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I’m writing this
wearing a T-shirt
and Chinos in

our garden on
Easter Monday, in
glorious sunshine
with the tempera-
ture hovering
around 20�.
Hopefully not to be
another year where
the good weather

has arrived early, leaving us with an indifferent sum-
mer. It is great beer-drinking weather, so, as CAMRA
members, get out there and support your local pubs.
They really need our help, just look and note how
many have closed in the last few years in your town.
Fleetwood is a sad example, recently losing its oldest
pub with a number of others gone or going.

A brighter note on Fleetwood’s horizon, the 
Strawberry gardens on Poulton Street has reopened
and is now the brewery tap of the Fuzzy Duck Brew-
ery. More about that inside, but we wish Ben Croston
and his team every success with the venture.
This edition also contains news about two other
local pubs which have the threat of closure hanging
over them, but are receiving the full support of our
local CAMRA branch. These are the Victoria in St
Annes and the Derby Arms at Inskip. How can you
help? Give them your trade and write to the author-
ity concerned telling them why you feel they should
remain as public houses and not have a change to
residential or other commercial use. Our Chairman,

Ian Ward, who has the added clout of being CAMRA’s
Lancashire Branches Coordinator tells you some
more about what’s happening inside.

While Ian Ward is being discussed, he and I often
josh each other about how our tastes in beer seem
to be at polar opposites. Three of my very favourite
beers, Westvletteren 8 , De Koninck and Tim Taylors
Landlord, are disliked by Ian and I can’t understand
his love of Thwaites beers and some of our “classic”
(I call them bland and unadventurous) British ales. It
often comes down to colour, I love the new “girly”,
blond beers, Ian is of the dark, malty ilk and fears a
blond take-over. More on that topic can be 
found inside.

Some health problems (which are being sorted out)
led to a drastic curtailment of our travel plans so far
this year. We have had to put off a much-looked-for-
ward-to trip to the USA West Coast, visiting brew-
eries and bars old and new, old friends and new
adventures. Other shorter, European trips have had
to be put on hold. In fact our only journey overseas
this year has been to Belgium and French Flanders.
This trip was thanks to our great friends the Cross
family. Paul, a member of the Preston Branch of
CAMRA, is a great real-ale fan and like Marian and I
he and his family are great fans of Belgian beers and
regular visitors to the area. They are fortunate
enough to have access to a lovely time-share 
apartment in Knokke Heist, on the Belgian coast and
in February we spent a week with them there. It was
superb, visiting some wonderful bars, breweries and
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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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restaurants in the company of Susan and Paul , son
Robert and his wife Zara. Although now retired, Paul
is a historian and writer and I keep hoping to per-
suade him to write a piece for our magazine. Read
about part our trip inside.

On a sad note, we have, over the past few months,
lost two great local supporters of our campaign,
Steve Crane and Peter Wingham. Tributes to these
two stalwarts are inside. Our condolences go to their
family and friends.

Have a wonderful summer. Thank you to all our 
contributors and advertisers. Please support these
businesses who ensure you have this FREE quarterly
magazine. If you wish to subscribe simply send your
name and address with four 2nd class stamps to me
for the next four editions. And, don’t forget our
Lytham Beer Festival, held on 15 - 17 September, 
at the Lowther Pavilion, Lytham St Annes. 
See you there!  

MARIAN AND ALAN DOGGART
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At the branch AGM in April of this year, the
chairman of the branch celebrated another
successful year with theses words: 

At CAMRA’s national AGM weekend recently there
was a recurring theme about whether it is cheap 
supermarket booze or high pub prices that is the
main enemy of the real ale drinker. Whatever the 
answer, it was noticeable that it was the pub 
company that both promotes real ale and has the
lowest prices which drew the fiercest salvos from a
number of the speakers. This struck me as odd, since
J D Wetherspoon is clearly doing something right and
instead of closing pubs it is opening them. 

Locally, in the last year Wetherspoon has opened the
Albert and the Lion next to Blackpool Tower and
both the Trawlboat in St Annes and the Thomas
Drummond in Fleetwood have won our Pub of the
Season award. The Jolly Tars in Cleveleys is due to
open in June with the Layton Rakes following in July
in Blackpool town centre. 

The Wetherspoon vouchers given to CAMRA mem-
bers has doubtless played a big part in continuing to
boost our Branch membership, which stood at just

over 600 a year ago and now tops 700. I believe that
just as important in this growth are our two beer &
cider festivals at Fleetwood and Lytham. We remain
one of the few Branches nationally to run two 
festivals each year, both of them hugely successful.
I’d also point to our high quality website, quarterly
Fylde Ale magazine and our social events in being
important in helping to recruit and retain members. 

However the pursuit of membership growth must
not be an end in itself. We are a campaign first, and a
social club second, and the challenge for our Branch
is to campaign effectively to support real ale pubs,
quality real ale and the people who brew it. Our
measured and realistic approach to supporting the
campaigns to safeguard the future of the Derby Arms
at Inskip and the Victoria at St Annes are current 
examples. Whatever challenges the next year holds,
I’d like to thank everyone who has helped make the
last year successful for our Branch, and in particular
your Committee – Dave Stirzaker, Maggie Hodgkiss,
John Hodgkiss, Ian Shergold, Ray Jackson, Marian
Doggart, Alan Doggart, Russ Cobb, Gary Walkey,
Matthew Walker and Gary Levin.

IAN WARD 
April 2011

BLACKPOOL, FYLDE AND WYRE CAMRA - 

CHAIRMAN’S REPORT - AGM 2011



The popularity of Wetherspoon pubs on the
Fylde Coast continues to grow, currently we
have four, which by the end of summer will

have grown to six. Opening on the 28th June on Vic-
toria Road West in Cleveleys, in what was formerly
the Iceland supermarket, will be “The Jolly Tars”. Like
most Wetherspoon pubs it has no public parking, but
is on a number of bus-routes which gives visitors
from the rest of the Fylde easy access

Only a few weeks later we’ll see the opening of the
branches first Lloyds Bar, the same Wetherspoon
concept, but favouring the younger drinker, still the
same great beer list and prices, just TV’s and 
sometimes music. But don’t worry there’s no 
discrimination against us “senior beer fans”. The pub,
to be called the Layton Rakes on Market Street in
Blackpool opens on July 22nd.

Twice this year Wetherspoon pubs have won our
prestigious Pub of the Season award. Spring saw the
Trawl Boat in St Annes take the honours. Summer
2011 sees the award going to the Thomas 
Drummond in Fleetwood. A popular pub from the
day it opened, this is the second time it has won our
CAMRA award.

So that leaves our two Blackpool town centre
Wetherspoon pubs The Albert and the Lion and the
Auctioneer, come on, show us what Blackpool can
do, you have a lot to live up to.

PUB NEWS

Gary Yates, current manager of the Pump and 
Truncheon on Bonny Street, Blackpool 
becomes owner of the pub in November this

year. This will give him complete freedom over the
beers he chooses to sell, and knowing Gary, there will
be some excellent ones. Remember, he also gives a
generous discount to CAMRA members who show
the bar staff a current membership card.

The Gillespie’s bar on Topping Street, managed by
Andy Rogers also offers a discount to card carrying
CAMRA members. This joins the Trawl Boat, Fuzzy
Duck and Thomas Drummond. If you know any more
in the area let me know and we’ll publish a 
comprehensive list next time.

Poulton-le-Fylde’s Thatched House will be having
one of its regular (their sixth) mini-festivals towards
the end of this month. This time the theme is “A
Taste of Yorkshire”. Commencing on May 16th the
beers will be sourced from the Saltaire Brewery.
Beers included will be Raspberry Blond, Dark Matter
(Mild), South Island Pale, Hazelnut Coffee Porter and
Saltaire Blond. Landlord Vin Hamer has plans for
more festivals over the next few months, pop in and
have a chat with him.

ALAN DOGGART

WETHERSPOON NEWS

WETHERSPOON NEWS
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At the Annual General Meeting  on Thursday
28th April the membership of the local
branch of CAMRA chose the people listed

below to form the committee for the coming year.

CHAIRMAN: IAN WARD
VICE-CHAIRMAN: DAVE STIRZAKER
SECRETARY: MAGGIE HODGKISS
TREASURER: JOHN HODGKISS
MEMBERSHIP SECRETARY: IAN SHERGOLD
PUBS OFFICER: RAY JACKSON
SOCIAL SECRETARY: RAY JACKSON
MAGAZINE EDITORS: MARIAN & ALAN DOGGART
PUBLICITY OFFICER: RUSS COBB
IT OFFICER: GARY WALKEY
YOUNG MEMBERS COORDINATOR:
MATTHEW WALKER
FLEETWOOD BEER FESTIVAL CHAIRMAN:
DAVE STIRZAKER
LYTHAM BEER FESTIVAL CHAIRMAN: GARY LEVIN

Members of the committee can be contacted
through a link from the Branch Website.

YOUR NEW COMMITTEE 2011
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It’s like Deja-vu all over again!” – the words of theold New York Yankees pitcher and slugger, Yogi
Berra* applies to the winners of our two annual

awards for Pub of the Year and Club of the Year.

Like 2010, it’s the Taps in Lytham (pub) and 
Blackpool Cricket Club. Ian Rigg and his staff at the
Taps have a lot to celebrate this year. As well as again
being voted as winners of the prestigious awards
Blackpool, Fylde and Wyre CAMRA Pub of the Year,
they progressed through all the heats to end up as
one of the top half-dozen pubs in Great Britain in
the competition for CAMRA’s National Pub of the
Year. Sadly they were narrowly beaten by The Harp in
London’s Covent Garden. No shame Ian, to be 
chosen as one of this countries very best real ale
pubs is something to be very proud of.

The Cricket Club on Blackpool’s Stanley Park actually
welcomes card-carrying CAMRA members to their
club-house where they carry a fine selection of real

ales. They have again deservedly won the title
“Blackpool Fylde and Wyre CAMRA Club of the 
Year 2011.

At the time of writing these presentations have yet
to take place. The club presentation will be at the
May Branch Meeting, the Taps on a date to be fixed.
There will be more coverage and photographs in the
next edition of FYLDE ALE. *For those of you who
aren’t familiar with Yogi Berra, he was a catcher and
batter with the world champion New York Yankees
Baseball team from 1946 to 1965. He is famous for
his quirky sayings such as “When you come to a fork
in the road, take it!, and “This place gets so busy, 
nobody comes here anymore”. Still going strong, 
he’s a great guy.

ALAN DOGGART

POTY AND COTY

IT’S LIKE DEJA - VU ALL OVER AGAIN!
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Steve Crane, a stalwart of Fylde CAMRA’s early
years, passed away in November 2010, after a
long and debilitating illness.

The Fylde Branch was originally formed in April 1974,
but after a short time it became moribund. It 
returned to life in 1979 when a strongly worded 
appeal was circulated to known members at that
time. This resulted in a revival meeting at the Kings
Arms, on Talbot Road, Blackpool at which some 60
members attended.

Back in those days the committee were highly 
motivated and enthusiastic campaigners, each 
approaching their task in a manner best suited to
their personal qualities. Steve was a politically active
member of the Labour Party, whose efforts on
CAMRA’s behalf are perhaps best remembered in his
devotion to the availability of Mild beer at a time
when the future of that product was seriously
threatened in our area, in common with large parts
of the country as a whole. The flagship in this area,
was probably the almost heroic, but inevitably 
unsuccessful effort, to save the historic Blackpool
Best Mild from the grips of a giant, national, brewing
concern. He also spearheaded a campaign for the 
introduction of cask beers into local off-licences. This
followed on its successful introduction at the Tap
House, Cleveleys, by his near namesake, Danny
Craine, also a prominent figure in this branch in 
this period.

Despite grievous physical sufferings in his later years,
Steve never lost his enthusiasm for the cause. He
was certainly greatly distressed recently by the sad
demise of the Wyre Lounge Bar, another example of
the damage to local interests that can be inflicted by
unsympathetic and incompetent pub owners.

His vehement support of the cause and his sunny
and cheerful personality were a significant feature of
what was an enjoyable period of our history.

KEN HARGREAVES

Ken was one of this branch’s original members and WEI
wish to thank him personally for this tribute to Steve
Crane. we knew Steve, particularly from our beer 
festivals, that huge smile through that bushy beard,
and always a welcome word of praise for our 
magazine. We do miss you Steve and the branch’s 700
members send Steve’s wife, family and friends our
condolences for your sad loss.

MARIAN & ALAN DOGGART (EDITORS) 

OBITUARY

STEVE CRANE
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In 1974 Peter Wingham was one
of the founder members of our
Branch of CAMRA. He was the

chairman of the organising 
committee for the first Fleetwood
Beer Festival and went on to be
our Branch chairman for many years through the
1980s, culminating in him becoming Branch 
President. His death in March, after a long fight
against illness, was sad news.

Peter regularly helped with the stillage set up at the
annual Great British Beer Festivals when it was held
in Leeds and later Brighton. He was a familiar face to
all who attended the annual national Members
Weekend and AGMs at its various venues around the
country, with his last one being at Cardiff at the 
age of 88. 

During one GBBF in Brighton, the tale goes that
Peter and one of his good friends, the late Ted 
Higgins, were sharing a taxi and swapping scurrilous
ditties of such hilarity that after a while the driver
stopped the cab, switched off the meter and told the
pair of them to carry on while he listened.

“We attended eleven Members Weekends together,”
remembers Branch stalwart Derrick Smith, “and
Peter was always good company and humorous”.

I remember the trepidation I felt when first taking
on the role of Branch chairman in the early 1990s in
the presence of Peter, who I regarded then as a
daunting predecessor with a clipped, military 
manner. I need not have worried. He was never less
than helpful and friendly, and I grew to appreciate
greatly his advice, knowledge and sense of fun. 

Our Branch was well represented at Peter’s funeral,
where in addition to paying our respects we were
able to join his family and friends in a hearty rendi-
tion of Lloyd George Knew My Father. Peter was held
in the highest regard by us all and we will miss him.

WARDY

OBITUARY

PETER WINGHAM
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This has been quite a year for the Wetherspoon
pub group in the Blackpool, Fylde & Wyre area.
Two new pubs opening this summer (see page

5), and two of their pubs walking off with the
CAMRA pub of the season award for the first two
quarters of 2011. Springtime brought success to the
Trawl Boat in St Annes and now the Thomas 
Drummond in Fleetwood  takes the summer award. 

Since the Thomas Drummond first opened on the
6th August 2001 the pub has been a winner. As you
can see by the date it shortly celebrates its 10th
birthday and this award is a great way to begin those
celebrations. From the day it opened Julie and Andy
Rogers, both with a background in real ale and great
promoters of the product,
worked hard with their staff to
ensure that the pub was just a
little bit special. Within a year
of opening the pub was voted
by the local CAMRA 
membership as the Pub of the
Season, and now the branch
has decided it deserves to 
receive the award again.

The young manageress, Becky
Pritchard, has continued to keep
up the excellent work begun by the previous
managers. Her own skills, enthusiasm and
friendliness is mirrored by her loyal staff. 
Rebecca is very aware that a fair proportion of
the success of the Thomas Drummond is 
because of the amount of real ale sold by
them. There’s a reason for this, they carry a
great range of beers, a mix of those from the
Wetherspoon list and locally sourced beers.
The fact that they are cared for and presented
so well means it is a very popular venue for us
people who appreciate quality beers. 

CAMRA members have even more reason to

visit the pub. Through the generosity of Wetherspoon
we members are given £20 worth of vouchers to
spend on real ale every year, and even better news,
Rebecca is shortly to announce a further discount for
card-carrying CAMRA members. This can bring the
price of your pint to as low as £1.40.

Becky has been with J D Wetherspoon for seven
years and began her career in the award winning
Trawl Boat in St Annes. She has always worked in
pubs in the north-west. This is her first pub as 
manageress and she is very excited and proud to
have made her mark so early. Plans for the future 
include organising a beer festival, not part of the 
two regular national Wetherspoon festivals, but 
independent and including beers from outside the
Wetherspoon portfolio.

So, congratulations to Rebecca and her team to
the super-efficient and friendly way they run this
fine pub.

ALAN DOGGART  

PUB OF THE SEASON

THE THOMAS DRUMMOND
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On the opposite page, fellow CAMRA member
(who just happens to be our Branch 
Chairman and Lancashire CAMRA Branches

Coordinator), Ian Ward, a guy who I’ve known for
some years now, mourns the demise of “dark” beers
and decries the rise in popularity of modern pale or
blond beers. We are going to differ, although the
blond beer phenomena has been growing for a 
number of years now and shows no signs of going
away, it is a trend that I welcome. 50+ years ago,
when I first began to drink beer there was little
choice. In my part of Cumberland we had a choice of
beers from two very similar breweries. Jennings
Brothers, in Cockermouth, whose beers at that time
were very variable, often, in the warm summer
months almost undrinkable. Through the brewery
being sited on the little picturesque, but impractical
peninsula where the River Cocker flows into the River
Derwent, yeast infections were a terrific problem, as
they were in many waterside breweries. To set the
record straight, Jennings now brew impeccable beers
and have done since the days the expert brewer,
Peter Laws took over the brewery and began brewing
such beautiful blond/golden beers as Cumberland
Ale, Golden Host and Cocker Hoop. But I still find the
taste, and even the smell of their Bitter and Mild
takes me back to those hot summer days in the late
1950’s  when their beers, often described as “real-
men’s beer”, because it was so awful only “real-men”
were stupid enough to drink this sour, spoiled 
concoction. The other choice was the Workington
Brewery (John Peel). I don’t remember their beers
having the same “seasonal” problems, but I found

their brown, bland beers very boring. I was lucky, our
local village pub, the Cross Inn, were fortunate
enough to get their beers from the Matthew Brown
(Lion) Brewery in Cleator Moor – it was the same
company, but with very different tasting beer as the
one in Preston. Their bitter was light, a great summer
drink and actually tasted of hops!

And that hits the nail on the head, the crux of my 
argument, HOPS! The malts in beer give it colour and
body, but contributes very little to the flavours, most
of the flavour you get from beer comes from hops. It
was my trips to the USA in the early days of their
craft-brewing revolution when the people brewing
their beers, unconstructed by the ties of history or
doing what everyone else was doing, realised that
being generous with the right kind of hop could turn
beer into a thing of beauty instead of just another
drink. They didn’t always get it right, lots of 
experimenting, but what a wonderful time to be
around and involved. And this is where they left
much of the UK behind, having become used to the
slightly watered down versions of the beers our 
parents and grandparents drank we didn’t welcome
change. I don’t think the Scots, Welsh and many
Northern English brewers realised hops was an 
ingredient of beer until possibly the 1970’s and even
then they were only used for their “bittering” 
qualities. Only very recently have the younger, more
adventurous of them realised that hops are the key
ingredient in a flavoursome, exciting and interesting
beer. That’s why I miss John Smith’s Hart Beers, he
was often criticised because many of his beers
weren’t “traditional”, but he was a master of hops,
it’s just we have to travel a little further to taste
them as he’s now based in Preston.

The picture on the cover of this magazine is one we
took last year in Belgium’s hop-fields surrounding
Poperinge. That town even houses the countries Na-
tional Hop Museum which locally commission-brews
the beautiful Hommel Bier, a beer many of our brew-
ers could learn from, using lots of local hops to give
an explosion of flavours without the tooth-enamel-

LIGHT OR DARK?

GENTLEMEN PREFER BLONDES
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removing properties of a few over-hopped beers. 
I’ll take one step towards Ians point of view and
agree that drinkers of real-ale should be given a
choice, I don’t mind a few of those traditional darker
beers amongst those hand-pumps. After all, even I
enjoy a lovely, malty Barley-Wine, Tripel, Dubbel
style beer on a cold winter evening, but while the
sun continues to shine, bring on the blondes!

Marian also enjoys blondes too and concurs with my
choice, and, as she points out, I did marry a 
genuine blonde!

ON THE DARK SIDE
It was while gazing at the impressive array of beers
lined up at the Fleetwood Beer Festival recently that
it struck me, not for the first time, what a great
range of ales this country produces. Which then led
me, again not for the first time, to ponder a question
that has vexed me for some while. The question is,
why is there such a fad for paler and paler cask beers
when we have such brilliant dark beers?

Don’t get me wrong. I like pale beers, but I don’t
want to drink them all the time in every pub I visit.
There are some good ones around – Copper Dragon
Golden Pippin, Moorhouses Blond Witch, Ossett Pale
Gold to name but four – but I’ve been in numerous
pubs that claim to sell a wide range of real ales only
to find that a golden ale is about as dark as they
have available.

The problem for me is that for every decent pale,
blond or golden beer, there are now far too many
that are harsh, overly hopped and lacking depth of
character (what you might call thin). It’s as though
there is a secret competition amongst some brewers
to produce beer that is as close as possible to the
colour of water, leading to a distinct lack of that 
full-bodied taste of our finest beers – think Draught
Bass and Ruddles County in their heydays. 

My favourite pubs are ones that include a choice of
beers. It might only be two, and I’m not fussed
whether they are “ticks” (i.e. brand new) or not, but I

don’t want the choice to be 
between pale and paler. I’d like
to see some more colour on the
bar more often, such as Lytham
Dark, Orkney Dark Island, Leeds 
Midnight Bell, Titanic Stout,
Moorhouses Black Cat and the
stunning Hopstar Smoky Joe’s
Black for starters.

The knock-on effect of the present craze was
summed up admirably by Alan, the tenant of the
Malt and Hops in Chorley, who told me when I was
there that he loves dark beers himself and wants to
put more on, but they take longer to sell compared
to light coloured session beers, which fly out. In
Alan’s words, “I could have a seat in the cellar just
for the time I spend changing over casks of light
beers.” And to illustrate the point he took me down
there and showed me a cellar full of, yes, light beers. 

The Hart of the Matter

It was good to have a chat with John Smith, head
honcho at Hart of Preston brewery, during the beer
festival. Well, I say chat, it was more like being hit by
a tidal wave of enthusiasm. Having moved his 
brewery from Little Eccleston to the slightly less 
scenic but more efficient setting of Oxheys Industrial
Estate in Preston, John was buzzing about the quality
of the beers he is producing and is quickly building
up his trade again. At the time of writing, I’ve only
had one of the ales from the new brewery, Dishy
Debbie, which I very much enjoyed and to me has a
softer, smoother taste than previously. One change
we’ll all notice is on the pump clips. Gone are the 
almost-clothed women, replaced by a slicker, classier
range of clips. Good move John.
Cheers!

Wardy

IT’S NOT SIMPLY BLACK AND WHITE
How do you like your beer? Dark, malty and 
traditional, like our Chairman, or blond, girly, hoppy
beers like our editors. Thankfully there’s room for
both, but read what we think and then let us have
your opinions.

LIGHT OR DARK?
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Since the
wonder-
ful Hart

Brewery relo-
cated to our
neighbouring
branch of 
Preston our
branch is left
with two
breweries,
Lytham and
Fuzzy Duck.

And this is where I go off
into my little rant. Can I 
appeal, publicly, to the 
brewers/managers/PR 
people/BLO’s of those two
breweries, to let the editors of their local CAMRA
magazine have any news of happenings, new beers,
new pubs and so on, so that we can let our readers
and members in on the facts? It won’t cost you 
anything and I’m sure you would find it would help
stimulate interest in the local beer scene– so come
on Ben and James, communicate.   Rant over!

Early this year I heard on the Grapevine that Ben
Croston and Dave Shaw of Fuzzy Duck, the Poulton
brewery, were interested in taking over Fleetwood’s
Strawberry Gardens public house as their brewery
tap and eventually moving the brewery to the estab-
lishment in Fleetwood. Like any other respectable
writer I don’t print rumours, however, curiosity even-
tually got the better of me and by mid-April I was
told that the pub had actually reopened.  When we
investigated we found it had, at that time it was
chaos, workmen mingled with customers and no one
seemed too sure about what was happening. The
whole thing has now come together. All the public
rooms are now open, leaving the brewery (first 

priority), the upstairs function room and kitchen will
gradually emerge as the year progresses. Ben tells me
hopefully the pub brew-house will be up and running
by late summer. Beer prices have been settled, 
currently at £2.30, however, card-carrying CAMRA
members will get a 50p per pint discount. Twelve
hand-pumps are currently in use a few with dupli-
cated beers. Most beers will come from Fuzzy Duck
and Lytham, with other guest beers when available.

The Strawberry garden itself dates back to the
1870’s and was part of a large Pleasure gardens,(like
Raikes Parade Blackpool and castle gardens 
Carleton). The pubs are about all that is left of these
Victorian “theme parks”. The Strawberry Gardens
was quite an extensive piece of property, stretching
all the way from Poulton Street to the coast-line
near the Marine Hall.  Behind the current pub is a
Bowling Green, no less than two pigeon fancying
club-houses and a number of allotments. By late
summer Ben hopes to have moved his brewery from
the Poulton industrial estate to a new building 
behind the pub, turning it into something of a visitor
attraction by having brewery tours.

By late summer not only will the brewery be open
and visible from the pub through a plate glass 
viewing window, but they should also be serving
food. Whether that will be standard pub-fare, or
something a little more up-market has yet to be 
decided. Thankfully the eating area will be separated
from the bar. Our pubs have banished smoke from
tobacco, let’s see them start to do something about
food odours.

This branch wishes the venture every success. A new
free-house in the area is very welcome. The pub,
which is owned by a consortium of local business
people and leased by Fuzzy Duck is totally free from
tie. A regular outlet for Fuzzy Duck beers will allow
them to concentrate on improving the quality and
consistency of the beers allowing the bar manager to
source some quality beers from other breweries.

ALAN DOGGART

FUZZY DUCK

FLEETWOOD WELCOMES THE FUZZY STRAWBERRY
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Chorley has always struck me as one of those
places that you go through on your way to
somewhere else, usually Manchester, or a

place that you don’t get to because you’re already
where you want to be, usually Preston. You know
what I mean. So I was mildly sceptical when friend
and recent CAMRA recruit Bob suggested we might
check out its town centre pubs. 

However, one of the numerous plus points of not
working full-time is the ability to take off for the day
on a merry jaunt with friends. So it was that we
spent a jolly few hours in early March exploring the
town centre of Chorley in the company of  brothers
Pat and Sean, who have thus far resisted successfully
all my attempts at getting them signed up to The
Cause. I’ve tried everything, even being polite about
the Seasiders, but to no avail.

The Sir Henry
Tate is a
Wetherspoon
pub close by
the rail and
bus stations,
and at mid-

day it was pleasantly busy with shoppers and trav-
ellers alike taking advantage of the value for money
prices. I got the day off to a good start by using one
of my CAMRA members Wetherspoon vouchers to
try the Moorhouses Pride of Pendle. One feature of
the pub is a CAMRA Corner, which is basically a 
notice board with various real ale related articles and
features, along with bus and train timetables.

A short stroll away on the other side of the rail
tracks, and prominently in view from the trains, is
the Malt and Hops on Friday Street. This is a bit of a
real ale gem hereabouts, and we weren’t disap-
pointed. Both the Leyden Nanny Flyer and Beartown
Bear Ass were on good form and it was here I got

chatting to
the landlord,
Alan, about
the merits of
light and dark
beers (more of
which else-
where in this
edition). Con-
verted from a
street corner shop back in 1989, this is a small, 
comfortable pub focussed on serving top notch beer.

I’d been looking forward to visiting the Swan with
Two Necks, on Hollinshead Street, but at 1.30 it was
closed. A shame, because it looked attractive and
very promising, complete with CAMRA banner across
the front. Hey Ho.

Next up was the White Bull, on Market Street,
which turned out to be a bit of a star. Not only were
the two Bank Top beers I tried, Flat Cap and Old
Slapper, quite excellent but also, at £2.50, the equally
splendid chicken and bacon barm with brilliant chips
was just what was needed at this point in the day.  

Last call was the Railway, not surprisingly it’s smack
next to the rail station and at first glance is a basic
town pub, but with a drum kit and double bass
propped up in the corner and a terrific huge fireplace
and surround there’s more to it than you might 
assume. This pub won the prize for the loudest music
of the day. I tried the Jennings Golden Host and
Ringwood Old Thumper, both perfectly OK.

I still failed to get Pat and Sean signed up to CAMRA,
but we were all supporting locally important pubs
and enjoying good quality real ale and I reckon that’s
more than half the battle.   

Wardy

CHORLEY

CHORLEY - MORE THAN JUST A RAILWAY STOP 
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In past editions of FYLDE ALE you will have read theadventures of Ian Shergold and his pal Phil Marquis,
in their quest to find cask ale up around the north of

England. This time Phil ventures out on his own to
darkest Yorkshire and the port of Hull...

On Saturday 19th March I was up early for the 06.28
train from Blackpool to York which connected with
the train to Hull getting me there for 11.00. I had
with me a “REAL ALE IN HULL”, guide and map
which showed me the way to my first pub of the day
around 10 minutes on foot from the station, Three
John Scott’s, so called because for most of the 19th
century, St Mary's Church, opposite this pub, was run
by three successive vicars, all called John Scott, a
medium size Wetherspoon pub in a former Post 
Office.  A Wetherspoon “big breakfast” was followed
by a half of Brewsters “Hop-a Doodle-Do”. Time 
to do some planning before moving on to my
next selection.

Nelly’s Bar is on High Street. Formerly an Irish
themed pub, it has wooden flooring and a mix of
wood and comfortable (padded) seating, a small,
bright, friendly pub on two floors. The bar serves up
to five beers and three ciders. Talking to the bar 
manager, she told me that they were soon to begin
brewing their own brand beers, some of the 
equipment was already in place behind the bar
where I was sitting. She also told me that the pub
will change its name to the Lion and Key, to distance
itself from the Irish theme and turn it once more
into a traditional pub.

Just a stones-throw away is the Olde Black Boy. This
four roomed pub is on the CAMRA National 
Inventory of pubs interiors of outstanding historical
interest and is a Grade 2 listed building. There are
two entrances, the first leads to the old “Smoke
Room”, a small room with a serving hatch, the 
second to a large bar which serves up to six beers
and a cider. The pub has blackened wooden wall 
panels and ceiling beams, old, empty beer bottles
decorate the shelves above the panels and one wall
is dedicated to pictures and artefacts about William
Wilberforce, the social reformer and abolitionist.

My fourth port of call was the Walters Bar. This is a
large, modern, café-style bar, light with comfortable
seating. Framed vinyl album-covers decorate the
walls. It serves 10 ales and six ciders as well as a
good choice of whiskies and Continental beers. The
pub has been tree times the local CAMRA pub of the
year and twice Cider pub of the year. It has an over
21 door policy – nice place.

On to my next pub which was just around the 
corner. The Olde White Harte has an historic (heated)
17th Century Courtyard. It has leaded windows, dark,
wood-panelled walls and stone flooring. There is an
impressive staircase up to the first floor restaurant.
Another of the CAMRA inventory pub and sells 
up to 10 ales!   

PUB CRAWL

PHIL DOES HULL (WOT! NO IAN!)
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The George Hotel is
in the Land of Green
Ginger, Hull’s old
quarter. It has a
Georgian interior,
with wooden walls
and floor, leaded
windows and boasts
England’s smallest
pub window. The
small public bar has
up to five ales and
one cider available.
A large mirror 
advertises 
”Worthington’s 
Celebrated Pale and
Burton Ales” 
dominates one wall.

Last but one stop is
Punch Hotel, located near the Queens Gardens. It is a
good-looking building from the outside, and inside
wood-panelled walls, modern furniture with a mix of
wood and tiled flooring, open plan with a light bar
area.  With a separate, secluded, area.

Finally, The Admiral of the Humber, located near the
Railway station, a large one roomed Wetherspoon
pub converted from a former paint-shop. I did note
that most of the pubs in Hull had over-loud 
background music, except the Wetherspoon houses.

On the way home I had an hour and a half to wait in
York for my last train home, so I nipped into a couple
of pubs just to wind down a hectic days drinking. The
first was Brigantes Bar and Brasserie, a split-level pub
with intimate booths. Up to eight ales plus 
Continental beers and ciders were available. The 
second, and very last pub of the day, TheMaltings,
probably one of the best known pubs in York, 
situated just before Lendal Bridge on the Ouse. A
small, unusual interior., a single roomed pub that can
get very busy. It has up to seven ales, several ciders
and bottled beers. So after sampling a couple of
beers it was time for the train back home to 
Blackpool North, arriving at 23.00 hours.

PHIL MARQUIS

PUB CRAWL
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Marriage in this
country is 
regulated by the

Marriage Act 1949 and its
various amendments. One
of those amendments
was The Marriages 
(Approved Premises)
Regulations 1995 –
acti8vated in 1997. This
law allowed applicants
to be given the 
authority to hold legal
wedding ceremonies in
locations that were not
necessarily churches or

other “official” buildings.
The Ashton’s thought it would be a wonderful idea
to apply for a licence for the Saddle.

Pam said, “A local couple, two regulars, met each
other at the pub in 1996 and asked Don and asked if
they could get married at the Saddle in the summer
of 1997. We hadn’t really considered the possibility
until they asked us. We thought it a fitting place as
the oldest pub in Blackpool and it had great 
character. There were now lots of places where 
people could get married, so we thought – why not
the Saddle?”

The decision rested with County Hall in Preston who
considered the matter and eventually gave 
permission to the Saddle. The wedding took place
over the Easter holiday on the 29th March. The 
actual ceremony took place in the “snug”, in front of
close family, with the other 200+ guests watching
on a closed-circuit television link in a marquee on
the car park. The occasion received a lot of publicity
locally and nationally and included an ITV “special”
and mention on the days BBC news bulletins.

At the time the Saddle joined a list of other stately
and off-beat wedding locations in Lancashire loca-
tions. Blackburn Rovers FC at Ewood Park, joined a
list which included Blackpool Tower, Blackpool Town
Hall, The Pleasure Beach, Lytham Hall, The Marine
Hall Fleetwood as well as a number of local hotels.

For the Saddle wedding (and the following Beer 
Festival), the Bass Museum Brewery at Burton on
Trent, brewed up a special called “Bride Ale”.

As if Pam and Don hadn’t enough to keep them
busy, it was time for their annual Easter Beer Festival,
it opened the day after the wedding. This time there
were over 100 guest beers from all over the country.
The Saddle collected money all through the 
week-long festival to provide an MRI scanner at
Blackpool Victoria Hospital.

PAM AND DON

PAM AND DON ASHTON 1997
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Among the 100 or so beers were a selection of six
from the new “Hart” Brewery then in Great 
Eccleston, the first brewery to open in our branch
since the closure of C&S many years earlier. Their
brews were (and some new to me) Ramble On,
Squirrels Hoard, The Road to Rome, Nemesis, Cleo’s
Asp and Ambassador – The Road to Rome was a 5%
ruby-red beer brewed to commemorate the 25th 
Anniversary of CAMRA.

The Museum Brewing Company in Burton on Trent
brought out the big guns for the festival, from their
archive of old recipes they brought out some old
favourites. As well as the Bride Ale – described as
“mellow, malty taste with slight, nutty overtones 
derived from caramelised Crystal malt” – they had
C&SXL, from the old C&S Blackpool brewery, Offilers
Bitter, Worthington E re-brewed and Bass No6 Mild.

Two local councillors had tried to close down the
1996 festival on the grounds of noise. The Ashton’s
were determined to maintain happier relations with
their neighbours this time around. All the 
entertainment would be acoustic, un-plugged, with
not an amplifier in sight. In fact they even went so
far as to book a mime artist as one of the acts.

1997 drew to a close with the pubs 1998 plans being
put into jeopardy when a couple who had booked
the venue for their Easter wedding cancelled the
event. More next time....

ALAN DOGGART

PAM AND DON

21

Adverts



In late November we left Poulton-Le-Fylde at 4 o’-
clock in the morning on a trip to the Xmas market
in Monschau in Germany. After various stops on

the way to Dover, 8 hours later we arrived in France
and our first stop was at the Cite Europe shopping
centre on the outskirts of Calais. After walking round
and looking at some of the shops we came across
the food hall at one end of the complex where we
found a bar/restaurant called Les 3 Brasseurs. This
bar had a small brewery at the rear of the premises
and had up to 5 beers on offer. We opted for a 4
glass sampler that cost 4,90 euro. The beers we tried
were La Blanche 4.7%, La Brune 4.8 %, La Blonde
5.2% and L’Ambree 6.2 % and we enjoyed every one
of them. They sometimes have beers that are brewed
to different recipes than the normal beers. Unfortu-
nately none were available when we were there. 

After 2 more hours on the coach we arrived at our
hotel, The NH Konigshof near Veldhoven in Holland.
We were looking forward to a visit into Veldhoven at
night but due to our late arrival we decided to stay
in the hotel. The bar that we used in the hotel had
Belgian beers on draught and in bottles. By the end
of the night we had tried St. Louis Kriek 4.0%, Brugse
Zot 6.0%, Koninck Winter Koninck 6.5% and Kasteel
Bruin 11.0%.

The following morning after breakfast we boarded
the coach for our short stay in Maastricht. The town
is situated on both sides of the River Maas with the
older part of the city on the East bank with the more
modern part on the West side. We first had a look
round the old town where the square in front of the
Town Hall was being converted into a Xmas market
with a skating rink. This side of the town is where
most of the shops were situated. One of the most
interesting buildings we went into was an old church
that had been converted into a huge bookshop with
modern shelving on two floors but the character of
the church had been preserved especially with one of
the best ceilings you will ever see in a bookshop. All
this walking had worked up an appetite so we
headed for the De Poshoorn on Stationsstraat. This is
a hotel and a bar with over 40 beers on draught and
in bottles. We ordered some food and also tried the
Gulpener Korenwolf Wheat Beer 5.0% and Gerardus
Dubbel 7.0%. The bar has many beer and brewery
signs on view and the walls are covered in old 
newspapers instead of wallpaper. With time running
out we had time for one more drink in the El Python
Bar on Wijkerbrugstraat. Here we sampled the Steen-
brugge Abdij Bock 6.5% and Leffe Blonde 6.6%. Also
on our walk round the town we spotted two brew-
eries. The De Ridder Brewery  overlooking the river

CHRISTMAS MARKET

FOUR COUNTRIES IN THREE DAYS
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was bought by Heineken and closed in 2002 and the
De Kyzer steam brewery on WyckerGrachstraat. This
brewery was closed in 1970 but lately beer is once
again being brewed and tours are available.

After a few more hours on the coach we finally 
arrived at Monschau in Germany for the Xmas mar-
ket. There had been a heavy snowfall in the area in
the days previous to our visit so this made the place
have a real Xmas feel. It was just
getting dark when we arrived
and the town itself was just like
something out of Hansel &
Gretel.  We walked to the far
end of the town and found the
Felsenkeller Brewery Museum.
Whenever the Xmas market is
on there is a Live Nativity in
which local people re-enact
the story of the birth of Jesus
with real animals in a barn at
the back of the brewery.  We found the bar and tried
the only beer that was on which was Zwickelbier
4.8%. This is a dark yeasty beer rich in vitamin B
which supposedly means if you have one too many
the vitamin B prevents a hangover. We only had one
drink so we can’t confirm whether this was true. The
brewery had stopped brewing at Monschau due to
problems with the water quality in the area so the
beer is brewed elsewhere within the company. The
Brewery is still open as a museum and is open to the
public for tours. We headed back to the town and by
now the Xmas market was in full swing. The shops,
restaurants and bars all enter the Xmas spirit and in
the town centre a collection of wooden buildings
had been put up and this was the site of the market.
All sorts of Xmas gifts were on sale as well as glasses
of Gluehwein, Bratwursts and a local delicacy of
mushrooms, onions, herbs and cream.  A lot of 
people on the trip wished we had spent less time in
Maastricht and more time in Monschau. We arrived
back at the hotel and it was another visit to the well
stocked bar once again. This time we only had time
to try Affligem Dubel 6.8%, Gouden Carolous Tripel
9.0% and Westmalle Tripel 9.0%.

On the Sunday morning we headed back to England
but on the way we had a few hours in Bruges.  At the

recommendation of the Editors
of this magazine we were told to
find a bar called De Garre. This bar
is situated down a narrow, dark
and dingy alley off Briedelstraat
near the bell tower that was in the
film In Bruges. When you enter the
bar the first thing you notice is

how small it is. There are only a few tables down-
stairs and a few more upstairs. If you cannot find a
seat you will not be served so if you decide to go
make sure you get there early because it soon fills
up. We decided to try the house beer,  De Garre
Tripel  10.5% and a Lindemans Framboise .  Please
note if you decide to stay for a few more drinks 
remember you will have to negotiate six steep steps
on the way out of the bar. I wonder how many 
people have forgotten about the steps on their way
out. A short walk away is a bar called Cambrinus.
When we entered this bar it was very crowded. We
managed to find a table and asked to see the beer
menu. Beer menu!! It was more like a telephone di-
rectory. This bar has over 400 beers on sale. The beers
we tried were Mystic Cranbier and Framboise 3.8%,
Cambrinus Bruin 7.0% and Achel Bruin 8.0%. Once
again it was time to catch the coach back home so
on the way back we had to buy some delicious 
Belgian Chocolates. We stopped at beer warehouse
as well and we bought a case of Lindemans Fram-
boise and Gouden Carolous Triple to remind us of
our enjoyable visit to Bruges. Finally we arrived back
home just after Midnight and decided we would 
definitely return to Bruges sometime in the future.

Steve & Andrea Walker

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

2011
MAY 26th* CRICKET CLUB, WEST PARK DRIVE,
BLACKPOOL

JUNE 30th THE MOUNT, THE ESPLANADE, 
FLEETWOOD FY7 6QE 

JULY 28th STRAWBERRY GARDENS, POULTON
ROAD, FLEETWOOD FY7 6TF

AUGUST 25TH THE VICTORIA, CHURCH RD, 
ST ANNES FY8 3NE

SEPTEMBER 29th LYTHAM EX-SERVICE & SOCIAL
CLUB, CHAPEL ST, LYTHAM. FY8 5ND

OCTOBER 27th OLD TOWN HALL, POULTON 
FY6 7AP

NOVEMBER 24th PARK CLUB, WEST DRIVE, 
CLEVELEYS

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

SOCIAL EVENTS

For further details see Ray Jackson or contact the
branch website social1@blackpoolcamra.org.uk

2011 TRIPS
JUNE 18th OLD SOUTH LANCASHIRE 
(All day – Saturday)
JULY 22nd HAWKSHEAD SUMMER BEER FESTIVAL
(Evening trip)

AUGUST 6th HARROGATE & KNARESBOROUGH
(All day Saturday)

OCTOBER 8th BROUGHTON FESTIVAL OF ALE 
(All day Saturday)

NOVEMBER 12th SOUTH-WEST LANCASHIRE
(All day Saturday)

DECEMBER 10th RURAL CHESHIRE (All day 
Saturday)

DECEMBER 17thWIGAN CHRISTMAS WALKABOUT
(TRAIN) (All day Saturday)

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



A POSTCARD FROM... THE 

KUSTTRAM
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The amazing 125 years old Kusttram (Coastal
Tram) runs the whole length of the Belgian
coast. The longest continuous tram-line in the

world, it is one of Belgium’s hidden secrets. If you’ve
been to Ostend you’ll have glimpsed these trams
rattling, clanging and bustling through the streets as
if bent on a serious mission. Running at 20 minute
intervals they cover the 40+ miles between the 
station in De Panne, only a few steps away from the
French border, to Knokke Heist, close to Holland.
Noisy, not over comfortable, but a cheap and 
convenient way to visit all of Belgiums cheerful, and
often classy, coastal towns and villages. The whole
journey takes just over two hours.

What has this to do with beer? Well, walk less than
200 yards from each of the 70 tram stops and you
will have a choice of more than 500 pubs, bars and
cafes, not all of them winners, but there are some
real gems amongst them. We begin at the “posh”
end. We were there in February as guests of our 
generous friends who have access to a beautiful
apartment in the centre of Knokke. Our stays with
them includes a day on the tram, using a hop on and
off day ticket which allows one to make frequent
stops at likely looking bars. 

The first, at the South west end of Knokke Heist, and
probably the one with the best beer list (about 200),
is the SCHILDIA on the sea front. Leave the tram at
the Heldenplein stop and head for the sea. The list
includes lots of abbey beers and an above-average
food menu. In summer beware of children on the
promenade on hired weapons on wheels 
indiscriminately mowing down holiday makers!

Only a few minutes down the coast is one of the
busiest resorts, Blankenburg. Belgiums Lytham where
retired men complain about the weather and talk
about theirs and their wives health. BRASSEUR (next
to Blankenburg Tennis) a list of 90 beers including
those from St Bernardus, Dolle and most Trappists. It
attracts the local so must be good. TERMINUS (nest
to tram terminal) in the centre of the town; a busy
café that sells a good range of about 60 beers with a
West Flanders theme. 

Five miles east of Ostend is the up-market, middle
class resort of De Hanne, the prettiest town on the
coast. TORRE (De Haane aan Zee tram stop). Arty,
modern café with Bauhaus-meets-Shaker furnish-
ings. A list of 130 beers, one of the most intelligent
in Belgium, with authentic Geuzes and Krieks, 
oak-aged browns, Wallonian regionals and more.

Ostende is the biggest town on the coast
(pop70,000). Stay on the tram, their beer fortunes
have seriously slipped of late and anywhere decent is
a 10 minute walk from the tram.

Middelkerke is a solid little seaside town and has one
of my favourite sea-side cafes – ICEBERG (100 
metres from the tram stop Middelkerke casino).
Good value, plain, but quietly atmospheric, run by a
charming and friendly young couple. 90 beers, with
some good regionals. Decorated with a great 
collection of stone mugs.

Nieuwpoort has some great fish restaurants, one
that serves good seafood and has a sound beer list is
MAREE (tram stop Nieuwpoort Stad). 70 beers, a
couple of authentic lambics and decent regionals.
If you have the stamina to continue, Koksijde has
NOA’S (tram stop Koksijde bad) 140 beers, some
good ones in 75cl bottles, lambics and Slaghmuilder
Beers. Reliable snacks and a nice little terrace.
Finally De Panne, at the end of the line. We haven’t
found any above-average cafes in the town, but that
doesn’t mean there aren’t any.  
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