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Delicious Sunday Roast

Available 12-7pm

Ship & Royal
91 Clifton Street,

Lytham St Annes, FY8 5EH

Tel: 01253 732867
Email: ship.and.royal.0197
@spiritpubcompany.com

Big ScreenTVs

www.shipandroyal-pub.co.uk
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As we move into Autumn and the season of mists, 
it is nice to be able to dispel the gloom with some 

good news about matters not covered elsewhere in 
these pages.

First, the Lytham Beer and Cider Festival is back on 
the agenda for 2016. Hurrah! We thought the Lowther 
Pavilion refurb had kiboshed it for this year, but Fylde 
rugby club has stepped into the breach to offer us 
their facilities instead and we have agreed a date with 
them. It will run from Thursday 27th until Saturday 29th 
October. There will be a splendid range of the usual 
drinkables and musical entertainments. Keep tabs on 
our website for the developing story. We want to thank 
the rugby club for their generosity and support - and 
we hope that other local enterprises in Lytham St Annes 
will match it with theirs. We will need all the support, 
fi nancial and otherwise, we can get.

Next, I want to introduce you to some new players 
in our committee line-up. As mentioned last time, 
we initially managed to replace only one part of the 
departing Hodgkiss Partnership, when Graham Monk 
took over from John Hodgkiss as Branch Treasurer. That 
still left Maggie to be released from her Secretarial 
duties. Two relative newcomers have now stepped 
forward in our hour of need to offer their services. 
The fact that it has taken two shows just how much 
of a footprint Maggie has left behind. So, a heartfelt 
welcome to Andrew Knight as our new Branch Secretary 
and Ian Carden as Branch Contact. We will give you all 
our support as you settle into your new roles.

Thirdly, I want to remind you that the new 2017 
Good Beer Guide will be out in September, on the 15th 
to be precise. Sorry for being so coy but its contents are 
under wraps until that date. However, I think I can reveal 
that there will be some changes - so it’s worth buying 
just for those! I get my copy delivered from CAMRA HQ 
by post (costs a tenner, I think), but the Branch will order 
a supply. If you are a Branch member and want to get 
your copy that way, I suggest you let one or other of 
the above gents know. Otherwise you can buy it from 
the HQ “shop” or Amazon. As you’ll see further on in 
these pages, there’s another Amazonian “must-have” 
out soon, so why not buy both at the same time? 

Finally - as usual - my thanks to all our contributors, 
especially the “newbies”, and, of course, to all our 
advertisers, without whom nothing.

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 ROYAL 
OAK on Lord Street in Fleetwood is our Autumn 

Pub of the Season 2016.  
We made the award during our branch monthly 

meeting there in May (yes, a bit “early doors” you 
could say!). Presenting it, Pubs Offi cer Rick Pickup 
said “This is an excellent, traditional, locals’ pub.  
The quality of the beer served here is a match for 
anywhere, and this award is thoroughly deserved.”  
Landlady Linda Hardy was delighted to accept it.  
“We’ve worked hard to make the pub what is is,” she 
said, “so I would like to thank the CAMRA members 
for recognising this. It proves we are a good real ale 
pub.”

The Oak is affectionately known among locals as 
“Dead Uns” - for reasons that no-one can defi nitively 
explain (ask a dozen regulars and you’ll get as many 
different answers).  Linda has been at the helm for the 
last three years, having worked before that in a fellow 
Fleetwood pub, The Strawberry Gardens.  Running an 
award-winning pub seems like a massive leap away 
from her former career as a civil servant.  “I was bored 
to tears,” she told me. “I would have made the move 
years ago if I’d had the money.”   

The pub used to be an old coaching inn, as you 
might deduce from its very impressive frontage. The 
Winter edition of Fylde Ale told how it was saved from 
extinction by two local entrepreneurs, James Parr 
and John Kelley, who bought it (along with some 

other pubs in the town) and turned it into a tenanted 
freehouse. The interior is nicely appointed with a 
handsome island bar and a wainscoted lounge that 
has a model of the trawler “Norina” as a reminder of 
Fleetwood’s past. Upstairs there is an ample room with 
a bar that is ideal for meetings (like ours that night).

As a freehouse, it is able to offer an ever-
changing roster of well-kept ales in a variety of styles.  
The beers are chosen by Linda herself. She likes to 
feature local breweries but also sources guests 
from far and wide (one in the pipeline being from 
Tryst in Falkirk). In addition to the excellent ale and 
atmosphere, the pub also boasts a book exchange, 
where customers can take home a free paperback 
(provided they leave another in its place) - an unusual 
yet delightful touch.     

CAMRA members can obtain discount off a pint 
on production of a valid CAMRA card.

Worth a visit? You bet. And you’ll live to tell the tale 
- and hopefully come back again!

Russ Cobb

ALIVE ALIVE O!
DEAD UNS’ DOES IT

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

 e: vicechairman@blackpool.camra.org.uk
 BRANCH SECRETARY  ANDREW KNIGHT

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

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

 e: youngmembers@blackpool.camra.org.uk
  TREASURER  GRAHAM MONK

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

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

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

 SOCIAL OFFICER  GARY LEVIN 
 e: socialoffi cer@blackpool.camra.org.uk
 MAGAZINE EDITOR  NEIL PASCOE

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

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

 e: fl eetwoodorganiser@blackpool.camra.org.uk
 LYTHAM FESTIVAL CHAIR  PAUL SMITH

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

 IAN WARD e: pubsoffi cer1@blackpool.camra.org.uk
 RICK PICKUP e: pubsoffi cer2@blackpool.camra.org.uk
 TIM SHIPWAY e: pubsoffi cer3@blackpool.camra.org.uk

BRANCH CONTACTS WWW.BLACKPOOL.CAMRA.ORG.UK

@fl eetwoodbeer Blackpool Fylde & Wyre CAMRA
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SADDLE INN

 A choice of 25 Real Ales & Cider available at any one time throughout the festival   
L I V E  M U S I C

 From 8.30pm till late Friday & Saturday and 
Sunday afternoon from 2pm

Fancy Dress on Saturday Nightwith live music & a Hog Roast!
OPEN: Thurs 27th at 6pm 

Fri 28th, Sat 29th & Sun 30th at midday

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 
 11.30am - 9pm

Halloween
BEER FESTIVAL

286 Whitegate Drive,
Blackpool, FY3 9PH
01253 767827

  Thurs  27th  - Sun  30th   OCTOBER

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

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 ALL sports with SKY Sports & BT Sports

SK ALES

A N  A W A R D  W I N N I N G  P U B
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A new book on 
Blackpool’s pubs 
is due out on 
15 September. 
It’s published 
by Amberley 
Publishing and 
can be bought 
on Amazon for 
£14.99. Many 
years ago, the 
Branch produced 
a booklet on 
some of the 
pubs in our area, 
called “Piers & 
Pints”, but this is 
something again. 

Here’s what the joint authors have to say about it...

As many will know, Blackpool is a special place 
with several unique and unusual features that are 

often the subject matter of books, such as the Tower, 
its famous ballroom, the seven miles of “golden” 
sand, the three piers, to name the most obvious. 

Although Blackpool’s origins can be traced 
back to 1602, it did not become known as a place 
to visit to ‘drink the waters’ or ‘take the air’ until the 
mid-1700s and, after that, it grew slowly through the 
18th and early part of the 19th centuries, eventually 
subsuming the surrounding villages of Bispham with 
Norbreck, Layton with Warbreck and Marton. 

This book, to our knowledge, is the fi rst that seeks 
to collate and record details of Blackpool’s pubs 
and most well-known licensed premises. It takes the 
modern boundary of Blackpool as its ‘catchment’ 
area for the pubs and licensed premises it includes. 

Blackpool’s licensed premises were initially 
places that primarily provided accommodation and 
this book inherently crosses boundaries into what are 
hotel-based establishments and licensed premises 
that are more properly bars. It cannot detail all of the 
early beerhouses or alehouses of the fl edgling town, 
as records for most simply do not exist, and similarly 
it does not attempt to detail the various small bars, 
nightclub bars or working men’s clubs there are 
around the town.

Pubs on street corners are not the norm in 
Blackpool and, whilst it has one of the highest 
densities of licensed premises outside the West End 
of London, there are very few old pubs, even fewer 
that have retained any of their original character, 
and numerous pubs that have been lost to 
‘development’. Another unusual aspect of Blackpool 
pubs is the number that have changed their name 
over the years. 

In the 1990 book, “Worktowners at Blackpool” 
edited by Gary Cross, he states that “the common 
lubricant of the crowd, of course, is drink.” The 
book, suggests that “probably more drink is drunk 
in Blackpool than any other town of comparable 
size in the country.” Blackpool has thrived in the 
past on the facilities and freedoms people have 
in the town to enjoy themselves, including drinking, 
and this remains a major part of the attraction for 
Blackpool’s visitors. However, it is also the case that 
Blackpool, today, suffers disproportionately when 
compared to the wider UK population from alcohol-
related harm and crime. The purpose of the book is 
not to glamorise or extol pubs but to record a part 
of Blackpool’s social history that has not previously 
been collated. 

The book contains six sections with photographs 
of the pubs as they once were in some cases, 
and as they are now in others. Section 1 sets out 
Blackpool’s earliest known licensees and, where 
possible, their licensed premises. It also sets out 
details of the principal places of accommodation 
in the developing sea front section of the town in 
the 18th century, together with details of the older 
alehouses and Inns serving the local community in 
the surrounding village areas. Section 1 also includes 
an article by Ted Lightbown written in 2007, discussing 
the likely whereabouts of the No. 1 and No. 2 pubs, 
a short section on Blackpool breweries and a note 
regarding Blackpool Fylde & Wyre CAMRA.

Section 2 lists the numerous pubs that have been 
‘lost’ or closed over the years. Section 3 deals with 
the “Town Centre” pubs and Section 4 covers “Talbot 
Road”, although we start from what was Layton 
Institute (now The Layton) on Westcliffe Drive. In 
Section 5 we cover Central and South Shore starting 
at the north end of Central Drive. Section 6 deals with 
all the other outlying pubs from the Golden Eagle 
on Warren Drive, at Anchorsholme, to the Halfway 
House at the Squires Gate Lane. 

We hope this book entices you into one or two 
different ones.

Allan Wood & Chris Bottomley

BLACKPOOL PUBS
A MUST-HAVE FOR YOUR LIBRARY
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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

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 OUR VERY OWN
HOUSE ALE (4.2%) & STOUT (4.5%) 

Traditional Cask Cider now available

Any Cask Ale £2.50: Mon - Thurs, 3pm - 6pm 

42 St Annes Rd West, St Annes, 
FY8 1RF • Tel: 01253 725852
15stannes@innthebar.org
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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We coastal Fyldonians often overlook the joint 
township of Kirkham and Wesham that lies in the 

centre of the Fylde “peninsula”. The M55 and other 
main roads bypass it and even the railway seems to 
skirt round the edges.

Yet it is a place of some size and character: St 
Michael’s church with its distinctive spire, the strange 
undulations of Preston Street and Poulton Street,  the 
famous Silverdell bookshop, the handsome form of 
Kirkham Grammar School... and then, well, Kirkham 
nick and Fox’s biscuit factory. It’s essentially a working 
town, quite distinct from its posh village neighbour, 
Wrea Green, and, in my opinion, all the better for 
that.

So I decided to pay it and its pubs a visit. I went 
by rail, and the station drops you right on the border 
between Kirkham and Wesham.

My fi rst port of call was Wesham. So turn right out 
of the station - and make sure you get the dialect 
right too. It’s pronounced “wezzam”. 

Down Station Road and left onto Weeton Road 
takes you towards the Lane Ends, a large detached 
building with mock-Tudor exterior. A tiled lobby ushers 
you into a central bar with several rooms and drinking 
areas around it. A separate snug is accessible from 
the lobby. Fine wooden bar with glass overtop and 
some nice friezework and fi replaces in the main 
rooms. Living accommodation for the landlord 
above. Was it a coaching inn or the like in earlier 
times?

It was in the Good Beer guide twice some years 
ago, when Chris and Kelly Brown had it. There were 

s o m e 

bumpy times after they left, though, and the
current lessee, Matt Myers, is leaving soon, so Trust 
inns have it up for let yet again. Usually, there are 
four hand pumped beers on (GK IPA, Wainwright 
and Doom Bar for standard, with a rotating guest 
- today Ringwood Razor Back, which was perfectly 
palatable). Cross fi ngers for the future - for the pub 
and for Matt.

Back down the road and right into Garstang 
Road takes you towards the other two Wesham pubs. 

First, the Royal Oak. A comfortable, open plan 
interior with a sports area and two handpulls, today 
offering Everard’s Tiger and John Smith’s cask. A swift 
half of the former and move on.

To the Stanley Arms, pausing briefl y to savour the 
aromas emerging from the nearby confectionery of 
Fox’s Biscuits. This is better. An immediate and warm 
welcome from landlord Martin Molloy, who has been 
here 18 years and is obviously proud of his three real 
ales: today Big Lamp Bitter, Steam Box Half Sovereign 
and Sharp’s Atlantic (a better choice being one of 
the benefi ts, Martin told me, of the ownership switch 
from Heineken to Admiral). Haven’t had a Big Lamp 
beer in years and it was really good for its strength. 
It’s a long, long while since I was last in this pub and 
the layout was very different then. But it had a refurb 
last year and is now open plan and really pleasant. 
Martin is also hoping to develop a food menu. 
What a refreshing discovery so early in the day! [If 
further incentive for a visit were needed, Martin is 

now offering a 20p per pint discount to card-
carrying CAMRA members.] 

A longish hike back past the station and 
down to the cross roads with Poulton Street 
and Moor Street. Opposite is the fi ne facade 
of the Swan, another Trust pub. I remember it 
many years ago as a thriving pub (bursting at 
the seams on a Saturday night) with some 
good mainstream real ales and a landlord with 
one of the loudest voices I have ever heard. It’s 
open plan now with no real ale and virtually no 

A TRIP TO THE 
INTERIOR
KIRKHAM & WESHAM
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customers on the day (apart from two tatty-heads sat 
at the bar eating chips). And up for let as well, I think.

Up the hill and down t’other side to the Queens. 
Another sad trip down memory lane (though not 
as sad as the Swan). Once this little pub had real, 
intimate character and a good range of Theakston’s 
beers in prime nick. I sometimes feel that the world 
of beer and pubs has moved on and just left certain 
pubcos and breweries fl oundering helplessly in the 
wake. I certainly feel that about Theakstons. You 
almost want to march over to Masham, get them by 
the scruff and shake the smug torpor out of them. 
Yes, the pub has had a revamp, not my kind of taste 
frankly and not in keeping with its original self. It had 
three real ales on: Deuchars, Theakstons Bitter and 
Holts Two Hoots. I sampled the last two and two hoots 
sums them up.

The Post Offi ce on Freckleton Road was another 
short stay. Three hand pumps in the back bar but 
nothing coming out of them. It has an unusually old-
fashioned, multi-room layout, which is all too hard to 
fi nd these days, certainly in Kirkham. It seems to have 
some appeal for locals, though, and it was busy, but 
possibly not busy enough - it’s up for sale. [See “Booze 
News” for the latest.]

Venturing further up, you come to the Top House. 
Used to be the Huntsman, a Burtonwood pub as I 
recall, and then Live & Let Live. Now belonging to 
Admiral but sadly a poor relation of the Stanley Arms. 
It’s open plan with a central bar area. The two real 
ales on offer were Theakstons Bitter and Tetley Cask. 
In a fi t of pure mental aberration, I ordered a half of 
the fi rst and a half of Theakstons keg mild. Perhaps 
the relative rarity of the mild blinded me to what I 
was doing. Even more heretically, I thought the mild 
tasted better than the bitter ! Kind of says it all about 
Theakstons these days, doesn’t it ? But it isn’t only the 
beer that is in dire need of some TLC here, and it may 
not surprise you to learn that it is also looking for a 
new lessee [Mark and Sally have arrived since, so let’s 
hope things improve].

A dejected return down to Preston Road led me 
next to the Black Horse. Although set in a terraced 
row, this is quite a big place with steps leading up 
to the main entrance and a large archway that 
must originally have been intended for horse-drawn 
vehicles. Was it a coaching inn in bygone days 
perhaps?

The main room is open plan with some promise 
of comfort and an elaborate wooden bar. There is 
a separate sports bar with rather incongruous library-
style wallpaper. Three real ales to choose from 
- Tribute, Trooper and Cumberland Ale - and the 

suggestion of Abbot 
as a possible fourth. 
Like the Lane Ends, 
it has graced the 
pages of the GBG 
at least twice in the 
past, and the latest 
landlord, Chris, is very 
keen to restore its 
real ale credentials. 

Over the road is 
the Stables Bar. The 
current landlord, Neil 
Barber, has been there some time, I think. Open 
plan again, but it had a refurb a year or so ago and 
really looks very good on it, with some nice woodwork, 
comfortable seating, especially on the left as you go 
in, and photos of Kirkham’s past. It offers 4-5 real ales, 
mainly from Moorhouse’s and Copper Dragon.

To my mind, it was arguably the best alehouse 
in Kirkham on the day, with the  Black Horse a close 
second and the Stanley Arms taking similar honours 
in Wesham. However, although the Stanley offers 
less beers, it possibly offers more rotating variety of 
breweries. Let battle commence!

Neil Pascoe



WWW.BLACKPOOL.CAMRA.ORG.UK• ISSUE 95 / AUTUMN 201610

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

So much has changed in the central Blackpool pub 
scene over the years. Sainsbury’s giant complex 

now sprawls over an area that was once occupied 
by two of my favourite boozers, the Wheatsheaf and 
the King’s Arms. I get misty-eyed just thinking about 
them, but things sometimes get better - against all 
hope and expectation.

Topping Street had rather dropped off my radar 
screen, until, by chance one evening, I sought 
refuge in the Washington after a CAMRA meeting 
in a lacklustre venue nearby, which shall remain 
nameless. It was a revelation. Eight hand pumps 
confronted me and some hard choices had to be 
made.

Why had I not been here before ? The pub has a 
fi ne exterior that straddles the corner with Deansgate. 
You cannot really miss it and it draws you in. The 
central cornice bears the legend “18W75”. Well, 
Whitbread once owned it. Maybe that explains the 
“W”. And was 1875 the year of its birth perhaps ? 

Now, like Gillespie’s down the road, it belongs to 
Greene King. I believe it was originally split into two 
rooms, but GK refurbished it about two years ago 
and it has a bright, modern, open-plan interior that 
offers various separated areas when you can drink, 
dine or disport yourself (playing pool or whatever). 

Its manager is Stuart Culley. He’s been here over 
two years, after nearly 24 in the trade, working locally 
and in London and Manchester. He’s a Blackpool lad, 
so now he’s back home and glad to be there.

The eight pumps were his contribution to the 
new-style Washington. There were only three when 
he arrived, and offering pretty uninspiring stuff. But he 
told me: “cask ale is my passion. It’s like looking after 
babies in the cellar.” So he virtually tripled the range 
up to its current number. He is able to take beer off 
SIBA’s list and gets most of it shipped down from GK’s 
Belhaven depot in Dunbar. 

He says the customers sometimes need a bit of 
“schooling” to appreciate what’s on offer, especially 
the difference between a fl at, Southern style of head 
and a creamy, Northern one (there’s more to it than 
meets the eye). Initially, some diehards disliked the 
changes and departed, but many more new faces 
have arrived, and now he consults them on their beer 
preferences. These seem to lie in the 4 - 6 ABV range, 
with a mixture of dark and blonde beers.

Beer quality is crucial for Stuart. He is very much 
the player manager and can put in up to 70 hours a 
week, including background tasks like tapping and 
venting his “babies in the cellar”, even on days off 
(hope the metaphor’s OK with baby and beer lovers 
!). Living over the shop probably helps too. Customers 
soon tell him if things don’t seem right - like recently 
when a pipe change affected beer temperature. 

But the Cask Marque 
accreditation confi rms 
he’s in the right place with 
things.

I asked about the 
effect of competition from 
the local ‘Spoons (the 
Albert & Lion and Layton 
Rakes - CAMRA seems to 
think the challenge to pubs 
comes from supermarkets, 
when most landlords point 
elsewhere on the high 

ON TOPPING 
STREET
THE WASHINGTON
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street). Stuart says he’s doing fi ne; he thinks that better 
quality of personal service gives him the edge and 
I’m inclined to agree. Helped also by the CAMRA 
discount on offer (10% on production of your card), 
which he says accounts for almost 40% of his trade, 
and the GK cask loyalty card offer (buy fi ve, get one 
free).

His fi rst beer festival was not a great success. It’s 
often the case with the fi rst one - people need to 
get used to the idea and to gravity dispense. But it 
hasn’t put him off and, having learnt the lessons, he 
will probably have another go before too long. 

Amongst his other skills, he’s a qualifi ed head 
chef and, after some experimentation with menus, 
the pub can offer some good deals for quality food 
(eg 14 options for meals-for-two at £8.99). With beer-
included offers too.

Any future plans ? He wants to stay put for the time 
being, to improve things further and get them where 
he wants them to be. “I am a happy, passionate 
guy”, he says. Not sure whether he was talking about 
work or more generally! 

Why not check out the Washington’s details and 
activities on Whatpub and its Facebook page. Then 
go and see for yourself. 

Neil Pascoe

There’s no keeping a good club down. The 
Blackpool Cricket Club is not only our Branch 

Club Of The Year (COTY) for 2016 - again - it is also 
the Lancashire COTY for 2016 - again. They are 
probably losing count and so are we! 

The double award was made at the West 
Pennines Regional meeting held at the Club 
in May. Branch Chair Paul Smith presented 
the branch one and our new Lancashire Area 
Organiser, John Webster, made the other. As Paul 
said: “ it can simply be added to the club’s growing 
list of awards, but refl ects the excellent quality and 
range of real ales available here.” John agreed. 
“It was yet again a clear winner at the Lancashire 
level and I wish it well in the next (Regional) stage of 
the competition, to which it is no stranger.”  

Accepting the award for the club, Peter 
Campbell thanked CAMRA for this recognition and 
all their support. “I feel slightly fraudulent because 
I have largely handed over the reins to my 
successor, Paul Lomax, who is very much into his 
real ale. We do not take any of this for granted or 
rest on our laurels. We enjoy providing real ale and 
more and more people are coming in to enjoy it.” 

Once again, we can only await the Regional 
result with bated breath. If you come to sample 
the beers for yourself - and we recommend you 
do - don’t forget to bring your CAMRA card to get 
the discount.

Alas, our other Branch award winners this year 
have not been successful in their next rounds. 
The Swan with Two Necks in Pendleton is the new 
Lancashire POTY (it was National POTY in 2013) and 
the Mortal Man in Troutbeck is the new Regional 
Cider POTY. Commiserations respectively to the 
Thatched House and Pump & Truncheon.

MORE GONGS!

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

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  -

Paul, Peter 
and John 

(left to right)
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1966. A great year. The fi rst episode of Star Trek is 
broadcast. England win the football World Cup, 

and Eric Cantona is born. 
In Thornton-Cleveleys, an organisation is also born 

that will celebrate its 50th anniversary in September 
2016, with a special members-only event in Glasgow. 
It is called Curry Consumers Incorporated, and known 
to its members by the mathematical equation C2I.

A group of intelligent fellows formed C2I because 
they worked together. Their paths crossed frequently 
at work, and this occasionally extended outside work, 
to meetings in a local pub. All of which forged strong, 
long-lasting friendships. 

These men loved their work, indeed had a great 
passion for it; each of them having a common desire 
to improve practices and conditions in the workplace. 
They soon discovered they also enjoyed the beauty of 
English pubs, real ale, good conversation and good 
food. The key ingredients that form the bedrock of C2I.

Imperial Chemical Industries (ICI) must be 
thanked, because many of the founder members 
worked at the former Hillhouse site in Thornton. This 
included men such as Walter Howarth, Angus Thomas 
and Bill Fothergill. Later, they were joined by Alan 
Stalker and Fred Harris; Fred used to run the ICI Social 
Club with much success. 

Two stalwarts of the Blackpool real ale and CAMRA 
scene, Danny Craine and Gordon Charleston, were 
also members from an early stage, and my father, 
Keith, joined in 1971. I am a mere whippersnapper, 
as I didn’t make my debut until a 1998 trip to the Isle 
of Man. Ironically, the fi rst ever offi cial C2I event was 
to the IoM in 1966.

However, if it was 

not for the two men I am now about to mention - who 
will undoubtedly be remembered by older members 
of CAMRA - C2I might not have existed at all. Step 
forward Peter Wingham and Roy Dudley, two men 
whom I consider it a privilege to call friends. Peter 
and Roy, together with Danny Craine, were infl uential 
in organising the fi rst Fleetwood Beer Festival along 
with other local CAMRA members. Glasses should be 
raised to these fi ne gentlemen at each FBF!

In 1966 Peter was the Site Manager at Hillhouse, 
with Roy as the Power Station Senior Manager, and 
it was they who had the idea of forming a proper 
organisation from the amorphous group that met 
regularly to discuss the fi ner points of life over a beer 
and an occasional curry. 

Rumour had it that Peter was a Colonel in the 
Indian Army, with Roy serving him as a Major (neither 
disputed it!). Peter’s funeral card said he was actually 
a Major in the Indian Army, which probably made 
Roy a Captain; or perhaps he became a Major on 
discharge. But the fact remains, throughout their long 
and successful careers together - military and civilian 
- Peter always enjoyed an excellent relationship with 
Roy, and, as he climbed the corporate ladder, had 
no hesitation in calling on his trusted friend’s support.  

C2I boasts a quota of 25 full members and a few 
Country Members (who cannot attend all the events 
but still wish to retain membership). Membership is not 
something to be taken lightly. We have a 16-page 
Constitution to which all members must adhere. This 

covers our objectives, how we vote in new 
members, election of Offi cers and what is 
expected regarding conduct and dress 
on a trip - or an “Event”, as it is offi cially 
termed.  During an Event, members are 
expected to wear our C2I tie, bearing 
the motto ‘Lupuli et Condimenta’, which 
means ‘Hops and Spices’.

At our Annual General Meetings, we 
elect our Offi cers: Chairman, Deputy 
Chairman, Secretary, Treasurer, Auditor and 

IT AIN’T HALF HOT, 
MUM!
THE HISTORY OF C2I
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Flashmaster (careful - he’s only our photographer!). 
We discuss the previous year’s activities and our 
forthcoming itinerary, pencilling in dates for Events 
and business meetings. All members are expected 
to contribute ideas for Events, which tend to be bi-
monthly. This helps keep C2I an active, interesting and 
forward-thinking group.

Originally, Events consisted solely of Isle of Man 
trips, sailing from Fleetwood. Later, as we became 
bigger and braver, we also started trips to Coverdale, 
spending the afternoon in a pub owned by a retired 
ICI Manager. 

Although we’re all Fylde-based, we now venture 
further afi eld throughout Lancashire, and to cities 
like Manchester and Liverpool, and even across the 
border into deepest Yorkshire! We’ve had Special 
Events in York, Edinburgh and Dublin.

An Event usually consists of visiting up to 6 pubs 
before retiring to a curry house for a hearty meal and 
speeches, toasts etc. There is usually an advance 
“recce” to produce an itinerary outlining the day, 
each pub we’re visiting and the ales on offer, and, 
naturally, the eventual curry house.

Three offi cers are nominated for each Event. The 
fi rst two are the Itinerary Master (who ensures nobody 
veers away from the offi cial plan) and the Kitty Master 

(who controls the cash and pays the bills!). The two roles 
are usually combined into one, and the nominated 
Offi cer proudly wears a Chain of Offi ce – a Victorian 
penny, beautifully crafted and polished by Roy Dudley 
during his engineering apprenticeship. Finally, we 
have the Curry Master, who takes everyone’s order 
and alerts the curry house an hour or so before we 
arrive, drink-sated and hungry.

On average, we look to hold four all-day Events 
in a 12-month period, plus one evening Event, four 
Business Meetings, the AGM Event, and a combined 
Christmas Business Meeting/Event. 

We are just one such organisation on the Fylde 
Coast. Are there any others, I wonder?

Mick Roberts

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

ADVERTISE WITH FYLDE ALE
REACH 3000+ REAL ALE DRINKERS & PUB 
GOERS IN BLACKPOOL, FYLDE & WYRE

• 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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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 27th Sept St Annes Cricket Club, St Annes
•  Thurs 27th Oct Strawberry Gardens, Fleetwood.    
  Subject to change 
• Tues 22nd Nov Lytham Ex-Servicemen’s Social Club

REGIONAL MEETINGS: [13.00 start unless otherwise stated]

• Sat 26th Nov West Pennines Regional, venue to   
  be confi rmed

• Sat 7th Jan 2017 Lancashire Branches Regional,    
  venue to be confi rmed

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 - in St Annes, Blackpool, Fleetwood, 
Thornton and Poulton-Le-Fylde. Times vary from to trip to 
trip. So check our website for fuller details.

The trips tend to be very popular, so it is important to 
make a RESERVATION. IF you are a Branch member, you 
can do this on-line on our website (under “Trip Bookings” 
- you need to log in fi rst). Or you can do it via our Social 
Offi cer (see “Contact Us”).

Devoted readers of this mag may recollect a write-
up a year ago on our oldest and, at the time, 

(almost) newest member, Richard Roper, who had 
joined CAMRA at the ripe age of 99. Richard is still 
with us and another digit has just been added to this 
last fi gure. 

So I was surprised but delighted to be invited to a 
celebration of his centenary at Poulton Golf Club. The 
place was packed when he arrived to take the place 
of honour surrounded by his many friends, admirers 
and relatives. The day was organised by son, John, 
and his wife, Gill, and Richard’s other children, Jamie 
and Sheila. John and Gill live in Poulton, like Richard, 
but Jamie had come up from Stoke-on-Trent and 
Sheila over from Greece.

However, I had a little surprise in store for Richard 
from ourselves. What price a royal telegram when you 
can get a commemorative certifi cate from CAMRA 
Blackpool Fylde & Wyre Branch! You can see it in the 
photo and he was thrilled to get it. Well, Richard, are 
you now looking forward to the next 100 years? “No, 
I damn well am not, but the last lot has been pretty 
decent,” was the typically combative reply.

He isn’t quite as agile as he used to be, though, 
and trips to his beloved Thatched are much less 
frequent. Nonetheless, he confi rmed that he still 
stands by his previous recipe for long life (“stay away 
from doctors”) but confessed that district nurses are 
now allowed an occasional look-in. So even he 
has had to make some allowances for the 

infi rmities of old 
age!

His cake was 
good too (and 
tasty). A nice 
celebration of a 
life that began in 
Kirkby Lonsdale 
and took him to 
Clare College, 
Cambridge, the Gold Coast and 
Uruguay... and eventually, of course, Poulton-Le-
Fylde.  

We wish you many more Happy Returns of this 
Day, Richard!

Neil Pascoe

TON UP!
HAPPY 100th BIRTHDAY, RICHARD
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Ageing isn’t just for wine. Some of the world’s fi nest 
beers – barley wines, dubbels, tripels, stouts, 

sour beers and other strong brews - develop and 
improve with age. They show a richer fl avour in as 
little as two or even more than 20 years. I’m not 
talking about those fi zzy yellow or fl at, brown, lowest-
common-denominator beers, but something with a 
decent amount of alcohol in it to take care of the 
preservation side. 

The two countries currently producing the world’s 
best beers are also leaders in the Vintage Beer 
phenomenon. Belgium has long been aware of the 
transformation that beer goes through as it ages. 
There are a number of bars that specialise in selling 
its customers “aged” bottles very often at premium 
prices. Possibly the greatest is Antwerp’s Kulminator, 
on the edge of the old town, probably the world’s 
best specialist beer café. The exceptionally 
knowledgeable owners, Dirk and Leen Van Dyck, 
can often appear insulting to customers, refusing to 
sell them some beers if they don’t feel they will be 
properly appreciated. Over many years, Dirk and 
I have become friendly and a visit to this great bar 
is always a pleasure. He currently has a list of more 
than 600 vintage beers, not all of them Belgian; his 
bible-size list is a history of Belgian brewing. Bruges’ 
Estaminet de Garre and Brugs Beertje both have 
limited lists of Vintage Beers; if there is nothing on 
the current list, ask the servers, all are expert on the 
subject. Only a couple of years ago Marian and I 
spent a freezing winter afternoon, snug and warm in 
the Garre, sharing Dolle Christmas beers (Stille Nacht), 
dating from the early 2000’s, with the owner’s young 
wife and her Scottish friend. 

I mentioned two countries, the other is the USA. 
Two recent visits to the USA presented me with further 
proof that they take the art of selling aged beers 
seriously. The Brick Store Pub in Decatur, Atlanta 
is a great bar; no TV, no neon, no loud music and 
no major domestic beers. Upstairs is their bar within 
a bar, not advertised, and one can only visit it by 
invitation; they have shelves stocked with vintage 
bottled beers. A few weeks ago we were in San 
Francisco and were recommended to seek out the 
Toronado on the once notorious Haight Street.  The 
pub has been selling aged beers for 30 years, it is 
nondescript and easy to miss, but get there if you can 

because they also have a huge and eclectic cask 
list. Sadly, internet sales have caused prices to soar, 
with the result that pubs like the Toronado don’t allow 
off-sales any more.

The UK produces a handful of ales that are worth 
laying down and cellaring for the future. A few that 
come to mind from my own collection are Thomas 
Hardy’s Ale (although I’m not certain that it is currently 
being brewed), J W Lee’s Harvest Ale, Fullers’ Vintage 
Ale, Old Tom, Old Peculier and any other beers with 
an 8%+ abv. However, Belgium has the longest list of 
likely candidates.

If you plan on starting a collection, you need 
dark, cool, storage conditions (around 13°C) One 
could write a book on the science, explaining why 
ageing produces some amazingly special beers. I 
will fi nish with a few of the rules that apply to storing 
beers:
1. Unless the beer is smoked or “sour”, it should   
 have an abv of at least 8%.
2. A beer’s “booziness” eventually mellows and   
 produces new fl avours.
3. Darker malts create sherry or port fl avours with  
 age
4. Malt proteins slowly drop out causing a beer to  
 thin.
5. Hoppiness fades over time and leaves softer   
 fl avours; this works best with European hops.
6. Cloudy wheat beers lose their cloudiness after  
 six months and can leave a thinner beer.
7. Fruity yeasts are volatile and change over time.
8. Spicy yeasts (pepper, smoke, cloves) develop  
 into vanilla, tobacco, leather fl avours.
9. Oak-derived fl avours stay fairly constant.
10. Sour beers (Lambic, Geuze, red-ales, Gose)   
 soften over time.

Alan Doggart

AL’S ALE TALES
VINTAGE BEER
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Chris approached from the bar, expertly balancing 
three full pint glasses and one half pint, which he 

arranged on the table in front of us. On his face was 
a look of disbelief, and a degree of incredulity in his 
voice, ” I think I might have been wrongly changed.”

Now if you knew Chris’s background in the Civil 
Service before he retired, you would know that one 
of his strong points was his mathematical ability. So 
for him ever to be “wrong changed”  in a pub, or 
anywhere else for that matter, was nigh on impossible.

“Why, what’s up?” asked Mike. Mike is from 
Yorkshire. He felt at home here and he was 
immediately on the case. His career had involved 
the successful juggling of numbers, usually in the 
hundreds of millions. But he was equally at home 
with smaller amounts, especially if they related to the 
pricing of beer.

Cary and I looked on expectantly. When minds 
such as Chris’s and Mike’s were united in a fi nancial 
calculation, the outcome was sure to be one of 
fi reproof accuracy.  

“Well,” said Chris, “I was recently in a London pub 
belonging to this same chain. One pint there was 
nearly three quarters the price of this whole round. 
So either I was overcharged down there (which we 

doubted) or there is something unusual about the 
pricing in this place.”

Mike asked the obvious Yorkshire question: “How 
much?”

Chris’s answer was clearly designed to get us all 
thinking. Years of experience in his career had taught 
him never to answer a direct fi nancial question. Even 
among friends in a pub. 

“I gave a £10 note and I got £4.00 in change. And 
I’d told the barman to take something for himself.” 
It was then that Cary made his contribution. “That’s 
an average of about £1.68 a pint,” he declared, 
“assuming a small tip for the barman and allowing for 
the lower price of the pint of mild in the round.”

“Incredible,” remarked Chris. “It’s so cheap I 
might even buy the next round...”

Cary quickly drained his half pint. “Mine’s a pint,” 
he declared.

Can you guess which pub this could have been?

Dave

[Ed: the Economists are a small but select group of 
retirees from the World of High Finance, who are 
keen on pubs, beer and Value for Money (amongst 
other things). Daresay you may be able to hazard 
an answer to Dave’s question (yes, it’s local but sorry, 
no prizes for guessing... though give me your guess 
anyway). All will be revealed in the next Economical 
Offering.]

THE ECONOMISTS
HOW MUCH?!

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

ELSWICK: • SHIP 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

WESHAM: • STANLEY ARMS

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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An update on the watering holes of Blackpool, Fylde 
& Wyre. With thanks to the following contributors: 

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

WIN SOME, LOSE SOME
Blackpool Civic Trust has managed to get an ACV 

listing for the Stanley Arms (Blue Room) on Church 
Street, which is currently closed and up for sale. Good 
move.

However,the ACV listing for the Auctioneer in 
Blackpool has been removed - following a review 
requested by the new owners, Hawthorn Leisure. 
This seems to be due to some technical fl aw in the 
nomination and the failure to prove that there’s 
a community group behind the pub. Strange 
considering the massive petition to save it in the fi rst 
place. However, it is still a pub, which is the main thing 
after all.

At the prompting of one of our local members in 
the town, we supported an ACV nomination for the Post 
Offi ce in Kirkham, which its owners, Heineken/Red Star, 
want to sell for re-development. They seem to prefer 
spending money on their other two pubs in Kirkham, 
the Queens and the Black Horse. The nomination was 
successful and a local action group was formed, but 
was unable to register itself as a potential bidder within 
the required timescale (6 weeks after listing), so the 
ACV listing will almost certainly lapse. Pity. In other, 
more caring hands, this pub’s fate might have been 
very different. 

NEW OPENINGS
Better news in Bilsborrow, where the White Bull has 

re-opened with new landlords, John and Michelle (but 
with only Wainwright on, when visited). Burlingtons has 
also re-opened in Blackpool but seemingly without 
real ale.

Even better news in Wesham, where a new real 
ale outlet has opened in the brand new AFC Fylde/
Mill Farm complex - Bradleys Sports Bar. It has a 
modern, open-plan layout with “industrial” ceiling and 
four “zones”, boasting 24 60” TV screens intended to 
cater for all sporting tastes. Most importantly, there are 
four handpulls, offering Moorhouse’s, Bowland and 
Everards on our visit, and very drinkable too. 

Even better still, another micropub has only just 
opened as we go to press - the second in our area 
alongside No 10 Alehouse in St Annes. It’s called the 
Craft House Beer Cafe and is opposite St Peter’s 
Church on Clifton Street in Lytham. Initial opening 
times: Tues - Thurs 11-6; Fri - Sun 11 - 11; Closed Mon. 
It is run by Chris and Annoushka Brown and offers two 
real ales (a Purple Moose and Jaipur on visit), real 
cider, keg craft beer and lager and various bottled 
beers - and food (possibly midday only). More details 
next time.

CHANGES AFOOT
The Clifton Arms in Warton is back on the real 

ale scene, with two rotating beers on offer in the 
lounge bar (Brains and Adnams on visit). Used to be 
the Pickwick Tavern, but a tasteful refurb has got rid of 
the twee Dickensiana and replaced it, not surprisingly, 
with the arms of the Clifton family.

Emma Krank has taken over at the Bay Horse 
in Thorton following another refurb and has installed 
Chapel Street beers.

The Running Pump in Catforth is looking good 
following its reopening and should soon have an 
extended car park and beer garden in an adjoining 
fi eld.

The Highcross in Poulton is also in refurb mode at 
the moment. As is the Thornton Lodge at Skippool, 
which should be reopening as a Chef & Brewer 
establishment in July.

Provincial Hotels and Inns have taken over the 
Windmill in Clifton/Salwick from Mitchell’s of Lancaster. 
They are based in Burton-on-Kendal and have other 
pubs in Carnforth and Morecambe. “Our aim,” they 
say,” is to take iconic but under-performing venues 
and breathe new life into them... and place them 
once again at the heart of their communities.” We’ll 
see how things develop.

Amber Taverns have applied for a premises 
licence for Hogarth’s on Clifton Street in Blackpool.

The end is nigh for the Bourne Poacher in Thornton; 
McCarthy & Stone have bought it to re-develop into 
fl ats.

If you are a fan of name changes, the Fairfi eld 
Arms in Greenhalgh (near the M55 junction) is now 
known as the Villa Italian (with two real ales on 
seemingly), and the Clifton Arms on Preston New Road 
has become a(nother) Toby Carvery. 

SUNDRIES
The Horns in Churchtown was recently awarded a 

Trip Advisor Certifi cate of Excellence for outstanding 
reviews. The interior is immaculately modern and it 
offers a CAMRA member discount on its 3 real ales. If 
you need any more incentive for a visit, the Punchbowl 

BOOZE NEWS
ON LOCAL PUBS & CLUBS
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2017 GUIDE COMING 
IN  SEPTEMBER!

is also only round the corner on Church Street.
Bar 19 is offering a pint at £1.75 to card-carrying 

CAMRA members every Wednesday (usual 10% 
discount on other days).

Heineken’s Star pubco website is showing the 
following up for re-let - the Station in Lytham, the 
Plough in Freckleton and the Black Horse in Kirkham 
- but this has yet to be confi rmed on the ground. Will 
keep you posted on any developments.

Finally, some unfortunate news about local 
publicans, past and present. Chris Jeffries at the Black 
Bull in Great Eccleston was recently attacked and 
robbed in his pub. We wish him a full and speedy 
recovery. Eric Whittam, formerly of the Links in St Annes, 
died in June, and Brian Carroll, formerly of the Top 
House in Kirkham (and Highgate in Newton), has been 
killed in a car crash. Our condolences go to both their 
families.

BEER FESTS
Pubs and clubs have been doing us proud over 

the last few months, with fests at the Saddle, The 
Venue, Blackpool and St Annes Cricket Clubs and the 
Strawberry Gardens - amongst others. With Lytham 
Brewery’s own festival over the August bank holiday still 
to come (see Brews News). Fantastic times! How on 
earth are we supposed to stay sober?

WHATPUB?
Wardy, our WhatPub? whizzo, is regularly assailed 

with pub changes from numerous quarters for adding 
to our WhatPub? entry. Some of these are covered 
above, but below are some that aren’t, which may 
encourage you to browse the website for more details 
- and maybe even input any changes of your own. 

PUB & PLACE CHANGES MADE
• Mitre, Blackpool BR 
• Ramsden Arms, Blackpool BR 
• New Road Inn, Blackpool BR 
• Devonshire Arms, Blackpool BR, OT 
• Shovels, Hambleton BR, FCT, F
• Bourne Arms, Knott End BR, FCT, F
• Knott End WMC, Knott End FCT, OT
• Squash, Knott End  RA (new bar), D, FCT, OT, TEL, TR
• Black Bull, Presall D, Facs, F, OT
• Seven Stars, Stalmine BR, FCT, F (deleted), TR
• Venue, Thornton-Cleveleys BR, D, FCT, OT
• Derby Arms, Treales WB 
• Clifton Arms, Warton Photo 

KEY: 
BR Beer range
CL Pub closed
D Description
FCT Facilities

F Food times
NRA No real ale
OT Opening times
RA Real ale gain

TEL Telephone no.
TR Transport
WB Website
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The Old Town Hall
In the centre of Poulton-le-Fylde

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

5 CASK ALES
including Copper Dragon, Moorhouses,

Saltaire, Jennings & Roosters

1st Floor Weekend Wine Bar

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

CAMRA IDCAM

Des & Staff

offer a warm welcome

to all customers

old & new

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!
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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

Due to increased demand, 
production has now doubled to eight barrels (56 
gallons) a week and led to brewer and Thatched 
House landlord, Vin Hamer, having to concentrate 
full time on brewing, with Neil Swift (formerly of the Bull 
in Poulton) taking over as pub landlord.

The pub owners, Mitchell and Butler, are now 
selling the beers in some of their other pubs in the 
area, such as the County (Lytham), Albion (Bispham), 
Bay Horse (Thornton) and Belle Vue (Whitegate Drive, 
Blackpool); hopefully soon to include the Highfi eld 
and the Gardeners.

When the brewery was a mere twinkle in Vin’s 
eye, it was going to be called Thatched House 
Brewery, but he later changed this to Chapel Street 
Brewhouse. Vin explained that, if it really took off, 
naming it after a local pub mightn’t be such a good 
idea; other pubs in the area wouldn’t want to sell a 
beer advertising the Thatched. That’s forethought for 
you.

A new beer appearing soon will be West Coast 
IPA, using Chinook and Cascade hops from the 
Pacifi c Northwest and with an ABV of 4.8/4.9%. I was 
delighted to hear that Vin has sourced a suitable, 
compatible American yeast. Sadly, so many brewers 
simply use whatever yeast is available, but the very 
best Belgian and US brewers I know consider yeast 
of equal importance to malts and hops. A senior 
brewer at San Francisco’s Anchor Brewery once told 
me: “Most of our new beers are built around yeast, it 
adds so much more to a beer. After all, this brewery 

is built on Steam Beer, which just wouldn’t be the 
same without its unique yeast.” So, you’re on the right 
track, Vin, keep up the good work. Alan Doggart

FUZZY DUCK BREWERY
www.fuzzyduckbrewery.co.uk

Despite being inundated by 
Pokemon Go characters, the 
brewery continues on its slow and 

steady way towards world domination.  Once again, 
they are supplying beer to CAMRA’s showcase Great 
British Beer Festival in London in August. So here’s 
hoping for some awards! Beers are also appearing 
in a few more places around the Fylde Coast and 
two new single-hopped beers have been produced, 
named after the hops concerned, Archer and 
Galaxy.  Rick Pickup

LYTHAM BREWERY
www.lythambrewery.co.uk

The arrival of a fork lift has 
made the heavy lifting duties of 
brewery life somewhat easier.

We provided the VIP tent at the Lytham Festival 
with Lytham Blonde, and, as well as catering for other 
local festivals, we have had a busy time supplying 
beer and our mobile bar for private parties and 
weddings. 

Things are now building up for the next Lytham 
Brewery beer festival over the August bank holiday 
weekend offering different beers, ciders, bottled 
lager, wine, soft drinks and home-cooked food. 
Opening hours are 18.00 to 22.00 Thurs/Friday; noon 
to 22.00 Sat/Sunday; and noon to 18.00 Monday. 
Brewery tours will also be available at 15.00 on Sat; 
the £ 5 charge includes a pint of Lytham beer or a 
soft drink. 

Our Summer season beers are: Summer Ale 
(4%), British Pride (4.2%), Golden Mild (4.3%) and 
Radler (3.8%). With the “Animal” beer for August 
being Ginger Nut (4.2%) (a golden beer with a hint of 
ginger).  Julie Booker

BREWS NEWS
YOUR LOCAL BREWERY NEWS

ADVERTISE WITH FYLDE ALE & REACH 3000+ REAL ALE DRINKERS
& PUB GOERS IN THE BLACKPOOL, FYLDE & WYRE AREA

• 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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To help us select pubs and clubs for inclusion in 
CAMRA’s National “Good Beer Guide”’, we have 

a branch system for recording monthly assessments 
of beer quality for outlets in our area throughout the 
year. Already we are scoring for GBG 2018!

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

On-line voters using the Branch website need 
fi rst to log in using their CAMRA membership number 
and password. Click on “GBG”, then on “GBG 2018 
ratings” and record scores against the alphabetical 
list of pubs presented. You should only vote for pubs 
you have visited and can only vote once a month 
for any given pub. We ask that pub landlords do NOT 
vote for their own pubs.

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

POSSIBLE BEER SCORES
0 :  No cask conditioned ale available

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

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

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

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

2.5 :  Average / Good. It is better than average but  
 perhaps not a defi nite good.

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

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

4 :  Very Good. Excellent beer in excellent   
 condition.

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

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

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

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

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

SCORING PUBS 
FOR THE GOOD 
BEER GUIDE
WAYS & MEANS
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