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01253 732867

FREE HOUSE & DINING
SHIP & ROYAL

The Ship & Royal is a recent entry into 
the GBG 2010, with a passion for real ales. It is a large mock tudor
building which dominates the high street of Lytham. 

The Ship & Royal stocks five rotating guest beers, mostly from local
microbreweries, and acts as the brewery tap for the Lytham 
Brewery. As well as the 5 guest beers it also has "Lytham Gold",
"Lytham Royal" and occasionally "Lytham Blonde" and "Lytham
Amber". During festivals there are ten ales at any one time.

The Ship & Royal also serves a full menu of traditional British
favourites complemented by fine wines and freshly brewed tea and
coffee. Sports fans can watch all live sports on the four plasma
screens and one giant screen around this historic pub.

91, Clifton Street, Lytham FY8 5EH

5 GUEST BEERS

FULL MENU OF
TRADITIONAL

BRITISH
FAVOURITES

All Main Meals  

TWO for £9.75
All Day Every Day

Always 6 Cask Ales Available 
including 4 ever-changing guests

Quiz Night Every Thursday at 9.30pm

Opening Times
Sun - Wed 12.00 noon - 11.00 pm
Thurs - Sat 12.00 noon - 12.00 midnight

The Shovels

260, Common Edge Road, 
Marton, Blackpool

01253 762702
E:mail: shovels6658@thespiritgroup.com

IN THE GOOD BEER
GUIDE FOR THE
PAST 12 YEARS!

Blackpool,
Fylde and
Wyre POTY

2010
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The announcement that our local CAMRA
branch award “Pub of the Year” has been
awarded to the Taps in Lytham and the Shovels

in Marton proves the old adage “the cream rises to
the top.” Sadly, that cream has been somewhat
soured by the recent death of June Rigg, the wife of
Taps landlord Ian Rigg. The branch offer their sincere
condolences to Ian and his family, she was a 
wonderful lady who will be sadly missed. A fuller
tribute to June can be found elsewhere in this 
magazine. As a branch we have unanimously decided
to dedicate this years Pub of the Year award to the
memory of June Rigg and the official certificate will
be so inscribed.

Inside these pages is an invitation for you to appear
in print. We’re asking you to tell us about your own
favourite pub(s), tell us why you like them and try to
include a photograph. However, your contribution
need not be confined to a list of favourite pubs. If

you feel the urge to write about anything associated
with beer send it to us, don’t worry about spelling
and grammar, our esteemed chairman will confirm
that I don’t! It can be boring to see the pages of
FYLDE ALE littered with the by-line ALAN  
DOGGART, let’s see some more budding authors
have a go.

Whilst on the subject of contributors to FYLDE ALE, I
would like to thank all the people who do help, either
occasionally or regularly, it is much appreciated.
Sadly there aren’t many of you. Our chairman, Ian
Ward (with the by-line Wardy), lets us have his
thoughtfully, carefully crafted articles regularly, they
are always an interesting read. Neil Pascoe is one of
our great, unsung hero’s, if only an occasional 
contributor to the written word, his quality 
photographs regularly grace our pages, not always
properly acknowledged by us, we are always grateful
for his help. He regularly gets a call from me “Help
Neil, have you a picture of our pub of the season?”
and he rarely lets me down. We have a second 
reason to be grateful to Neil, he introduced us to a
pub which has become one of our very favourites,
the Garre in Bruges, a real stunner.

Our new committee is now in office, they will, I’m
sure work hard to make CAMRA an organisation of
which you are proud to be a member. Next time
we’ll be able to tell you about the super social trips
we have planned for you . And finally, a date for 
your diary - Lytham beer festival 16th, 17th and 
18th September.

MARIAN & ALAN DOGGART MAY 2010

WELCOME TO FYLDE ALE!
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CONTACT
Fylde Ale welcomes letters, photo-
graphs, news, views and articles for
possible publication. Please keep it
brief and to the point. Please supply
your name and address (this will only
be published with your permission).
The editors retain the right to edit
any submissions. The opinions 
expressed in this publication are
those of the writers and not 

necessarily those of the editors,
Blackpool, Fylde & Wyre Branch of
CAMRA or CAMRA itself.

Contact the editors at: 
7, CARISBROOKE CLOSE, 
POULTON-LE-FYLDE. FY6 7UA
01253 894778
alandoggart@aol.com
Branch website:   
www.blackpoolcamra.org.uk

YOUR RIGHTS
Complaints about short measure
should be addressed initially to the
landlord. If you are still not 
satisfied you should contact your
local Trading Standards Officer:
LANCASHIRE: County Hall, Preston
01772 254868.
BLACKPOOL:  125 Albert Street,
Blackpool . 01253 478359
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WELCOME

YOUR EDITORS
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Was it the challenge of getting to the pub
now that Blackpool Transport has 
cancelled the no. 14 buses south of the

town centre after tea-time or was it the anticipation
of free pints and food? 

Hmm, tough one to call, but frankly I suspect that
wild horses would not have stopped our Branch 
turning out in force in mid-March to present the
Joint Pub of the Year 2010 Award to Steve Norris 
and all his team at the Shovels, Blackpool.  

The Shovels is one of those pubs that show how 
important top quality beers and attention to 
customer service are in the success of a business. 
The building itself is a smart, clean yet otherwise 
unremarkable building on Common Edge Road, and it
is only when you sample the superb range of 
ever-changing beers, which are now joined by 
Shovels Best Bitter brewed by our friends at Lytham

Brewery, that you start to realise why so many 
customers return here time after time. It should have
been no surprise that, in accepting the award, Steve
paid tribute not only to all his staff and our other
joint winner, the Taps, but to another pub that scored
highly throughout the year – the Thomas 
Drummond, Wetherspoon’s Fleetwood outlet. In fact
he was so fulsome in his praise of the Drummond
that I nearly took the award certificate back off him!

I know that hard work and commitment to 
business success is the bedrock of Steve’s 
approach, but anyone who knows him also knows
that being a friendly landlord with a genuine 
enthusiasm for what he does is also a key part of
why we hold him in such high regard. Despite his
probably unhealthy devotion to Sunderland FC. 
The Shovels is a truly Premier League pub, run by a
Champions League guy.

Wardy

POTY

AWARDS BY THE SHOVELFUL
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Joint winner of the Blackpool Fylde and Wyrebranch of CAMRA “Pub of the Year” is The Taps
on Henry Street in Lytham on the Fylde coast. 

Sharing the award with the Shovels in Marton,
these two pubs were streets ahead in the 
popularity stakes by members of the local CAMRA
branch. However the Taps will go forward as the
branch nomination in the regional and national
heats of the competition. We believe this wonderful
pub can beat all-comers, but it isn’t our decision.
However, FYLDE ALE will keep you up to date with
its progress.

The presentation of the award on the 4th May was
a bitter-sweet affair, coming so soon after the
death of the popular landlady June Rigg, however
Ian decided the event should go ahead as June
would have so wished. The branch decided to 
dedicate the award to the memory of June, a very
proper and popular decision.

Branch chairman, Ian Ward passed on the branches
condolences on the loss of June and went on to
say. “The Taps is the benchmark against which all
pubs in Blackpool, Fylde & Wyre are measured, and
once again none have quite managed to knock this
wonderful place off the number one spot. Ian, June
and all the team here do what they do so well that
we all just keep wanting to come back time and
again – and that, simply, is the mark of a top pub”.

Ian Rigg replied by thanking his loyal staff for their
hard work. He was touched and gladdened by the
decision to present the award in June’s memory.

ALAN DOGGART 2010

POTY

TAPS - PUB OF THE YEAR
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A WARM WELCOME AWAITS FROM
YOUR HOSTS CLIFF & SHIRLEY AND

STAFF AT THE FAMOUS 
STEAMER PUB

Excellent Food Menu

FIRST CLASS BEERS, WINES 
AND SPIRITS INCLUDING 5 GUEST

BEERS AND A THEAKSTONS
DRAUGHT MILD

Pool, Snooker, Darts
Families Welcome

Entertainment Tuesday, Wednesday, 
Friday, Saturday, Sunday

Open From 10.30am Each Day

No 4 & 
Freemasons

Newton Drive, Blackpool

01253-302877
Keith and Barbara welcome you to

Number 4 and Freemasons

Good selection of Real Ale 
Always Available

Live Entertainment

GREAT ATMOSPHERE, 
GREAT FOOD, 

GREAT BEER, GREAT PUB!
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Ihave a terrible confession to make. I love East Lancashire.  There, I’ve said it.  I hope it doesn’t
make me a bad person or a disloyal swine.  And

yet East Lancs displays a contrast that is a complete
mystery to me.  I was reminded of this when I was
standing in the spectacularly charming village of
Pendleton early in April.  I was outside the Swan with
Two Necks, nursing a rather fine half of Hornbeam
Dark & Divine, looking at the stream that runs down
the middle of the main street and with the sort of
daft grin that tends to appear on my face when I’ve
had a wonderful day with good friends, visiting
splendid pubs and sampling top notch real ales.

Our day had been billed as being a branch tour of
East Lancashire, but more accurately could have
been described as a circumnavigation of Pendle Hill.
We’d started out at Bashall Eaves, a tiny hamlet just

our side of Clitheroe, where the Red Pump Inn was
dispensing good quality Hawkshead Bitter, and then
gone to the other side of Clitheroe to Worston, a 
delightful village near to the Hill that is home to the
Calf’s Head Hotel.  It was here that we collided with
a wedding party and found ourselves shunted around
the various drinking areas as the management 
attempted to keep everyone happy.  I found that the
Adnams Gunhill and Moorhouses Witches Cauldron,
not to mention the pleasant gardens and babbling
brook, helped me to stay calm amongst the fussing
wedding guests and their babbling offspring.

A visit to Blacko,
east of the Hill,
got off to a jolly
start.  No
sooner had we

EAST LANCASHIRE

THE BEWITCHED AND THE B
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Swan With Two Necks
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walked in to the Rising Sun when a cheery local
greeted us with “Do you mind, I’ve been stood here
for an hour and a half watching this and you’re
blocking my view”.  The “this” was the Man. U v
Chelsea game on the TV and Mr. Happy was stood
as far away from it as possible, thus ensuring that
anyone who walked into the bar would have to 
interrupt his line of sight.  However, this minor 
irritant was quickly put out of our minds by both
the Moorhouses beers in top nick and the 
welcome we received from John Ingham, until 
recently chairman of CAMRA East Lancs. branch and
now at the helm here, a terrific, traditional small pub
serving quality real ales and good value food.  And
Man. U lost, so my joy was complete.  

Still in Blacko, we were in the Cross Gaits Inn when I
was approached by two guys from Rotary drumming
up support for a sponsored Pendle pub walk.  I 
promised to help publicise the circular ten-mile walk,
which is an annual event, so visit www.pendlepub-
walk.co.uk to find details.  While chatting with the
guys I enjoyed a Jennings Stickle Pike, a fine & 
typically malty brew from the Cockermouth brewery.

The George & Dragon, Barrowford, featured very
good Naylor’s Pinnacle Bitter and Bowland 
Kettledrum, along with prominent TV screens that
brought anguish to our Regional Director, Jacko (a
Bury fan) and joy to another of our party, who shall
be nameless but I’ll give you two clues: he’s a Stoke
fan and thinks Margaret Thatcher was too soft. 
Leaving Barrowford, our legendary Big Sleeper, Gary
Walkey, dozed off on the coach at precisely 4.34 pm,
possibly a record.

Colne was a contrast to what had gone before and
what would follow.  The idea was to stop off for a
bite to eat but the best I could find was a chippie
who was reluctant to stay open beyond 5 pm even
though six of us were stood there with cash to
spend.  And what town centre chippie closes at 5pm?
The local sense of humour wasn’t helped when we 

were in the Shepherds Arms, with more
ubiquitous TV screens, this time showing the live
horror show of Burnley’s capitulation to 
nouveau-riche Manchester City.  The pub itself is
odd.  It’s a Timothy Taylor’s place, so the beer is
good, but it’s character is more like a Blackpool 
vertical-drinking barn with loud inescapable music.

In complete contrast to Colne, Fence is an attractive
village notable for the White Swan, a Taylor’s pub
with a history dominated by an idiosyncratic 
landlord who was very choosy about who entered his
pub.  Happily for us, the present incumbents are
more welcoming, even to a CAMRA group getting
quite merry, with the occasional burst of “Cod
Army!” caused by Fleetwood Town’s latest triumph
in the Blue Square North League.

Which brings us to Pendleton and the Swan with
Two Necks.  A busy, friendly pub in a wonderful 
village.  In the bar, a Burnley supporter appeared.  
He had left the game at half-time unable to bear 
any further the humiliation at Turf Moor.

And the mystery is this.  How can so many people
living in this part of Lancashire, blessed as it is with
such splendid scenery, attractive villages and superb
pubs, be such dour characters?  Is it the proximity to
Yorkshire, or is it witchcraft?

Wardy

EAST LANCASHIRE
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      E BEFUDDLED Rising Sun
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Have you ever wished that you owned part of
a brewery or one of the many pub chains
now in existence? We turn that wish into a

reality and, as company shareholders, we help to
make a difference to policies introduced by 
their directors. 

We have been investing in breweries since 1989 and
we have approximately 4,000 members in the Club.
At the end of February 2010 the fund value stood at
£8.67m with a unit value of £2.98. 

You are eligible to join us at the CAMRA Members'
Investment Club only if you are a member of
CAMRA. You can invest any amount from £5 to £83
per month with an annual maximum of £1,000.

The funds are invested in a wide range of companies
including Black Sheep, Marstons, Greene King, Fullers
and Youngs, together with a few overseas companies
including Duvel Moortgat and the Cantillon Brewery,
both in Belgium. The Committee is actively seeking
to increase the Club’s involvement with the ever 
increasing micro-brewery sector. The fund and the
investments are managed by an elected, ten-strong
Committee who meet on a regular basis to discuss
the Club’s portfolio, future investments and any
other matters which may affect the Club.

The Club has its own
web site, www.CMIC.uk.com where
you can find more details, including planned brewery
trips and other events, reports on past visits and the
AGM which is normally held in June each year, 
usually in Beeston, Nottingham.

This article has been prepared for information 
purposes only. It shall not be construed as, and does
not form part of, an offer, nor invitation to offer, nor a
solicitation or recommendation to buy any financial
instrument. The views expressed herein are not 
intended to be and should not be viewed as advice or
as a recommendation. The Club is not a regulated 
entity. The value of investments and the income from
them may go down as well as up and investors may
not get back the amount originally invested.

MARK HAWORTH

INVESTORS CLUB

CAMRA INVESTORS CLUB
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Committee members Chris Holmes (right) and Neil 
Kellett signing the share agreement at Cantillon 
in Belgium.
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Henry Street, Lytham

• 8 Real Ales • Real Fires • Real People

Your Hosts: Ian and June Rigg

www.thetaps.net Telephone: (01253) 736226

Fylde CAMRA
Pub of the Year 2004

West Pennines
Pub of the Year 2004

The friendliest little pub in town!
Live entertainment, Quiz nights, 
Traditional Beers and Guest Ales

Open all day every day

CHURCHILL’S  BAR
TOPPING STREET, BLACKPOOL

01253 622036

Scruffys Murphys
Corporation Street

Food every day
Up to 4 Real Ales

01253-624538
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Not so long ago, my undisputed best place in
Lancashire, outside of Lytham, to find the
best concentration of good pubs was 

Preston city centre. Times change. Whilst there are
still some ace pubs in Preston, in my book it has
been overtaken by Lancaster.

The Lancaster City Ale Trail leaflet, published in 
December 2008 by the local Lunesdale Branch of
CAMRA, backs up my judgement. It remains a 
reliable guide for the visitor to this attractive and
historic city, highlighting twelve of the very best
pubs on offer, and supplements the Good Beer
Guide. I’ve had cause to be in Lancaster a number 
of times over the last year, and the pubs there 
never disappoint. 

Yours truly and wife Diane visited recently, kicking
off at the Waterwitch, alongside the Lancaster canal
and just by the A6, a pub that has been a must visit

for a few years now and it has been chosen as the
Lunesdale CAMRA 2010 Pub of the Year. Its 
canal-side setting, good selection of changing beers
and quality food mark it out as a favourite for many.
A short stroll away is Penny Street Bridge, a hotel
owned by Thwaites and the smart ground floor bar
boasts the full range of their beers. I’ve visited a 
couple of times and the quality has been spot on
both times. In to the city centre just down the hill
from the rail station is the Robert Gillow, a relative
newcomer and worth a try for its Hydes beers. One
of my favourites in the city is the Sun Hotel, a smart
hotel with a bar boasting Lancaster brewery beers as
regulars, notably the wonderful Black, a 4.6% belter,
along with guests and some bottled world beers.

My personal top Lancaster pub is the Borough, near
the town hall on Dalton Square. It is a superbly 
comfortable, converted 1820s town house where the
food areas are happily separated from the main bar
at the front. Card carrying CAMRA members can get
a discount on the beer prices, and the British ales are
joined by a selection of world beers.

If you’re making your way back via the bus station,
it’s well worth the short walk to the Yorkshire House
on Parliament Street. A bit of a contrast to the 
Borough, it is a terrific little pub with no pretensions
whatsoever and excellent beer.

We all have our own preferences in pubs, and 
Lancaster offers a wide range of styles. The city is
easily reached via Stagecoach bus or rail, with the
stations both handily located for the centre.

The Ale Trail leaflets can be found in most if not all of
the pubs, or you can contact the Lunesdale Branch at
www.lunesdalecamra.org.uk

Wardy

LANCASTER

LANCASTER - IT’S THE NEW PRESTON
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Tel: 01253 892257

The 
Old Town Hall

The 
Old Town Hall

In the centre of Poulton

4 Cask Ales
including Copper Dragon, Lancaster,

Moorhouses, Thwaites, Jennings 
and Marstons

Look out for beers from 
Ennerdale Brewery

1st Floor Weekend Lounge Bar

Des and Staff offer a warm welcome 
to all customers old and new 
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We’ve lived on the Fylde for almost 40 years
and until April of this year neither of us
had set foot in what is arguably 

Blackpool’s most famous and best- known pub,
Uncle Toms Cabin on the North Promenade. Have a
look in there, it’s an amazing place, Tardis-like, it
doesn’t look particularly big from the outside, but
walk through the door and it’s positively huge. 
Marian and I were treated to a behind-the-scenes,
guided tour by one of the pubs joint owners, Glenn
Priestley, his business partner is Ken Bateson, and
they bought this 100-year-old edifice only last year.
No longer a part of a pub group, the two business
partners, who own the property, have the freedom to
source their beers from wherever they want. I was
delighted to see one of our Hart beers doing a 
roaring trade during our visit, great to see them 
supporting our local breweries. Surprisingly this isn’t
a listed building which allows them to do more or
less what they want with it, but fortunately we seem
to have two custodians who have a sense of history
and tradition and are more likely to work to 
modernise and improve the facilities, but in a caring
and sympathetic way. Some changes have already
been made, the huge, dark, Edwardian, central bar,
has been brightened up by replacing the mirrors at
the back of the bar behind the optics as well as 
improving the lighting.

Glenn is as equally interesting and as full of 
character as his pub. He began as a hard working lad
in the property business employed by a large 
international firm while at the same time doing
some bar work in pubs and hotels in his spare time.
His bar work was in a number of local places like the
Galleon Club in Blackpool and the Shard Bridge
Hotel. However, he soon moved on and into the “rag
trade”, including work as a buyer in men’s wear for a
number of our biggest clothing companies. In 
London he was trained as a bespoke tailor and then
travelled the world. He spent a number of years in
Rhodesia as chief buyer for that countries biggest
clothing group. In the UK he’s worked for companies
such as Tesco, Peacocks, the Burton Group and 

Wrangler. He also had
a spell doing 
promotional work for
leisure wear with Fosters,
the Australian brewing company, working in 
Belgium, and Germany.

Always he felt drawn back to his home town of
Blackpool. His father was a Yorkshireman from 
Halifax who served in the RAF. It was during one of
the families tours abroad that Glen was born in 
Oxnard, on the Californian coast, north of Los 
Angeles. After leaving the RAF dad went into the pub
business. Two of the pubs he had in this area were
the Shovels in Hambleton and the Royal Oak in 
Poulton, where George Formby was a regular. Glenn
had a wide circle of friends, they included John
Bloom, who us older ones remember for his 
mail-order, twin-tub, washing-machine, business.
Bernie Eccleston, owner of the F1 concept is also a
friend. For a while Glenn had connections with For-
mula 1 through Ferrari and sold race memorabilia.

Right now he is concentrating on Uncle Tom’s Cabin.
The pub was previously owned by Herold Inns and
bars, who don’t appear to have invested very much
money in the pubs upkeep in recent years. There are
plans to improve and increase the amount of real
ales. It is quite probable that eventually there could
be as many as eight pumps with cask ale, including
two regular beers and six ever-changing guests; but
all that is for the future. Glenn has in mind the idea
of organising future beer festivals in the large venue.

I asked Glenn where his interest in real ale started,
he says it was in 1979 when he was in London and
he’s been a fan ever since.  I was shown the 
extensive cellars, they cover almost the footprint of
the pub and would hold as much beer as one would
ever need.

The birth of Uncle Tom’s Cabin is shrouded in 
mystery, but must date back to at least the mid 19th
century. Some internet sources date it to 1850, but I

UNCLE TOMS CABIN

UNCLE TOMS CABIN
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The first “outdoor
Real-Ale Beer 
festival”, organised

by Julie Rogers, with the
assistance of Bev, Elaine
and the rest of her staff
was held at that 

excellent J D Wetherspoon pub, the
Trawl Boat on Wood Street in St Annes. The festival
opened at lunchtime on the 17th of March and ran
until the 23rd March, it was held in the heated
(sometimes) 45 square metre “beer tent” in the 
outside area in front of the pub.

There were six real ales on stillage in the tent with a
further five waiting to follow on. There were seven
more inside the pub, which added up to a wide
choice.  Some of the beers available were Rudgate,
Ruby Mild (CAMRA Champion Beer of Britain); Bitter
End, Lakeland Honey; Coach House, St Patrick’s Best;
Brysons, Lifesaver; Stonehenge, Sign of Spring and
Acorn Blond. Regulars at the Trawl Boat include
Green King, Abbot Ale; Ruddles, Bitter; Phoenix, 

Wobbly Bob; and George Wright, Pure Blond. All 
quality beers that are well kept and served.
During the festival all the beers were priced at 90p
for a half pint and were obtained by buying 
vouchers. Every edition of FYLDE ALE 72 contained a
voucher for a free half-pint of real ale, which was a
very popular promotion. Additionally the CAMRA
members’ 50p Wetherspoon vouchers could be used.  

The main aim of the event was to support local 
charities such as the RNLI and Donna’s Dream
House. On Thursday evening, the 18th, there was a
charity auction that raised over £700 and £400 was
raised with a charity walk from Cleveleys to the
Trawl Boat. All in all a very successful event in a very
fine pub, one of the best in the area. Julie and her
staff should be congratulated for organising such a
fine festival and we hope it will be the first of many.
Unfortunately the cold weather didn’t help, but
those of us who braved the elements were 
well rewarded.

VERNON SWEENEY

TRAWL BOAT

TRAWL BOAT FESTIVAL TRIUMPH
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can find nothing to confirm that date. It seems 
unlikely, as construction of the Promenade along the
seafront began in 1856 and wasn’t completed until
1870. At the time, entertainment in Blackpool 
consisted wholly of Uncle Tom's Cabin, a simple
shack that provided drinks, music and dancing. That
original “cabin” was on the other side of the 
promenade, close to the cliffs. The name is a mystery
too. There is, of course, the famous book Uncle Tom’s
Cabin, written in 1852 by Harriet Beecher Stowe. But
there is no apparent reason to name a public house
in the North of England after a book written about
slavery in Southern USA. However the dates match
and the book was the best selling fictional novel of
the whole 19th century. However, by the early 20th
century the then owners did jump on the 
bandwagon, more of that later. My theory is that the
original shack had been owned by someone known
locally as Uncle Tom and the name stuck. However,
more than a century later it is unlikely that we will
ever find the real answer.

The “new” Uncle Tom’s Cabin began trading across
the road, away from the crumbling cliffs. That 
building dates back to 1907 and was built by the
same person who built the nearby Gynn Hotel. The 
building we see today is largely the shell of the 
original building, but still retaining many original 
interior features. Before it became a public house it
was an “entertainment centre” and then a 
daguerreotype photo-shop. Although never classed
as a hotel, it did take paying guests.
To be concluded....

ALAN DOGGART
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MRS TAPS
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On the morning of 20th April 2010, June 
Patricia Rigg  passed away peacefully, with
husband Ian at her bedside. Those who

didn’t know June have missed knowing a lovely, 
generous, kind, lively, spirited, loyal lady; a lot of 
adjectives, but she deserved every one and more.

June and Ian ran one of Britains great pubs, The Taps
in Lytham. Regularly honoured with the title “PUB
OF THE YEAR” for the local CAMRA branch, the West
Pennine Branch and even, in one memorable year,
becoming runner up in the national
Competition. Unsurprisingly they
are again this years Blackpool,
Fylde and Wyre joint 
winners, sharing the 
honour with Blackpools
Shovels, but the Taps is
the pub chosen to go
forward to the next
stage of the 
competition, and who
knows, wouldn’t it be
a great tribute to June
and Ian if they won
the national award?

June Patricia Carter was
born in Lancaster on the
18th June 1940, it just 
happened to be the same day the
British Prime Minister, Winston
Churchill made his “This was their finest
hour…..” speech. June had two sisters and went to
school in Lancaster, achieving the honour of 
representing Lancaster Schools at hockey. After 
her school days she worked as a weaver and doing
shop work.

The Taps used to be called “The Captains Table” and
became The Taps on the 18th June 1993, June’s
birthday. It was the first “Hogshead”, quickly 
followed by Blackpool’s Brunswick, renamed the
Pump & Truncheon. Ian told the local vicar “June was

so very hospitable, every day was a party.” Our
CAMRA Branch were regular benefactors of June and
Ian’s generosity, at presentations and awards free
beer flowed and June set out her legendary buffets. 

Her funeral was held at the Parish Church of St 
Cuthbert in Lytham and the movingly beautiful 
service (planned by June herself), was led by Canon
Godfrey Hirst, himself a Taps regular. The wonderful
organ and piano music was played by Peter Jebson.
There were tears mingled with smiles as Nicola

Howard led the singing of “We’ll Meet
Again”, one of the songs so often

rousingly sung by Taps 
customers on their
impromptu sing-along
nights when everyone
gathers round the piano
and song sheets are
handed out. There was
a huge congregation
for the funeral service 
attended by many
friends and family,
brewers, sportsmen (at
Ian’s request the Fylde
Rugby Club were asked
to wear their club ties

rater than black), regulars
and people who just wanted to

say goodbye. Amongst the 
brewing professionals I noticed Stuart

Bateman and Andrew Reid from Batemans,
Keith Bott, Titanic; Dave Grant of Moorhouses; other
trade representatives and West Pennine CAMRA 
Regional Director, Ray Jackson. Titanic produced a
brew in memory of June - MRS TAPS, at 3.5% a 
delightful golden beer, fragrant, with a lot of taste,
very appropriate for June. Lots of Taps staff, past and
present were there in their dark-green polo-shirt 
uniforms. Greene King had asked staff from a 
number of their pubs to stand in for Taps staff to
allow them to attend the funeral, followed by the 
funeral tea. They included staff from the Washington

MRS TAPS _ JUNE RIGG 1940 - 2010
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NOTICE BOARD

MEETINGS
Please note that Branch Meetings commence promptly at
8pm, unless otherwise stated.

MAY 27th Ramsden Arms, Blackpool FY1 3AZ
JUNE 24thVenue to be announced
JULY 21st Thomas Drummond, Fleetwood (please
note, this is a Wednesday meeting)
AUGUST 26thVenue to be announced

The venue for these meetings will be found on the
branch website.

SOCIAL EVENTS
For further details see Gary Levin or contact the
branch website social1@blackpoolcamra.org.uk

29th MAY Newcastle Trip

Because the new Social Committee had not met at
the time of publication, plans for the rest of this
year and early next year had not been finalised. 
Details can be found on our website: 
www.blackpoolcamra.org.uk . The next edition of
FYLDE ALE should contain details of upcoming trips
and reports on earlier ones.

NOTICE BOARD

in Blackpool; the Town House, St Annes; Guild Tavern,
Preston and managers from the Flag in Bolton and
the Red Lion in Skipton. June was very fond of her
staff and often referred to them as “My children”.
June had five children of her own, Lee, Julie, Jamie,
Sarah and Marian, who between them provided her
with ten grandchildren and one great-grandchild.

I’ve described June as a generous person and that
word wasn’t used lightly. In their years at the pub
June and Ian have raised in excess of £1 million for
charities national and local, as well as funding a new
organ for the parish church. There were 
representatives of the RNLI (one of her favourite
charities) as well as the Deputy Mayor and Mayoress
to acknowledge the work done for local charities. 

June will be missed by countless people and our 
sympathy and best wishes go to Ian, family and close
friends. I am grateful to Canon Hirst for allowing me
to use his notes and words.

ALAN DOGGART

The Coach 
& Horses

Preston Old Road, Freckleton

Always a warm and 
friendly welcome 

Boddingtons + 2 rotating 
guest beers

Beer garden & heated 
smoking area

Homecooked lunches New Menu
Monday - Friday, Saturday 12-6pm

01772 632284

Sky Sports
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We all have or have had our own favourite
bars. Luckily we are all different, so put 10
CAMRA members together round a table,

ask them to name their favourite bar and you’ll most
likely get 10 different answers. This is an invitation
for you to write to FYLDE ALE with your list, together
with a few brief notes as to why you chose those
particular ones. I make the rules, so there aren’t any!
You can choose establishments that are no longer
open, or no longer run as you liked them, anywhere
in the world or even imagine and make up your own
ideal pub. There don’t even have to be five, as many
or as few as you like. I’ve divided my picks into five
categories Belgium, USA, UK (local), UK (rest of UK)
and the rest of the world. I’ll kick off by telling you
why I like my own five favourite “local” UK pubs.
Send Marian and I your lists, with pictures, if you
have them, and we’ll have you in FYLDE ALE telling
the world about your favourite pubs.

MY FIVE FAVOURITE LOCAL UK PUBS

One of my five is no longer there (it’s now a private
house), one has changed from a great pub to a
restaurant that sells beer. The other three are still
there for you to enjoy.

THE (BROUGHTON) CROSS INN 
Broughton Cross, Cumberland 

This was my village local in the tiny hamlet where I
was born and raised. It was Cumberland then, not
Cumbria and still is to me. There were only about 30
houses and the “Cross” had started life as a mining
village being on the edge of the West Cumberland
coalfield, although the mines had closed many years
earlier. My mother used to tell me that before the
First World War, which directly brought in the first 
really effective licensing acts, of these 30 or so
houses in the village at least a dozen of them were
“Ale houses”, where the woman of the family
brewed beer which she was allowed to sell as a 
supplement to the wage being brought in by her

husband. Broughton Cross is on a hill overlooking the
River Derwent,  and in prime position at the top of
that hill was the Cross Inn (when doing some 
research I found that it had originally been called the
Broughton Cross Inn), sadly long closed. There were
two bars, imaginatively called the “front room” and
the “back room”. The front room being slightly
posher than the back room which led directly into
the lane and the outside urinals, there were no 
facilities for the fair sex, maybe one of the reasons
why it was unusual to see women in public houses in
the 1950’s. Both rooms were sparsely furnished with
scrubbed wooden tables and uncomfortable wooden
settles along the walls of the rooms. There was no
bar, if you wanted service a cry of “Pearson” brought
the elderly landlord shuffling in his carpet slippers
into the room to tend to your needs. The landlord
was Pearson Renney , elderly, to my young eyes,
sporting a magnificent white moustache, wearing a
flat cap and with a pipe invariably in the corner of
his mouth. In memory he looked exactly like
Grandpa in the Broons cartoons. The beer was
brought up from the cellar below in a big 
earthenwear jug, if two of you wanted a pint the jug
only filled one and three quarters pints and we had
to wait a long time for him to shuffle back down to
the cellar and bring back enough beer in his jug to
top up the glasses. When I eventually moved out of
the village my gift to Mr Renney was a much lighter,
enamel jug that held two full pints of liquid.

Our house was across the road from the pub, in a
tiny village everyone knew everything about 
everyone else, including your birthday, so there was
no chance of being able to buy a beer before the age
of 17. The beer at the Cross Inn (and there only was
one beer) was brewed down the road at Cleator
Moor’s Matthew Brown Brewery. Their beers were
sold as Lion Ales, Matthew Brown bought the Cleator
Moor Brewery in 1947, it had been founded in 1896,
and eventually closed it in 1977. I remember Lion
Light, or Lion Bitter as a straw-coloured beer, unusual
for that area in that period, every other beer was

FAVOURITE FIVE

MY FIVE FAVOURITE BARS
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dark brown and malty. It was a light, easy-drinking
beer, with some hops, that left a nice lace right up
the glass to the very end. It was my first contact
with real ale and a place that has so many 
memories for me.

THE “OLD” CARTFORD HOTEL
Little Eccleston – Lancashire

I was a fan of the Cartford (strangely known locally
as The Cartford Arms – what was that about?) from
first moving here in the late 1960’s. At that time it
was a seminal “Bod’s” pub and home to the 
Blackpool Folk Club. I really fell in love with the place
when it was run by Andrew Mellodew and his family
and sold those wonderful Hart beers brewed by
brew-king John Smith behind the pub, drinkers 
travelled miles to taste his wonderful brews. It was
our favourite Friday Evening venue, homely and
warm, always someone in there to talk with, a 
landlord who ensured his beers were in tip-top 
condition and that his guests were happy and 
content . There was always an unparalleled selection
of beers with that brewed-on-the-premises Hart
beer taking the starring role. The brewery is still
there and going from strength to strength.

All good things come to an end, Andrew retired and
the old “Cartford Arms” became a gastro-pub and 
remarkably became the only pub that I am aware of
that has an award-winning, high-class brewery 
on-site, yet chooses not to sell that beer! Andrew
still has his contacts in the trade and may, hopefully,
resurface one day, possibly by masterminding a local
summer beer festival.

WATERMILL
Ings, Cumbria

After two from the past I move on to three that are
still alive and kicking. Not surprisingly when one
chooses a favourite pub it is never simply down to

the quality of its beers, although that 

FAVOURITE FIVE
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Continued...

Brian & Alan Coulthwaite of the Watermill, Ings

Andrew Mellodew in
the Cartford
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is an essential ingredient. It has to have that extra
something that makes it truly memorable. Often
that bonus is an extra-special landlord like Andrew
Mellodew, Brian Ballentine, Steve Norris and Ian Rigg.
In the case of the Watermill it is Brian Coulthwaite,
and before him his late father, Alan and Alan’s lovely
wife, Barbara. We got to know the pub when Barbara
and Alan were at the helm, we went on CAMRA trips
and then took to calling in anytime we were in the
South Lakes.  A lovely couple, I miss my old pal Alan, 
I still see him propping up the bar when I walk
through the door, he was friendly, funny and 
generous with his time, friendship and humour. He
had a wonderful fund of tall stories and a love of
Goon-style humour, Barbara has become a good
friend. This warm, friendly pub always had, and still
has, a huge selection of quality British beers, carefully
chosen not getting into the mystery “tickers” beers
that are generally unmemorable or worse. They also
have a very carefully considered and excellent range
of foreign beers. But of course the icing on the cake
is the range of beers brewed at their own on-site
brewery. I am a huge fan of Collie Wobbles, a 
faultless, very drinkable, session beer. 

Ings is a tiny village by-passed by the Kendal to 
Windermere Road (A590), between Stavely and 
Windermere with a bus stop (service 555, Lancaster
– Keswick) on the main road just outside or an
hourly train service to Stavely and Windermere. With
its very popular bar-meals it is the perfect 
refreshment stop en-route to or from “Gods Own
Country”, the Lake District .

PRINCE OF WALES
Foxfield, Cumbria

Another pub where the beer shares top-billing with a
very special landlady and landlord. Lynda and Stuart
Johnson are true legends in the real-ale universe.
Lynda recently won a well-deserved award for 
services to real ale and is possibly the most 
knowledgeable person I have ever talked with about
beer. Stuart is quiet, unassuming and has brewed a
galaxy of (mostly) wonderful beers, always searching
for quality and never tires of experimenting and 
producing something new.

FAVOURITE FIVE

18

Marian Doggart, Paul Cross and Alan
Doggart in the Continental
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You’ll never be disappointed by the beer range, 
always a beer or brewery you’ll never have seen 
before. Like the Watermill they have wonderful 
selection of foreign bottles beers. Until fairly recently
they even stocked the very rare Westvletteren St 
Sixtus beers, now very difficult to obtain anywhere,
even in Belgium. Usually one of their draught beers is
a one from out of this country. I remember once
having an amazing French beer called Pis-en-Lit and
flavoured with dandelions.

It is the most unassuming looking pub, you’d drive
past it without a glance, it is also a request stop on
the West Cumbria rail line. If you plan to visit, check
their opening times, they don’t open every day. They
also do B&B with a discount for CAMRA members.
Try to get there for one of their “mini-festival” 
weekends. On these occasions they have additional
beers on stillage in an outside marquee and also do
“cellar-runs”.  The next festival is a “Meet the 
Brewers” weekend on June 11,12 & 13. Later in the
year the pub also plays an active part in the 
wonderful Broughton Festival of Beer (1-3 October)

THE (NEW) CONTINENTAL
Preston, Lancashire

My final choice is a newcomer to the scene, almost
under the railway bridge on the edge of Preston’s
Avenham Park. Not a new pub, I remember it as one
of Prestons classic Boddingtons pubs, the pub 
followed the demise of that once great beer. Now
the pub has been reborn under the leadership of
young Robyn Talbot. His connection with 
Manchester’s superb Marble Brewery means that
they produce his exclusive house beer.

As well as an excellent selection of guest beers the
pub organises two of the best beer-festivals in the
area each year, stocking a standard of beers rarely
seen anywhere else. And by that I don’t mean 
one-day-wonder, never-to-be-seen-again, “tickers”
beers, but a mix of ales from proven breweries.
You’ve just missed the May event, but there will be
another one along in the Autumn. Watch this space!
What makes the pub extra special to me is their fine
range of foreign beers, particularly Belgian and 
German beers, in the autumn festival watch out for

their range of German Oktoberfest beers.  I was 
particularly impressed a couple of years ago when I
was in there talking to Robyn about a recent trip I’d
made to Belgium and told him about a new beer,
Het Anker Hopsinjoor and my disappointment that
I’d been unable to find any during my trip. Robyn
reached under the bar and produced a bottle, poured
it exemplarily into its proper glass and watched, 
grinning, as I recovered from my surprise and 
enjoyed a wonderful beer. The pub has lots of other
stuff going for it, a new and very good menu and lots
of arty events taking place. Look at their website to
see what’s going on: www.newcontinental.org.uk.
Hopefully in the near future I will speak with Robyn
and take an in-depth look at this fine public house in
a future edition of FYLDE ALE.

Those are my Top-5 locals, a tough choice, there are
so many more jostling to get onto that list. I love the
Market Tavern in Preston, The Sun in Lancaster, our
own Taps and Shovels, the Manor Arms in
Broughton-in-Furness, Blacksmith’s Arms at
Broughton Mills. The list could go on…… Next time
I’ll tell you about my Top-5 Belgian Bars. Let me 
have your lists and a few notes saying why the pubs
you chose are special to you and they’ll appear in
these pages.

ALAN DOGGART 2010

FAVOURITE FIVE
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Blacksmith’s Arms
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We real ale fans are, 
almost by definition, 
traditionalists. One 

dictionary defines real ale as “Beer
brewed in a natural and traditional
manner”. We usually take our time
to decide if a pub is good, bad or
indifferent, it’s rarely love at first
sight. In the case of Gillespies Bar
on Topping Street, Blackpool,
acceptance and approval came 
remarkably quickly, I had only just
finished writing about the place in
the Spring 2010 edition of FYLDE
ALE, than at the next meeting it 
became one of the nominated pubs
and the month after came top of
the polling (wouldn’t it be nice if
General Elections could be done with so little fuss
and bother?). So we have a new Summer 2010 Pub
of the Season. Actually there isn’t anything not to
like about the pub, or its landlord. Andy Rogers has
an excellent track record of running good pubs and
joins a select band of two that have twice won this
prestigious award in different pubs. Cliff Beech, 
landlord of The Steamer in Fleetwood won it there in
Spring of this year and previously at the Old Bridge

Inn in Blackpool.
Andy, who, with his
wife Julie (who 
currently has the
Trawl Boat in 
St Annes), 
previously 
managed the
Thomas 
Drummond in
Fleetwood and got
the POTS award in
2002, very soon
after it opened.
When told he had
won the award

again, Andy said, “This is great news, we only opened
the place last September, but I had spent a couple of
months making it the kind of pub I wanted it to be.
Getting CAMRA and its members on our side is 
important, if you want to make a living selling real
ale. We do rely on our very supportive regulars, but
approval by the real ale guys gives the pub an added
dimension. Card carrying CAMRA members are 
entitled to a discount on our cask beers, this has led
to a number of our regulars joining CAMRA just to
take advantage of these benefits.”

Branch chairman Ian Ward was equally chuffed and
told me. “This is good for Blackpool, another 
town-centre pub selling good-quality real ale is great
news.” He added, “From a standing start, Andy has
turned Gillespie’s into a must visit pub in central
Blackpool. The pub is a splendid example of the new
breed of town pubs – smart, comfortable and light.
We wish Andy and his team all the very best and
look forward to many visits in the future.”

There will be pictures of the presentation in the next
edition of FYLDE ALE.

ALAN DOGGART

GILLESPIES

GILLESPIES BAR 
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Summer Pub of the Season
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Pam and Don
Ashton retired
from the Saddle

Inn on Blackpool’s
Whitegate Drive on
the 2nd March 1999.
Eleven years on they
are enjoying a happy
retirement in their
lovely home in 
Layton. Visiting with
family and friends
and the odd 
afternoon in the 
public house. I know
they are big fans of Wetherspoon pubs, especially the
Trawl Boat in St Annes, if these two don’t recognise a
good pub, no one can. Don is a big fan of the JDW
concept, “Great prices, especially with our CAMRA
money-off vouchers, a great choice of beers, well
kept and decent, good value, food. What more can
you ask for?”

The couple took over the Saddle in November 1991.
The following year was one of weddings. They both
had previously been married. On the 29th July 1992,
Don’s youngest daughter, Susan got married from
the pub. She didn’t have far to go, Marton’s St Paul’s
church was next door. Three months later Pam and
Don tied the knot. Don actually proposed to Pam
30,000 feet above Amsterdam on a flight to Cyprus.
They married in Cyprus , regulars at the Saddle
thought they were simply going on holiday and were
surprised and delighted when they returned 
home married.

Their eight year stay in the Saddle saw many 
improvements and innovations introduced to the
business, it also saw a return to many of the old 
traditions in this historic pub. Before the 
Second World War the pub had regularly held prize
vegetable competitions. Within months of them
moving in they revived this custom beginning with a
“Best Cucumber” contest. 1993 saw a £47,000
“face-lift” to the outside of the pub. It included the

addition of two beer
gardens and a 
children’s play area.
The revamp had 
another, unexpected,
bonus. The Saddle is
on the corner of
Whitegate Drive and
Preston New Road
and the car park was
used by some locals
as a short cut to avoid
the traffic lights on
the junction, it was a 
dangerous manoeuvre

with cars speeding through the pubs car park at busy
times and there were some near misses reported.
Fencing off the exit onto Whitegate Drive solved that 
problem. July of that year saw the pub win 1st prize
in the Best Licensed Premises  category of the 
Blackpool Gorgeous Gardens competition. That was a 
competition sponsored by Dubonnet and Blackpool
Council. (Gillespies came 2nd and the Dunes 3rd.)
The same year saw their pub soccer team, Saddle FC
win footballing honour by lifting the “Mortgage Shop
Trophy”. The pub continued its vegetable shows by
running a giant marrow competition. It was won by
Saddle regular, Andy Buscock with a 14lb whopper!

In September of that year the Saddle regained its 
famous Saddle trademark, a real saddle hung over
the front door. A £300,000 internal refurbishment
was completed. Don said “One of the greatest thrills
was when builders knocked down an interior wall
and discovered three old Georgian and Victorian
tankards, all inscribed with the pubs name and 
bearing the official government measure stamps of
the day.” (The picture shows Pam & Don proudly
holding the find.)

Next time we’ll move to 1994 and beyond, 
weddings, beer festivals and much more.

MARIAN & ALAN DOGGART  

REAL ALE HERO’S

PAM AND DON ASHTON REAL ALE HERO’S (4)
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Blending food and drink on a menu isn’t a new
idea. Several eateries abroad offer it. Editors
Marian & Alan Doggart and I know of at least

one in Belgium, in Bruges – De Dyver – that presents
a range of dishes with a different Belgian beer to go
with each. Not cheap but an experience not 
to be missed.

So it was fascinating when the Hastings in Lytham
started offering something similar towards the end
of last year. Alan thinks he may have planted the
original idea for this with the Hastings’ head chef,
Warrick Dodds, and its then manager, Kevin Ward.
The evidence may be sketchy now but why not give
him the credit, eh !

The idea blossomed into a six course meal with a
matching set of beers or wines (you choose one or
the other). Back in January, I raided my piggy bank
and decided to give it a go. There were four of us 
altogether, two choosing the beer option and two
the wine. We were delighted. Especially so when two
extra courses appeared from nowhere !

Since then, the menu has been revised and so has
the management team ! Warrick is still there, of
course, and has been, man and boy (and still looking
very boyish), since the first incarnation of this 
establishment as the Sparling back in 2008. 
Gastronomic honours have been raining down on
him and the Hastings ever since – most recently,
Special Recognition from Hi-Life Diners’ Club and a
Michelin Guide listing (the only one on the 
Fylde seemingly).

“My watchwords for food are local, fresh and in 
season, that way you get the best results,” he told
me. Alongside him now is manageress, Rachel
Smythe. She was previously at the Langdale Estate &
Country Club in the Lakes but comes originally from
Thornton, so is almost back on home territory. She
and bar manager, Mark Jackson, are keen to maintain
the quality of their four bar-top beers (one being a
house beer from Lytham Brewery and two of the
others usually from Thwaites). Warrick and she are

also looking to refresh their food and drink speciality
menu on a regular basis. Incidentally, I forgot to say,
it’s called “1066” (Hastings, Battle of …. geddit !).

Anyway, let’s get to the grub and booze without
more ado. The original four bon viveurs (Peter and
Vanessa Smith, Alan Royston and me) descended
again in April to try the latest menu. In the rather
splendid setting of an upstairs room specially set
aside for the purpose (the same room we had a
CAMRA branch meeting in some time ago but 
improved now out of all recognition).

Once again, two extra courses were sneaked into the
line-up, the first of which kicked us off with some
rather fine asparagus soup in a glass. Followed by
Course 1, an excellent Tartar of Cumbrian crab, 
coriander and smoked salmon, accompanied by
Warsteiner Pilsner (possibly the weakest of the 
beer offerings).

I won’t give the names of all the wines because they
are long (and space is short) and this mag’s about
beer, isn’t it ? Suffice it to say, the wine buffs were
very pleased indeed with their first offering (Terre De
Lumière 2008), one of their favourites of the night.

Although the menu notes we got were excellent and
comprehensive, each dish and accompanying drink
were introduced by our very charming maître d’h
(maîtresse d’h ?), Malgorzata Mazurek, who comes
from Poland (but answers to “Maggie” if you cop out
on the Polish).  These intros were a nice 
enhancement to our January experience, very 
reminiscent of Den Dyver.

Course 2 – Pan roast halibut with roast langoustines
accompanied by Hop Back’s Thai-Phoon beer. Lovely
to look at and eat.  Beer good (one of Alan’s
favourites). Wine buffs still very happy.

Course 3 – Fylde Wood pigeon with Saint-Sylvestre’s
3 Monts beer (see Fylde Ale Issue 70 for more on this
one). Mixed views about the accompanying gnocchi
pasta but the beer’s one of my all time tops and 

THE HASTINGS

1066 AND ALL THAT
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didn’t disappoint. Wine buffs now on the red and 
beginning to feel the alcoholic benefit. Followed then
by our second extra course, a delicious melon and
parma ham “palate  cleanser” – to prepare us for the
pièce de résistance (with no resistance at all really):

Course 4 – Marinated confit shoulder and roast
chump of lamb with Innes & Gunn Oak-aged beer.
Both cuts of lamb superb. Vanessa gave the beer her
personal seal of approval and this was not challenged
by the beer buffs.

Course 5 (dessert and into the home straight) – 
rhurbarb jelly and elderflower custard cream. 
Presented in layers in a sealed jar, this was excellent.
The accompanying Bacchus Kriek was just right too.
The wine buffs preferred it to their Chateau Septy
dessert wine.

Course 6 – Choice of 5 Sandham’s Cheeses with
O’Hanlon’s Port Stout (Alan’s overall beer favourite
of the night). Most of us now flagging, some 
blundering unawares into a chilli
cheese mouth scorcher (prompting the
author to take suitable evasive action).

So, what was the damage ? £ 65 a head for beer
buffs, £ 75 for wine buffs. Worth it ? You bet. Better
second time round ? Every bit as good but with
some lovely extra touches.

The bad news (for beer buffs) is that the beer option
is likely to be discontinued – for lack of custom. Yes,
use it or lose it, and we seem to have lost it. But
Peter and Vanessa gave the wine option their 
wholehearted endorsement, so it’s still an experience
to be savoured (on Fridays and Saturdays, book first)
- and the Hastings is a great place to drink and/or
dine in.  

Whatever your allegiances, 1066 is still about a 
Battle that’s worth winning! So, hang the 
cost - that’s one in
the eye for losers -
and treat yourself!

Neil Pascoe

THE HASTINGS
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For the last few years our areas two top pubs
have been the Taps in Lytham St Annes and the
Shovels in Marton, nothing changed this year

when the local CAMRA Pub of the Year award was
shared between them. (see separate stories). The
award to the Shovels was made in March, shared
with our staff thank-you party, and a good night was
had by all. However, when landlord Steve Norris
thanked the branch for the honour he added some
very complimentary remarks about other pubs in the
area, singling out Fleetwood’s Thomas Drummond
for special praise. This shows the sort of guy Steve is,
rightly confident and proud, but equally happy to
recognise quality when he sees it. He equally praised
the Taps and Ian and June Rigg. His wife Helen, his
bar manager and the rest of his staff all received

equal billing for working so hard to win the award. I
asked Steve why the Thomas Drummond got special
praise. Steve said, “It’s a smashing pub, great choice
of ale at bargain prices, just a top-notch pub.” He
added, “Wetherspoon pubs aren’t a threat to the rest
of the trade, they’ve done a lot for real ale. Pubs like
mine can’t compete in price so we have to do other
things better, maybe a more personal touch, but
there’s room for us both and between us and other
good pubs we’re giving drinkers a wider choice.”

The Thomas Drummond opened in August 2001, this
JD Wetherspoon pub quickly established itself as one
of the best in the group. The popular team of Julie
and Andy Rogers ran a great pub and quite soon after
opening won the local CAMRA “Pub of the Season”
award Julie is now in charge of the St Annes 
Wetherspoon, the Trawl Boat (see the article by 
Vernon Sweeney). Andy has the very popular and
CAMRA friendly Gillespies bar in the centre of 
Blackpool. The Thomas Drummond is now managed
by Damien McAllister. When I told Damien about
Steve Norris’s remarks he said, “That’s the greatest
compliment we could get. Landlord of the Pub of the
Year praising us. I do try to give our real ale drinkers a
choice, even wider than the regular Wetherspoon list.
My group manager and myself both happen to come
from West Cumbria, so we try to source some of our
beers from our contacts up there. They are not 
always easy to get hold of, sadly one or two brewers
won’t let us have their beers, saying they can make a
living selling locally. I think it’s a bit sad that they
choose to deny drinkers from outside their area from
trying their beers.”

Damien is a very quiet, unassuming young man and
doesn’t really enjoy being in the limelight or 
personal publicity, he lets his achievements in the
pub speak for themselves. He does take great care of
his customers, for one of his own recent beer 
festivals he let his regulars choose the beers they
wanted to see. The annual Wetherspoon Spring beer
festival recently ended and he ordered all 50 of the
beers on offer, some sold out in just a few hours and

THOMAS DRUMMOND

THE THOMAS DRUMMOND
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it was a huge success. I was impressed by the range,
one would have to search really hard to find such a
selection at such excellent prices, £1.49 a pint! 
Despite only being in charge of the TD for less than a
year he has already organised beer festivals in 
addition to the two “official” spring and autumn 
festivals, including the one mentioned earlier.

Before taking over this branch for the company
Damien had been in charge of three other 
Wetherspoon outlets, all of them a little further
north. They were the Henry Bessemer in Workington,
in a building that used to be the old Oxford cinema,
the Bransty Arch in Whitehaven, previously the
towns bus station and the Eric Bartholomew in
Morecambe, named after the towns favourite son.
Damien’s family still live up in Whitehaven and he
commutes, while awaiting the sale of his home. He
says of his Fleetwood pub, “Real ale is a huge part of
our trade (as it was in my other pubs), I’m always
trying to find something new for my customers.”

Damiens plans for the future include locating his
family on the Fylde Coast, but for the pub they 
include more beers and more festivals. Still in the
planning stage is one for summer, possible a 
“Summer Golden Ale” festival, that would go down
very well. He wants yet more Cumbrian Ales and has
already a supply from that fabulous brewery in 
Aspatria, Yates. So take a look in the Thomas 
Drummond and see what my fellow Cumbrian is up
to, and you’ll also find out why the landlord of our
joint Pub of the Year, rates it so highly.

ALAN DOGGART 2010

THOMAS DRUMMOND
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Some years ago I was quite surprised to read, in
an article in FYLDE ALE, “In Belgium the beer’s
great but as for food, it’s all chips and 

mayonnaise!” This statement was made by a 
respected CAMRA member who should have known
better, it made me question what kind of places he
ate in. Belgium has, arguably, the best 
cuisine in Europe, superb ingredients and some great
chefs, Brussels has more Michelin-starred restaurants
than Paris and on a per-head-of-population basis,
Belgium has a higher proportion of Michelin star
restaurants than France. Some years ago the Belgians
got so annoyed about the “chips and mayonnaise”
reputation that they stopped putting mayonnaise on
their frites, but, as I was told, “we still do it for the
tourists”. (I’m sounding like Alan with my lecturing.)

Belgium has lots of “peasant-style” dishes, classics in
their own right and splendid when done properly. The
recipe below for STEEFVLOOS, CARBONADE A LA
FLAMANDE or FLEMISH-STYLE BEEF STEW WITH
BEER, is my own recipe based on a lot of 
experimenting over the years with different recipes,
ingredients and beers. Cooked the day before eating
it and warmed up the day after it is even better:

1½ lb lean stewing beef (cut into 1-1½ 
inch cubes)
2 tbsp plain flour
1 tbsp vegetable oil
1 large onion (chopped)
2-3 garlic cloves (crushed)
1 bottle dark Belgian beer (an Abbey or 
Trappist Dubbel?) 33cl
salt and ground black pepper
2 tbsp red-wine vinegar
Bouquet garni (otional)
½ pint cold water
1 tsp Dijon mustard. (optional)
This amount serves 4

Serve with potato croquettes, mash or even 
chips and Belgian Pickles/piccalilli.

Heat a large, heavy, oven-proof, frying-pan or metal
casserole dish (Le Crueset style) and add the oil. Add
the cubed beef in batches to cover the base of the
pan and brown over a fairly high heat for about 4
minutes per batch. As each batch browns remove
them from the pan and place them on a plate. Add
the onion to the remaining oil and cook gently for 

6-8 minutes, until translucent,
then add the garlic and fry for a
further 3 minutes. Return the
meat to the pan and stir well to
combine with the onions and 
garlic. Spoon the flour over the
beef and onions, then pour in the
beer, red-wine vinegar, half of the
water, salt and pepper and 
bouquet garni, continue stirring
carefully to prevent the mixture
sticking to the pan, while you turn
up the heat and bring the mixture
up to a simmer. If you want the
stew to take on a thinner 
consistency add more water. Place
in the oven, with a lid on the
casserole or pan, at 150º C for 
2 – 3 hours, until the meat has 

BEER CUISINE

FLEMISH-STYLE BEEF STEW (WITH BEER)
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become tender, at this stage stir in the mustard 
(if using) remove the bouquet garni, adjust the 
seasoning if necessary. Allow it to stand for a few
minutes before serving. Serve it with the potato 
and pickles.

This stew is the most famous of all the traditional
Flemish dishes. Recipes vary from region to region
and restaurant to restaurant.  Traditionally and 
authenticly the meat you should use is horse which
gives the dish a gamier, stronger flavour, Alan likes it,
I hate it – probably it’s just the thought of eating
horsemeat.  Some variations in the recipe include
adding brown sugar, and/or spreading the Dijon 
mustard onto brown bread, or even sweetened 
spice-bread. By the way it doesn’t work well with
English mustard. The bread is supposed to melt into
and thicken the stew. That doesn’t work for us, the
recipe above is the one that really hits the spot. The
type of beer used to flavour and tenderise the beef
makes a difference. One we like is served in 
Mechelen using Golden Carolus Ambrio. At the other
end of the spectrum is the one made by a respected

Belgian chef using Rodenbach, not to our taste, it
just didn’t work.  We prefer the flavours given by the
Abbey or Trappist brown beers, the caramels in these
beers sympathise with the flavours of onion and
beef. Hoppier or sour beers don’t work. On one visit
we made to the Westvletteren Abbey there were no
beers for sale, but one of the brothers gave us a pack
of their 12% beer with the warning that it was flat,
with no conditioning but was fit for making
stoofvlees and each bottle had a plain, white, 
home-made label saying “STOOFBEER”. We used
some when some friends visited recently and it gave
the dish a rich, full flavour. Good results can be 
obtained by using some of our stronger British 
bottled beers like Old Tom or Old Peculier – the dish
works even better if it is accompanied by a bottle of
the same beer used in the recipe. Wine is generally
far to acidic to drink with it. The same reason wine
doesn’t really work with cheese, despite our strange
British prevalence for “cheese and wine parties” pair
cheese with beer and see how brilliantly well that
works. But that’s another article.

MARIAN DOGGART

JOIN CAMRA
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No visit to Poperinge is complete with out taking the
5km trip to the Abbey of St Sixtus near 
Westvletteren. The café, “In de Vrede”, is the only
place where one can regularly buy the three 
Westvletteren beers, so rare and such stunningly
complex, truly great beers. In my opinion and that of
many others, the best in the world, the epitome of
the brewers art. Use the local belbus service to get
there. If you ask nicely, the excellent staff at the
tourist office may help you book the bus. Don’t just
turn up for this service, you DO have to make 
reservations at least the day before.

In Poperinge itself there are lots of excellent drinking
establishments. We love the old Palace Hotel, sadly
our friends Bea and Guy have retired, they were
great hosts, but have opened up their own private
home as a B&B and can be found on the Poperinge
website. The Belfort on the square, run by the
friendly Bruno and Sabine, who I swear hasn’t aged a
day in the 20+ years I have known her, a good beer
list and excellent food (and rooms). The Café de la
Paix I mentioned earlier, is run by Linda and Kuen
and is great for beer, food and rooms, what else does
one want? We love to pop into the Vismarkt, to see
our friends Stefaan and Gietje, a little street-corner
locals pub, with a small, but very classy beer list. I
have to mention the Poussecafe, across the road
from the Palace Hotel at 45A Ieperstraat, a modern,
spotlessly clean café and pastry shop. But not just a
tea room they have wonderful beer list and it is the
only place in town that I know of where you will
probably be able to buy the very special St
Sixtus/Westvletteren beers and get a smile off the
lovely Celine.

Our favourite little town in Europe, visit and we think
you’ll love it!

MARIAN & ALAN DOGGART 2010

Poperinge is a 
delightful little
town sitting

proudly in the 
North-West corner of
Belgium, close to the
French border. Marian

and I have been visiting for years and return there
two or three times a year. It is a little like a second
home for us, a walk across the square can take quite
a while just stopping and chatting with old friends
who are always happy to see us again.

Less than an hours drive from Calais, it is an ideal
stop-over for a trip deeper into Europe. A number of
decent quality hotels, the latest and very stylish is
the Hotel de Paix, tucked into the corner of the
square next to and part of the café of the same
name. Modern comfortable rooms and the café has
an excellent menu with a mix of up-to-date and 
traditional foods. The beer list is extensive, and has all
the local beers as well as some more unusual choices. 

The town has some history, much of it connected
with the First World War. Poperinge remained in 
allied hands for the whole of the war and is only a
few miles from Ypres. The town offered rest and
recreation to weary, mostly British and 
Commonwealth soldiers, some famous names from
the era, Spindles and Toc H were both here. The town
is surrounded by well-groomed Commonwealth
graveyards. In the Town Hall yard is the evocative
sight of the cells where deserters were imprisoned
before execution by firing-squad at the post in the
yard that is still there. 

Talbot House, HQ of Toc H is open to the public and
the atmospheric chapel on the top floor is a 
must-see sight. The whole complex is now a museum
dedicated to that period. Other places of interest in
the town are the Beguinage, characterful and 
picturesque almshouses . The town is also home to
the National Hop Museum, a guided tour ends with
a complimentary glass of the beautifully hopped
Hommel Beer. Hommel is Flemish for “hop” and you
are in the centre of the Flanders hop-fields. A more
recent claim to fame for the town is that it is the
birthplace of Belgium’s first astronaut, Dirk Frimont,
now something of a local hero.
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