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FYLDE ALE welcomes letters, photographs, news, views 
and ideas for possible articles. Please keep things short 
and to the point. Please supply your name and address 
(which will only be published with your permission). 
Deadline for Summer Edition: 29th April

FYLDE ALE is distributed to many pubs in our Branch 
area. They are listed on our website (see below): click on 
“News” and then “Fylde Ale”.

NEIL PASCOE editor_14@blackpool.camra.org.uk
Editor t: 01253-734243   m: 07734473972

The Editor retains the right to edit any submissions. Views 
expressed in this publication are those of their individual 
authors and are not necessarily endorsed by the Editor, 
branch committee or the Campaign for Real Ale nationally. 
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Blackpool, Fylde & Wyre CAMRA accepts no liability in relation 
to the accuracy of advertisements; readers must rely on their 
own enquiries. It should also be noted that acceptance of an 
advertisement in this publication should not be deemed an 
endorsement of quality by Blackpool, Fylde & Wyre CAMRA.

© 2016 Capital Media Group. All Rights Reserved. No part of 
this publication may be transmitted, reproduced, recorded, 
photocopied or otherwise without the express written 
permission of the copyright holder. 

PUBLISHED BY                  
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This time of year is always a busy period for the 
Branch. Our January monthly meeting has to decide 

on our choice of entries for the next Good Beer Guide 
(GBG 2017). It is the culmination of all that beer-scoring 
work routinely promoted later on in the magazine. 

All the scores you CAMRA members have entered 
on our website or Whatpub over the last year have to 
be “crunched” into an annual average score for every 
real ale pub on our patch. Then we need to select the 
top 22 or so (up to the maximum allowed for our area 
in the GBG). It is not a pure numbers game. We have 
to exercise judgement to make sure (as far as we can) 
that the result is sound and fair. It is not always easy, but 
I can assure you it is reached democratically.

We then need to “survey” the pubs chosen - to 
make sure their details are correct for publication. 
Then, I’m afraid, everything has to go back under wraps 
until the Great GBG Panjandrum in CAMRA HQ is happy 
and ready to publish the Good Book in September. 

Sorry for being so tantalising, but, at present, we 
cannot announce what those pubs are - though, if you 
were at that January meeting, you will have a pretty 
good idea! 

Another key thing we do at that meeting is to agree 
(democratically) upon our choices of Annual Pub and 
Club of the Year 2016. Unlike our GBG choices, this 
news is NOT embargoed (if only because it cannot 
really wait until September!). You can see the results in 
“BOOZE NEWS”.

The POTY and COTY winners have the chance of 
achieving even greater glory, as they proceed to the 
next stages in a competition that ultimately decides the 
National winners. Last year’s Branch winners enjoyed 
good success: the TAPS became the Lancashire Area 
POTY and the BLACKPOOL CRICKET CLUB the West 
Pennines Regional COTY. So there’s all to play for !

Lest you think I’ve forgotten Cider… we also select 
a Branch Cider POTY (see “BOOZE NEWS”) but by 
means of a selection survey (ie boozy trip) rather than 
the monthly scoring method for beer. I am assured it 
is all very democratic too. And the winner can also go 
on to higher things.

Expect you want to move on now, don’t you? But 
not before I have thanked all our contributors and 
advertisers in this edition. It couldn’t have happened 
without you.

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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Hi and welcome to the Spring edition of Fylde Ale.
You may not be aware that we are just 

one of over 200 local branches that make up 
CAMRA nationally. Yet, for membership size, we 
are actually the seventh largest branch in CAMRA, 
with approaching 2600 members, well over 100 of 
whom actively attend monthly meetings, work at our 
two beer festivals or come on our various trips. If we 
continue to grow at our current rate, we could move 
up to fi fth within the next twelve months.

Not only that, we have the largest membership 
retention rate of the top ten branches in the country 
at 93%, so I think that is something we should all feel 
very proud about.

Because of all this, we are now getting a lot of 
attention from HQ about our membership growth. 
They want to know what we do to achieve this, and 

have invited the Branch to present a workshop at the 
National AGM and Members Weekend in Liverpool 
on 1st – 3rd April 2016. To help us with this, you 
may have recently completed a survey form, either 
at Fleetwood Beer Festival or online via an email 
invitation, and I would like to thank you for that.

This is on top of us winning a National Award for 
Membership two years ago, so, as a Branch, we are 
in a very healthy position at the moment.

I would like to offer my congratulations to the 
Thatched House in Poulton for winning our Branch Pub 
of the Year, the Pump & Truncheon our Branch Cider 
Pub of the Year and the Old Town Hall in Poulton our 
Spring Pub of the Season award.

I would also like to say thanks to our Branch 
Committee for all the hard work they have put in 
over the last 12 months. Without them, none of our 
activities, meetings and awards would be possible.

If you are interested in getting more involved, 
why not come down to the Branch AGM at Blackpool 
Cricket Club on April 28th at 8pm.

Paul Smith
Branch Chairman

VIEW FROM 
THE CHAIR
WELCOME
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 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]

• Thurs 14th April POTY Silver Presentation
  Fifteens, St Annes
•  Tues 19th April POTY Silver Presentation - Taps
• Thurs 21st April Summer POTS Presentation
  No. 10 Aleshouse, St Annes
• Thurs 28th April Branch COTY award/AGM/
  Branch Monthly - Blackpool  
  Cricket Club (CAMRA card 
  needed for AGM)

REGIONAL MEETINGS: [13.00 start unless otherwise stated]

• Sat 14th May West Pennine Regional
   Blackpool Cricket Club
• Sat 2nd July Lancashire Branches 
  Venue 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 30th April The Lakes Social

BEER DISCOUNTS FOR 
CAMRA MEMBERS

BISPHAM: • ALBION
BILSBORROW: • ROEBUCK
BLACKPOOL: • BAR 19 • BLACKPOOL CRICKET CLUB 
• 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 • NO 10 
ALEHOUSE • VICTORIA
THORNTON CLEVELEYS: • BAY HORSE • 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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For the last edition of Fylde Ale, I wrote an article 
about why you might want to consider brewing 

your own beer. The reasons being; it’s fairly easy, 
inexpensive and fun to do, and the results are often 
better than shop-bought beer.

Another good reason to brew your own is that 
you can brew the beers that you like to drink. For me, 
this varies throughout the year. Notable successes (in 
my opinion, of course) during the last year include 
a wheat beer (rather similar to Hoegaarden), a 
dark old ale (not unlike Theakston’s Old Peculier) 
and a pumpkin ale (made with real pumpkins and 
spices). I realise that the pumpkin ale might not be 
to everyone’s taste, but that is the whole point. I like 
it, so I made it – if you don’t like it, there is plenty of 
choice, so brew something else! Maybe brew a Best 
Bitter, which I regularly brew too. Which reminds me, 
I must start drinking it all!

For All Grain brewing, there are recipe books 
available which replicate famous brews such as 
Black Sheep Ale or Fuller’s London Pride. Most of the 
results come pretty close to the real thing, but the 
ones that don’t still taste good. I have only been 
disappointed once out of the 25 different beers I 
have made. There is ever more choice for kit brewers 
too, with everything from Raspberry Wheat beer to 
traditional British ales through to American Oaked 
Rum ale and more besides.

It’s great to have so much variety. I fi nd, on a 
hot summer’s day, I reach for a light wheat beer 
spiced with coriander and orange peel. A cold 
winter evening requires a dark old ale. Autumn (in 
my house anyway) demands the pumpkin ale – with 
the rim of the glass dipped in cinnamon and sugar! 
Lastly, a fresh spring day shouts out for an elderfl ower 
ale. At the time of writing, I have just made 40 pints 
of Fuller’s London Pride (a copy recipe) and I’m just 
about to make a Spiced Lime and Coriander ale – 
something to look forward to in early summer. You 
can’t get much more different than those two!

I have a rough plan of what I intend to brew next, 
but, because of the success of the wheat beer (most 
of which was drunk before it was offi cially ready!), 
I had to make (or rather was instructed to make) 

another batch straight away - but that is all part of 
the joy of brewing your own. At this point, greed got 
the better of me. I decided that, instead of making 
the usual 40 pints, I would make 60 pints (it was so 
popular and the effort required is the same). Let’s just 
say I ran into a few problems - such as fi nding my 
brewing spoon was now not long enough, I couldn’t 
lift the bag of grains on my own, and fi nally, most 
annoying of all, my ‘Fermentation Vessel’ (a large 
bucket) wasn’t big enough to take all the extra beer 
and I had to pour some away. Instead of the 42 
bottles I got from the fi rst batch, I got 48 – hardly a 
big increase!

I can’t say I am the world’s greatest brewer by 
any means, having only completed 25 brews or 
so, but, using the recipes freely available (in books 
or on the internet) and kits, I was able to make all 
these different beers and more besides. If I found 
it relatively easy, then you probably will too. I know 
some people who started making beer from kits 
and liked them so much, they stayed with them. 
Once you have done a kit or two, you can start 
‘tweaking’ the procedure (such as using slightly 
less water – to increase the alcohol and body - or 
adding extra hops – to change the fl avour) and 
customise the kit more to your liking. Or, like me, 
you can use your experience from brewing kits and 
move on to All Grain. I use the fairly new method of 
All Grain brewing called ‘Brew in a Bag’ (BIAB) and 
love the results. This is a much simpler/easier version 
of traditional brewing, where you put the ingredients 
in a large bag, which enables you to considerably 
reduce the amount of equipment needed. BIAB has 
very few disadvantages and the result is the same as 
from the traditional methods, so brewing your own 
has got a whole lot easier of late.

So why not give it a try and discover how to brew 
a range of delicious beers that suit your own taste? 
After all, as they say, “variety is the spice of life”!

Graham Monk

IT’S ALL IN A 
GOOD PINT
VARIETY IS THE SPICE OF LIFE
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On 28th November last year, our very fi rst Micropub 
on the Fylde opened its doors to the drinking 

public. The Mayor of St Annes did the honours and, 
for its owner, George White, it was the realisation of 
a Dream.

I’m talking, of course, about No 10 Ale House on 
Park Road in St Annes. It’s some months on now and 
maybe a good time to take stock.

The micropub concept started some years ago in 
Kent, with Martyn Hillier at the Butcher’s Arms in Herne 
in 2005, and has been spreading like wild fi re across 
the country ever since. The basic principle is - Keep it 
Simple and Keep it Small. Offer straightforward things, 
like real ale and cider, in a small-scale, friendly setting 
without frills or fancies. The charm and appeal lie in 
its sheer simplicity and novelty. What a contrast to the 
other fancier, high street offerings, with which we are 
all too familiar.

Like many good things in life, No 10 owes 
its existence to happy chance and less happy 
circumstance. After 20 years in the Royal Mail, 
George found himself out of work following an 
accident. It was a bad time, but some work in bars 
and beer festivals helped keep him sane and gave 
him useful experience - and an idea. He went down 
to Kent to see that idea in practice - and fell in love 
with it.

The next challenge was fi nding somewhere to 
make it happen. After much scouring of the area for 

the right place at the right price, he came on 10 Park 
Road, a former dress shop, and took it on a short-
term lease.

It took a lot of work, dogged determination 
and money (his Royal Mail severance and more 
besides) to get things off the ground. There have 
been numerous physical problems to surmount 
(things you need, like a disabled toilet, and things you 
don’t, like old boilers) and some fi nancial scares. An 
unexpected ground rent bill of £ 2,500 nearly brought 
the whole show to a shuddering halt.

But, at long last on the 28th, there it all was. The 
bar is tucked away on the left with cellar behind 
and ample space to stand or sit. The decor is quiet 
and pastel-coloured, with candle-lit tables at night. 
There’s often some unobtrusive background music, 
but the best music of all is provided by conversation. 
It’s a joy to be there and, from what I’ve seen, it is 
clear many others think so too. Even though George 
is a Blackpool boy, born and bred in Mereside, he 
told me, “I love being in St Annes, the public are 
fantastic!”

There are usually three cask beers on offer. 
Choice rotates and is heavily infl uenced by what the

customers like, but George thinks it is important 
to offer beers that are novel to this area, even if 
they cost that bit more. He believes, “quality, not 
cheapness, is the way forward. If the real ale is good, 
the customers will stay with me.” Roosters, Kelham 
Island and Cumbrian Legendary beers are proving 
very popular and Elland’s 1872 Porter has been going 
down a storm.

There are two real ciders as well, and, catering 
for all tastes, a keg Pilsner lager from Manchester, 
Shindiggers, which is proving very successful. In line 
with the micro pub ethos, there’s no cooked food but 
plenty of snack offerings.

FIRST ON THE 
FYLDE
NO 10 ALEHOUSE
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He also has some bottled craft beers, popular 
with younger drinkers, and is planning to get his 
licence changed, so he can offer off sales. He was 
surprised by the interest in American craft beer and 
wants to cater for it, including beers in a can. “You 
need to keep your eye on the market,” he said,”but I 
am still fully committed to real ale.”

His family have been very supportive, but, 
although she has been “introduced” to a hand 
pump, his wife Alyson isn’t going to give up the 
day job just yet (hair-dressing). Above all, George is 
very appreciative of the support he has had from 
local CAMRA and from many others too numerous 
mention in full but in particular, Alan Cross (of CAMRA 
and Blackpool Cricket Club) and Andy Trotter at the 
Boar’s Head.

Any other ideas to look forward to? He wants to 
improve cold storage for the Summer (in case there 
is one) and get the necessary approval for an outside 
drinking area. He has a music licence but is not sure 
how well live music might go down. He is keen on 
the idea of bottle clubs, though, where people can 
bring in their own and there’s some serious discussion 
about (and drinking of) the contents. Should make a 
pleasant change from pub quizzes.

Check George & No 10 out on Facebook (for 

opening times etc). I believe the twitterati have 
something to go at too (#no10alehouse). And a 
website is being planned. Or you can give George a 
ring on 07809 368682.

A new star has appeared in the St Annes real ale 
“fi rmament” and the gravitational “pull” of the town 
is surely now... irresistible! If you need any further 
persuasion, the No 10 has just been selected as our 
Summer Pub Of The Season - of which more another 
time.

Neil Pascoe

THE HIGHFIELD
BLACKPOOL

Fine range of cask ales

Quality food served 9am-10pm

Greene King IPA, Wainrights
& other guest beers available

Highfield Road • Blackpool • FY4 3LA
01253 600101

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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There was a double celebration at The Old Town 
Hall in Poulton on 23rd February, when the pub 

received its Branch awards of Spring Pub of The 
Season (POTS) and “Silver” runner-up for Pub of The 
Year (POTY) 2016 (don’t believe everything you see in 
photos - it is or should be 2016!).

Presenting the POTS award, Branch Chairman 
Paul Smith said, “The Old Town Hall has provided a 
great service to the cause of Real Ale over the last 
few months.” Handing over the POTY Silver award, he 
added, “Being a runner-up in a Branch with over 150 
pubs is still a fantastic achievement and testifi es to 
the beer quality here over the whole year.”

In the absence that night of long-serving 
landlord, Des Smith, Assistant Manager Simon 
Billington accepted the awards. Simon was delighted 
that The Old Town Hall has been recognised in this 
way, saying, “Real ale is very important to this pub. 
We ensure that fi ve real ales are available at all 
times, and we always look to provide a variety of 
styles - dark as well as light.” (Just to prove the point, 
one ale went off just before the presentation and a 
replacement was on sale within minutes.) He added, 
“Being a free house is a big help - we can obtain the 
beer we want from where we want.”

Simon has been Assistant Manager at the OTH for 
over 8 years, but his connection with the pub trade 
goes back much longer. “I grew up in pubs,” he said. 
“My dad ran the Golden Ball in Poulton for many 
years, so it’s in the blood.”

Many years ago, The OTH was a Catterall 
& Swarbrick’s pub called the Bay Horse. After a 

later period 
as council 
offi ces, it was 
c o n v e r t e d 
back into a 
pub in 1988 
and given 
its current 
name. It had 
an extensive 
refurbishment 
four years ago 

and offers a wide range of entertainment. And, as this 
Branch knows only too well, it also has an excellent 
upstairs room for meetings.

Turning to its main claim for recognition with us, 
though, it has an ever-changing roster of fi ve guest 
ales, all extremely well kept and with a discount 
for CAMRA members (on production of a valid 
membership card). It has long been a key fi xture on 
the Poulton real ale scene. So, if you haven’t already, 
do go and pay it a visit!

Russ Cobb

DOUBLE 
WHAMMY
THE OLD TOWN HALL

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

later period 
as council 
offi ces, it was 
c o n v e r t e d 
back into a 
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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 £2.40: Mon - Thurs, 3pm - 6pm 

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  have long been fascinated by the strange sprawl of 
thatched buildings on the west side of the Lancaster 

canal in Bilsborrow. It goes under the banner name of 
Guy’s Thatched Hamlet and you might be forgiven for 
fi nding it, at fi rst sight, all a bit twee and tacky. Then 
again you might not - for, if you explored further, you 
would likely fi nd yourself in a snobby minority of one. 
Especially at weekends, when the whole place seems 
to be packed to the rafters.

At its heart lies Owd Nell’s, one of the most far-fl ung 
pubs in our Branch area. This fact alone may explain 
the intermittent attention we seem to pay to it. When 
you enter, the crowds are usually there before you, 
dining, drinking and disporting themselves, but the 10 
real ale handpulls on the bar top soon grab your eye. 
Any establishment in the rural Fylde that can support 
that number has to be worthy of serious investigation.

So, at last, after many years of tentative sampling, 
I decided to take the plunge and met up with one of 
its owners, Sean Wilkinson.

The Wilkinson family have owned this complex 
since the 1980’s. The family have had a long 
association with local pubs and breweries. At one 
time, Sean’s father, Roy, was the landlord of the 
Bushell’s Arms in Goosnargh and went on to become 
a director with Matthew Brown’s of Blackburn. His wife, 
Irene, bought Guy’s Court and turned it into Guy’s 
Eating Establishment. Then, in 1986, they also bought 
School House Farm and turned that into Owd Nell’s 
Canalside Tavern. The name comes from Ireland. 
Holidays there had led them to Dirty Nellie’s near 
Shannon. Roy fancied the name for their new pub, 
Irene didn’t, and the current, sanitised version was the 
compromise solution.

The Irish connection possibly explains their annual 
Oyster Festival, held in September and now in its 
25th year. It is inextricably linked with Guinness and is 
mega. Reputedly, 10,000 pints of the dark stuff and 
7,000 oysters go down many hatches. But it is just one 
of the many activities that the place hosts throughout 
the year. As I write this, a Half Term Ice Week is in 
full swing (or slide). Everything from patron saints to 
Chinese Monkeys and Oktober Fests get appropriately 
celebrated in food and drink and general family fun-
making. Sean told me they don’t go in for awards, 
but I notice they recently got one - from outdoor 
clothing manufacturers, Mountain Warehouse, whose 
customers voted Guy’s one of the top 5 post-walk 
destinations in the country for a reviving pint.

Where on earth does the energy for all this come 
from? “You’ve just go to be passionate about it and 
we are,” says Sean. He now runs the business with 
his brother, Kirk. “We have a vision and a great team 
behind us. Some of them, like our head chef, Carol, 
have been with us for years and years, and we keep 
in continuous touch with our customers. These days, 
you have to entice people in and make them feel 
welcome.”

The Hamlet is more than a pub and a restaurant, 
though. There are shops up Spout Lane, 65 lodges 
offering accommodation and a sports ground - and 
even something for golfers. Bacus Brook runs under 

the canal and through 
the complex, and put on 
a worryingly vigorous spurt 
during the recent fl oods.

A building at the top of 
Spout Lane proclaims itself 
as the Spout Lane Brewery, 
Maltings and Hop Store. It 
is not mere rustic whimsy. 
A one-time resident, the 
Reverend Thomas Duell, 
seeking refuge here from a 

GUYS & NELLS
ANOTHER GREAT FYLDE EXPERIENCE

is not mere rustic whimsy. 
A one-time resident, the 
Reverend Thomas Duell, 
seeking refuge here from a 

Sean Wilkinson with Bronte and Anne
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Last year, our local winner at Branch and Area level, 
Blackpool Cricket Club, went on to become the 

West Pennines Regional Club of the Year. One of the 
top 16 in the country - what a fantastic achievement! 

The award was presented to the Club in November 
by Regional Club Co-ordinator, Ray Jackson, who 
said that the range and quality of real ale on offer fully 
justifi ed the club’s success. 

Accepting the award, the outgoing licensee, 
Pete Campbell, paid tribute to the hard work of both 
his successor Paul Lomax and club chairman Dave 
Cresswell. He thanked both the Club’s members 
and CAMRA members for “turning the club’s fortunes 
around and putting it in the healthy place it is in today.”

Sadly, it has not made it into the fi nal National 
round of the top 4 clubs. These are the Albatross RAFA 
Club (Bexhill-on-Sea), the Cheltenham Motor Club, the 
Orpington Liberal Club and the Kinver Constitutional 

Club. The 
winner will be 
announced 
later this year.

It is 
almost ten 
years since 
our very own 
H a s t i n g s 
Club in 
Lytham won 
the National 
COTY award (in 2005). 
Unfortunately, it is no longer with us, but the Cricket 
Club is … and is once again our Branch COTY for 
2016. So, it’s back to square one, but let’s wish it better 
fortune this time!

Why not pay it a visit? The bar has an excellent 
and ever-changing range of well-kept real ales - and 
CAMRA members are welcome to drink them on 
production of their CAMRA membership card (and 
can now get a CAMRA discount too). Better still, you 
could support the club by joining it and then enjoy 
both cricket and beer to the full.

Russ Cobb

vicarage confl agration, put some fi re-damaged grain 
to good use (as dark roasted malt) and started brewing 
porter. The Wilkinsons are seriously considering reviving 
the tradition (without, I imagine, the confl agration 
element). We’ll watch that space with interest.

Which brings us at last to the serious point of this 
article - those ten pumps and the use to which they 
are put.

Although they have had, and still have, links to big 
brewers such as Tetleys, Boddingtons and Whitbread 
(in the past) and InBev (now), the Hamlet is completely 
free of tie. The brothers like to provide a diversity of 
beers that appeal to their customers. Sean’s own 
taste is for blonde, fl owery beers, but not aggressively 
hopped. They want to support local brewers too, 
which is good news - the likes of Cross Bay, Bowland, 
Fuzzy Duck, Goosnargh, Moorhouses and Thwaites 
(despite its doubtful credentials as “local”, these days). 
Sean told me their house beer, Canalside Bitter, also

comes from a local source and is “subtly 
fl avoured with towpath herbs”, but the brewery is... a 
secret! Well, let’s not go there, eh! And they are always 
open to suggestions on new beers. I can only report 
that, on the day of visit, the Cross Bay “Zenith” was in 
cracking form.

Ten is a great number, of course, but all that beer 
has to be consumed. It would seem that it is and, 

certainly, I have never had a bad pint. A large part 
of the credit must go to the students of Myerscough 
College, who provide this extracurricular service, 
possibly encouraged by a special food ’n’ drink deal!

And there’s real cider too, mainly from Thatchers, 
who also support Owd Nell’s annual Cider Festival in 
July. Yet another “activity” success. 

As you might expect, there is a big emphasis on 
food, locally sourced and mainly traditional. Steak 
and kidney pudd and chicken and gammon pie 
are the best sellers. Local cheeses too. By chance, 
Sean was able to introduce me to Mr Sandham of 
Sandham cheeses, who had called for some coffee 
grains for a new recipe - an interesting idea, doubtless 
soon to appear on the menu!

Unlike so many other Fylde rural pubs, Owd Nells is 
open every day from 10 am. It’s very accessible, just 
off the A6. You can check things out on its website 
(www.guysthatchedhamlet.com) and discover what’s 
going on.

It is NOT your typical country pub, but I’ll bet that 
many in the area that are would give their eye teeth 
for its custom. Rather it is an Experience - and I have 
promised myself a proper enjoyment of it in the near 
future - with an overnighter in one of the lodges. There 
are at least ten good reasons why!

Neil Pascoe

COTY award (in 2005). 

NEARLY MADE IT
BLACKPOOL CRICKET CLUB
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So another successful Fleetwood Beer and Cider 
Festival is over. Between you all, you consumed 

over 1,000 gallons of beer and cider, so we guess 
you probably enjoyed it.  

We started with 127 different cask ales, a record 
number, and ended up with a selection of over 40, 
so there was still plenty of variety to go at, even at 
the end.  Attendance numbers were slightly down, 
particularly on the Saturday. Come on, gents, we 
know it was Valentine’s Day weekend, but what 
happened to that romantic evening at the Beer 
Festival!

However, I am very pleased to report that your 
contributions have enabled us to donate £350 to 
our festival charity, the RNLI. Thank you.

I’d also like to take this opportunity to publicly 
thank the organising committee for all their hard work 

and all 
the unpaid 
vo lun tee r s 
who worked 
during the festival.  In particular, I’d like to thank all 
those who turned up on the Monday before the 
festival, when we had to move our equipment from 
South Shore up to the Marine Hall - even 40 mph 
gales and a high tide 20 feet away didn’t stop us!

If you have any suggestions, feedback or 
anything else you’d like to share with us, please 
email us at fl eetwoodorganiser_14@blackpool.
camra.org.uk. We can only improve things if people 
- and especially our customers - come up with 
suggestions.

And so, after a brief rest, our thoughts will turn to 
next year and our 35th Fleetwood Beer and Cider 
Festival.  The all important dates for your diary are 9th 
to 11th February 2017.

Rick Pickup, Festival Chairman

THAT WAS THE 
FEST THAT WAS
FLEETWOOD 2016

DEAR EDITOR...
Your views... keep them coming!

From Alice Catherwood of Pilling: 

I read your short item about the sale of the 
Elletson Arms in Pilling with a heavy heart.

I am Secretary of the bowling club there, and 
myself and our 46 members are losing not only our 
pub but our club and bowling green, which we have 
tended for at least 70 years. The bowling green has 
been there since the 1890’s (I think).

We have been watching and praying for a 
buyer to reopen the pub and allow us to bowl next 
season.There are people here that would patronise 
the pub. With the right landlord it could rise again 
and be the social centre of our village.

I would be happy to speak to you if you are 
interested.

[Ed: I have spoken to Mrs Catherwood to fi nd out 
more and see what could be done about things. 
One option is to apply for an Asset of Community 
Value listing for the pub, but matters seem well 
advanced and local support would be key. 
Nonetheless, we will speak again soon - see Booze 
News for more.]
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It wasn’t until 1935 that the fi rst canned beer came 
onto the market. It was Krueger’s Finest Beer out of 

Virginia and became an immediate best seller. It 
was only the invention of a vinyl liner for the cans that 
made this possible; before that, the beer pressure 
burst the can at the seam.

Since 1935, the argument has raged about which 
container is better, the bottle or the can. Certainly in 
the UK, the large majority was, and probably still is, in 
favour of the bottle. Maybe it’s the recollection of us 
oldies who remember Party Seven’s, Bodcans, Double 
Diamond and the like. It was the done thing to turn up 
at a party with one of those mini-barrels under your 
arm. For years they kept turning up stuffed away at 
the back of a cupboard. The consensus was that they 
were absolutely horrid and put us all off canned beer. 
That and the Aussies going on about their ”tinnies”, I 
guess the fl avour of tin could only improve the taste 
of Fosters!

The question of bottles or cans recently came 
up when Messrs Wheatley, Ward and myself were 
discussing the foreign beers we should sell at our 
recent Fleetwood Beer & Cider Festival. As with most 
committee decisions, we sadly decided to sit on 
the fence and wait to see what happened at other 
festivals. Only a few days later, I was at the Manchester 
Beer & Cider Festival and discovered they had taken 
the leap and were serving quite a number of canned 
beers, together with bottles.

However, there is an answer to this question, and 
maybe not the one you want to hear. The answer 
lies in the freshness of beer. Three things can spoil 
packaged beers: heat, oxygen and light. As long as 
they are fi lled and kept correctly, bottles and cans are 
equally good at keeping away the negative effects 
of heat and oxygen – but light is another matter.

Ultra-violet light can penetrate even coloured 
glass. It reacts adversely with some hop compounds, 
and degrades them. It produces a compound with 
an unpronounceable name that apparently can be 
shortened to 3BMT. Those of us who have done any 
serious beer-tasting would describe it as “skunked 
beer”. That’s because 3BMT is a compound, very 
similar chemically to the foul liquid sprayed by a 
skunk. I heard it once described as a cross between 
roasted garlic and a pungent fart!

People say “beer tastes metallic” from a can. Do 

you drink it straight from the can? Yes? Well, of course, 
it tastes like metal, because your lips, and probably 
even your tongue, touch the can. The inside of an 
aluminium can has a lining to stop the beer touching 
the metal. Pour it into a glass before you drink it and 
you won’t taste any metal.

There are other pros and cons. On the plus side, 
canned beer is lighter to carry, and easier to stack 
and store. You can take it places where it wouldn’t be 
sensible to take a bottle - on a beach, up a mountain 
or on a golf course. Against cans: less choice - but 
that is quickly changing. I can’t think of any others.

Throw your old prejudices away - there is a superb 
selection of beers you can only buy in cans. Look in 
somewhere like Booths, you’ll be pleasantly surprised 
by the choice and quality. I must start persuading my 
Belgian brewing friends to try canning some of their 
superb beers.

Alan Doggart

AL’S ALE TALES
BOTTLES V CANS

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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Hey you! Have you had a look at Whatpub? We’ve 
made quite a big thing about it over recent 

months, so you really should have a peek. It isn’t a 
computer version of the Good Beer Guide, which is 
an annual selection of the pubs and clubs serving the 
very best real ale. It’s far more comprehensive and 
up to date than that. All you need to do is get sat in 
front of a computer (and frankly, if my 89 year old 
Mum can do it, so can you), get onto Google and 
type in www.whatpub.com. This is a CAMRA national 
website that aims to list and describe all real ale pubs 
and clubs. Just type in the name of the pub you’re 
interested in and, lo and behold, you’ll see the result 
in front of you.

Now, the main thing to bear in mind is that we are 
just a bunch of volunteers and we can’t keep up to 
date on all the changes that happen in all the pubs 
and clubs across Blackpool, Fylde and Wyre (and the 
little bit of the Preston postcode area we keep tabs 
on). Whatpub shows what we know about the pubs 
in our area, but lots of things change quickly and 
we are happy to be told when we’ve got something 
wrong. This is where you come in.

Have a look at the website to see what we’ve 
put on about your local or your favourite pub on 
the Fylde. See something that needs updating? If 
so, please let us know via the simple feedback link 
(it’s a button called “submit updates” near the top 
of the screen showing all the pub’s details) so that 
we can keep things up to date. What happens when 
you email the form is that, by the miracles of modern 
technology, your email will fi nd its way to me or one 
of our other two pubs offi cers and we’ll make the 
necessary changes for you.

I’ll be honest and say that telling us that a pub has 
three guest beers rather than two or four isn’t really 
that important, whereas if you fi nd that the opening 
hours are different to what we’ve said, then that is 
and we need to know. And are the facilities we’ve 
listed correct? What about the nearby bus routes ? 
And do feel free to tell us about other news about 
the pub – maybe it’s just started selling real ale, or 
it’s offering discounts to CAMRA members, or got 
a new landlord, or, heaven forbid, it’s closed. Over 

the last three months we’ve updated details on 25 
pubs, amending opening hours, addresses, phone 
numbers and facilities. It’s defi nitely worth getting in 
touch with us.

Now then, the other thing with Whatpub is that 
you can even score the beers that you’ve tried. 
On the screen to the right of the “submit scores” 
button is another one that says “submit beer scores”. 
Underneath this you’ll see where you can put in the 
date, the beer and your score for it, ranging from 0 
to 5. These scores also feed through to us and help 
us monitor how pubs are doing and eventually can 
infl uence which pubs get in to the next edition of the 
Good Beer Guide.

All of this might seem a bit dry, but we know 
that more and more folk are checking pubs out on 
Whatpub, so, if you’re a landlord or a customer, your 
feedback is very helpful. And by all means give us a 
better description of the pub than what we’ve got, 
because sometimes our imaginations can be a 
little wanting when it comes to describing what to us 
might seem like an average estate pub but to you 
might be the centre of the universe. Don’t be shy! And 
we promise to acknowledge your feedback, so you 
know your information has got through.

Wardy

WHAT PUB? 
WHAT FOR?
KEEPING IT UP-TO-DATE
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AAn update on the watering holes of Blackpool, 
Fylde & Wyre. With thanks to the following 

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

AWARDS
Some good news to begin with - the annual 

Branch “gongs”!
The THATCHED HOUSE  in Poulton is our Pub of The 

Year (POTY) for 2016. Hearty congratulations to Vin 
Hamer and his team! There will be more on that in 
next Fylde Ale, following the presentation to Vin on 3rd 
March. There were three runners-up: (in no particular 
order) THE TAPS (Lytham), FIFTEENS (St Annes) and the 
OLD TOWN HALL (Poulton). Congratulations to all three. 
There will be Silver Award presentations to them too 
soon (in fact, as you will see elsewhere herein, we’ve 
already done a double award to the Old Town Hall - 
for Spring POTS and the Silver). 

Our Club of The Year for 2016 is - once again - 
BLACKPOOL CRICKET CLUB. Its CAMRA trophy cabinet 
must be groaning. We’ve hardly fi nished its 2015 write-
ups, when there is already (at least) one more coming 
your way soon. But, beware, O BCC, St Annes Cricket 
Club is hot on your heels! 

Our Cider POTY for 2016 is the PUMP & TRUNCHEON 
on Bonny Street in Blackpool. Again, more on that next 
time.

Please check in “EVENTS FOR YOUR DIARY” or 
on our website for the presentation dates for all the 
above awards. Meantime, pay them all a visit and 
sample their excellent offerings.

It’s all heady stuff. But pubs don’t rely solely on 
CAMRA for accolades. The HIGHFIELD in Marton is the 
Gazette’s Pub of The Year for 2015 - for the second 
year running. Well done to Sean and team! Also, 
the CARTFORD INN in Little Eccleston is one of only 
four places in Lancashire to receive a Visit England 
Award for 2016. Finally, one of our most prolifi c of 
award winners, the TAPS, has acquired even more: 
Greene King gave it its “Best Development” award 
for 2015 (based on return-on-investment fi gures) and 
recognised it as its “biggest seller of cask ale” (What, 
you say, even bigger than the …? Apparently, Yes!).

ALL CHANGE
John and Sue at the FAIRHAVEN have just 

departed. As temporary managers, this was to be 
expected, but they put their hearts into the job and 
won a lot of respect. The new manageress, Jo, has 
just arrived and it is to be hoped that there will now 
be some stability of tenure. Fearful of the future, some 
regular supporters of the pub had already banded 
together and got it listed as an Asset of Community 
Value with Fylde Borough. They have formed a 
Friends of the Fairhaven community, with a page on 
Facebook and monthly gettogethers, and are trying 
to get a dialogue going with Enterprise Inns. That’s the 
spirit! Love it or Lose it.

Regret to see that the RUNNING PUMP in Catforth 
also seems to have been having its diffi culties. But, 
after a short period of closure over the Winter, we 
gather it is due to re-open in mid-March with new 
managers. The connection with the Moorbrook in 
Preston may still be intact, so let’s hope it enjoys a fresh 
lease of life, as we slowly crawl back toward Spring.

Welcome to Alistair Reed, the new man in the 
stirrups at the SADDLE. He’s now offering you a pint at 
£1.95 on Tuesdays.

There’s also a new landlord at the CEDAR TAVERN. 
A Revitalisation of the Real Ale there would also be 
very welcome. 

PLANNING
The latest round in the SHOVELS v Punch Taverns 

saga in Hambleton has once again gone to the 
Shovels. Punch’s appeal against the refusal of 
planning permission has been rejected by the 
planning inspectorate. Another hurrah for people 
power!

On another happy note, if the POULTON ELK gets 
the necessary planning permission, it will have a new 
outside terrace at the back for you - possibly in time 
for Summer (if there is one).

FOR SALE OR RENT
The agonies of Wetherspoons’  AUCTIONEER  in 

Blackpool continue. A petition calling for its retention 
by JDW was personally submitted to JDW HQ in 
Watford by a party of regulars. The precise number of 
signatures on it seems to vary, but we can probably 
say “in the order of 2,500”. JDW said they were very 
impressed (“stunned”, in fact). However, all the signs 
are that it’s still on the market, and, despite some 
speculation about Stonegate as a potential buyer, 
still without one. Worryingly, JDW have been closing 
some other pubs on their national “For Sale” list. In 
an attempt to stall any change-of-use sale etc, an 
application was made by some regulars for it to be 
listed as an Asset of Community Value (a phrase you 
should be getting used to, by now). It is due to be 
considered on 22nd March.  

BOOZE NEWS
ON ALL THINGS LOCAL
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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

New Spring menu at www.thetaps.co.uk

The ELLOTSON ARMS in Pilling is still on the market. 
You’ll see what local correspondent, Mrs Catherwood, 
has to say on the subject in “Dear Editor”. She reports 
that it has been gutted by Robinsons, so anyone 
wanting to buy it as a pub will probably have to start 
from scratch. But it seems that anyone wanting to re-
build there may also encounter some diffi culties (eg 
woodland preservation orders, and possibly our old 
friend, the all-conquering bat). Since the local parish 
council appears comatose, we will continue to feel 
the pulse of local opinion with the help of the likes 
of Mrs Catherwood. Without wanting to promote 
undue alarm, we have suggested that she and her 
fellow bowlers also keep a beady eye on the future 
of the PILLING’S GOLDEN BALL. It has excellent bowling 
facilies too (though not as good as the Ellotson’s, says 
Mrs C). 

Various pubs belonging to Trust Inns are up for 
re-letting: the SWAN in Kirkham, the WHITE BULL in 
Bilsborrow and the LANE ENDS in Wesham. The fi rst two 
seem to be closed at the moment, and Matt at the 
Lane Ends is planning to move on in July (but not to 
a Trust Inns establishment). It’s a former GBG pub and 
we’ll be sorry to see him go - but wish him well in his 
new billet, wherever that is (possibly Preston).

The MA KELLY chain is also reportedly up for grabs 

at £10m. Please form an orderly queue.

SUNDRIES
The old Apple & Parrot on South Shore Pleasure 

Beach is scheduled to re-open as the STAR in time for 
Easter. It’s being promoted as a sports and live music 
bar. There is no mention of real ale and we are not 
awaiting the event with bated breath. But, if we are 
confounded and blown away, we’ll let you know next 
time. 

There are various refurbs and transformations, 
namely: the SQUIRREL, the BULL (on Waterloo Road) 
and the TRAMWAY in Cleveleys (now a “sizzling pizza” 
pub). Let us know if you’re suitably impressed (or not).

For those interested in pub architecture, 
BURLINGTON’S in St Annes (below the Town House and 
accessible, when open, from St Andrews Road North, 
opposite the station) is now formally listed for its historic 
interior. CAMRA already has it in its National Inventory 
(mainly for the amazing tiled bar). If you have any 
opportunity to go in and inspect it, do.

The DERBY ARMS in Treales is now open all day, 
with the added attraction of a baby grand piano 
(presumably for grand baby pianists).
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THE ROYAL OAK

171 Lord Street | Fleetwood | FY7 6SR
(01253) 873486

Excellent & Popular Real Ale Pub
Impressive frontage and

Old Coach House at the rear 
Steeped in Fleetwood history, drinkers 

can choose from a selection of 
8 real ales and 4 real ciders

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!

SHOWING ALL GAMES DURING
EURO 2016 10% OFF SELECTED BEERS

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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TThe latest round-up on our patch with many thanks 
to Alan, Rick and Julie for their contributions. 

CHAPEL STREET 
BREWHOUSE
www.thatchedhousepoulton.
co.uk

The brewery continues to 
brew to capacity; they have not enough beer to sell 
outside their own brewery tap, the Thatched House, 
other than to the occasional beer festival. A selection 
of the Chapel Street beers sold well at our Fleetwood 
Beer & Cider Festival. The brewery recently reached 
a milestone by selling its 10,000th pint.

The newest beer is Brian House Best. This is an 
amber ale using Chinook hops. The new beer was 
launched on December 1st and the Brian House 
Charity continues to receive 10p for every pint sold. 
It has already raised almost £1,000 for the charity.

The tap, the Thatched House, won this CAMRA 
Branch’s Pub of the Year award and, to celebrate 
the event, the brewery will launch a brand new beer 
on the award presentation night, 3rd March. Alan 
Doggart

FUZZY DUCK BREWERY
www.fuzzyduckbrewery.co.uk

Fuzzy Duck Brewery report that 
they are very happily busy. In fact, 
boss, Ben Croston, apologises that 

he’s been so busy, he doesn’t really have time to 
impart any news - beyond that. A real case of no 
news being good news!

However, he did report that he has acquired 
supplies of three brand-new-to-the-market, UK-grown 
hops, so keep your eyes peeled, as each is going to 
be used for a new single hop beer over the next few 
months.  Rick Pickup

LYTHAM BREWERY
www.lythambrewery.co.uk

We have had the busiest 
February ever and are 
extending our deliveries even 

further afi eld: to Halifax, Leeds, Sheffi eld, Chester 

and Stoke. Our 9 pint mini-casks were so popular at 
Christmas that we are offering them for Father’s Day 
and the Queen’s 90th birthday. 

Our next seasonal beers will be: Epic (4.4%); 
Berry Blonde (4.1%); Lowther (3.9%); and English Ale 
(4.1%). We have just completed the fi rst year of our 
“animal” range. They have been a great success 
and we will be doing them again this year. 

Our “animal” beer for March is Golden Beast 
(4.2%), followed by the very popular ruby beer, Top 
Dog (4.6%), in April. We will also be doing a special 
beer for the Queen’s birthday, Sovereign Tribute 
(4.1%).  Julie Booker

Maybe next time we’ll have news on some emerging 
new boys on the block - Avid and Crafty Fox.

BREWS NEWS
YOUR LOCAL BREWERY NEWS

DEAR EDITOR...
Your views... keep them coming!

From Mick Roberts of Thornton-Cleveleys: 

Just reading the Winter 2015/16 issue and want 
to say what a great read it is.

I especially enjoyed the ‘Couple of Codheads’ 
piece. James most likely won’t remember but, as an 
11 year old kid, I used to assist my Uncle Elgar in milk 
deliveries when his father ran the farm way back in 
the early 70’s.

Anyhow, I am digressing somewhat. My main 
reason for contacting you is to make you aware of 
an update that is required for the list of local pubs 
offering CAMRA members’ discount. In the past 
month, the Bay Horse in Thornton village has been 
successful in gaining this accreditation.

I realise this, on the face of it, seems a good 
thing. However, I must proceed with a cautionary 
note. Although the pub has also been awarded 
a Cask Marque branding, I fi nd that, all too often, 
the beer on sale can be too cold and also, unless 
sampled on the day or day after being initially pulled 
through, the imbiber can often taste a slight sourness, 
no matter which beer is being proffered.

If I were assigning a score, it would vary widely 
between 3 and 1.5

Hope you and all CAMRA members have a 
great Christmas and an enjoyable 2016.

[Ed: The Bay Horse has been added to our list of 
CAMRA discount pubs, here and on Whatpub. As 
he’s a CAMRA member, I have asked Mr Roberts 
to keep scoring the beer quality on-line. If you feel 
bold enough to do it, it can sometimes be useful to 
talk to bar staff about quality (good and poor) - all 
feedback is good, but not always well received!]
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It is sad to report the passing of two former stalwarts 
of this Branch. Their active days were unfortunately 

some time ago, but both were Branch Chairmen in 
their day and they are not forgotten.

ARTHUR (JAMES) ROWE is a name that goes right 
back to the start of the Branch in 1974, indeed to its 
very fi rst meeting on 27th March in the Kings Arms of 
Blessed Memory, a Higson’s pub, long demolished, on 
Talbot Road (close to where the sign for Bickerstaffe 
Square is now) and a byword for top class real ale in 
the town centre.

Arthur ran a newsagent’s business on Whitegate 
Drive. The new branch was simply called FYLDE 
BRANCH in those days; a committee was formed 
and Arthur became the fi rst Chairman. He remained 
so for some time, until he succumbed to the more 
questionable lure of local politics and became a 
town councillor. That took up more and more of his 
time, and CAMRA less and less, until eventually he 
dropped out of branch life altogether. However, 
you cannot keep a good man down and he put in 
a celebratory reappearance at the Branch’s 25th 
anniversary celebration in 1999.

He died towards the end of 2015, aged 88. 
If anyone has any other recollections of him or 
anecdotes about him - or even photos of him - we’d 
be delighted to have them.

The other name is probably much more familiar 
to many current members - JOHN (RIVINGTON) 
HAMMOND.

John joined the Branch when it re-formed in 1980 
(after a “lull” in the late 70’s). That was when it adopted 
its current name. He was Branch Vice-Chairman 
and then Chairman for some time and was also the 
Chairman of BEEFOC (the BEEr Festival Organising 
Committee), in the early days of what was to become 
Fleetwood Beer Festival.

His contacts in the West Midlands (especially a 
particular Dudley tourist offi cer) were very useful in 
procuring some festival beers that were amongst the 
classics of the time, beers such as Banks, Hansons, 
Holdens, Bathams and Simkiss. Those that stiil exist we 
almost take for granted nowadays. We forget how 
hard it was to get them then. And some are still classics 
now! Not surprisingly, John loved the West Midlands, 
and Branch trips there became popular repeats. In 
fact, he remained an enthusiastic West Mids “tripper” 
until well into old age. Ma Pardoe’s offerings were given 

especial attention 
and, one time, when 
he’d indulged himself 
particularly well, the 
trip had to leave him 
behind (temporarily) 
to sleep it off! He 
was also a fully paid-
up member of the 
Sarah Hughes Ruby 
Mild fan club and often 
returned home on the coach clutching a four pint 
take-away from the Beacon, for self and wife, Beryl.

He was born and brought up in Leyland. He 
worked as an adviser in Special Education for 
Lancashire, which involved him in quite a lot of 
travelling. His cultured tones were a delight to listen to 
and, at festivals, his sales patter was brilliant. He could 
sell off the stocks of festival glasses in no time at all.

He was married late on in life - to Beryl, who already 
had two daughters (they had no children together). 
They bought some shares in a French vineyard and, 
each Autumn, travelled to the South coast to collect 
their bottled “bounty”.

Everyone has their anecdotes about John. A 
favourite one involves his love of Blackpool’s Ramsden 
Arms and its Ind Coope Burton Ale, dispensed by the 
legendary Albert Caffrey. John drove down regularly 
from his home in Cleveleys to imbibe this nectar. One 
night, after shipping his fi ll (and more), he tried to fi nd 
his car, couldn’t and returned inside the Rammie 
to report the loss and probable theft to the police. 
However, further searches, with Albert’s help, found 
the car. And he drove home. Only to be stopped by a 
police patrol that had clocked the car as a reported 
theft. The bobbies soon switched their attention to the 
condition of the driver. Result - driving ban!  

John passed away on 6th February, aged 77. Beryl 
had died quite a few years previously and his own last 
ones were not good. He was well looked after, though, 
by a live-in carer and still managed occasional trips 
to the Trafalgar restaurant in Fleetwood (who are now 
raffl ing a big teddy in his memory).

In many ways, he was just a big teddy himself. 
With his highly individual style of clothing and rolling 
gait, hair quiff, large glasses and plummy voice, he 
always reminded me of those early, long gone days 
of CAMRA, when we concentrated more on the 
pleasures rather than the bureaucracy of our hobby. 

The picture is from the 2008 Fleetwood beer 
festival. Very fi ttingly, it shows him with another former 
Branch Chair, Marie Gledhill. For all his failings and 
occasional misbehaviour, we loved him to bits!

Derrick Smith & Neil Pascoe

A FOND FAREWELL
TO CHAIRMEN PAST

Mild fan club and often 
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