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It’s supposed to get easier as you go along, isn’t it? 
Perhaps I’m just a slow learner - or I need to pedal 

harder. Anyway, here at last is another FA for you. I 
don’t begrudge the effort at all and I hope you enjoy it.

I’ve had a lot of kind comments about the 
previous edition, the fi rst one in the new style with our 
new publishers. Thank you very much. Some of you 
found the print size a bit small. We’ll see what we can 
do, but the challenge is cramming everything in - and 
I imagine the smaller print helps. However, I do think 
Zoe, our graphics whizzo, does a brilliant job for us. 
Don’t you agree?

When putting this edition together, I can’t say I had 
any overriding “theme” in mind, but maybe one has 
emerged, almost by accident. The shifting fortunes of 
the pub trade are all too apparent in Booze News, with 
the big pubcos unfortunately more villains than heroes 
of the piece. Yet there is maybe hope in a dark world.

Much of it comes from the power and 
determination of local people. People who take 
ownership of pubs that the big boys have given up on - 
whether in Catforth (POTS at the Pump) or in Fleetwood 
(A Couple of Codheads). People brave enough to 
start their own micro pub (like No 10 Ale House in Booze 
News). People ready to offer help with the basic tools 
of the trade (A Head in Hospitality). Or people inspired 
enough to try some DIY and encourage others to do 
the same (All in a Good Pint).

But let’s not be too melodramatic. Fortunately, we 
have many other pubs in our area that are well run 
and very successful, and all credit is due to all those 
involved. See our latest entries in the 2016 GBG!

My thanks to all the contributors to this edition. I 
hope its contents may stir you to contribute or comment 
yourself - perhaps just a letter, full of sound and fury, 
signifying... everything! A new correspondence column 
could become really interesting.

And my thanks above all to all our advertisers. 
Without your support, Fylde Ale would not exist at all. We 
just need more of you! Any others who are interested 
will fi nd the necessary details within.

Finally, the season fast approaches when I must 
suppress my natural humbugging instincts - and Wish 
All Our Readers (drunk and sober)...

A JOYOUS CHRISTMAS AND A PROSPEROUS NEW YEAR!

Neil Pascoe - Editor of Fylde Ale

THE ED SAID...ESSENTIAL INFORMATION

WELCOME TO FYLDE ALE MAGAZINE

YOUR RIGHTS AS CONSUMERS
Complaints about short measures etc. should be 
addressed initially to pub landlords. If you are still not 
satisfi ed, you should contact your local Trading Standards 
Offi cer, namely:

LANCASHIRE: County Hall, Preston. Tel: 01772 254868

BLACKPOOL: Enforcement & Quality Standards, 
Progress House, Clifton Road, Blackpool FY4 4US 
Tel: 01253 478359
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It was a great pleasure in last Fylde Ale (91) to share 
the good news about the return of the Running 

Pump in Catforth, after some hard times and a period 
of closure. Nothing succeeds like success and now 
there’s even better news to share - the pub has just 
won our Winter Pub of the Season (POTS) award.

No point doing (or drinking) things by halves! 
We made the award on 20th October as part - the 
high point, in fact - of one of our Rural Survey Trips 
round the Fylde, so we arrived, mob-handed, by 
coach. They were expecting us and treated us to 
an excellent range of beers, some splendid food 
and musical entertainment from the Gary Culshaw 
Quartet - in short, traditional pub hospitality at its very 
best. I need hardly say, the pub was packed!

Pubs Offi cer Rick Pickup made the award to Brian 
Staines, the Pump’s owner (saviour, really), and his 
manager, Nicola Heritage. He gave everyone some 
background on our POTS awards and went on to 
praise the vision and commitment that lay behind the 

pub’s return to glory. “Country pubs often fi nd it 
diffi cult to survive at all, never mind maintain a good 
range of real ales,” he said. “The Running Pump 
has proved that you can successfully do both. As a 
freehouse now, it offers some fi ne beers. We were 
very impressed when we visited earlier in the year and 
we are again tonight. It is attracting a lot of interest 
round and about, and much of that is due to the 
community focus that is at the heart of its new being. 
All of which is a great credit to Brian and Nicola.”   

In reply, Brian thanked the Branch and praised all 
those who had helped re-build the pub’s reputation, 
especially Nicola and her staff. “But I want to give a 
special mention to someone who is really responsible 
for this award and the quality of our beer - our 

POTS AT THE PUMP
A HAPPY RETURN

VAT REG NO. 210782729.  Registered in England 2015.  Rob McLintock (FBII)

BEST CELLAR
Keeping a head in hospitality

O�ce: 01253 760693  •  Mobile: 07964 063349  •  Email: info@best-cellar.co.uk
w w w.b est- cel lar.co.uk

C ASK ALE SPECIALIST
• BEER FESTIVAL SUPPORT & SERVICES • TECHNICAL ASSISTANCE      

• TRAINING & CONSULTANCY

CELLAR RENOVATIONS
• REPAIRS & RENOVATIONS • SPECIALIST REPAINTING SERVICES

• CLEARING & CLEANING

PRESSURE WASHING
• SYMPATHETIC CLEANING OF CELLARS, STORAGE AREAS, 

OUTSIDE SPACES & EQUIPMENT

GAS  S AFETY
• SAFE STORAGE & LEAK TESTING IN ACCORDANCE WITH 

HSE USING SPECIALIST METERS 
Improve Your Beer Quality • Save Money • Protect Your Liability

CLEANING COMPLIANCE
• DEEP LINE CLEANING • ICE MACHINES • GLASSWASHERS • KITCHEN EQUIPMENT

Protect Those Scores On The Doors
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cellarman, Gary Culshaw. He does amazing work 
downstairs.” 

Some of you will know Gary from his involvement 
with the Moorbrook in Preston (another must-see 
place). Pleased to say he was able to unhitch himself 
from his bass guitar and join in the group photo, 
which shows Rick, Gary, Nicola, Brian’s wife, Norma, 
and Brian himself. 

Afterwards, Brian told me he is keen to secure 
the future of the pub as far as he can. He also wants 
to buy some land at the back to improve parking 
facilities and provide a better out-door area.

The work that has been done inside the pub is 
tremendous. It has been transformational whilst 
retaining the key elements of the pub’s original 
character. See FA 91 for more details. Better still, go 
see for yourself.  Neil Pascoe

[We make our POTS awards four times a year, one 
for each season. This is completely separate from our 
annual decision of which pubs go in CAMRA’s Good Beer 
Guide or become our Pub and Club of the Year (POTY & 
COTY). POTS awards are our way of acknowledging the 
good work going on in pubs through the year. They help 
promote pubs and our relationship with them. 

We ask members for candidate pubs for the award 
and then, at a branch meeting, agree on the ones that 
will go forward to the vote. Members can visit the pubs 
concerned and vote to decide the winner at the next 
branch meeting.  

The next POTS award will be for Spring (2016). At our 
October Branch meeting, the candidates chosen were: 
Old Town Hall, Washington, Bar 19 and Railway (in 
Lytham). At our November Branch meeting we will vote 
to decide the winner. See the next Fylde Ale for result. 

Suggestions on how we could improve this process 
are welcome].

 CHAIRMAN  PAUL SMITH
 e: chairman_14@blackpool.camra.org.uk
 VICE CHAIRMAN  IAN WARD

 e: vicechairman_14@blackpool.camra.org.uk
 BRANCH CONTACT/SECRETARY  MAGGIE HODGKISS

 e: branchcontact_14@blackpool.camra.org.uk
 MEMBERSHIP SECRETARY  RAY JACKSON

 e: membership_14@blackpool.camra.org.uk
 YOUNG MEMBERS’ SECRETARY  MATT WALKER

 e: youngmembers_14@blackpool.camra.org.uk
  TREASURER  JOHN HODGKISS

 e: treasurer_14@blackpool.camra.org.uk
 IT OFFICER  GARY WALKEY

 e: itoffi cer_14@blackpool.camra.org.uk
 CIDER PUBS OFFICER  VANESSA GLEDHILL

 e: ciderpubsoffi cer_14@blackpool.camra.org.uk 

 SOCIAL OFFICER  LORNA WOODWARD 
 e: socialoffi cer_14@blackpool.camra.org.uk
 MAGAZINE EDITOR  NEIL PASCOE

 e: editor_14@blackpool.camra.org.uk
 PUBLICITY OFFICER  RUSS COBB

 e: publicity_14@blackpool.camra.org.uk
 FLEETWOOD FESTIVAL CHAIR  RICK PICKUP

 e: fl eetwoodorganiser_14@blackpool.camra.org.uk
 LYTHAM FESTIVAL CHAIR  RICK PICKUP

 e: lythamorganiser_14@blackpool.camra.org.uk
 PUBS OFFICERS:

 IAN WARD e: pubsoffi cer1_14@blackpool.camra.org.uk
 RICK PICKUP e: pubsoffi cer2_14@blackpool.camra.org.uk
 TIM SHIPWAY e: pubsoffi cer3_14@blackpool.camra.org.uk

BRANCH CONTACTS WWW.BLACKPOOL.CAMRA.ORG.UK

@fl eetwoodbeer Blackpool Fylde & Wyre CAMRA

EVENTS FOR YOUR DIARY
You don’t always have to be a CAMRA member to join 
in. So check our website for full details. All are welcome 
unless otherwise stated below.

BRANCH MEETINGS: [8pm start unless otherwise stated]

• Tues 24th November Clarence, Blackpool
• Thurs 28th January Blackpool Cricket Club

REGIONAL MEETINGS: [13.00 start unless otherwise stated]

• Fri 20th West Pennine Club Blackpool
 November (8pm) of the Year Award Cricket Club
• Sat 21st West Pennine Hawkshead
 November Annual Regional Brewery, Staveley
• Sat 16th Jan Lancashire Branches TBC

SOCIALS: 
We organise GREAT trips to all sorts of places - usually by 
coach. There are various set pick-up points around the 
Fylde for coach trips - St Annes, Blackpool, Fleetwood, 
Thornton and Poulton-Le-Fylde. Times vary from to trip to 
trip, so check our website for full details.

The trips tend to be very popular, so it’s important to 
make a RESERVATION. If you’re a Branch member, you 
can do this on our website, under “Trip Bookings” (you’ll 
need to log in fi rst). Alternatively email our Social Offi cer, 
Lorna at socialoffi cer_14@blackpool.camra.org.uk).
• Sat 12th December Chester Christmas Social

BRANCH BEER & CIDER FESTIVALS
Highlights of the Year! Get them in your diary NOW!
• Fleetwood Beer & Cider Festival: Thurs 11th - Sat 13th
 Feb 2016 - Marine Hall, Fleetwood.
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In a world of pre-packaged, instant ready meals, it’s 
nice to know that the pint glass you’re holding right 

now contains a natural product, made with proper, 
wholesome ingredients.

How do I know? I’m a home brewer and most 
real ale is made using only four ingredients: water, 
malted grain (usually barley), hops and yeast. No 
e-numbers, colouring, added this or added that. 
Pretty simple stuff really. Of course, some ales do 
have added ingredients, such as spices for a festive 
Christmas ale or elder fl ower for a nice, light summer 
ale, but this is usually highlighted in the name or on 
the pump clip, so you can be confi dent that what 
you see is what you get.

If anyone asks me why I brew my own beer, I 
always reply ‘because I can!’ Brewing beer at 
home, and then drinking it, has got to be one of the 
most rewarding hobbies you can have. It’s neither 
especially diffi cult nor expensive. It’s fun and the 
results can easily beat what you buy in the shops, so 
why not give it a try.

I enjoy beer (who doesn’t) and I am the sort of 
person who wants to know more, and talk, about 
the things that interest me. I started going to CAMRA 
beer festivals and discovered the many different 
styles of beer available. I also went on the tours that 
some breweries offer, where I found that brewing 
beer is a fairly straight forward process; after all, it’s 
been going on for hundreds of years. What struck 
me most, though, was the friendly and enthusiastic 
nature of the people who are involved in beer. 
It was at this time I thought that brewing beer was 
something I could get involved in.

Like most people who brew beer at home, I 
started off using kits, before moving on to ‘All Grain’. 
Kits, which, incidentally, have improved dramatically 
in quality over the last few years, are where a brewery 
does most of the work for you. All Grain is where you 
do the work yourself, using the raw ingredients.

With the equipment assembled (essentially 2 
buckets, some tubing, bottles, thermometer, spoon 
etc) and an ingredients kit, I was brewing my fi rst 
batch of 40 pints. Let me tell you that fi rst pint was 
surprisingly good and my family were impressed as 

well (although this might be more to do with it being 
a free taster !) At this point I was hooked.

I brewed another dozen kits and all but one was 
pretty good. (The one that wasn’t very good was 
due to an error on my part – we all have to learn.)  
After I had gained more experience, I moved on 
to All Grain. This is where the beer I produced went 
from good to fantastic; seriously impressive ! Some 
additional equipment was obviously required, but 
was reasonably priced (birthday money well spent!) 
and now I can produce 40 excellent pints from 
basic ingredients costing as little as £12.50. It also 
enables me to produce any beer or style I like as I 
am essentially brewing the same way a commercial 
brewery does.

I feel fortunate to be able to brew my own beer 
and to have gained a better understanding of what 
a simple product beer is, but at the same time how 
complex and delightful it can be.

When I am sitting at my local pub enjoying a 
tasty pint, I like to think of the time I’m spending 
as ‘research’ for my hobby, seeking inspiration for 
my next brew. Who knows, perhaps you could be 
inspired to brew your own too.

Graham Monk

[Ed: If this has whetted your appetite to have a go 
yourself, we hope to be getting more on brewing 
from Graham next time.]

IT’S ALL IN A 
GOOD PINT
OF HOME BREW!
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It is good to see the many initiatives now under way 
to Save Our Pubs nationally. At last, politicians are 

on the case and the laws are changing to help pubs 
and publicans stay in business. But sometimes the 
best course is for local people and communities 
to take matters into their own hands, and the 2011 
Localism Act encourages them to do just that.

Alas, though, when push comes to shove, words 
and regulations are not enough. Sometimes, the only 
way forward is for pubs to fi nd new owners who really 
care about them with kind hearts and deep pockets.

That is what has been happening in recent years 
in Fleetwood, thanks to the inspired commitment 
of two local businessmen, James Parr and John 
Kelley. They are both Fleetwood-born and bred - 
“codheads” - and that’s exactly how they describe 
themselves - as simply a couple of codheads! But 
this is a very modest assessment indeed for what 
has been a brave and substantial investment in the 
town’s pub heritage.

James and John have known each other a 
long time, but their backgrounds are quite different. 
James’s family have been diary farmers here for over 
70 years. When Amounderness Way was built, splitting 
their farm, they had to change course. Now, amongst 
other things, James runs Farmer Parr’s Animal World, 
a well-known, award-winning entertainment complex 
on Rossall Lane that promotes rural life and supports 
many local activities (their Fylde Country Life Museum 
is fascinating!). 

John’s electrical business, EAS Fleetwood, also 
goes back several generations in his family. In the 
heyday of Fleetwood’s fi shing industry, they were 
based on the docks and supported the whole trawler 
fl eet, but, as fi shing declined, they diversifi ed into 
other lines of business. 

Their interest in local pubs began about fi ve 
years ago when it looked as if some places of real 
character and history in the town were about to be 
lost. They were either closed or faced with change of 
use or even demolition. The pubcos concerned - the 
likes of Enterprise Inns and Scottish & Newcastle - had 
washed their hands of them. Several old pubs, such 
as the Victoria and the Fleetwood Arms, had already 
gone. It seemed time to act.

Their fi rst intervention was to save the Strawberry 
Gardens, which was closed and in poor condition. 
Another local man, Dave Shaw, asked them to help 
and they bought it. As similar opportunities have 
arisen, they have gone on to buy three further pubs, 
the Steamer, the Royal Oak and the Prince Arthur.

Why? Obviously, as businessmen, they can see 
the commercial investment value, but it is much 
more than that. They want to save something 
that they feel is an irreplaceable part of their town 
heritage and their own personal history as beer lovers. 
Their whole approach as owners follows from this. 
They want to ensure that the essential character of 
the pubs is retained and enhanced, even down to 
the cast-iron radiators in the Royal Oak! They want 
to support their landlords and have given them 
tenancies on terms that allow them to choose their 
wares, especially beers, and give them the chance 
of making a decent living. Above all, they want the 
pubs to be for the people of Fleetwood, catering for 
regulars rather than passing trade. What a contrast to 
the approach of the proceeding owners! They have 
appreciated the support given by local CAMRA and, 
without sparing his blushes, our very own Ray Jackson 
got a special mention!

Any future plans? None specifi cally at present but 
they are ready to consider “other opportunities”, if 
they come up - one of which, James said, could be a 
brewery at Farmer Parr’s. We await any developments 
with interest!

So, here is a quick look at the four pubs in 
question. Pay them a visit yourself and see if you think 
James and John have spent their money wisely. If 
you think so, raise your glass and thank them. Pubs 
need many more people like them.

STRAWBERRY GARDENS
A large, detached 

redbrick building on Poulton 
Road that re-opened in 
2012, with a bowling green 
and allotments at the rear 
(both thriving - a brand new 

A COUPLE OF 
CODHEADS
SAVING FLEETWOOD’S PUBS
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clubhouse is being built for bowlers). A hotel at one 
time, there is plenty of room on the ground fl oor 
and above. The main drinking area (on the right as 
you enter) is on two levels, with comfortable seating 
on one and pub games on the other. The lounge 
is in a well-appointed, adjoining room, where good 
quality catering is provided by the “Little Restaurant” 
(run by Syd Little (of Little and Large fame) and his 
wife, Sheree). The inter-linking bar offers up to 14 real 
ales and real cider, both of which have won the 
pub several CAMRA awards (including Branch POTY 
in 2013 and runner-up in 2014). There is frequent 
musical entertainment and it’s appeared in several 
CAMRA GBGs. Landlord - Dave Shaw.

STEAMER
Used to be a coaching 

inn and is reputedly the 
oldest pub in Fleetwood (just 
had its 175th anniversary). 
On the corner of Queen’s 
Terrace and Kent Street, it 

has a substantial, cream-coloured frontage with 
bay windows either side of the main entrance. 
Comfortable and open plan inside, the quality of its 
fi xtures impresses the eye straightaway, especially 
the splendid mahogany and teak bar. It still has a 
snooker table to the right and ample room on two 
levels to the left, where any musical entertainment 
usually takes place. Snacks at lunchtime. Up to 8 
real ales and real cider. Back in the GBG this year. 
Landlords (for the second time) - Ian and Geraldine 
Northwood.

ROYAL OAK
Another former hotel in a corner 

location on Lord Street (171), it has 
a very impressive frontage and an 
old coach house at the rear. There 
is a handsome island bar with 
leaded glass top and tiled fl oor 
surround, with different seating 

areas on three sides. The main lounge area is wood-
panelled and contains a model of a local trawler 
“Norina” as a reminder of Fleetwood’s past and the 
trawlermen who drank here. The local nickname for 
the pub is “Dead ‘Uns”, for which there seem to be 
several possible explanations (its cellar served as a 
mortuary at one time but it could also be a gibe 
at intoxicated trawlermen - maybe some of them 
ended up in the cellar!). Current drinkers can enjoy up 
to 5 real ales and real cider, and lunchtime snacks. 
Another excellent and popular locals’ pub. Landlady 
- Linda Hardy.

PRINCE ARTHUR (THE BUG)
A Grade 11-listed building on the 
corner of Lord Street (46-48) and 
Warren Street, The exterior indicates 
its age and character. The pub’s 
nickname has now supplanted its 
original name and it is signed as 
The Bug. Where that comes from 

seems another mystery lost in Fleetwood’s past, but, 
apparently, it once had a landlord called Bug. So, 
either that or maybe its beds contained unwelcome 
surprises ! The interior is quite large and has been 
extended. Yet again, a handsome wooden bar 
appears as the main feature, with its leaded window 
top. Alas, no real ale (no demand, I was told). 
However, there is a hand pump for real cider - so at 
least that is in demand. It was busy on my visit and 
is clearly popular with the locals. Landlord - Darren 
Welsh.

Neil Pascoe

BEER DISCOUNTS FOR 
CAMRA MEMBERS

BISPHAM: • ALBION
BLACKPOOL: • BAR 19 • BLOOMFIELD BREWHOUSE 
• DOG & PARTRIDGE • DUNES HOTEL • DUTTON ARMS 
• MERRIE ENGLAND (North Pier) • PUMP & TRUNCHEON  
• SADDLE INN • SHOVELS • WASHINGTON • YATES
CHURCHTOWN: • HORNS INN
FLEETWOOD: • MOUNT HOTEL • ROSSALL TAVERN • 
ROYAL OAK • STRAWBERRY GARDENS 
LYTHAM: • COUNTY HOTEL • SHIP & ROYAL 
• STATION TAVERN
POULTON: • BULL • CASTLE GARDENS • GOLDEN BALL 
• GRAPEVINE • OLD  TOWN HALL • THATCHED HOUSE
ST ANNES: • FIFTEENS • LORD DERBY • VICTORIA
THORNTON CLEVELEYS: • GOLDEN EAGLE • VENUE

In certain local pubs CAMRA members receive 
discount on beer with amounts varying from pub to 
pub. The current list of outlets is below. 

Things can change - some pubs drop out and 
new pubs join. Please help us keep this list up to date 
and let the Editor know of any changes. 

If you are a landlord who wants to start offering 
discounts, contact the Editor and we will add you 
to the list.

Don’t forget to take your CAMRA MEMBERSHIP 
CARD to receive discounts!
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In the last Fylde Ale, Ian “Wardy” Ward did a nice 
piece on me when I retired as West Pennines 

Regional Director. Thank you, Ian. Now it’s my turn 
- and pleasure - to return the. favour, as Ian stands 
down as our Lancashire Area Organiser. It may sound 
like mutual back-slapping, but it isn’t. We’ve known 
one another, and worked together, a long time. Yes, 
we’ve had our differences from time to time, but 
many shared trials and tribulations have brought a 
deeper understanding and great respect between 
us. Or so I’d like to think!

Ian became CAMRA’s Lancashire AO back in May 
2006 - after the National CAMRA Members’ Weekend 
in Blackpool (which he helped to organize). Before 
then, we had been struggling to keep Lancashire 
Branch meetings going - mainly due to lack of 
interest and poor attendance. These meetings might 
have folded altogether, but the fact that they didn’t 
was in large measure thanks to Ian (with maybe a bit 
of help from his Regional Director!). We are now in 
the happy and healthy position of having twice yearly 
meetings that are well attended and supported by all 
the Lancashire branches of CAMRA.

One of the fi rst things he did, as their chairman, 
was to make these meetings more business-like. They 
had a set agenda, which was properly followed and 
controlled - especially the notoriously expansive area 
of “any other business” - and a target completion 
time of two hours, max (or sometimes just over, if the 
RD wanted to have his say!). Ian ensured business 
moved ahead without too much “rambling” (even 
from the RD). In all this, he has been very ably assisted 
by the present Meeting Secretary, Maggie Hodgkiss. 
In the early days, there were communication 
problems with some branches, who had to be 
chased for responses, especially to things like pub 
and club awards (POTYs and COTYs), but these were 
overcome.

One of his duties was to attend individual branch 
AGMs. This proved an interesting and frustrating 
experience for someone keen on good order. Of 
course, every branch has its own way of doing things. 
In one branch’s case, there was no formal agenda 
and open dissent between members, and “chaos 
ruled”! Another of our bigger branches, covering a

vast area with several large towns, suffered from a 
lot of internal rivalries, which spilled out at its AGMs - it 
was like dealing with six different branches rolled into 
one! 

Often, some quiet words behind the scenes from 
Ian helped to sort or at least improve things and he 
has intervened, successfully, to help branches in 
diffi culties with a beer festival or even over their very 
survival. He also had to mediate a very tricky issue that 
was causing friction between a brewery (Thwaites) 
and the local branch. All in a day’s work!

Another service that he performed for me was to 
chair the annual West Pennines Regional meetings 
when they occurred in Lancashire. These could (and 
still can) be contentious with many people wanting to 
have their say, but Ian applied “Lancashire rules” and 
always kept (pretty) good order - and within the two 
hour deadline!

So, as you can see, it has not always been “plain 
sailing” for Ian, but I have always tried to be at his side, 
with help and advice, when the going got tough.

Ian, you can now walk away with your head held 
high, knowing you have done a GREAT JOB as AO. I 
think all the Lancashire branches - and the Region as 
a whole - will agree wholeheartedly. And you have 
left Lancashire in good shape.

You deserve a rest, but, despite recent illness, you 
seem determined not to take one! (Ian is our current 
Branch Vice-Chairman and one of our Pubs Offi cers.) 
It’s been a great pleasure working with you at both 
the area and regional level. What a Team! You’re 
sound, Wardy!!

Jacko

[Ed: We were also planning to tell you about Ian’s 
successor as Lancashire AO but unfortunately the 
person concerned has now stood down from the 
role - which just shows how diffi cult it is - and, at the 
time of writing, a successor has yet to be appointed.]

ANOTHER 
MOVING ON...
AND STAYING PUT!



WWW.BLACKPOOL.CAMRA.ORG.UK ISSUE 92 / WINTER 2015 • 11

The Magazine of the BLACKPOOL, FYLDE & WYRE Branch of the Campaign for Real Ale

Pub of the Year 2012 - As voted by the 
Blackpool, Fylde & Wyre Branch of CAMRA

Come and enjoy our Seven 
hand pulled ales on offer in 
the original Bank Vault

Now serving two of our very
own Cask Ales (3.7% & 4.2%) 
& our own Stout (4.5%) 

Traditional Cask Cider now available

Any Cask Ale £2: Mon - Thurs, 3pm - 7pm 

42 St Annes Rd West, St Annes, 
FY8 1RF • Tel: 01253 725852
number�fteenstannes@gmail.com
www.�fteensstannes.com

‘Come and pay a visit to 
this hidden gem of a pub’

42 St Annes Rd West

Member
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I don’t know what the latest fi gure is for pub closures. 
25 a week - or even more now ? Whatever it is 

precisely, it’s pretty horrifying, is it not. You hear all sorts 
of reasons for it: beer prices, supermarkets, smoking 
ban, changing social tastes, pubco policy and so on. 
The poor, old publican often appears as the hapless 
and powerless victim in the case. What can he or she 
do to fi ght back against such overwhelming odds ? 
Well, could some of the reasons - and solutions - lie 
closer to home ? Maybe some pubs fail because they 
are just not well run; the landlord doesn’t have the right 
skills or business strategy or appetite for success. 

Of course, there are few pat answers and each 
closure has its own sad and individual story. However, 
some answers may actually lie in the landlords’ own 
hands and all they need is a helping hand to identify 
and implement them.

I have been talking to someone who has set up a 
business in the last year to provide just such a helping 
hand. 

Rob McLintock set up Best Cellar in 2014 offering 
a whole range of services to the trade and beyond; 
some are technical and some tuitional. It is a holistic 
approach born of long experience in the business. 
He’s learnt the hard way himself and is ready to pass 
on his wisdom.

He’s one of our branch members and advertises 
in Fylde Ale. So, am I just doing him a favour writing 
about this? Maybe, but equally I believe he has 
something interesting to offer in these troubled times.

He started out as a trainee accountant in 
Blackpool, supplementing his meagre wage with 
evening work in local pubs - such as the Royal in 
Cleveleys, the King’s Arms of blessed memory and the 
Talbot in Lytham. This last led to a meeting with Ian Rigg 
of the Taps, at that time a Whitbread Hogshead pub. 
Ian persuaded him to throw in his lot with Whitbread. 
So out went the abacus and accountancy and in 
came a “formative” period of full-time work as a relief 
manager in Bolton and Warrington. A real baptism of 
fi re! After which, Whitbread decided to involve him 
with their pilot training programmes as a manager. 
Then he got his fi rst pub in Heswall (the Slack). Whilst 
there, he met the then Home Secretary, Robin Cook, 
and helped launch “Pubwatch”. Some years later, 

he took on the tenancy of the Cheshire Cheese in 
Wallasey, where CAMRA Wirral Branch made him 
Publican of the Year in 2006. In 2008 he moved back 
to the Fylde to the Running Pump in Catforth but, alas, 
this was cut short by serious illness and he had to give 
it up. Health restored, he decided to take on an area 
managership with Dunscar Bridge Brewery in Bolton; 
an “interesting” experience, he thinks, but with mixed 
fortunes. It was time then for a short break, during 
which he formulated the idea of Best Cellar.

He believes the trade is facing so many 
challenges at present that many pubs are struggling 
to cope and are missing opportunities to improve their 
services. Increasing regulation and inspection should, 
in theory, keep them on their toes - with Environmental 
Health “scores on the doors” (literally) a necessity for 
all pubs serving food. But pub margins are tight, staff 
resources often scarce and landlords’ attention spans 
impossibly stretched. Things get missed, both sides 
of the bar and below stairs. Training is skimped or 
sometimes non-existent. Even old fashioned brewery 
training often boils down to a one-day crammer 
course. Yet, at the end of the day, the customer is still 
King. Rob has a brilliant quote on his website from Sam 
Walton, the founder of Walmart: “the Customer... can 
fi re everybody in the company from the chairman 
down, simply by spending his money elsewhere.” So 
it’s the customers, or rather the lack of them, that can 
kill pubs.

What to do then ? Rob’s philosophy is, he says, 
”to improve hospitality across the board from the 
cellar to the fi rst sip - condition, dispense, glassware 
and how it’s sold to you.” His approach is hands on 
(well, it has to be, as there’s only him and his faithful 
canine companion, Mia, at present!). My impression 
is that he really knows his stuff - on legal standards and 
good bar and cellar practice - and how to improve 
the customer experience. And he has letters after his 
name (FBII) to prove it. His website (www.best-cellar.
co.uk) covers the range of his services very well, so I 

A HEAD IN 
HOSPITALITY
BEST CELLARMAN
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So, that was Lytham Beer Festival that was. We hope 
those of you who attended enjoyed it as much 

as we did in running it. Unfortunately, numbers were 
down on two nights; the organisers of the Rugby World 
Cup just wouldn’t cancel their games - spoil sports!  
However, those who did turn up were presented with 
a varied range of over 80 beers, a range of ciders 
and perries, and a selection of beers from around the 
globe.

The aim of running our beer festivals is to promote 
real ale, so it was very gratifying to be stopped on the 
street on Saturday morning by a complete stranger, 
who congratulated us on an excellent festival. 
Comments like that make the hard work worth while.

I’d like to take this opportunity to thank the 
organising committee for their efforts and all the 
volunteers who just turned up to serve the thirsty 
punters.  We couldn’t do it without your help !

At the time of going to press, due to plans to 
refurbish the 
Lowther in 2016, 
we don’t have 
dates for next 
year, but we 
hope to have 
dates before the 
next Fylde Ale, so 
watch this space.  

Rick Pickup

won’t repeat it all here. Suffi ce to say that it includes 
cleaning, compliance and maintenance checking. 
He treated me to many tales of chaos in the cellar, 
gas leaks, dodgy ice, dirty dish washers, cack-
handed cask management - all of which have many 
potential, bad knock-on effects, not least upon beer 
quality. However, a key offering is his Master Class 
training, which can be tailored to meet need and 
covers technical and customer service skills. He’s a 
trained trainer after all. He says “I make it fun - QI with 
a bit of Dave Gorman thrown in for good measure.” 

The trouble is many of us think we know all of this 
already, don’t we! Well, I’ve yet to meet the person 
who does (unless it’s Rob and he’d be too modest 

to say so) and, in my experience (ex-Civil Service), 
EVERYONE can benefi t from training. Even those - in 
fact particularly those - who run beer festivals (about 
which he had some interesting things to say too!). 
However, let me end as I started. If we really want 
to Save Our Pubs, part of the answer must lie in the 
above. Rob seems a very enthusiastic guy, who is 
keen to help, before and after. And, unlike certain 
other professionals, although he obviously has to 
make a living, he doesn’t instantly slap the tab on 
the table. Because that wouldn’t make for a good 
customer experience, would it?! 

Neil Pascoe

What are you doing between the 11th and 
13th February 2016? Yes, it’s time for the 

34th Fleetwood Beer and Cider Festival at the 
Marine Hall.  We aim to have about 120 real 
ales and a good selection of ciders, perries and 
beers from around the globe for you to enjoy.  It’s 
currently too early to give any indications about 
what beers will be available, but we’ll have a mix 
of old favourites and beers from some of the most 
cutting edge brewers in the UK.

On Thursday, we are hoping to open at noon, 
rather than 5pm, for a quieter day for those who 
just like a beer and a chat. Then on Friday and 
Saturday, we’ll be open as normal, noon till 11pm, 
with entertainment in the evening sessions.

For those who didn’t visit Lytham Festival, you’ll 
be happy to know that we will have a Festival 
programme, with a more readable beer list than 
in previous years.

Admission prices are still subject to 
confi rmation, but we don’t expect to increase 
these from last year’s £3 (except Friday night after 
7pm when it’s £ 4), with CAMRA members and 
NUS Students with a valid card paying only £1 at 
all sessions. However, we are considering ways of 
streamlining the entrance process.

If you’re a CAMRA member, why don’t you 
consider volunteering to work at the festival? It 
really is fun. Keep your eye on the branch web 
site where the staffi ng form should appear shortly.

So, we look forward to seeing you. Come 
along and enjoy!  Rick Pickup

34TH FLEETWOOD 
BEER & CIDER FESTIVAL

LYTHAM BEER & 
CIDER FESTIVAL
1ST - 3RD OCTOBER 2016
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One of the many ‘perks’ of branch membership is 
the occasional chance to sample beer in pubs 

you might not otherwise visit much, if at all, unless 
someone else is driving. There are many colloquial 
names for these adventures of ours - some maybe 
unprintable - but offi cially we call them “Rural Fylde 
Survey trips”.  

They help us stay in touch with our rural pubs 
and keep tabs on their real ale offerings. Believe it or 
not, they are working trips and we have to rate beer 
quality as we go.

So it was on a fairly grey Tuesday evening in 
August that nine brave souls set forth to meet, 
greet and survey. We were in high spirits, eagerly 
anticipating the daunting task ahead, and the jokes 
fl owed (and got worse as the night wore on!).

First up was Owd Nell’s Canalside Tavern, that 
amazing entertainment complex at Bilsborrow. The 
pub is dog-friendly  and had a remarkable ten 
cask beers on that night, including: two from Black 
Sheep, Cross Bay’s Halo, Grey Hawk’s  Casey Jones, 
Moorhouse’s Pendle Witches Brew, Reedley Hallow’s 
Beer Clock, Filly Close Blonde & Pendleside, Thwaites’ 
Wainwright and Owd Nells Canalside Bitter (the 
house beer). For foreign beer lovers, Hoegaarden 
was also on draught (but our focus was obviously on 
British ales). My own choice was the Grey Hawk.

Back on the mini bus for the second port of call, 
The Plough at Eaves (Cuddy Hill). Not easy to fi nd but 
worth the effort. Four handpumps here, all Thwaites: 
Lancaster Bomber, Original and Wainwright (x2). I 
opted for the Wainwright.

Our third pub got a write-up in the last Fylde Ale 
and was now up for our Winter Pub of the Season 
(POTS) award - The Running Pump at Catforth 
(and another dog-friendly place). There were fi ve 
handpumps on view but only four in use. I was told 
the fi fth is normally used at weekends, or other busy 
times (to preserve beer quality). The four beers on 
offer were: 3B’s Doff Cocker (my choice), Lytham 
Blonde, Thwaites’ Original and Wainwright. (The 
Running Pump has since won the POTS award - see 
the write-up elsewhere in FA).

Back on the bus and this time, as darkness started 

to fall, the conversation turned to sadly missed pubs, 
beer and landlords. 

Number four was The Windmill at Clifton. One of 
our more distinctive “rurals” - you can see it from miles 
away - and another dog-friendly establishment. It 
was sporting three handpumps, but only two were 
in use this evening, offering York’s All Seeing Rye (my 
choice) and Well’s Bombardier. 

Back on the bus, the chat turned to rugby league 
and the past glories of Blackpool Borough and its 
great players, as we next pulled in at The Birley Arms 
at Warton. Renovated and extended not so long 
ago, it has an adjoining hotel. It was quiet and only 
one of the three pumps seemed in business, offering 
Thwaites’ Original. I had avoided this all night, 
preferring to try less common beers, and so hung 
back whilst the others were being served. But, just as 
the person before me was getting their Original, the 
pump gave a fi nal belch and died - no beer left! “I 
can go down in the cellar and pull one through for 
you, if you like,” said the barman. “What have you 
got?” I asked. “Moorhouse’s Blonde Witch or Pendle 
Witch,” came the reply. (Seems there is a God after 
all and He loves me!) There were only three of us 
left to serve. I opted for the Pendle, another for the 
Blonde and the third (a new member) also for the 
Pendle (the casting vote - result!).

“You don’t need to pull it through at this time,” 
we said (it was after ten). “We’ll take it on gravity 
straight from the barrel.” “No problem,” he said 
and disappeared briefl y, then reappeared and 
started pulling through the new beer - Pendle Witch! 
Needless to say, all the others quickly downed their 
Originals and started in on the Pendle. So a great big 
thank you to that man for accommodating a bunch 
of total strangers on a quiet Tuesday night.

Final call of the night was The Grapes at Wrea 
Green. Is it the local answer to the Bull in Ambridge?!  
We had four beers to choose from: Greene King’s 
IPA, Hart’s 1880 and Citra, and Morland’s Golden 
Hen. I opted for the 1880. 

Our votes for all the beers sampled were duly 
recorded and handed in, like dutiful school kids (if 
only all homework had been like this!). All the number-
crunching was to be done back at base, so, alas, 
I cannot give you that. My own votes? Well, they’re 
only my opinion, anyway (although my favourite 
beer of this night was probably the Doff Cocker). Why 
not come on the next survey trip and give us yours?.

Mark Kirkland

A TRIP ON THE 
FYLDE SIDE
TO BOLDLY GO...
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12 Henry Street, Lytham, FY8 5LE

Quiz Night Every Mon @ 9pm

t: 01253 736226

CAMRA 2015
Lancashire

Pub of the Year 

CAMRA 2015
Lancashire

Pub of the Year 

10 REAL ALES & 2 CIDERS

Food served: Mon - Sat, 11am - 5pm

www.thetaps.co.uk
@The_Taps
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Although “micro-brewing” began in this country in 
the 1970’s, the more encompassing concept of 

“craft brewing” grew up in the USA in the 1990’s, born 
from the term “hobby brewing”. In 1979 the Carter 
administration produced a bill that deregulated 
the brewing industry, making it easier to start new 
breweries. In 1979 only 89 breweries existed in the 
USA. The last precise count in March 2013 had 
a total of 2416, 2360 of which were considered 
“craft breweries”. The American Brewers’ Association 
defi ned “craft brewers” as “small, independent and 
traditional”; with “small” measured as “an annual 
production of 6 million barrels or less” (that’s enormous 
by British standards).

The UK was slow to catch on to this new term 
and only in the mid “noughties” did the phrase “craft 
beer” begin appearing in a handful of pubs, bars 
and publications. Publicans and writers caught on to 
the phrase long before brewers woke up to the idea.

The brewing industry as a whole was initially 
dismissive of this new wave emerging from across the 
seas and picked up on by only a few British brewers. 
The brewers’ attitude was pretty much summed up 
by the heading of an article in the trade paper, “The 
Morning Advertiser”: “Over indulgent brews will only 
interest beer geeks.” You got it wrong again, boys!

While most of the pub trade fi tted blinkers and 
stuck its fi ngers in its ears, the beer bloggers wrote 
thousands of words attempting to come up with 
an elusive defi nition of “craft beer”. They were like 
medieval theologians discussing the exact number 
of Angels that could dance on the head of a pin. All 
the while, an increasing number of discerning beer 
drinkers just got on quietly with enjoying a decent and 
improving drink. CAMRA stunned us into silence by 
coming up with an inane, meaningless and unhelpful 
defi nition of its own*. Despite initial disinterest, “craft 
beer” has grown to be big business.

But whatever the two words meant ten years ago, 
it certainly isn’t what it means today.

“Craft” is just as likely to be applied to a new 
product by Fullers, Greene King or even SAB Miller - AB 
InBev (or whatever they decide to call themselves) as 
it is to half a dozen barrels of beer, lovingly brewed 
in a barn on the Cumbrian Fells. As if to confi rm this, 
Anheuser-Busch only last week announced plans 
for a “factory”, paid for with $2 billion of tax credits 

from the State Government. This factory will produce 
“craft beer” for 65 “brewery-brands” - that is, fi ctional 
breweries and brands with their own name, logo, 
labels and “style” that don’t exist and will only serve to 
mislead the average drinker.

Debates and defi nitions don’t stand for much 
in our English language; it is everyday usage that 
defi nes our language. Some words change or even 
reverse meaning: a “hussy” transferred from being 
a “housewife” to “a woman of easy virtue” over the 
centuries. Some words are neutered by misuse and 
indiscriminate overuse – I’m looking at “awesome!” 
Even “bad” now means “good” in kid-talk.

Hasn’t “Craft” now become one of these words, 
collapsing from overuse and sheer exhaustion and 
come to mean absolutely nothing at all?

It seems to me that the term “craft beer” has 
become a marketing term for companies trying to 
justify selling mass-produced “keg” beer at often 
astonishingly high prices to a largely ignorant public. 
As the late, great Yogi Berra said: “It’s like deja vu, all 
over again!”.  Alan Doggart

*Ed: if you really want to know, CAMRA defi nes craft 
beer as “beer with distinctive fl avour brewed by 
artisans. Most real ales are craft beers but not all 
craft beers are real ale.”

AL’S ALE TALES
ENOUGH OF THE ‘C’ WORD
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To help us select pubs and clubs for inclusion in the 
next CAMRA National “Good Beer Guide”’, we have 

a branch system for recording monthly assessments 
of beer quality for outlets in our area throughout the 
year. Already we are looking ahead to GBG 2017 
(which will be decided at our Branch meeting in 
January 2016 - see “Events for Your Diary”).

Only CAMRA members can record assessments. 
The preferred method for doing this is by voting online, 
on our website (www.blackpool.camra.org.uk). 
(Those without access to the internet can give a note 
to the Chairman of the monthly Branch meeting, with 
details of their Membership number and the scores 
awarded for particular pubs.) 

On-line voters using the Branch website need 
fi rst to log in using their CAMRA membership number 
and password. Click on “GBG”, then on “GBG 2017 
ratings” and record scores against the alphabetical 
list of pubs presented. You should only vote for pubs 
you have visited and can only vote once a month 
for any given pub. We ask that pub landlords do NOT 
vote for their own pubs.

Please be sensible and balanced in scoring. The 
Branch reserves the right to disregard any votes that 
show signifi cant deviation from the norm or average 
pattern of votes.

POSSIBLE BEER SCORES
0 :  No cask conditioned ale available

0.5 :  Beer undrinkable, so poor you have to take it  
 back or can’t fi nish it.

1 :  Poor. Beer that is anything from barely
 drinkable to drinkable with considerable 
 resentment.

1.5 :  Poor / Average. You think of fi nishing your ale  
 and moving on.

2 :  Average. Competently kept, drinkable pint
 but doesn’t inspire in any way, not worth 
 moving to another pub but you drink the beer 
 without really noticing.

2.5 :  Average / Good. It is better than average but  

 perhaps not a defi nite good.

3 :  Good. Good beer in good form. You may 
 cancel plans to move to the next pub. You 
 want to stay for another pint and may seek 
 out the beer again.

3.5 :  Good / Very Good. You will probably stay here  
 rather than move on.

4 :  Very Good. Excellent beer in excellent   
 condition.

4.5 :  Very Good / Perfect. Possibly close to the best  
 you ever had, but not for sure.

5 :  Perfect. Probably the best you are ever likely 
 to fi nd. A seasoned drinker will award this 
 score very rarely.

You can also vote on CAMRA’s “WhatPub” website 
(www.whatpub.com). You need to log in as above, 
but votes are recorded on individual pub pages. 
Please do NOT vote for the same pubs on both 
websites! Only one score will count.

“WhatPub” is also a very useful way of telling us 
about any changes in pub details (eg. opening hours, 
range of real ales etc). Just click on “Submit Updates” 
and details will be sent to the Branch. 

Despite all the above rules and regulations, WE 
DO VALUE YOUR INPUT.

SCORING PUBS 
FOR THE GOOD 
BEER GUIDE
WAYS & MEANS
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An update on the watering holes of Blackpool, Fylde 
& Wyre. With thanks to the following contributors: 

Phill Marquis, Mark Lewis, Rick Pickup, Ian Ward and 
Neil Pascoe. Plus a PLEA for MORE contributions: don’t 
keep it to yourself, tell Fylde Ale about it!

NEW BEGINNINGS
The good news fi rst! The BLOOMFIELD BREWHOUSE 

is now in business on Bloomfi eld Road, after a superb 
and busy “VIP” launch on 19th August. Its sister pub is 
the Boar’s Head on Preston Old Road (just up from the 
Saddle). They are both part of the Dorbiere Pub Group 
and jointly managed by Andy Trotter and his missus. 
The Bloomfi eld offers up to 8 real ales, including its 
own house brew, “Ansdell 47” (the pub’s address), 
which is produced with the help of Lytham Brewery 
(they do the initial mash and the Bloomfi eld takes over 
from there). 10p from every pint sold of “Ansdell 47” will 
go to Donna’s Dream House.

Last time we speculated about our fi rst pop-up 
pub. Well, now we’ve got one - almost! George White 
is planning to open NO 10 ALE HOUSE on Park Road in 
St Annes towards the end of November. It’s a former 
shop on the corner with Back St Annes Road West 
(and is currently signed as “Solo”). The plan is to have 
four real ales, real cider and bottled beers. Miss Fylde 
Coast will do the honours. Brilliant, can’t wait! Watch 
out for more launch info on Facebook and in the local 
press. Needless to say, more news in next FA.

Another new venture close by is SHILLAYLEE on 
Wood Street (opposite the Trawl Boat, used to be 
the Snooty Fox). It is run by a former landlord of the 
Links and proclaims itself as an “Irish Bar & Bistro“. 
Anyway, it has a pleasant, convivial interior and three 
hand pumps - though, on a recent visit, only one 
was dispensing a brew that’s true (no, not stout but 
Caledonian Autumn Red).

Almost as far away from this as you can get on 
the Fylde is the SQUASH cafe in Knott End-on-Sea, 
where a new hand pump has been sighted. OK, not a 
new place but at least a new promise of real ale (and 
in Knott End too!) - at the time of sighting, Lancaster 
Blonde.

ALL CHANGE
Jordan Sadler, the manager of our Autumn POTS 

winner, the VICTORIA in St Annes, has moved to the 
Hop Inn in Blackpool. Sarah has been holding the fort 

at the Vic, pending the arrival of the new manager, 
who is said to be Andy Rodgers from the Saddle in 
Blackpool. It seems Sarah may be staying on to help 
him and we wish them both well.

Gill Tattersall has moved from the Ramsden Arms 
to become manager at the CLARENCE on Preston 
New Road. It’s part of the same pub group and has just 
been Cask Marque accredited. Gill says she is keen to 
develop it as a place with a strong community focus.

Change may well be afoot at GILLESPIE’S. There’s 
a sign outside saying “entrepreneurs wanted”. Lord 
Sugar, please note. Let’s hope the right “apprentice” 
steps forward!

All change again at the FAIRHAVEN. Steve’s 
successor, John Parkinson, decided to call time 
before the 100-day trial period on his lease was up, 
and a Country Inns manager took over. Within a few 
weeks, Enterprise Inns decided to have an Open Day 
and are believed to have another potential leasee. 
Not surprisingly, Country Inns and their manager, Barry, 
have pulled out and been replaced on a temporary 
basis. All of which has made the natives and regulars 
very restless about the longterm future.

PLANNING
As we feared last time, outline planning permission 

to convert the HOLE IN ONE in Lytham into housing has 
been granted. Its fi nal demise can only be a matter 
of time now.

FOR SALE
Robinson’s have confi rmed that the ELLETSON 

ARMS in Pilling is to be put up for sale - without any 
restrictions on future use. So, a buyer could keep it as a 
pub or seek to convert it into something else. We have 
tried to sound local feeling on the matter, including 
contacting the Parish Council, but, so far, we’ve had 
no response whatsoever. Speak now, citizens of Pilling, 
or forever hold your peace! 

Also up for grabs, it seems, are the STANLEY 
ARMS (Blue Room) on Church Street and the LAYTON 
(formerly Layton Institute).

 There’s also breaking news about Wetherspoons’ 
decision to sell the AUCTIONEER on Lytham Road, 
Blackpool as part of a national sell-off of 34 pubs. A 
GBG entry and the fi rst Spoons on the Fylde coast, 
there’s already a petition to save it. More next time

SUNDRIES
The hand pumps at the OLD BRIDGE HOUSE on 

Lytham Road have seemingly disappeared. If that 
means the end of real ale there, it will be very sad. 
The pub was a favourite of many branch members 
some years ago and even gained admission to the 
GBG. Some missionary work may be needed.

BOOZE NEWS
ON ALL THINGS LOCAL
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The Old Town Hall
In the centre of Poulton-le-Fylde

5 Church Street | FY6 7AP | t. 01253 892257

5 CASK ALES
including Copper Dragon, Moorhouses,

Saltaire, Jennings & Roosters

1st Floor Weekend Wine Bar

Discount Off a Pint of Real Ale
on production of a valid

CAMRA IDCAM

Des & Staff

offer a warm welcome

to all customers

old & new

On a better note, real ale is on the up at the 
WASHINGTON on Topping Street. They’ve had a beer 
fest recently and are extending their range to 8 real 
ales. If more incentive were needed, they offer a beer 
card that promises you a free pint for every fi ve you 
buy. BAR 19 on Queen Street has a similar offer: a free 
pint for every seven you buy (over more than one day).

Finally, STANLEY WARD CONSERVATIVE CLUB on 
Common Edge Road has applied for a premises 
licence. Is real ale on their agenda? We watch with 
interest. 

REGIONAL AWARDS
Good news and bad news. Latter, fi rst. 

Unfortunately, our Lancashire POTY (Pub of the Year),  
the TAPS, did not make it to the same top position 
for the region (West Pennines). That was won by the 
Drover’s Rest in Monkhill, near Carlisle (a pleasant 
country pub in Solway Branch’s area, offering up to 
4 real ales). Our commiserations to Steve at the Taps.

However, our Lancashire COTY (Club of the Year), 
the BLACKPOOL CRICKET CLUB, went on to win the 
Regional COTY. They will receive their award on Friday 
evening (8 pm), 20th November. Our new Regional 
Director, Angela Aspin, should be there to make it and 
all are welcome.
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It’s all about CASK at The 
Washington...  We don’t stock 
any cream �ow bitters. Eight 
handpulls are newly installed at 
the bar and we stock beers from all 
over the country with 8 available 
at any one time.

CASK LOYALTY CARDS - Get your 
card and collect a stamp for every 
cask ale purchased. Collect 5 
stamps and enjoy a FREE cask ale 
of your choice on us!

REGULAR CASK ALE FESTIVALS
HELD THROUGHOUT THE YEAR

POOL LEAGUE
Monday Nights

POKER 
Tuesday Nights

DARTS & 
DOMINOES 

Wednesday Nights

BACK TO
THE 80’s & 

INTO THE 90’s
Friday Nights

LIVE BAND 
Saturday Nights

OPENING TIMES:  Mon - Thurs 10.30am - 11pm, 
Fri & Sat 10.30am - 12am, Sun 11am - 11pm

THE WASHINGTON

TOPPING STREET  |  BLACKPOOL  |  FY1 3AF  |   01253 620 885

-  R E C E N T LY  R E F U R B I S H E D  -
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The latest roundup on our patch with many thanks 
to Alan, Rick and Julie for their contributions.

CHAPEL STREET 
BREWHOUSE
www.thatchedhousepoulton.
co.uk

The brewery is going 
from strength to strength. Even though brewing to 
capacity, they have not enough beer to sell outside 
their own brewery tap, the Thatched House. Landlord 
Vin Hamer and assistant brewer Ben have been fl ying 
solo since the beginning of this year, but James 
Booker of Lytham Brewery is still occasionally called 
upon to help with new brews.

On a recent visit to the pub I noticed a new stout. 
It was a fresh angle on the usual, house-brewed stout 
and it’s called Jamaica Rum Stout; the addition of 
Demerara rum produces an aromatic, warming, rich 
and fruity beer.

A new beer for Autumn will be Brian House Best. 
This will be an amber ale using Chinook hops. The 
new beer will be launched on December 1st and 
the Brian House Charity will receive 10p for every pint 
sold.

A local lad and member of the Thatched bar 
staff is Ben Sumner. He is brewing assistant to Vin and 
the team produce some excellent beers. When I 
visited the brewery, Ben was working hard in the cold 
and wet, cleaning down the brewery after a brew. 
Despite the weather, Ben declared that he loved the 
job and his enthusiasm proved that.  Alan Doggart

FUZZY DUCK
BREWERY
www.fuzzyduckbrewery.co.uk

Congratulations are in order 
to Fuzzy Duck, who have, once 

again, scooped an award in the SIBA (Society 
of Independent Brewers Association) North West 
competition. This time it’s a Silver award in the 
snappily titled “Porters, Stouts, Old Ales, Strong Milds 
& Strong Brown Ales” category for Ruby Duck. That it’s 
the third year in a row that they have picked up an 
award at this competition, judged mainly by fellow 

brewers, must surely be a testament to the quality 
of their beers.

Beer-wise, there has been the normal autumnal 
release of Tangerine Duck and the fi rst release of 
Citra, a 3.9% single-hopped beer using the same-
named hop.  Rick Pickup

LYTHAM BREWERY
www.lythambrewery.co.uk

It’s been a very busy and 
successful year for the brewery 
and we’d like to thank all our 
customers and loyal followers for 

their support. We did a special brew, Warrior, for the 
RNLI Cockle Ball and have even gone “international”! 
Some Lytham IPA was despatched with the Lytham 
St Annes Twinning Association representatives that 
went over to visit the town’s German “twin”, Werne. 
We will also be hosting a visiting group from Norway 
soon. 

We’ve had to get in a lot more casks to meet 
orders. The new “animal” range is proving very 
popular. We will be having Ape Ale in November 
(4.2% blonde ale infused with bananas) and Red 
Hawk in December (5% ruby beer with caramel 
tones). Our Autumn seasonals have been Harvest 
Gold (4.4%), Pilsner (4.2%) and Witch Wood (3.9%). 
For Christmas, we will have Ho, Ho, Ho (4.1%), Bad Elf 
(4.2%), Bailey’s Blinder (4.6%) and Merry Christmas 
(3.9%).

We are extending the range of Christmas order 
possibilities for the general public. In addition to pre-
conditioned 9 gallon casks and bag-in-boxes, you 
can get 7 pint mini-kegs - as good festive presents!

Anyone wanting a Christmas brewery tour should 
check on our website for details, but book early 
(minimum of 15 people)!  Julie Booker

BREWS NEWS
YOUR LOCAL BREWERY NEWS

ADVERTISE WITH FYLDE ALE 
& REACH 3000+ REAL ALE 
DRINKERS & PUB GOERS

Fylde Ale distributes to branch area pubs in the 
Blackpool, Fylde & Wyre area. Free design for ads.

• ¼ Page - £65 • ½ Page - £125
• Full Page - £195

Book 4 editions & receive 10% discount

TO BOOK CALL CAPITAL MEDIA ON
01636 302 302
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A nice bright Saturday morning in September saw 
me on the 09:21 train from Blackpool North. Phil 

got on at Layton and, half an hour later, we were in 
Preston. 

The fi rst stop was the bank to get some “beer 
tokens”, then off to the Twelve Tellers on Church 
Street. One of the latest additions to the Wetherspoons 
stable, this is a tasteful make-over of an old bank. 
We started off with a large breakfast - an essential 
lining to the drinking stomach! - and Moorhouses First 
Cut (4.2). Then across the road to Hogarths, a pub 
with a re-designed, open-plan interior and four hand 
pumps, two offering their own Hogarths beers - The 
Bruiser (4.0) and Beer Street (3.8). Both were sampled 
and in good order. A third pump had Naylors Special 
Brown Ale (4.5), with the last not in use. 

Then next door to the Bull & Royal. It’s a pub I 
haven’t been in for many years, as it always seemed 
a bit run down. Two Moorhouses beers were on: 
Blonde Witch (4.2) and White Witch (3.9), which 
“witch” was the one we had - and it was good.The 
barman said that they were hoping to increase the 
beer range to three. I must say I was impressed with 
the changes made to this pub. 

From there we made to the Market Tavern 
beside Preston’s open market - another pub I haven’t 
been in for a while. Three hand pumps on the bar, but 
with only two beers available from them. Caledonian 
Drop Kick was pulled fi rst, but the barmaid asked me 
to sample it before cash changed hands. Which 
was commendably honest of her, and prescient - it 
was sour! So we had a go at the Deuchars IPA. Same 
result. So both beers were taken off straightaway - a 
warning to future customers but not much good for 
us. She said they would be back on in an hour. Fine, 
but we decided we wouldn’t be! So off down to the 
Black Horse on Friargate instead. There we found 
eight hand pumps, four with Robinson’s beers and 
four with guests. It’s a pub we’ve always liked; it’s in 
CAMRA’s Pub Inventory and has bags of character, 
little side-rooms and a high, central bar. A good, 
traditional corner street boozer. We tried a couple of 

Robinson’s beers  - Wizard (3.7) and Hop and Under 
(4.2) - and Beer Studio’s Millennium Crystal (4.9). All 
spot on.

The next port of call was the other Preston 
Wetherspoons, Greyfriars, on Friargate, where we 
sampled Summerskills Westward Ho (4.1) and found 
it OK. Then the long haul up to the Ale Emporium, 
opposite the student union building on Fylde Road. 
This is the reincarnation of the legendary Bitter Suite. 
Not only has it retained much of the previous layout 
and atmosphere but also the fantastic beer range. 
In fact, the bar now fl aunts nine hand pumps! We 
tried the offerings from eight of them - from breweries 
as diverse as Montys, Rat, Tiny Rebel, Pictish, Wharfe 
Bank, Joules, Lancaster and Untapped. Excellent 
stuff  

Eventually, alas, it was time to re-trace our steps 
- downhill all the way you could say - to the Black 
Bull on Friargate. Via Zagros’ kebab & burger place 
- well, you can’t expect a Spoons brekker to last you 
forever, can you? (If you must know, I had a very 
tasty 9” garlic bread with hot chilli sauce and Phill 
a double veg burger with garlic sauce.) Back to the 
beer. The Bull seemed to have a mini beer festival on 
the go, with beers mainly from Woodlands. We tried 
three of them - and Peerless Crystal Maze (4.4). All 
good... as far as I can remember.

Now time for home. Somehow we made it back 
to the station and then Blackpool, then wandered off 
on our separate ways. 

What a great day! Preston has some superb 
pubs and beer choices. Not to mention the places 
we didn’t go in! And it’s only a short train or bus trip 
away. If you haven’t already, why not give it a go?

Ian Shergold with Phill Marquis 

ON TOUR WITH 
THE CHUCKLE 
BROTHERS
IN PRESTON
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