details will be held on a computer database. We will not share this with any other organisation. Please
advise us in writing if you object to this.
Name & Address:
Town:

Post Code:

Tel Nos Day:

Evening:

E-Mail:
CAMRA Member? YES/NO

Membership No:

Indicate preferred area(s) of work with 1, and other areas you can help in with 2 and 3. Then tick the sessions
you want to work. The main area needed is beer serving. We’ll do our best to suit you.
Beer Bars

Foreign Beer

Tombola

Cider Bar

Stewarding

Door/Tickets

Tues 6 Nov

Setting Up
Festival
Staffing
Taking Down

Day

Eve

Fri 9 Nov
Day Set Up

6 - 11pm

Thur 8 Nov

Wed 7 Nov

(Main Set up sessions)
Day

(Mainly during the day)

Eve

Sat 10 Nov
11 - 3:30pm

6 - 11pm

Accommodation
Required
(Camp bed)

Sun 11 Nov

Mon 12 Nov

Fri Night

Sat Night

We hope to provide T-shirts for all staff. Those who return staffing forms before 1st October should get a
shirt in their choice of size. Those received after 1st October will get either a L or XL depending on stock
left when they sign in. Please indicate your preferred size.
S / M / L / XL / XXL
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News From Other Branches
In The Surrey Area
North Surrey Branch
Chairman & Branch Contact: Tony Davis (01932) 846933, (tonydavis.ntsmc@btinternet.com)
Social Secretary: Bob Inman 07841 594388, (bob.inman@btinternet.com)

Diary
July
21st (Sat)

Social at Windsor Farm Shop Beer Festival, Old Windsor at 12 noon.

August
9th (Thu)
16th -19th (Thu-Sun)
20th (Mon)

Social at GBBF, Olympia, meet at membership stand at 7 pm.
12th Egham Beer Festival, USC Beer Festival, USC .
Volunteers needed, contact lg.milligan@btinternet.com
Business Meeting USC, 111 Spring Rise, Egham at 8pm

September
7th - 9th (Fri-Sun)

Runnymede Beer Festival, Old Windsor (see below)

News
First yet again apologies from the North Surrey Chairman for his incorrect email address in recent editions:
some hidden header in the template screwed up my correction in no.122. For the avoidance of doubt
tonydavis.ntsmc@btinternet.com.
The big news is that North Surrey branch in association with the National Trust is planning its first full
CAMRA beer festival to be held Friday 7th to Sunday 9th September in the paddock behind Magna Carta
tea-room at Old Windsor end of Runnymede Meadows (10 minutes’ walk from Bells of Ouzeley bus stop
on 51, 71 and 100 bus routes between Egham and Slough/Windsor and it is hoped a shuttle bus to and
from Egham, Arndale Way). A largely LocAle themed festival with 30 beers from local Surrey, Berkshire etc.
breweries + 5 real ciders/perries. It is hoped that this will become an annual (and expanding) event.
Open Fri/Sat noon-7 pm; Sun noon-5 pm. Admission £6 (£4 to valid card-carrying CAMRA members) to
include live music (all sessions), festival glass. Food and soft drinks available all sessions. No under-18’s.
For more details see www.camra.org.uk/north-surrey. Volunteers needed and staffing inquiries to
lg.milligan@btinternet.com
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East & Mid Surrey Branch
Contact: Clive Jennings (01737) 778711

Diary
July
25th (Wed)

8.30pm Branch meeting & Branch Pub of the Year presentation,
Kingswood Village Club, Lower Kingswood KT20 6SZ. Please bring your
CAMRA membership card.

August
21st (Tue)

8.30pm Branch Meeting at the Garland, Redhill, RH1 6PP

September
19th (Wed)

8.30pm Branch meeting at the Carpenters Arms, Limpsfield Chart, RH8 0TG

October
15th (Mon)

8.30pm Branch Meeting at the Garland, Redhill, RH1 6PP

Kingston & Leatherhead Branch
Contact: Clive Taylor: 020 8949 2099, (ctaylor2007@freeuk.com)

Diary
July
25th (Wed)
25th (Wed)

Hampton Wick and Kingston social. Meet 7.30pm Swan, High St, KT1 4DB;
8.15pm White Hart; 9.15pm Boaters.
London Liaison Meeting (meeting of representatives of all branches in
Greater London). 8.00pm at the Royal Oak, Tabard St, London SE1 4JU

August
1st (Wed)
17th (Fri)
25th (Sat)

Branch Meeting, Noble Vine, High Street, Walton on Thames, KT12 1DG,
8.15pm.
Social at Woodies Beer Festival, Thetford Road, KT3 5DX, 7pm onwards.
Social at Swan Beer Festival, Hare Lane, Claygate, KT10 9BS, 1pm onwards.
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Malty proudly walked in to his local, put his bicycle
helmet on the bar, and ordered "a quarter pint of
beer". The landlord look puzzled. "Sorry, Malty, the
smallest measure I can legally sell you is a third of a
pint and I don’t have any glasses that size. Why do you
want only a quarter of a pint of beer?". “It’s all part of
my new fitness regime. The new recommended limit
of alcohol is half a unit per day”, Malty replied. “What’s
brought this on?” asked the landlord. “I’ve been
selected to carry the Olympic torch,” Malty explained.
The regulars in the pub were quite surprised when
they heard Malty announce that he had been
selected to carry the Olympic torch. “And I am
running with it near to this pub so you can all watch
me”.

his run but half way in to it he put his plan into
action. Two of the pub regulars created a diversion.
While his torch minders that were running with him
were distracted, Malty ran into the crowd with the
torch. He ran down a back alleyway and into the
back of the pub. The Landlord closed all the pub
doors. Malty held the flame in front of the bar.
On the bar were five barrels of beer brewed from
different London breweries arranged in the shape
of the five Olympic rings. Malty then placed the
torch into a holder next to the middle barrel of beer.

“So what have you done for the Olympics?” one of the
regulars asked Malty. Malty thought for a moment,
“Well, you know the marathon is 26 miles and 385
yards long?” “So you have run a marathon?” someone
else shouted at Malty. “No, but I did run the odd 385
yards the other day, it just happens to be the exact
distance between the pub and the railway station.”

The Star

Malty continued, “You know, I am really proud that
the east end of London is hosting the Olympics. There
are a few good breweries that can show the world just
how good real ale is”. It was at this point that another
regular stated, “Malty, you do know that Heineken
is the only branded beer that can be served at
the Games under the Dutch brewer's exclusive
sponsorship deal. It will cost £4.20 a bottle or the
equivalent of £7.23 a pint”. Malty was shocked to
hear this. With the help of the pub regulars he
hatched a cunning plan to support London’s real
ale breweries.
It was the day of the Olympic torch run. Malty
was decked out in the costume of an Olympic torch
runner. He was just going to do 800m. He started
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Malty was proud that he had reclaimed the torch
for the London breweries.

17 Church Street, Godalming, Surrey Tel: 01483 417717

You've probably wondered
where we've gone?
Well we're just down here
in Godalming
CAMRA Good Beer Guide 2008, 2009, 2010, 2011, 2012
CAMRA Surrey & Sussex Cider Pub of the Year 2008
www.thestargodalming.co.uk

Headscratcher No.69

Results

The winner of Headscratcher No 69 was
Lorne Johnson from Guildford, Surrey
and the draw was made by Ysanne Legg,
organiser of the Alton Beer Festival.
Correct entries were also received from
Cliff Ball, John Barker, Jason Barnes,
Steve Block, Peter Hanks, Hook, Dave
Lean, Colin McWhinnie, Iain Murray,
Paul Rogers, Paul Telling, Peter Vicary,
Ian Whitby, Colin Willoughby.
There were three incorrect entries.
Note: Lack of entries is due to the short lead
time to the crossword cut-off date.

IS YOUR PINT NOT A PINT? UNHAPPY ABOUT THE QUALITY?
Should you be served with a pint that you feel is a short measure, always ask for a top up. If you feel that
reasonable requests for a legal measure are not being honoured, you should contact your local Trading
Standards Department.
Surrey 01372 371700 / Hampshire 0845 6030081. Please let us know for our records.

Subscribe to News and Ale

To ensure that you always get a copy of News and Ale, why not subscribe?
Fill out the form and send it with a money order or cheque payable to :
CAMRA Surrey Hants Borders Branch for £3.00 for 5 issues to:
Ian Nunn, 11 Purmerend Close, COVE, GU14 9YF
Name: ................................................................................................................................................................................................
Address: ............................................................................................................................................................................................
Postcode: ........................................................................Tel No: ...................................................................................................
1st Issue Required (Issue No.)
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Headscratcher
No.70

£20 Prize Crossword

Headscratcher No.70

Xword Clues

DOWN
1.
2.
3.
4.
5.
6.
7.

ACROSS
1.
4.
8.
9.
10.
11.
13.
15.
17.
20.
22.
24.
26.
27.
28.
29.

Had a new roundabout placed between
the second and fourth along the road. (5)
It’s really cold before November for a wader.
(7)
For taxes Charlie is involved in various
causes. (7)
Still interactive. (5)
Enthusiasm is shown in treating us to a
drink. (5)
A mouth full of water. (7)
The new hat from Belgium gets a wash. (4)
Lives can be changed by rare metal. (6)
A new pub taking TEA for a change is
encouraging. (6)
The Navy is surrounded by unserviceable
vessels. (4)
The far end of the motorway is in the
new development of Exeter. (7)
The last family chat about a boat. (5)
Build in the ruins of Crete. (5)
Get a letter from Greece to the first lady. (7)
America in retreat isn’t a development to
give support to. (7)
Unload sacks into barrels.(5)
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12.
14.
16.
18.
19.
21.
22.
23.
25.

There is a complex reason in eating good fruit.
(7)
Takes the last of the penicillin to an
assortment of the sick. (5)
Strip the beds or I get agitated. (7)
The bishop somehow takes the collection. (6)
Slovenly speech shows it isn’t a defect. (5)
Raise tax after the French go in the same
direction. (7)
Any arrangement involving double time is
smart. (5)
Avoid an hour in the sun. (4)
A strange plant! (4)
London connects with strange street
characters. (7)
A clairvoyant predicted spicy revelations
about a top hotel near the centre of
Morecombe. (7)
Restrains the leader before there’s disorder. (7)
Stay in a marine development. (6)
It’s neck and neck on short starting odds. (5)
More road tax reform will come about after
the last vote. (5)
After a confident start he’s second in the
game. (5)

£20 Prize Crossword. Please send your
entries in by Thursday 20th Sept 2012
All correct answers will be entered into a
prize draw. Entries to:
William Hill, Pendennis, Frimley Road,
Ash Vale, Surrey GU12 5NN
Name
Address
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