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April is the month of showers - and AGMs. We had 
CAMRA’s National Members’ Weekend at the start of 

the month in Liverpool and our own Branch AGM at the 
end. Membership was a common theme throughout. 
The national surge in numbers has prompted questions 
about CAMRA’s inclusivity and purpose (see the 
Revitalisation Project item). Our own amazing growth 
in size as a Branch led, fi rstly, to us being involved in 
a Weekend workshop on membership retention and, 
secondly and unexpectedly, to a second fantastic 
National Membership Award. Wow! 

We decided to celebrate our success with an 
award of our own - to our 2,500th member, Alan Taylor 
(more details within.)

AGMs are also a time of departures. Bob Stukins 
stood down from CAMRA’s National Executive after 
many years of devoted work, and, within our own 
Branch, the “Hodgkiss Partnership”, John and Maggie, 
has decided to do the same. Both have served us with 
immense care and dedication for more years than I 
can reckon. Maggie has generously agreed to hold 
the fort until another Secretary can be found, but, 
fortunately, a volunteer stepped forward at the AGM 
to occupy John’s king-size boots as Treasurer - Graham 
Monk. Many thanks, Graham, and happy counting !

It has been my pleasure, as a festival treasurer, 
to work with John for many years. He has been an 
excellent colleague, always ready to offer advice and 
support. And such an unassuming guy that it is hard 
at times to believe we are talking here of Professor I J 
Hodgkiss MBE, SBS, BSc, Phd, FLS, CBiol, FIBiol, CWEM, 
FCIWEM, FHKIEIA, AMP, JP, formerly of the University of 
Hong Kong’s School of Biological Sciences (and I have 
his card with some of that in Chinese)! 

I am sure John and Maggie will continue playing 
a very “active” part in branch life. They got not one but 
two ovations at our AGM, so for a third time - A Great 
Big Thank You to You Both from us all!

Another stop press “departure” from our usual 
line-up: due to work at the Lowther, it’s looking like no 
Lytham beer fest this year. Sorry!

Finally, my thanks go to all our contributors, 
especially some “newbies” who offered me their wares 
without me even asking - brilliant - and, of course, to all 
our advertisers, who are essential in keeping this boat 
afl oat.

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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We are delighted to announce that the Thatched 
House in Poulton-le-Fylde is our Branch Pub Of 

The Year (POTY) for 2016.
The award was presented to landlord Vin Hamer 

on 3rd March in front of a packed house by Pubs 
Offi cer Rick Pickup. He said, ”at the Branch Meeting, 
when we voted the award, the Thatched was the 
winner by a considerable margin.” He related how 
the organiser of Nottingham Beer Festival (an event 
that makes our own Fleetwood one look like a party 
in a student bedsit) had visited Poulton and been 
wowed by the place and its pubs, and the Thatched 
in particular. “If this pub can impress the organiser of a 
massive festival like that, it must be doing something 
right.” He wished it the very best of luck in the next 
stage of the competition - which is to select the POTY 
for the whole of Lancashire.

Landlord Vin Hamer was delighted to receive 
the award and 
said he had set 
his hopes on it 
after winning a 
runner-up (Silver) 
award previously. 
He thanked the 
CAMRA Branch 
members for 
voting for his 
pub, and paid 

tribute to an “unsung hero”, Andy Booker of Lytham 
Brewery: “Without Andy’s passion and support, I 
couldn’t source the range of excellent guest ales that 
we sell and I wouldn’t have won this award. I want to 
share it with him.”

The Thatched has ten hand-pumps, dispensing 
a good variety of ale styles, all in excellent condition. 
The beers from the pub’s on-site Chapel Street 
Brewhouse are naturally given pride of place, and a 
new one, Citra, was on that night on a DIY (dispense-
it-yourself) basis: you could pull your own pint and put 
your cash assessment of its worth in a charity box for 
Brian House Hospice.

The pub is on the corner of Ball Street and Chapel 
Street, alongside the historic church of St Chad’s. It 
dates from 1905 and the mock-Tudor exterior shows 
little sign of ever having worn a thatch (that maybe 
belonged to its predecessor). Inside, it still retains 
many of its old features, which have been nicely 
supplemented by other newer ones over the years. It 
is a busy pub, so be ready for a crowd as and when 
you visit. But visit it, you must.

Russ Cobb

TOP PUB FOR 2016
THE THATCHED HOUSE

 CHAIRMAN  PAUL SMITH
 e: chairman_14@blackpool.camra.org.uk
 VICE CHAIRMAN  GARY WALKEY

 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  GRAHAM MONK

 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  GARY LEVIN 
 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  PAUL SMITH

 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
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Bar
Home of Blackpool’s Mayfest
3 HANDPUMPS 
EVER CHANGING GUESTS

10% DISCOUNT
FOR CAMRA MEMBERS

19 QUEEN STREET 
BLACKPOOL • FY1 1NL

Blackpool’s only Freehouse Real Ale Bar

BUY 7 CASK ALES
AND GET ONE FREE

OPEN EVERY DAY 
         UNTIL VERY LATE
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The National Membership Award on the front cover 
took us all by surprise at this year’s Members’ 

Weekend in Liverpool. We had been awarded the 
very same thing at Scarborough in 2014 and you 
don’t really expect such things to happen twice.

In presenting it to Chairman Paul Smith and 
Membership Secretary Ray Jackson, National 
Director Ian Packham said that in 2015 we had 
achieved a membership growth rate of 15.8 per 
cent and a retention rate of 92 per cent, against 
a national average of about 4 and 85 per cent 
respectively. In the last two years, BF&W numbers 
went up 33 per cent compared to the national 
average of just over 11 per cent.

Currently, we have 2,632 members, making us 
the seventh biggest branch in the country (out of 
217 branches).

So, what’s been the secret? We had been invited 
to help with a Weekend workshop on membership 
retention and, as part of our prep for it, we decided 
to survey our members to get their views on why they 
were members. Those of you who took part gave 
us your two pen north either at this year’s Fleetwood 
beer festival or on-line. Many thanks indeed for that. 
The results were very interesting.

The survey had asked for a simple rating of 
importance for ten areas of Branch activity: CAMRA

campaigns, pub discounts, beer festivals, young 
members, press publicity, Fylde Ale, Wetherspoon 
vouchers, communications, branch meetings 
and trips. Campaigning came out on top, as the 
main reason for people being members, with pub 
discounts coming second. Sadly, branch meetings 
languished next to the bottom in estimated 
importance - which provides some food for thought.

With nine (now down to eight) Spoons on the 
Fylde coast, we had expected their CAMRA vouchers 
to be the big puller. They were (and are), but not as 
big as some of the others in the survey results. Over 
the years, we have invested a lot of time and effort 
in improving our profi le and that of CAMRA generally 
within the Fylde area: with our beer festivals, pub 
awards and publicity, usage of on-line devices such 
as Facebook, Whatpub and the Branch website... 

and (well, I 
would say this, 
wouldn’t I) this 
very magazine. 
The prevalence 
of CAMRA 
discounts in 
pubs, and the 
importance attached 
to them in the survey, may be as a result of all this 
activity. We would like to think so, but please give us 
more of your views.

We wanted to share our success with one of 
our members in particular - our 2,500th, Alan Taylor. 
Even though, as you may have noticed, we have 
now gone way beyond that milestone! So he came 
along to our recent AGM in Blackpool Cricket Club 
to collect a certifi cate and a GBG (did he get a free 
beer too?). He then had the commendable good 
sense to plead another commitment and leave 
early (see above re meetings)!

Alan lives in Poulton and got his membership 
in his Christmas stocking. Possibly as a result of a 
sustained campaign by his father-in-law (himself 
a longstanding CAMRA member) to wean him off 
lager onto the brew that’s true (and consumed in 
pints, not halves). He is now able to add this to his 
many other health-giving activities - although his 
employer, the NHS, may quibble its inclusion.

His fi rst impression of CAMRA is “of a collective 
group of friendly and welcoming individuals, who 
fi nd common ground over one of life’s little luxuries in 
an incredibly dedicated but equally enjoyable way”. 
Couldn’t have put it better myself. Good to have you 
in our midst, Alan, and hope to see you again soon!

Neil Pascoe

DIDN’T WE DO 
WELL!
OUR MEMBERSHIP AWARD

importance attached 
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If you are a CAMRA member, this April you should 
have received a leafl et in the post entitled “Shaping 

the Future”. It is about an initiative that CAMRA has 
just launched to review the whole purpose of the 
Campaign. It’s called the Revitalisation Project and 
the leafl et has been issued to every CAMRA member 
- in theory, all 177,000 plus of us. You might wonder 
where such a longwinded word comes from; I’ve no 
idea, but CAMRA’s original name was The Campaign 
for the Revitalisation of Ale, so its revival seems 
curiously appropriate.

The launch attracted a lot of media interest. 
The Project’s chairman, Michael Hardman, has a 
background in journalism and publicity, so he’s 
surely a dab hand at this, and, as one of the original 
founders of CAMRA in 1971, does have a good 
perspective on the Campaign’s 45 year old history. 
There was an immediate fl urry of media speculation: 
is CAMRA going to change its name? is it coming to 
an end? and so on.

Actually, the leafl et is a good read, with lots of 
information about CAMRA past and present, and the

current state of the beer and pub industry. But, 
when you view the Project on-line (www.camra.org.
uk/revitalisation), you’re presented with a feature 
article that seems a lot more provocative than the 
leafl et. The eye-grabbing headline sets the tone: “Is 
this the end of the Campaign for Real Ale?” It even 
speculates that it “may no longer be focused on 
real ale”. Should it become “more inclusive” and 

“become a campaign for pubs or a campaign for 
all drinkers”?

As you might expect, the Project sees consultation 
with the membership as fundamental to its success. 
“It’s up to our members to tell us what they want the 
Campaign to do in the future,” comments Hardman. 
”CAMRA has sometimes been criticised for failing 
to react to the times, being old-fashioned and 
reactionary, and failing to embrace developments 
in the pub and beer industry, such as craft beer... If 
we want to play a key part in driving the beer market 
back into growth and helping to create a thriving pub 
sector, do we continue with our narrow focus, or do 
we become more inclusive?”

This is bound to provoke a lot of emotion and 
heart-searching. Indeed it already has. One response 
I’ve heard is the obvious “What’s the point? If it ain’t 
broke, don’t fi x it”, but I suspect that may not be seen 
as the “right” answer!

The leafl et comes with a survey form which invites 
views on who CAMRA should represent in future: 
(a) drinkers of real ale; (b) drinkers of real ale, cider 
and perry; (c) all beer drinkers; (d) all beer, cider 
and perry drinkers; (e) all pub-goers (regardless of 
what they prefer to drink); (f) all alcohol drinkers; or 
(g) something else. The leafl et points out that (a) and 
(b) are somewhat “historical” and would take us back 
to the 1970’s or 1988 respectively - maybe there’s a 

GET A NEW LIFE?
THE REVITALISATION PROJECT

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 May Royal Oak, Fleetwood
•  Thurs 23rd June Victoria, St Annes
• Tues 26th July Venue to be confi rmed
• Thurs 25th August Venue to be confi rmed

REGIONAL MEETINGS: [13.00 start unless otherwise stated]

• Sat 2nd July Lancashire Branches 
  Cricketers, Ormskirk

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 28th May Calder Valley
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less than subtle hint there! You may question, though, 
where the other options would take us.

Responses have to be in by 30 April (so, if you 
missed it, you’re probably too late) and, at the time of 
writing this, there are over 13k on-line ones in already.

However, there are also going to be 50 
consultation meetings around the country up until 
September. The fi rst was on the Isle of Man, but there 
will be two others in our immediate area - in Lancaster 
on 14th July and Preston on 15th September.

The overall intention is to present the Project’s 
outcomes to the next CAMRA Members’ Weekend in 
Bournemouth in April 2017. Which may pose some 
interesting issues for the ultimate decisionmaking 
process.

If you attended this year’s Weekend in Liverpool, 
you may have witnessed the hullabaloo that broke 
out over some special resolutions presented by 
CAMRA’s National Executive. These were intended 
to open the way to such novelties as remote on-line 
voting. However, we do already have something 
called proxy-voting (where non-attendees can 
register their votes beforehand). The meeting got 
very boisterous and all (bar one) of the resolutions 
were rejected by those present and voting in the 
actual meeting. However, the proxy votes (which 
were already in) totally swamped the others, ensuring 
that all the resolutions were carried. Which left many 
wondering what the point is of having a meeting at 
all if non-attending voters can decide its outcome. 
Now, thanks to these resolutions, Bournemouth may 
see other types of remote voting being introduced 
alongside that by proxy. All of which might outrage 
seasoned conference-goers, but you need to 
consider that only about one per cent of CAMRA’s 
total membership usually attends the Weekend’s 
meetings, and such wider voting methods are 
increasingly used by other similar organisations to 
CAMRA, to make them more inclusive.

So, I suspect one of the big challenges for 
Bournemouth will be how to ensure a fair and 
democratic outcome to the Project’s consultation 
process, i.e. one that can be justifi ed to CAMRA’s 
total membership - whether it pleases the majority in 
the actual meeting or not.

Whatever the eventual outcome is and however 
it is reached, one can only hope it gives CAMRA the 
vitality and relevance - and appeal - needed for the 
future.

By all means let Fylde Ale know your views. Better 
still, if you’re a CAMRA member, go to one of the 
consultation meetings.

Neil Pascoe

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 £2.50: 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

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
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We’ve had the added pleasure of presenting two 
more POTY awards recently - the “Silvers,” as we 

call them - to the joint runners-up (with the Old Town 
Hall) to this year’s overall winner. The OTH’s award 
appeared in the last Fylde Ale. The happy recipients 
this time were Fifteens in St Annes and the Taps in 
Lytham.

OK, coming second can hardly feel as good as 
coming fi rst, and any “happiness” is unlikely to be 
unbounded, but it is still a great achievement and 
one we are delighted to celebrate with all concerned.

Presenting Fifteens’ award to landlord Martin 
Gillett, Paul Smith took time out to pay tribute to Dave 
Wood, a well-known local character, CAMRA stalwart 
and Fifteens regular who died recently.

Fifteens was our overall POTY winner in 2012 and 
has been a runner-up since. Accepting the award, 
Marin thanked the Branch, remarking wryly that he was 
“getting used to coming second” (adding cryptically 
that “it’s probably the key to a happy marriage”). He 
also paid tribute to Dave Wood and that night had on 
a beer specially named in his honour.

As many of you will know, Fifteens boasts six or 
seven real ales in extremely good condition and 
offers a discount to CAMRA members. It was a bank 
originally and the vast interior is a veritable picture 
gallery, with the sauciest offerings reserved for more 
private enjoyment in the former bank vault.

The following week we were pleased to extend 
the same honours to Steve Norris and the Taps.

What can you say about or to a multi-award 
winner like the Taps (most recently, 2015 Lancashire 
POTY)? Well, Rick Pickup did his best. “I know Steve is 
disappointed as he’s normally the winner. However, 
being a runner-up out of 150-odd pubs is still a fi ne 
achievement. It’s good to see that other pubs can 
win Pub of the Year, though, as it refl ects the level of 
competition in our Branch.”

Steve was gracious in accepting the award 
and paid tribute to the winning pub. “We know how 
good our ale is in The Taps, so any pub that beats 
us, thoroughly deserves to win, so well done to The 
Thatched.” And he had some great eats ready for us 
too. Thanks, Steve.

We hardly need to remind you of the ever-
changing roster of guest ales at The Taps, which 
continue to reach very high standards and can be 
enjoyed in its extended surroundings, inside and out.

The World of Awards will surely hear of both these 
splendid pubs again!

Russ Cobb

PUT OUT MORE 
GONGS!
MORE SILVER POTYs

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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Last Fylde Ale ran a special feature on No 10 
Alehouse on Park Road in St Annes. It is our fi rst 

and (so far) only micro pub on the Fylde and is the 
enterprising and imaginative brainchild of George 
White - and already a fi ne addition to the real ale 
scene in St Annes.

So it should come as little surprise to learn that it 
has been chosen as our Branch Pub of the Season 
(POTS) for the Summer. It only opened its doors for the 
fi rst time fi ve months ago and has already acquired 
a loyal and ever-growing fanbase.

Presenting the award in front of a packed house 
in April, Branch Chairman Paul Smith said, “this is an 
amazing achievement for a pub that only opened 
last November and is a great tribute to George and 
all concerned.” George was almost lost for words as 
he accepted the award. “I’m more used to drinking 
ale than selling it,” he said, “but I had this mad idea to 
open a pub. The feedback has been positive so far 
and this award is much appreciated.”

The No. 10 is George’s fi rst venture in the licensing 
trade, making the success of the bar all the more 
remarkable. He puts this down to an excellent team 
of bar staff, as well as the help he has had from 
CAMRA members. “I live and breathe real ale,” he 
said, “but a lot of it is being sold in pubs that are more 
geared to families, with food and television being 
given priority. I wanted to provide a more traditional 
pub - a place to drink, chat and socialise.” 

The ethos of micropubs is keep it “small and 
simple”, no frills or fancies and usually no food 
(other than snacks). However, George had laid on 
something tasty to fortify us as we celebrated with 
him. Nice one and many thanks, George.

No 10 offers three ever-changing real ales and 
some real cider too, all of very high quality. There are 
discounts for CAMRA members as well.

In common with its micropub “fellow brethren”, 
No 10 is a refreshingly different place from the 
conventional pub and, with Summer in mind, is 
hoping to be able to offer outside drinking too. If 
you haven’t been yet, you must go and savour its 
offerings.

Russ Cobb

[Ed: Already we’re preparing for our next (Autumn) 
POTS award! Yes, I know, but we like to keep ahead 
of the game. So - stop press - I can announce the 
winner is... the Royal Oak, Fleetwood. Watch our 
website for presentation details. More another time.]

SUMMER IS 
ICUMEN IN?
NO 10 ALEHOUSE SUMMER POTS
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It’s March, so it must be time for the fi rst branch social 
trip of the year! The plan is a trip to some pubs mostly 

on the eastern edge of the fi ne County Palatine of 
Lancashire. So after a lovely week of glorious sunshine, 
Saturday dawns dull and overcast (I can plan a good 
trip but not sort the weather!) and, after a quick trip 
round the Fylde to pick people up, a coach with just 
over thirty of us is heading east down the M55.

A hour later, after a scenic trip over Grange 
Road, we arrive at our fi rst port of call - the Griffi n in 
Haslingden. This traditional hillside pub with fi ne views 
over the valley is also home to Rossendale Brewery, 
with a fi ne range of their beers, all at well under £3 a 
pint, to sample. Thanks to landlord Mark, we were also 
able to go down into the cellar to see the brewery (the 
preserve of brewster (ie female brewer), Leoni). All the 
group agreed that the beers were in fi ne fettle and it 
was a great start to the day, but, sadly after just under 
an hour, we were off.

Just a short drive away is the small town of 
Rawtenstall. Being dropped off by the railway station 
of the East Lancashire Railway, there were two options 
for the group. First stop for me was the Riverside Inn, 
just over the River Irwell. Very much a community pub, 
two beers were available, one each from Greyhawk 
and Worsthorne. Here we were joined by our branch 
medical expert, hot foot from St Annes, having 
attended to an urgent matter in the morning, after 
a journey on random trains and buses. The next port 
of call was Buffer Stops, a small bar in the station. A 
range of six beers was available here, although when 
most of our group were in, the number available 
quickly diminished! Some members decided to 
catch the preserved railway from here and meet up 
with us in Bury.

After a trip down through 
Ramsbottom, heaving with 
its chocolate festival in full 
fl ow, our next port of call 
was the Hare & Hounds in 
Holcombe Brook. This multi-
award winning pub, just set back off the main road, 
has a range of 10 beers on from far and wide. It had 
been refurbished since my last visit, and anybody 
who has been in the Victoria in St Annes, the Ship and 
Royal in Lytham or the Golden Ball in Poulton would 
immediately feel at home.

Soon it was back on the coach and a short trip 
down into Bury Town Centre. There were several pubs 
on offer here. I visited three. First stop was the Two 
Tubs, a Grade II listed building, with a large more 
modern rear extension, the small bar at the front had 
a range of 6 Thwaites beers including three from the 
Crafty Dan plant, so proper Lancastrian Thwaites! 
Next stop, all of 50 yards away, was the Clarence. 
This large street corner pub was the second brewpub 
of the day, being home to Silver Street Brewery. Here 
the range included a very nice German-style wheat 
beer and a saison. The hipster centre of Bury, even 
the black puddings had beards! More fi ne beer was 
drunk, it’s hard work this social stuff. And then another 
short stroll brought us to the Trackside Bar, based on 

ALL IN A DAY
EAST LANCS TRIP
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the Bury station end of the East Lancashire Railway. A 
massive range of beers - was it 10 or 12? - awaited in 
this very busy pub. I certainly could have stayed here 
longer, but time, tide and a Pickup-controlled social 
trip wait for no man, so it was back on the bus.

Keeping with our recent railway theme, and just 
a short hop down the motorway, our fi nal port of call 
was the former railway town of Horwich. In the last few 
years, this has become a bit of a beer destination with 
an ever increasing number of pubs selling a decent 
range of beer. First stop for me was the Victoria and 
Albert. A smart street corner pub, a range of six beers 
from mostly local brewers awaited. And in fi ne nick 
they were too! A short stroll back towards where the 
coach was parked and down an side street was Black 
Edge Brewery and their upstairs Sampling Room. 
Several of their beers were on, and the fact that the 
room was packed says an awful lot about their quality. 
As one of the pics shows, Dave Wood was also able to 
make one of his inspired presentations in memory of

Horwich’s locomotive building past - on what 
turned out, sadly, to be his last branch trip. Another 
place I could have stayed a lot longer, but sadly that 
chap Pickup started threatening to leave me, so it was 
back on the bus and homeward bound.

Rick Pickup

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 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

CAMRAAutumnPub of the Season
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Ron Crewdson has lived in Fleetwood since 1923. 
Here he compares a visit to “Deaduns’ “ in 

Fleetwood in 1941 with a visit in 2016.

1941
I was an apprentice ships rigger on the docks. On 

pay day after work at about 9.00pm, I would make 
my way from the back of the Offi ces and Stores of 
Marrs, Bostons and Trawler Supply down an alley and 
into the side door of the local known as “Deaduns” (its 
real name is, and was, “The Royal Oak”).

Often I would meet other riggers like Jack Foster 
and Bob Cropper. On the way I looked out for, so I 
could avoid, Hungry Mitchell. He was a local character 
who lived “up Copse” in a bathtub in a greenhouse. A 
bit of a scrounger - mainly for beer money.

The vaults were always crowded on pay day. 
The air was blue with dockers’ language and smoke. 
Woodbine, Senior Service and Starr were the common 
“fags” (I can’t tell you what the language was like). The 
handrollers got their baccy from Cosalt. There were 
strikers for the matches on the bar, but most men used 
the sole of their boots. Some used the underside of the 
table, others their thumb nail. The vaults had the smell 
of a real boozer. The clack of dominoes cut through 
the grumble and rumble of the conversations. Some 
pubs had a piano, but not this one. This pub was for 
drinking, not singing.

Beer was about 8d a pint. I remember my 
favourite as Trojan Dark Mild. I earned about £2:0s:0d 
a week. So the cost of a pint took about 45 minutes’ 
work. Chucking out time was 11.00pm and transport 
for me was on foot or by bike. You could leave bikes 
leaning against walls in those days. When you came 
back, they were always there. The walls, I mean; the 
bikes had gone.

MARCH 2016
No buildings for the fi shing industry now. What 

was The Fleetwood Arms now advertises for new 
dental patients. The offi ces and stores are ASDA, 
where I’d been shopping. I went through the alley. No 
scroungers. In the vaults, no smoke: just two men and 
a dog. It’s clean and tidy with a bright freshness but still 
a feeling for its history. There’s a dart board on the wall 
near the corner where I used to sit. Remembrance 

plaques for long-term drinkers no longer with us are on 
the back of the benches.

In the main bar, there is a fl at TV screen, a juke 
box and, now, a piano. It’s the home of the Fleetwood 
Blues Club. Well worth a visit. A wonderful range of 
ales: Bank Top, Ringwood, Black Edge and Reedley 
Hallows. I liked First Trawl. It’s 4% and £2.60 a pint for 
CAMRA members. The living wage is now £7.20 an 
hour. That’s a pint for less than 20 minutes’ work - an 
improvement on 1941!

There are polished brass match scratchers in the 
lounge. They are worn in the middle, so someone 
must have used them. There is a print of Trawler FD1 
“Fleetwood Lady”. That was the trawler for which I did 
my last piece of rigging when I was 64.

I don’t remember the name of the landlord during 
the war years. But I won’t forget the present licensee, 
Linda. Really friendly and helpful. She’s made this a 
proper local.

It is a real pub with real history, real people and 
real ale. Forget the Trojan. Mine’s another pint of First 
Trawl!

Oh, and I travelled home as a passenger in my 
daughter’s car.

And just in case you are wondering what my 
explanation is for its nickname, Deaduns’. It referred to 
the trawlermen who, after a long session, were laid out 
in the alley. Deaduns they were called. Some people 
have other reasons for its nickname. What’s your’s?

Cheers!

As told to Dave Baxter by Ron Crewdson

RON REMEMBERS
DEADUNS’
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It could be argued that the USA’s brewing scene is 
the most adventurous, exciting, original and trendy 

in the World. When I fi rst visited that country in the 
1960’s, outside the few huge mega-breweries, there 
were only a handful of regional independents and 
the vast majority of those produced a variation on 
the theme of lager and little else. Today there are 
some 4,269 beer makers, the most in US history, and 
that fi gure changes daily. Visiting one new brewery 
a day would take 11 years. Whereas most European 
brewers are bogged down in tradition, most US 
brewers are free and imaginative without constraints. 
This means that, of necessity, American brewers are 
the ones to watch to discern the trends in beer.

America is almost over its super-hopped IPA race 
for bitterness. It was a style that had got out of hand. 
A number of brewers competed to see who could 
produce the most degrees of hoppy bitterness, until 
your average beer drinker found the beers tasted of 
little but extremely dry and bitter hops. A sorry result of 
the great demand for hops has been huge increases 
in price and shortages of the product. Which, 
naturally, has had an adverse effect on beer prices.

Let’s see in which direction the American trend-
setters are going. Last year, fruit-infused IPAs came on 
the scene and I’m sure these will continue to become 
even more popular. If ever you can fi nd it, try Ballast 
Points’ Even Keel Session IPA – amazingly good.

A couple of years ago, people began talking 
about “sour ales”. We had a fi ne example at last 
year’s Fleetwood Beer Festival, Boulevard Brewing’s 
Tank 7. With its farm-yardish sourness, it was a 
complex, superb beer; in my opinion, much superior 
to any of the UK beers we were selling. This trend 
may mean a comeback in popularity for German 
beers, whose sales have been on the decline. Sadly, 
the concentration on beers that are mostly lager 
variations and the stranglehold of the Rheinheitsgebot 
on manufacture restrict innovation. A decade ago, 
Germany’s acidic Berliner Weiss and tart Gose were 
almost extinct, but, as in fashion and food, what’s old 
and overlooked becomes thrillingly new.

I mentioned the USA’s love affair with IPAs 
coming to an end, but they refuse to go away. Like a 
relationship that becomes stale, it can be revived by 
adding spice and novelty. I’ve recently discovered a 
number of variations on the basic IPA recipe: “Wild” 

IPAs made with “wild” yeast”, bit like eating citrus 
and tropical fruits in a smelly, French, cheese shop; 
or “White” IPA’s, with orange and coriander notes; or 
even “coffee” IPA, buzzing with beans.

The biggest breakthrough is the dry-hopped “sour 
ale”. This is a low-to-moderate strength beer, made 
with wild yeasts and dosed with citrussy, tropical hops 
like Citra or Amarillo. It gives transforming, bright, lush, 
aromatic delight, and is best drunk in 70° of sunshine, 
whilst eating salty food, crisps, crackers or cheese.

Other exciting beers, clamouring for attention, are 
oatmeal stouts, “aged” beers, and beers matured in 
wine or spirit barrels, and those with new fl avours like 
honeysuckle, pineapple, pine needles, rye and spelt 
malts.

Many wonders await the adventurous beer drinker 
in the Year to come!  Alan Doggart

AL’S ALE TALES
CRAFT BEER TRENDS FOR 2016
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Fings ain’t wot they used ter be, eh? Well, no. 
Back in pre-computer days (hey, kids – prehistory 

or what! No mobiles or social media!), our branch 
minutes were all neatly hand-written and pasted 
into notebooks. Yes, really. We’re talking circa 1984 
to 1991 here, and a quick look at the dusty pages 
confi rms that it’s surprising how much stays the same. 
And there’s some little nuggets in amongst the usual 
dry stuff, so bear with me while we stroll through a bit 
of BF&W history.

The notes of monthly branch meetings, 
committee and beer festival gatherings show one or 
two familiar names on the lists of attendees (take a 
bow, Messrs D Smith, Dowling and Jackson), but it’s 
the pubs, breweries, trips and issues exercising the 
grey matter that catch the eye. Just a few examples 
then...

Pubs that won’t be hosting our meetings any 
more included the King’s Arms and New Mariners in 
Blackpool, both regular venues back then but now 
long demolished, whilst others such as the town’s 
Ramsden Arms and Number Four are happily still with 
us. But what’s this? Shock horror! Meetings being held 
in places such as the Running Pump at Catforth, Lane 
Ends in Wesham, Boot and Shoe in Elswick, Railway 
at Kirkham and Burn Naze Hotel at Thornton? Blimey, 
adventurous or what! Mind you, it doesn’t looks as if 
many attended these attempts to support our rural 
pubs and spread the CAMRA word, maybe around 
ten or so, compared to the normal thirty or more 
these days. Now, there’s the added challenge of 
fi nding places big and suitable enough for a private 
meeting.

I had to smile at some of the less complimentary 
remarks about the beer quality at some pubs, 
which nowadays we’d never dare to publish in our 
minutes. But back in ’84, beer quality was reported 
as being mediocre in the Ramsden Arms, Tap House, 
Coasters, Bispham Hotel and Cartford Arms, it was 
poor at the Shard Bridge and variable at the Dunes. A 
visit to Breezes was not recommended as 70% of the 
beer was reported as undrinkable and 80% was not 
on. (I’ll let the mathematicians amongst you sort that 
one out.) There was unhappiness that Boddingtons 

had disappeared from the Clifton Corner Bar (which 
of course has also disappeared now) and nobody 
had been in the Captain’s Cabin at Lytham since 
the last meeting, something that seems unlikely to 
happen now, given that it is now the Taps.

On the up side, Castle Eden was on sale at the 
Marine Hotel, Moorhouse’s had been spotted on sale 
in the Wyre Lounge Bar, Wardley’s was selling Ruddles 
County at 95p a pint and the Burtonwood beer at the 
Welcome was excellent.

The social side of the branch has always been 
important and the trips to places like Hartleys and 
JW Lees breweries, the White Swan at Fence and the 
annual West Midlands jaunt all had good support. 
Some themes continue though, and there were rows 
about coaches not stopping on return journeys or 
stopping too frequently, causing coach fi rms to be 
complained about or changed, just as happens 
now.

And, guess what, the subject of pubs that do or 
do not get into CAMRA’s fl agship Good Beer Guide 
has always been sensitive, with (for instance) the 
landlord at the Criterion (now Churchill’s) unhappy 
about its omission from the 1985 GBG. These days, 
the whole format of the GBG is a hot topic in CAMRA 
circles, but, back in 1984, our branch was saying that 
the London entries should be cut right back because 
they’d got loads of real ale down there anyway and 
their pubs didn’t need the help that others did. Oh, 
and the Bill Tidy cartoons should be cut out to save 
space. I’ll drink to that!

Wardy

(Ed: I know Wardy’s article isn’t about old Fylde Ales 
but the pic might remind some of you of the time 
when he was editor. Another future Blast from the 
Past perhaps?”]

BLAST FROM 
THE PAST
A DIP IN THE ARCHIVES
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An update on the watering holes of Blackpool, Fylde 
& Wyre. With thanks to the following contributors: 

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

FOR SALE OR RENT
At long last, the fate of the AUCTIONEER is decided. It 
has been sold to Hawthorn Leisure along with 11 other 
Wetherspoon pubs. After a short period of closure, it 
reopened under the new colours on 30 April. Manager 
Bev and the staff have transferred to the new owners 
- which should at least ensure some continuity of 
service. The discount for CAMRA members is also 
staying put. And, as some further reassurance for the 
future, the Asset of Community Value application 
has been approved by Blackpool Borough, so due 
process would have to be followed if there were any 
attempt in the future to demolish it or change it into 
anything other than a pub. 

OPEN & SHUT
Good to see the RUNNING PUMP in Catforth back 

in business and under new landlords, Rich and Louise. 
Rich is still managing the Moorbrook in Preston, so he’s 
a busy man, but fi ve ales were on when last visited 
and things seem on the up again. Certainly, the beer 
was spot on.

There’s a new pub at the rear of the De Vere 
Village in Heron’s Reach - the VICTORY PUB & KITCHEN 
- offering Marstons’ beers and already with the Cask 
Marque accreditation. Opening hours 8 am - 11 pm. 
Fuller details on Whatpub.

Now the bad news - the closures: BURLINGTON’S 
(on Lytham Road - up for Let from Greene King), 
FLANAGAN’S (looking like curtains) and DICKENS in 
Cleveleys.

ALL CHANGE
Chris and Kelly Brown have left the ALBION (in 

Bispham) and taken over as managers at the AIR 
BALLOON on Squires Gate Lane - exchanging pubcos 
in the process (M&B for Greene King). An extensive 
refurb is planned for September, when there could be 
an enhancement of the current real ale offering (GK 
IPA). “JP” (John Paul) has replaced them at the ALBION 
and looks like bringing in some Chapel Street beers on 
a regular basis. All the Best to all concerned.

The QUEENS in Layton has now got two real ales 
on, one being Flat Cap at last sighting.

The acclaimed catering operation of Syd & Sheree 
Little has moved from the STRAWBERRY GARDENS in 
Fleetwood to the STEAMER, and been replaced by 
the Strawberry Bistro of Nick and Annie Beenham. Bon 
Appetit!

In September, Andy Trotter will be leaving the 
BOARS HEAD in Blackpool for the rural delights of Edale 
in Derbyshire and the Nag’s Head. Quite a change 
for a Sandgrown ‘un. Better take his walking boots with 
him - and his waterproofs. 

SUNDRIES
First, some more awards to report. The FARMER’S 

ARMS in Great Eccleston has won the National 
Publicans’ Award for “Best Food Offer”; a real 
commendation for the fl agship of the Seafood Pub 
Co’s seven pub chain. And Blackpool Civic Trust have 
given the accolade of “Best Night Time Economy” to 
the VELVET COASTER (no, I don’t know either).

Alistair at the SADDLE will be having his fi rst beer 
festival there from 30 June till 3 July, with 20 real ales 
and ciders on offer in the usual outside marquee. Ian 
Rigg will be doing the opening honours.

The newly (re)opened STAR near the Pleasure 
Beach, on which we reported in last Fylde Ale, is 
defi nitely offering real ales; two were spotted on a 
recent visit (Wainwright and Hobgoblin) and seemingly 
passed the test.

GILLESPIE’S and the BAY HORSE in Thornton are 
due for refurbs soon. Well, at least, the refurb boys are 
being kept busy.

And saving the best till last. You can design your 
own pasty at the TOWNHOUSE in St Annes. Greene King 
are offering a cash prize of £ 500 to the overall winner, 
who will be crowned “Great British Pastriot”. Expect 
Cornishmen cannot apply - even if they wanted to.

BOOZE NEWS
ON LOCAL PUBS & CLUBS

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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SADDLE INN

 A choice of 20 Real Ales & Cider
 available at any one time throughout the festival   

L I V E  M U S I C
 Friday 1st July & Saturday 2nd from 9pm
Food available throughout the festival

Open midday till 10.30pm each day
 All under marquee in the car park

Built in 1776 the Saddle Inn is now the oldest 
continuous licensed premises in Blackpool. Still 
retaining a splendid air of yesteryear and 
although it is small in size it has a big personality!

• Quality Real Ales including Bass 
• Large Beer Garden  
• 2 Rooms + Main Bar Area 
• Serving Food 
 12pm - 9pm

SADDLE INN
BEER FESTIVAL

286 Whitegate Drive,
Blackpool, FY3 9PH
01253 767827

It’s
Back!

  Thurs 30th June - Sun 3rd July

The Summer 2016

The Pump and Truncheon, of Bonny St Blackpool, is 
the Branch’s Cider Pub of the Year for 2016.

Last February, we ran a minibus trip for interested 
branch members to visit pubs shortlisted for the 
award. As well as the Pump and Truncheon, we visited 
The Royal Oak in Fleetwood, Fifteens and No. 10 Ale 
House in St Annes, and The Taps in Lytham.

Pubs were judged primarily on the quality of the 
real cider and perry on offer, but also on service, 
atmosphere, décor and commitment to CAMRA 
aims. Although the quality of the cider in each pub 
was very good, the Pump and Truncheon was a clear 
winner. The pub will be receiving its award on 12th 
May, and will go through to the Regional stage of the 
competition, the winner of which will be announced 
at the end of May.

Our trip was very much a social event, as well as 
being a trip to judge the Cider Pub of the Year. It was 
interesting for branch members who don’t ordinarily 
drink cider to cross over to the fruity side and try 

something different. Ciders and perries 
in pubs these days are generally 
pretty accessible and easy to drink, 
and our beer drinking friends were 
on the whole pleasantly surprised by 
how much they liked the cider.

One of the people who attended was my friend, 
the late David Wood, who was a fan of real cider 
and perry, and a keen supporter of our campaigning 
aims. He was a rich source of information about 
cider in pubs and was always keen to pitch in to help 
wherever possible. He will be greatly missed.

It’s not just the pubs mentioned above who sell 
real cider and perry – lots of others in our branch area 
do as well, and are well worth a visit. One of the most 
important ways to campaign to save traditional ciders 
and perries is to ask your local pub to stock them – 
and then to drink them, in moderation of course ! This 
is front-line campaigning and gives us the opportunity 
to introduce drinkers of keg products, such as Bulmers 
and Strongbow, to CAMRA and our Campaign aims.

In conclusion, congratulations to the P & T, and 
well done to the other pubs that we surveyed. A good 
time was had by all and thanks very much to those 
branch members who participated!

Vanessa Gledhill 

APPLE PRESS
CIDER POTY 2016
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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!

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  -

Highfield Road | Blackpool | FY4 3LA | 01253 600101

THE HIGHFIELD

WITH A FINE RANGE OF CASK ALES 
Our regular line up includes 

Wainrights & Doombar + a guest ale 
Some recent guest ales were from the

Hobgoblin brewery & Moorhouses brewery

Serves Food Daily  - 9am until 10pm

With a large big screen & multiple �at screens this is
the venue to watch this summer’s football tournament

SK ALES

A N  A W A R D  W I N N I N G  P U B

Victoria
HOTEL

www.victoriahotel-lytham-stannes.co.uk

Tel.
01253
721041

Church Road | St Annes | Lancashire | FY8 3NE

Qu� Night every �ursday

Cask Ales, Cra� 
Beers, World Beers, 
Draught Beers, 
Wines & Spirits

Monday - Thursday 12:00 - 23:00
Friday - Saturday 12:00 - 00:00
Sunday 12:00 - 23:00

We serve a great 
range of tasty pub 
classics & don’t 
forget to join 
us on Sunday for 
a delicious roast!

Beer Festival | 20 beers & ciders | Thursday 8th - 11th September
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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 Brewhouse continues 
to go from strength to strength, which has played 
no small part in its tap (The Thatched House) 
becoming our Branch Pub of the Year for 2016 (see 
elsewhere in this mag for details). Can I wish Vin and 
his team every good fortune in the next rounds of 
the competition, which might see them ending as 
winners of the National award.

“BEER”, CAMRA’s quarterly magazine, will provide 
national publicity for the pub and brewery in its June 
edition, which will have a full colour piece about 
them as an example of a local brewery tap.

Chapel Street Beers are beginning to appear all 
over the Fylde - usually at local beer festivals and 
events. As I write, in late April, it was on tap at the Bay 
Horse in Thornton. Look out for it in a pub near you. 
Brewhouse beers will also feature at the Cleveleys 
Beer Festival in the Venue 1st - 3rd July. Alan Doggart

FUZZY DUCK BREWERY
www.fuzzyduckbrewery.co.uk

Business is really booming. 
More barrels have had to be 
ordered and, for the fi rst time in 

its history, the brewery is having to use two vans for 
delivery. On the beer front, Mallard, a dark session 
ale, will be making its annual reappearance in May, 
along with all the normal beers.  Rick Pickup

LYTHAM BREWERY
www.lythambrewery.co.uk

We are currently doing our 
Spring range of seasonal beers: 
Berry Blonde, Lowther, Epic and 

English Ale. We will also be having Sovereign Tribute 
for the Queen’s offi cial birthday. 5 litre mini kegs, 20 
litre bag-in-a-box beer and fi rkins will also available to 
the public for Father’s Day and the Queen’s Birthday.

The brewery will be opening to the public again 
this year over August Bank Holiday weekend. Check 
the website for details.

Finally, we’d like to thank local MP Mark Menzies 
(who is also a member of the All-Party Parliamentary 
Beer Group) for promoting Lytham beers, when 
our St Patrick’s Pale Ale appeared in the House of 
Commons Strangers’ Bar in March.  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

BEER DISCOUNTS FOR 
CAMRA MEMBERS

BISPHAM: • ALBION

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

One of the many advantages of CAMRA 
membership is CHEAPER BEER - in certain pubs. 

You already receive 50p vouchers to spend in 
Wetherspoons, where it’s cheap as chips anyway! But 
some other local pubs offer discounts too. Amounts 
vary from pub to pub.

The current list of outlets is below, but things can 
change. Some pubs drop out and new pubs join, so 
please help us keep this list up to date. Let us know of 
any changes.

If you are a landlord who wants to start offering 
discounts, please let us know too and we will add you 
to the list.

Don’t forget to take your CAMRA MEMBERSHIP 
CARD to receive discounts!
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There was some dark, humorous speculation about 
the obituaries in last Fylde Ale - about whether 

this was to become a regular feature etc. Sincerely 
hope not, but, alas, there has been an unexpected 
repetition of sad news with the passing, in close 
succession, of two branch stalwarts, Dave Wood and 
Ian Walker.

Dave died in late March on his way to a tram 
museum in Dudley. He went with his boots on, so 
to speak, which it is maybe quite fi tting for such an 
energetic soul. Only in his early seventies, he was 
tirelessly involved in so many things: the church (Our 
Lady Star of the Sea), the Order of the Knights of St 
Columba, the local Rail Users’ Association, St Thomas’ 
Primary School (as its lollipop man), the affairs of St 
Annes town council and Chamber of Commerce, 
the local rambling club - and, of course, CAMRA. To 
name but a few.

He was St Annes born and bred, and had worked 
as a postman until retirement. Although he was 
unmarried and lived alone, he was highly gregarious 
and talkative, with an amazing fund of obscure 
knowledge. And generous to a fault. People were 
showered with unexpected gifts from bowler hats to 
badges. He was a particular devotee of Rupert Bear, 
and, often clad in specially knitted, thematic jumpers, 
would bestow “Bear” badges on the favoured few. You 
felt honoured and you were! His sartorial “imagination” 
was, in fact, second to none. Waiting for him to turn up 
on CAMRA outings, we’d often try to guess what role 
he would assume today - Wyatt Earp or William Tell, 
or a combination of the two. (Or a bit of a Rupert as 
in his pic, taken on a branch trip to the Olde Swan in 
Netherton, with the landlord and Alan Cross.)

Yes, he was a one off, alright. Of course, we had 
nicknames for him - I won’t say what they were, though 
he readily took a joke against himself - but he had 
suitable nicknames for many others in return - “Sticky 
Out Ears”, “Big Spender”, “Hard Worker” - none of 
them meant maliciously. Just good fun. And there 
were names specially reserved for women he held in 
particular esteem - like the “Queen Bee of Mercia (or 
Glossop)”.

In all the things he did, Dave was determined to add 
value and do some good. Sure, he could occasionally 
be trying. His interventions under Any Other Business 
at meetings were awaited with edgy curiosity but 
often caused much amusement. He was devoted to 

CAMRA and 
we knew it. 
He pulled 
his weight 
at beer 
f e s t i v a l s , 
on branch 
t r i p s , 
wherever 
there was 
a call.

He did many things 
for charity too. Beards were grown and shaven. 
His Father Christmas renditions were a “speciality”, 
although their effect upon tender, young minds was 
less clear!

In short, he was a good man. Would that we 
could all have that said about us at the end.

However, it can certainly be said about our other 
sad loss, Ian George Walker.

Ian was only 64 when he died. He had had some 
warning and made his preparations with typical 
thoroughness, and his service was packed. He was 
another local man - from Lytham - and, although he 
loved travelling (as the picture of him in Hong Kong 
shows), liked to stay close to his roots and family.

After a varied start to working life, he became 
a telecoms engineer with BT. He had been a keen 
cricketer in his youth, but later came to love his winter 
sojourns in Tenerife and sea fi shing in the Ribble 
estuary, which is where his ashes will now be laid to 
rest.

He worked like a Trojan at beer festivals, ever 
ready to help out with anything, especially during the 
unsexy period of festival set-up. And he was a veritable 
mainstay in distributing this very magazine in Lytham 
St Annes. Our condolences go to his family (especially 
his brothers, John and Kenny, and sister, Jill).

The Branch can ill afford to lose stalwarts like these 
two. We shall miss them both deeply.

Neil Pascoe

MORE FAREWELLS
DAVE WOOD & IAN WALKER

He did many things 
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