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Wylam Brewery

We get told so many times that pubs 
are closing across the country at an 
alarming rate with so many � gures 
bandied about that if they were totted 
up there wouldn’t be an inn or drinking 
den left in the nation today. Bellowing 
that 39 pubs are closing every week 
suits some industry bodies and analysts 
as it adds fuel to their argument about 
regulation and a fair crack of the pub whip, but what about the 
positives? � ere are arguably more pubs changing hands now and 
rede� ning themselves than at any other time, so we’ve been taking a 
little look around the region to examine what’s really going on – and 
discovering, it seems, a quiet revolution.

We think it’s part of our remit to report on success while at the same 
time acknowledging failure. We’re an upbeat lot at Cheers North East 
and our glass is always half-full, but when something negative has 
to be said, we’ll certainly make our voice heard. But for now, let’s get 
2013 running with some good news.

More and more pubs and breweries are licensed to hold marriage 
ceremonies as well as hosting receptions, so we’re delving into the 
wedding business.  We have a chat with Dick Attlee, a man who 
knows more about getting beer from a pub cellar and into the glass 
than almost anyone. We review � e Steamboat in South Shields, get a 
yellow snow warning from Blue the dog, and take the long view from 
Southern Africa.

� e Cheers team is looking forward to giving pub customers what 
they deserve – and do its best to � ll up that half-empty glass.

Cheers,

Alastair Gilmour, editor

08 The great 
revival

The pub has been 
battered from 
pillar to post in 
recent years, but 
let’s look on the 
bright side and 
talk to the people 
who are fi ghting 
back in the 
quality stakes

22 Chip and pin 
it down

It’s National 
Chip Week this 
month so we go 
in search of the 
perfect deep-fried 
potato slice. Top 
Northumberland 
chef Tony Binks’ 
method looks 
the business

24 Africa 
calling

The vast Southern 
African region is 
throwing up some 
wonderful beery 
stories. Once again 
we go in search of 
a decent pint – and 
end up somewhere 
that may not be as 
it seems

WED WED WINE
Could there be a better 
place to say “I do” than in a 
pub or a brewery? It’s there 
to be done – and many of 
them are taking advantage 
of relaxed regulation. And 
at least there’s a good 
excuse for tripping down 
the aisle

Bottling it
A glass act

Ale trails
A-Z pub guide

Twice-cooked
The perfect chip
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We are tweeting. 
Follow us @cheers_ne
We are tweeting. 

When you have fi nished with 
this magazine please recycle it

Cellar to buyer
Pubs’ Mr Fixit
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NEWS

Family run free house  
Five real ales & three guest ales 

Located in a historic building dating back to 14th century, 
Wooden beams, log burning fire, set in a small rural village  

just outside of Durham City with magnificent valley  
views from the restaurant.

NEW MENU NOW AVAILABLE
Fresh home cooked traditional British pub classics with a daily 

specials board featuring dishes sourced from our extensive 
travels using fresh local produce

Bookings now being taken for Valentines Day, 
 Mothers  Day and Easter Sunday and kids Easter Party.

Valentines day special “sharing platters” and dishes 
Front St, Esh Village, Durham, DH7 9QR

t. 0191 37312789 e. crosskeysesh@hotmail.co.uk

The Campaign For Real 
Ale (Camra) Tyneside and 
Northumberland branch 
has announced its Pubs 
of the Year (PotYs). 

The region covered is 
so large it’s split into four 
sections, so it’s congratulations 
to the Free Trade Inn in 
Newcastle (Tyneside area); the 
Boathouse, Wylam (South West 

Northumberland), The Tap & 
Spile in Morpeth (South East 
Northumberland) and in North 
Northumberland it’s a big 
hand for The Ship Inn at Low 
Newton. The Free Trade Inn 
was also named Cider Pub of 
the Year, so landlord Mick Potts 
has good reason to be smiling 
these days. Congratulations 
to all – very well deserved.

Great start 
forJennings
Cross Buttock (4.5% abv) is the 
February seasonal ale from 
Jennings in Cockermouth, 
Cumbria. It’s a well balanced 
malty bitter with enough hop 
to keep it refreshing right 
through. A cross buttock is a 
Cumberland and Westmoreland 
wrestling throw where the 
hips are used as a fulcrum 
to throw an opponent. So it’s 
not what you thought it was.

And Jennings Sneck Lifter 
picked up two silver awards 
in the Camra Champion 
Winter Beer of Britain 2013 
competition. The fl avoursome, 
rich, dark, full-bodied beer 
took the honours in the Old 
Ales and Strong Milds category 

in both the regional (North 
West) and national awards.

Meanwhile, Jennings’ most 
successful promotion ever 
has got off to a fl ying start. 
Explore Galore will run for the 
whole of 2013, giving away 
fantastic prizes for every one 
of the 52 weeks. Some of 
the amazing prizes available 
are cameras, kindles, iPads, 
a mountain bike, Ray-Ban 
sunglasses and Hunter wellies.

The promotion features 
on all of the bottle labels 
across the Jennings range 
with promotional activity 
running in hundreds of pubs. 
Play every day at www.
jenningsbrewery.co.uk/explore

LID LIFTED ON 
2013 POTYS

CHAMPION: 
Free Trade Inn 
landlord Mick 
Potts
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FEBRUARY SPECIALS IN STOCK NOW

WE STOCK OVER 100 CASK ALES EVERY MONTH!
For further details contact Diane Myers on: 0191 385 1600 or email: diane.myers@lwc-drinks.co.uk

FEBRUARY SPECIALS IN STOCK NOW

£69.99

FEBRUARY SPECIALS IN STOCK NOW

£69.99

FEBRUARY SPECIALS IN STOCK NOW

£62.99

FEBRUARY SPECIALS IN STOCK NOW

£58.99

FEBRUARY SPECIALS IN STOCK NOW

£63.99

FEBRUARY SPECIALS IN STOCK NOW

£59.99

Dinner at the Double

How to run a more 
profitable pub
Cheers North East has teamed up with Edward 
Theakston Associates to offer a training and 
advice session for publicans and staff. The event 
will take place on Thursday February 28 at The 
Schooner, Gateshead. The day (10am-4pm) will 
feature strategic planning, cellar tips for optimum 
effi ciency, staff training techniques, operational 
improvement, and piles of advice and initiatives. 
Regardless of whether a licensee is just starting 
out on a new career or reeling off the decades, 
there is always something to learn that will help 
make money at one end and stop it running out 
at the other. And, Edward Theakston – a man who 
is passionate about quality – does exactly that. 
It’s basically a day well spent on improving the 
bottom line and at a Cheers-subsidised £95 per 
delegate, is a real investment. Lunch is included.
To register an interest for the February 28 
session, or for further details, please contact 
edward.theakston@edwardtheakstonassociates.
co.uk or tel 01677 460171.
Cheers editor Alastair Gilmour is also 
happy to advise (07930 144 846).

Fancy yourselves as the region’s top 
gastropub team? Entries are invited 
from pub/restaurants for the 
North East Culinary Trade 
Association (NECTA) 
competition which takes 
place at Newcastle 
Civic Centre on May 8-9 
(pub class on May 9). 
The association promotes 
skills within the hospitality 
industry and the various competition 
categories, such as Chef of the Year, 
Junior Chef of the Year, Future Chef 

and Inter-College will be judged by 
some of the country’s top chefs.

In the gastropub class, 60 
minutes will be allowed for two 

chefs to prepare, cook and 
present two courses for two 
covers – a starter and main 
course of the competitors’ 

choice. All ingredients are to 
be provided by the competitors 

but the main course has to 
include Double Maxim Brown Ale. Now, 
that sounds like a real pub challenge.
Details: www.necta-chef.org

gastropub team? Entries are invited 
from pub/restaurants for the 

skills within the hospitality 

some of the country’s top chefs.
In the gastropub class, 60 

minutes will be allowed for two 
chefs to prepare, cook and 
present two courses for two 
covers – a starter and main 
course of the competitors’ 

choice. All ingredients are to 
be provided by the competitors 

but the main course has to 

The admirable 
Collingwood
Cocktail creator and drinks guru John 
Collingwood has been shortlisted 
in the Imbibe Educator of the Year 
awards to be held this month in 
London. John, who runs Fling 
Bar Services, a group of business 
developers and hospitality operators 
and Want To Impress – a cocktail 
training and events company – is up 
against some stiff opposition from the 
other six fi nalists who are all based 
in London. Come on, Newcastle.
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NEWS

Visit Our Website:
www.crown.villagebrewer.co.uk

Vicars Lane, Manfield.

01325 374243

Monday - Friday 5pm - 11.30pm,
Saturday & Sunday Noon - 11.30pm.
Food: Monday - Friday 5pm - 9pm,
Saturday Noon - 6pm & Sunday Noon - 4pm.

OPEN:

Peter & Karen Hynes & their staff offer a
great selection of Real Ales and Wines
in a warm and welcoming atmosphere.

CROWN INN
THE

TIME TO ENJOY A BEER  
BY THE FIRESIDE AT

All English  
Traditional ales

B R E W E R Y

The brewery donates 3p per pint to RNLI
The RNLI is a charity registered in England and Wales (209603) 
and Scotland (SCO37736). 
Charity number CHY 2678 in the Republic of Ireland

Lifeboat
Bowman 1861

EXTRA SPECIAL BITTER
ABV 4.5%

B R E W E R Y

EXTRA SPECIAL BITTER
ABV 4.5%

good
beerDEVIL
ISHL

Y 

Mobile: 07895 692881 
Landline: 0191 252 8765

www.cullercoatsbrewery.co.uk 
cullercoatsbrewery@gmail.com

INDIA PALE ALE
ABV 5.5%

A L L  E N G L I S H

B R E W E R Y

INDIA PALE ALE

PERIL
OUSLY

good b
eer

Wrecked
in 1861

PREMIUM PALE ALE
ABV 3.9%

B R E W E R Y

PREMIUM PALE ALE
ABV 3.9%

DANGEROUSLYgood beer

Local Real Ales,  Homecooked Food
4 � B&B Accommodation now available to book online

Homecooked bar menu served: 
Wednesday - Sunday 12pm til 2pm and 6:30pm til 9pm

also available ever popular specials board
Roast dinner available every Sunday 12pm till 2:30pm

Wednesday: OAP Lunch Special 
Live sports shown • Large beer garden • Free Wifi  available 

•  Large parties catered for

Main Street, Acomb, Hexham,
Northumberland, NE46 4PW
Tel: 01434 602934,
email: suninn.acomb@gmail.com
www.sun-inn-acomb.co.uk

Newcastle-based Tyne Bank 
Brewery continues its surge into 
investigating beer styles and 
fl avours. To complement a new 
ale brewed in January – Pacifi ca 
(4.0% abv) with its blend of four 
hops – a New Zealand lamb pie 
was made for the Red House in 
Newcastle with the light, citrus-
infl uenced beer, embracing the 
newly-furbished pub’s “pie and 
ale made with love” tag line.

February sees the launch 
of the beer chosen by the 
Twitterati  – a group from all 
over the country who descended 
on Newcastle in November 
2011 to taste the beer they’d 
only previously experienced in 
140 characters – which, after 
much discussion into fl avours 
and market forces turned into a 
6% abv Mocha Milk Stout. It’s a 
dark, sweet ale with chocolate, 
coffee and vanilla notes, 
brewed using Daterra Bruzzi, a 

Brazilian coffee bean, selected 
and roasted by Pumphreys 
of Newcastle. The addition of 
100% pure cocoa powder and 
whole vanilla pods also give 
this beer the characteristics 
of a mocha milk stout.

“It’s now in the fermenter 
and has several weeks of 
conditioning to go, but it’s 
tasting lovely at the minute,” 
says Tyne Bank owner Julia 
Austin. “It will be available 
in cask and then a couple of 
weeks later in keg and bottle.

“Next we’re linking up with 
the Theatre Royal to brew a 
special version of Monument 
Bitter for the Bobby Thompson 
Story performances on March 13 
and 14. The ale will be available 
in Lady Greys, the Bacchus 
and other town outlets. We’re 
doing commemorative beer 
mats and a special pump 
clip to promote the show.”

Monument to 
The Little Waster
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All Newcastle matches 
NOW shown 

The city’s largest screen for 
major sporting events

Good Beer Guide 2012

5 Handpulls featuring local 
and national real ales

Make Centurion your meeting 
place before or after your 

Christmas Party

Snug Bar available for private 
functions including Christmas 

parties

Private Meeting & 
Function Rooms

Grand Central Station, 
Neville Street, 

Newcastle Upon Tyne, 
NE1 5DG

Bar & Deli

Real Ale,
Real Food,
Real People

Tel: 0191 2616611
www.centurion-newcastle.com

NEWCASTLE’S 
MOST IMPRESSIVE 
WATERING HOLE!!

Grand Central Station, Neville Street, 
Newcastle Upon Tyne, NE1 5DG

Good Beer Guide 2013
Join us for the BIGGEST  

St Patricks Day Celebration 
Weekend in the CITY 

Friday 15th - Sunday 17th March

6 Real Ales including Jarrow Rivet 
Catcher and Black Sheep Bitter

Food served in CC Hudson’s Cafe 
Mon - Fri 6am - 7pm 

Sat from 7am - Sun from 8am 
 

Watch all Newcastle matches on 
our new super bright 4m  

big screen

Snug bar and function rooms 
available for parties and  

private meetings

A FRIENDLY WELCOME AWAITS

£100 Voucher

£100 Voucher

£100 Voucher00 V00 Voucouc00 V00 Vouc00 V00 V hhoucouchoucouc erer

The recession has forced John Smiths to take 
drastic measures – the brewer has watered 
down its beer. To save the brand’s owners 
Heineken £6.6m in duty, the alcohol content 
of John Smith’s Extra Smooth has been 
reduced from 3.8% to 3.6%. And if that wasn’t 
enough, it has also the price by 2.5p a pint.

John Smith’s is far from the only product 
that has been forced to adapt by the chilly 
fi nancial climate. Some chocolate bars, 
including Mars and Snickers, are now smaller 
– spun by the manufacturers as a response 
to concerns about obesity, the effect on their 
bottom line is clearly even more benefi cial.

 THAT WAS THE 
 WEAK THAT WAS 

Natural selection
Oddfellows North Shields has installed 
a special cabinet on its back bar to offer 
customers an experience rare to the 
North East. Serving beer by gravity dispense 
isn’t exactly common – no handpull or 
electric pump – but landlord Graeme Oswald 
is convinced that the quality, condition and 
temperature of the beer will have customers 
sitting up and taking notice. And it’s only 
new brews from North East micros that 
will qualify to be served in this fashion.
The new cabinet means that up to nine 
casks can be offered at once (six in the 
cabinet and three pre-existing traditional 
hand-pumps) as well as one real cider 
and a 10-strong bottle-conditioned range 
which amounts to an impressive 20 real 

ales potentially on sale at any one time.
Graeme says: “It’s a very traditional 
way to serve beer and actually leaves 
more of the natural condition (that’s 
fi zz or ‘life’ to the layman) in the beer 
compared to when it is pushed through a 
sparkler to create an unnatural head. 
“We’re sure this is going to be a huge 
pull to all beer lovers as both the beers 
on sale and the method of dispense are 
something new. As North Shields’ sole 
representative in the 2013 Good Beer Guide, 
Oddfellows knows how to look after beer 
but the need for throughput is obvious. We 
hope the temptation of so many new and 
different beers will be enough to keep beer 
lovers coming back again and again.”

“I always keep a supply 
of stimulant handy in case 
I see a snake – which I also 
keep handy.”

  QUOTE

WC Fields
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FEATURE: THE GREAT PUB REVIVAL

The pub fights back
The doom and gloom merchants have 
had their say and now it’s time to show 
some of the good things happening to 
North East pubs. Alastair Gilmour looks 
at the positives

For several years now, the 
pub industry has been 
reeling from closure after 
closure. �e �gures issued 

regularly by trade associations got 
more frightening by the month 
and only served to depress an 

already hard-hit business sector.
“�irty nine pubs a week closing” 

roared trade press headlines in 2009; 
“18 pubs a week closing” they still 
shout in 2013. �e total closures are 
actually nowhere near what the doom-
merchants believe – they don’t take 

into account all those pubs which have 
reopened, for instance. Sure, there 
possibly needed to be a shake-up and 
many pubs that should have closed 
long ago have staggered on and on.

With that in mind, we’re taking 
a look at the positive side of pubs 
– those which have, in the eyes of 
canny operators, great potential. 
�ere are lots of them and they’re 
�ghting back against the likes of 
supermarket pricing with great 
o�erings of their own – quality, 
comfort and a caring attitude.

And, the great thing is, there’s no 
one-size-�ts-all panacea as pubs 
serving every licensed sector are 
reinventing themselves whether 

they are village communities 
or city-centre style bars.

So, when the country’s economy is 
on its knees, we’re heading for triple-
dip recession, people are hanging on 
to what money they have and the 
hospitality industry is being pounded, 
what is the worst thing you could do?

“Buy a pub,” says Dave Campbell. 
But, on the other hand, it could also 
be just about the best thing anybody 
could do. Campbell has followed the 
instinct honed over years managing 
pubs, principally in the Head of 
Steam chain, and done just that. He 
and his wife Julie have invested in 
�e Schooner on South Shore Road 
in Gateshead – voted in 2011 as 

CHE27_P8-11.indd   8 04/02/2013   12:50
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“Britain’s hippest street” – and now 
the pair are busy transforming it into 
a welcoming, comfortable freehouse 
with quality at its core. Fresh coats 
of paint have brightened up the 
previously “tired” place no end; new 
furniture has arrived; the kitchen 
is up and running, a Wednesday 
night quiz introduced, and the ale 
selection – with Wylam Brewery beers 
at its heart – is proving a big hit.

“We’re heading in the right 
direction, a little bit at a time,” 
says Campbell. “We’re seeing a few 
more faces every week and are 
looking forward to some better 
weather to bring some more in.

“Everything is going well, we have 

Wylam Red Kite and Centennial 
on at the moment along with 
Ossett White Rat and Tyne Bank 
Monument Bitter. We’re also using 
Tyne Bank for bottled stouts and 
porters – their cherry stout and 
chocolate and orange are really nice.

“What we’re about is 
quality every time.”

South Shore Road – also home 
to the Lord Foster-designed Sage 
Music Centre and the Baltic Centre 
For Contemporary Art – won the 
title in a contest run by Google to 
name the best streets in Britain. In 
addition, the road which overlooks 
Gateshead Millennium Bridge 
and Newcastle’s Quayside, also 
inspired a recent travel guide to 
urge visitors to “think Budapest”.

“Plus we’ve got pickled eggs and a 
seven-inch jukie,” says Dave Campbell.

� e Schooner, it has to be said, 
doesn’t quite enjoy those views – it’s 
a more industrial scene across the 
river from its front door, but the 
pub, sitting just behind Gateshead 
International Stadium, has enormous 
potential. And, when it was o�  cially 
opened in January by Gateshead MP 
Ian Mearns, he made sure the news 
was included in the pages of Hansard, 
the o�  cial record of Parliamentary 
business, during a debate on the 
future of the leisure industry:

“Ian Mearns (Gateshead, Lab): 
Today is an important day, but not as 
important as Friday will be. My hon 
Friend (Ian Lucas, Wrexham, Lab) will 
be pleased to know that on Friday a 
pub in the town he grew up in, � e 
Schooner, is to be reopened by me.”

It may not have had a � nal push by 
an MP but a pub on the outskirts of 
Sunderland city centre has been given 

a major boost by a former director 
of Vaux breweries. � e Ivy House on 
Worcester Terrace has undergone 
an investment programme of almost 
£400,000 after being purchased by 
Magnus Wilson, formerly director 
of retail operations at Vaux.

Wearside-born Wilson, who also 
owns � e Borough pub in Sunderland 
and � e Cottage in Cleadon, has 
recruited Nick � ompson to handle 
the day-to-day operations of the 
business, with the aim of opening 
a number of new sites in the 
region over the next � ve years. 

“� e Ivy House is an iconic pub in 
this city, but unfortunately it has had 
a signi� cant lack of investment in 
recent years which it badly needed,” 
says Magnus Wilson. “� e investment 
will give the pub the attention it 
deserves and the people in the area a 
neighbourhood pub they can enjoy.

“In the past few years 
pubs in the North East 
seem to have lost their 
way a little bit, showed a 
lack of innovation, and 
consequently they all 
seem to have very similar 
o� erings. � ere are a lot 
of national chain pubs in 
city centres all o� ering the 
same range of frozen food 
that gets delivered from a national 
depot, the same old beers and spirits 
and not much else is happening. 

“We’re not saying there’s anything 
wrong with that type of pub, that 
they shouldn’t be around or that 
people shouldn’t go to them – 
quite the opposite – we’re saying 
it should be about choice, but 
unfortunately at the moment it isn’t.” 

� e Ivy House supports local 
breweries such as Maxim, Darwin 
and Temptation and also o� ers 
top-class craft beers from the US 
and Europe by the likes of Brooklyn, 
Flying Dog, Duvel and Mikkeller.

“� e place has really taken o� ,” 
says sta�  member Ryan Belchamber. 
“We’re doing two or three times 
the business the pub used to do. 

“Customers are loving the world 
beers and random spirits we have 
and they also like the hand-pulled 
ales. � ey’re saying it’s a nice place to 
drink – plus the food is all fresh and 
hand-made and it’s di� erent from 

REVIVAL: Dave 
Campbell says quality 
is helping pubs 
fi ghtback against the 
doom-mongers.

Wylam Red Kite and Centennial 

most of the pubs in Sunderland.”
It’s that vision that Tavistock 

Leisure, which owns hotels, bars and 
restaurants across the region, is about 
to put into practice at the former 
Lambton Worm pub in Chester-le-
Street, which will reopen in early 
March after a £500,000 refurbishment.

� e pub will be renamed the 
Lambton Worm Sonnet 43 Brew Pub 
and Restaurant, and feature real ales 
created by Tavistock’s own Sonnet 
43 brewery in Coxhoe, Durham. � e 
Lambton Worm is the � rst of four 
planned Sonnet 43 Brew Pubs and 
Restaurants to open, which include 
two at undisclosed sites later this year.

“� e success of other initiatives 
such as our Pub Partnership scheme 
has given us the con� dence to launch 
this new brand,” says Jonathan 
Graham, director of Tavistock Leisure. 
“� is will be a traditional English style 

pub with � rst-class food, 
using ingredients sourced 
from local suppliers 
wherever possible.”

� e pub will o� er 
Sonnet 43 brewery’s 
six ales, plus a range of 
guest ales which will 
change on a regular 
basis and some lagers.

We seem to be getting 
the drift here that those pub operators 
who are prepared to listen to what 
customers want will do well. With an 
emphasis on quality and comfort and 
the attitude that says “I care about 
you” it’s the way to go, whether it’s a 
singly-owned pub or part of a chain.

A prime example is Wear Inns, a 
company with 26 pubs in its portfolio, 
which focuses on the acquisition 
and management of freehold 
community pubs across the North 
East and Yorkshire. � e Billingham-
based pubco’s sites range from � e 
Millstone in South Gosforth to the 
Cross Keys in Washington and � e 
Crown in Whickham, Gateshead.

Basically the business model is 
to acquire “worn-out” community 
pubs, give them a make-over in 
every department, and watch as 
long-gone customers come back 
and new ones discover something 
very much up their street.

Wear Inns chairman John Sands 
and managing director John Weir, 

Those pub 
operators who are 
prepared to listen 
to what customers 
want will do well - 
with an emphasis 
on quality and 
comfort
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FEATURE/NEWS

FAMOUSLY LOCALFAMOUSLY LOCALFAMOUSLY LOCAL
1 Gadwall Road  Houghton le Spring DH4 5NL 

Telephone: (0191) 584 8844    Email: admin@dmbc.org.uk

Try, try, try again

Be inspired by experts

It’s congratulations to Durham 
City Rugby Football Club for 
being voted Durham Camra’s 
Real Ale Club of the year for 
2013. And, in recognition of the 
club’s commitment to real ale, 
Durham Camra branch is to 
lend its support in a weekend 
Real Ale and Cider Festival 
(Thursday March 7-Sunday 
March 10) with 48 real ales and 
eight ciders.

The club will also be included 
in the Good Beer Guide 2014. 
Regular winner Chester le 
Street Cricket Club was this 

year’s runner-up. The clubhouse 
is at Hollow Drift, Green Lane, in 
the city. 

Stewards Derek and Julie 
Best are thrilled to receive the 
award, as it recognises their 
commitment to real ale – there 
is always a regular supply of 
Timothy Taylor’s Landlord and 
Black Sheep Best Bitter.

The beer festival has been 
organised to help support 
community rugby at the club 
which was formed in 1872, with 
the present clubhouse being 
opened in 1993. 

The third Northumberland Food 
Event scheduled for March will 
provide pubs, caterers and food 
producers with invaluable advice 
and inspiration from a range of 
exhibitors which include business 
experts and food producers.

Pubs, restaurants, cafés, 
takeaways and caterers will 
benefi t from invaluable advice in 
menu development, front-of-
house skills, how to get the most 
out of PR/marketing and 
advertising and business fi nance. 

The event will also feature 
demonstrations from leading 
chefs and exhibition stands from 
some of the region’s leading 
producers.

The previous two events 
attracted hundreds of producers 
and visitors and provided 
invaluable advice and business 
leads for food businesses 
throughout the region – and the 
organisers at Northumberland 
County Council expect this year’s 
event to be the biggest yet.

The Northumberland Food Event, 9am-3pm, March 5, Holiday Inn, Seaton 
Burn. Details: www.northumberland.gov.uk

who started the business in 2006, 
have signi� cant experience in the 
hospitality sector. Sands developed 
the Hartlepool-based Pubmaster 
chain into one of the largest in the 
UK, selling the 3,200 pub estate in 
2003. John Weir was retail director 
for Bass/M&B, mainly responsible 
for the North of England before 
joining John Sands at Pubmaster.

“In 2006, our objective was to 
acquire 20 pubs across the North 
East and Yorkshire, so we have 
achieved this and more over the 

years,” he says. “We were clear 
that managed pubs were the way 
to go as they are clearly driving 
the market in terms of positive 
like-for-like growth. � is year has 
been phenomenal and we are 
delighted to complete the second 
part of our acquisition strategy.”

� ere are far more examples of 
the region’s positive pub attitude 
than we can carry in one issue of 
Cheers, but we’ll make it a regular 
feature – we could all do with a 
bit of cheering up, couldn’t we?

NEW LOOK: The Lambton Worm is the fi rst of four 
planned Sonnet 43 Brew Pubs and Restaurants
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NEWS

Brewhouse Sonnet’s game

9 1 A  C L A Y P A T H
 D U R H A M

1 2  C R O S S G A T E
 D U R H A M

5 3  C R O S S G A T E
 D U R H A M

Micro tunes 
into the 
specials
News comes from Mithril Ales 
and the ever-resourceful Pete 
Fenwick that a bunch of 
“specials” are on their way 
through his tiny brewhouse at 
Aldbrough St John, 
near Darlington.  

Mowden Mauler (3.8% abv) will 
celebrate Mowden Park Rugby 
Club’s move into Darlington Arena 
with their fi rst match on 
February 2.

Crown Inn Glory (3.7% abv) 
marks the anniversary of Peter 
and Karen Hynes’ tenure at The 
Crown Inn, Manfi eld, and the 
presentation on February 15 of 
Darlington Camra’s Pub of the 
Year for the tenth time.

Others include: Groundhog Day 
(3.9% abv), Year of the Snake (3.8% 
abv), Odd Shaped Balls (3.7% abv), 
Sleeping With The Fishes (3.9% 
abv), David’s Brown (3.8% abv), 
Dodgy Tackle (3.7% abv) and Top O’ 
The Morning (4.0% abv).

A strong start to business following 
its opening in October 2012 has 
allowed Sonnet 43 Brew House to 
make its range of beers available 
in bottle. The decision was taken 
to help the brewery expand into 
new markets and open them up to 
a wider audience. First bottlings 
will be available from March. 

The craft beer microbrewery’s 
purpose-built site at Coxhoe, 
County Durham – currently 
producing around 20 barrels 
(720 gallons) a week – began 
with four beers; Steam Beer 
Amber Ale, India Pale Ale, Brown 
Ale and American Pale Ale. 

The brewery subsequently 

launched a further two – Blonde 
Beer and Bourbon Milk Stout – 
after receiving a very encouraging 
response to their initial cask ales. 
The beers are available in venues 
across the North East, with the 
range being consistently stocked in 
The Roker Hotel, Sunderland; The 
Grand Hotel, Hartlepool, and The 
Italian Farmhouse, West Rainton.

Sonnet 43’s founder, North East 
restaurateur Mark Hird, said: “We 
may be a young brewery, but we’re 
ambitious and keen to ensure we 
continually progress. I’m confi dent 
having our beers in 330ml bottles 
will enable us to do just that.” 

Four of the brews, Steam Beer, 

For more information about Sonnet 43 Brew House or to discuss stocking its ales, call 0191 377 3039.

IPA, Blonde and Stout, will be 
available in 330ml bottles from next 
month with the American Pale Ale 
and Brown Ale – already available in 
500ml bottles – will be moving into 
330ml shortly after. The brewery 
is hopeful the bottling of the beers 
will allow them to be sold to the 
leisure industry and off-license 
trade as well as direct to the public 
via the company’s website shop, 
which is also launching this spring. 

There are plans to launch 
several Sonnet 43 brewpub and 
restaurant venues throughout 
2013, the fi rst being The Lambton 
Worm, Chester le Street, planned 
to open in early March. 

Micro tunes Micro tunes Micro tunes 

ROLL OUT THE BARREL: Michael Harker, left, and 
Mark Hird have great ambitions for their brewery

CHE27_P8-11.indd   11 04/02/2013   12:51



12 cheers february 2013

FEATURE: CHEERS COMES THE BRIDE

Valentine Dinner Bed & Breakfast Special Offer -  
Telephone for details

Home cooked food, selection of Real Ales,  
wines & champagnes

Dine in our restaurant, lounge or cosy bar with open fire

A warm welcome awaits

EAT D RINK  
SLEEP

East Wallhouses, Military Road,  
Northumberland, NE18 0LL  
Telephone: 01434 672273

THE ROBIN 
HOOD INN

Riverdall Hall Hotel and award winning restraurant set on the banks of 
the North Tyne River in Bellingham, the heart of picturesque Northumberland.

B & B from £39 pppn
Sunday Lunches only £8.50 + free swim

Real ales and fi ne wines

For further information please visit:
www.riverdalehallhotel.co.uk
www.bellinghamgolfclub.com

email reservations@riverdalehallhotel.co.uk

Valentines Menu 
14th, 15th, 16th Feb 

Glass champagne on arrival, 
3 course dinner, free chocolates for ladies 

all only £21.50 each
3 course dinner, free chocolates for ladies 

Glass champagne on arrival, Glass champagne on arrival, 

Take the 
bride-ale path

Repeat after me: “I Bobby Dazzler, 
4.2% abv, take you Dolly 
Daydream, 4.3% abv, to be my 
beer companion, to have and to 
hold from this day forward...”

Granted, it’s not the traditional 
marriage vow, but it illustrates a 
real move for beer to take the place 
of champagne at a wedding. And 
there’s a real trend toward the 
marriage ceremony and the 
reception being held in a brewery or 
a pub – or both.

Many couples have realised the 
benefits of holding a bliss-up in a 

brewery. Heather and Gary Scott, 
owners of High House Farm 
brewery near Matfen in 
Northumberland, have been 
pleasantly surprised by the interest 
in holding wedding receptions – and 
ceremonies – in their visitor centre, 
a Grade II-listed set of farm 
buildings designed originally by 
John Dobson, the creator of much 
of Newcastle’s glorious 
architecture.

Beer and marriage are logical 
bedfellows – and the biggest beer 
festival in the world began as a 

A pub and a brewery can make a happy 
couple – or a couple happy – when it 
comes to weddings being held in them
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wedding celebration. In 1810 when 
Crown Prince Ludwig married 
Princess Therese of Saxony-
Hildburghausen, the citizens of 
Munich were invited to celebrate in 
fi elds on the outskirts of the city and 
enjoy themselves horseracing, 
drinking and feasting. Two hundred 
years later they’re still at it – the 
Munich Beer Festival (Oktoberfest) 
is a 16-day celebration running 
from mid-September to early 
October.

Shepheard Neame, Britain’s 
oldest-existing brewery, offers 
weddings in 15th century 
surroundings and the listed 
Victorian buildings at The National 
Brewery Centre in Burton upon 
Trent also provide an impressive 
setting. For real style, they’ll reserve 
a carriage pulled by Shire horses or 
some vintage brewery vehicles.

As for beer, Samuel Adams, one 
of the biggest brewers in the US, 
has released the slightly 
cringeworthy-named Brewlywed. It 
is a limited edition Belgian-style ale 
described by the brewers as “the 
colour of a golden wedding band” 
and is fi nished with a champagne 

wedding celebration. In 1810 when 

Munich were invited to celebrate in 
fi elds on the outskirts of the city and 

drinking and feasting. Two hundred 
years later they’re still at it – the 
Munich Beer Festival (Oktoberfest) 

closure. Beer has been betrothed to 
the act of matrimony for centuries. 
The word “bridal” is believed to be a 
corruption of “bride-ale”, a special 
beer brewed for weddings, and 
wedding presents were traditionally 
given by guests in exchange for 
beer.

Without beer, there would be no 
“honeymoon” – 4,000 years ago in 
Babylon, it was common practice 
for the bride’s father to provide a 
month’s supply of mead, or honey 
beer, to his new son-in-law for a 
full lunar month.

This was said to increase fertility 

and heighten the chance of 
producing a male heir. In fact, the 
bride would often be sent to bed on 
the night of the wedding to allow 
the groom to drink as much honey 
beer as he could. It was a man’s 
world then.

He would then be brought to his 
bride’s bedside, hell bent on some 
honey hanky-panky and if, nine 
months later, a son was somehow 
sired, the brewer of the mead 
would take some of the credit.

Some people just don’t get it, 
though. Despite all the 
commemorative brews that »
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Hartlepool-based Camerons 
Brewery, one of the largest 
independent regionals in the UK, 
has secured a £24.7m funding 
package from Royal Bank of 
Scotland. The £68m-turnover 
business is 76% owned by 
chairman David Soley and his 
family with the remaining 24% 
owned by Heineken UK, with 
which Camerons also maintains 
a contract brewing agreement. 

Founded in 1865, Camerons has 
been under its current 
ownership since 2002 and owns 
an estate of 69 pubs across the 
north of England.
Graham Robinson, relationship 
director for RBS, said: 
“Camerons is a very strong 
business. They have some 
exciting growth plans for 
increasing brewery output and 
spread of customers.”

Molson Coors UK & Ireland has bought the Franciscan Well craft beer 
brand and microbrewery in Cork, Republic of Ireland, and will also be 
developing a new 75,000hl (150,000 keg) craft brewery, also in Cork. 
Craft beer is expected to grow from Ð24m (£28m) to approximately 
Ð235m (£273m) in retail sales value – around 10% of the Irish beer 
market – by 2017.

NEWS:

Tel: 01661 886192 • info@highhousefarmbrewery.co.uk • www.highhousefarmbrewery.co.uk

Great Beer, Exhibition, Brewery Tours, 
Farm Walk, Snacks to Dinners, 
Weddings & Private Parties, Shop

something for

everyone

MATFEN,  NORTHUMBERLAND,  NE20 0RG

OPEN Sunday to Tuesday
10.30am - 5.00pm
Thursday to Saturday
10.30am - 9.00pm

» celebrated the Kate and Wills 
royal wedding, they actually 
banned beer from their reception. 
A source told the Mirror at the 
time: “There won’t be any beer. 
Let’s face it, it isn’t really an 
appropriate drink to be serving in 
the Queen’s presence at such an 
occasion.”

But some beers have weddings 
particularly in mind. Kasteel Cru, 
a delicate, pale straw champagne 
beer from Northern France is 
deliciously delicate and dry, 
topping a champagne flute with a 
firm and fluffy white head. 
Kasteel Cru Rosé, meanwhile, is 
crafted with the addition of 

Banking on growth

Cork gets a push

Tax gap widens

elderberry and makes an 
excellent aperitif.

Belgian cherry lambic beers, 
such as Mort Subite Oude Kriek, 
are wonderful as wedding beers. 
Their tartness with a bone-dry 
champagne-like acidity and hints 
of almond are perfect served as a 
pre-dinner drink.

And Nuptu’ale from 
Hampshire-based Oakleaf 
Brewery is described as having “a 
hint of sweetness”. Aah, just the 
thing to describe a happy 
marriage. But wait, it also comes 
with “an uncompromising 
bitterness”. Oh dear. But here’s to 
the happy couple anyway.

The tax burden on beer drinkers 
in Britain compared with other 
EU countries must be addressed, 
according to the chief executive 
of the British Beer & Pub 
Association. Brigid Simmonds 
says that, pint for pint, British 
beer drinkers now pay nine 
times more beer tax than the 

French, and an astonishing 13 
times more than the Germans. 
In the EU, only Finland slaps a 
higher tax on beer than the UK 
Treasury. The trend is set to 
continue with the Government’s 
controversial beer duty escalator 
if action isn’t taken, says Mrs 
Simmonds.
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The burgeoning real ale sector 
shows little sign of slowing down, 
as Martin Hammill of Hadrian 
Border Brewery explains. 

“We had a great festive season 
in the brewery and a very good 
January considering the weather 
and the recession,” he says. “Our 
sales continue to be buoyant in 
both cask and bottle and with 
our three new multi-purpose 
vessels now in place, we now 
have a capacity to brew up to 160 
barrels – 5,760 gallons – a week.”

Martin was one of a posse 
of brewers and Campaign For 
Real Ale (Camra) activists to 
march on Parliament the end of 
2012 to call for the abolition of 
the beer duty escalator. Camra 
claims 5,800 pubs have shut 
since it was introduced in 2008.

They met Hexham MP Guy 
Opperman (pictured above, 
right, with Martin) who is 
helping lobby the Government 
for the abolition of the tax.

NEWS

Delicious Food, Fine Ales and somewhere to sleep...

Valentines Menu:
available 14th, 15th & 16th of February.

Bookings now being taken

Serving locally sourced, home-made food from 12 - 9 Monday - Saturday. 
Sunday Lunch & Chef’s Specials Sunday 12 - 8.

Open 7 days a week. 

01207 255 268  •  themanorhouseinn@gmail.com • www.themanorhouseinn.com
Carterway Heads, Shotley Bridge, Northumberland, DH8 9LX

No longer the 
knights who say ‘Ni’
A North Yorkshire beer inspired by 
Monty Python’s classic Holy Grail 
fi lm has become a West End 
smash after fans of the cult 
television comedy drank the bar 
dry at performances of the hit 
show Spamalot.

The Holy Grail has always been a 

much sought-after prize – think 
King Arthur and epic quests 
however, Black Sheep Brewery 
bosses and management at the 
Playhouse Theatre, London, were 
taken aback by the popularity of the 
Yorkshire brew which was put on 
sale especially for Spamalot’s 

The burgeoning real ale sector 

Hadrian keeps 
on building

residency at the venue. In the fi rst 
two weeks alone, Python fans 
wiped out the theatre’s supply of 
the bottled beer and the Masham 
brewery had to rush emergency 
shipments to the theatre in 
London’s Northumberland Street 
to keep the bar stocked.

Dean Stewart, manager at 
Playhouse Theatre, said: “Bottles 
of Black Sheep Holy Grail have 
been fl ying from the bar. We 
decided to stock the iconic beer 
because of its links with Monty 
Python and it seems theatre-goers 
have really embraced it. Thanks to 
the extra deliveries we are now 
fully stocked, ensuring customers 
can enjoy a bottle during future 
performances of Spamalot.”

RobTheakston, Black Sheep 
managing director, said: “For Holy 
Grail to have been so 
enthusiastically embraced by the 
Spamalot audience is wonderful. 
Spamalot and Holy Grail are a 
perfect combination for comedy 
and beer fans.”

Spamalot runs at the Playhouse 
Theatre until April.

FONT OF ALL 
KNOWLEDGE: 
RobTheakston with 
his thespian brew
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FEATURE: CELLAR SERVICES

WYLAM

www.wylambrewery.co.uk
TEL: 01661 853377

JOIN THE REAL ALE REVOLUTION

DUTY PAID!

FOUND IN ALL THE BEST REAL ALE PUBS

BREWERY

PROPER

BEER
SINCE 2000

Join the Real Ale revolution Join the Real Ale revolution Join the Real Ale revolution Join the Real Ale 
revolution Join the Real Ale revolution Join the Real Ale revolution Join the Real Ale revolution

Dipton Mill Inn
A

All you’d want a country pub to be...

Dipton Mill Road, Hexham NE46 1YA
Tel: 01434 606577

www.diptonmill.co.uk

12-Dipton Mill ad:Layout 1 12/9/12 10:17

THE PERCY ARMS

THE PERCY ARMS

W A L B O T T L E
Open 7 days a week 

serving delicious home cooked food 
Mon - Sat 12pm-9pm, Sun carvery 12pm - 3pm

Queens Rd, Walbottle, NE15 8JB 

Telephone:  01912648071

MOTHERING SUNDAY
2 courses £8.50 • 3 courses £10.50  
(booking essential)

Mon - Sat 12pm-9pm, Sun carvery 12pm - 3pm

2 courses £8.50 • 3 courses £10.50  

Valentines Day
3 course & bottle of wine 

£30 per couple

You’ll still fi nd Dick Attlee behind a bar. 
Despite stepping back from pulling pints 
at The Wheatsheaf in Felling, Gateshead, 
it’s highly likely you’ll see him somewhere 
repairing a faulty handpull, installing a new 
one, fi xing a cooling system or advising on 
beer lines. And if he’s not there, he could be 
in the pub cellar weaving his technical magic 
on notoriously temperamental equipment.

“I’m still very active with the business 
but I’ve given up the actual barwork,” says 
Dick. “I wasn’t enjoying standing any more 
for what could be a ten-hour shift.”

Dick has been running North Shields-
based Real Ale Technical Services (RATS) 
since 1988, after discovering a gap in the 
market for the installation and maintenance 
of real ale cellar equipment, lines and 
hand pumps. These days, he’s very much in 

demand throughout 
the North East, 
servicing customers 
from the single pub owner to 
large-scale pubcos. Give him a threaded 
nut, a jubilee clip, a selection of valves, 
a pile of washers and a set of mole 
grips and he’s a very happy man.

Dick – ably assisted by Herb Carol 
– also runs cellarcraft courses in the 
region, advising pub staff how to take the 
mystique out of the beer delivery process.

“We can provide anything from installing 
hand pumps, to keeping cellar equipment 
in top-notch condition, through to training 
staff in the ‘mystic arts of cellarcraft’,” 
he says. “We give them the opportunity to 
learn how beers are brewed, stored and 
transported, conditioned, spiled, tapped 

and delivered to grateful customers.
“We show how all the different bits 

and pieces work and what they actually 
do, and in that way staff become a more 
knowledgeable asset, able to reduce a 
pub’s wastage and maximise profi ts.”

The impression is that Dick Atlee 
carries pockets full of spigots, sleeves 
and plugs around with him – he seems 
always ready to solve a problem.

“There’s a challenge with every pub,” he 
says, “and all we want is satisfi ed customers.”
Real Ale Technical Services (RATS) 
details: 0191 597 9668 (07722 
631 787) www.ratsbeer.co.uk

Rats running 
on all pours

servicing customers 
from the single pub owner to 
large-scale pubcos. Give him a threaded and delivered to grateful customers.

TOP JOB: Dick Attlee, still working in North East bars
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The Secret Cinema Room
The Town Wall Pink Lane NE1 5HX

Available for bespoke Private Functions and Parties
whether it be for a works do, birthday celebration, leaving bash, bar mitzvah or 
anything in-between we can assist in tailoring your event to fit your every need...
For further info and availability email info@thetownwall.com

www.thetownwall.com

It’s 
show 
time
A huge business and network event 
for the drinks sector is about to 
descend on the North East. Licensed 
Trade International is a concept that 
involves trade stands, demonstrations, 
conferences, and seminars relevant to 
every aspect of the hospitality industry.

The organisers have recognised Newcastle 
and Gateshead’s importance in the UK’s 
leisure industry and the idea is to create 
new business opportunities for exhibitors, 
nationally and locally. The involvement of 
UK Trade and Investment (UKTI) allows 
suppliers to reach even wider markets.

The show will also profi le the best of the 
UK’s late night entertainment industry with 
key partners Molson Coors and Heineken. 
It will introduce mixologists from New York 
who will provide – through demonstrations 
and seminars – an international perspective 
on everything liquor. Regional exhibitors 
include Durham Brewery, Anarchy Brew 
Co, Darwin Brewery, Crosbys, Lanchester 
Wines, Ringtons and Fentimans.
Licensed Trade International takes 
place at the Sage, Gateshead, 
on April 9 and 10. Details: www.
licensedtradeinternational.com 

The Strawberry pub beside St James’ 
Park in Newcastle has been celebrating 
the latest infl ux of French players onto 
Newcastle United’s books. It’s calling itself 
La Fraise for the time being – which, as we 
all know, is French for “strawberry”. What 
next, we ask – The Hotspur rebranded as 
L’Éperon Chaud, or the Newcastle Arms 
coming over all francophile with Les Bras 
du Château Nouveau? It’s good fun, so let’s 
enjoy it while we can. Other suggestions 
welcome (alastair@cheersnortheast.co.uk).

Our French 
connection

CHE27_P16-17.indd   17 04/02/2013   12:53



18 cheers february 2013

NEWS

TheFreeTradeInn@thefreetradeinn

Traditional family 
run pub since 1975

Regular Music & Folk Nights
Mon - Fri: from 4pm • Sat: from 12pm

Sun: 12pm - 3pm & from 7pm

BRIDGE END INN, Ovingham 01661 832219

We’re in the G� d B r Guide... again (2013)

Mon - Fri: from 4pm • Sat: from 12pmMon - Fri: from 4pm • Sat: from 12pm

Regular Music & Folk Nights

3   Wise   Monkeys
• Purveyors of totally local ales 

• Tap Served from the cask by gravity
• Cellar secondhand bookshop and craft beer off license 

“You won’t Find anything else like this, from the interior, to the bottle selection,  
to FInding a new fLavour in your usual pint. If you’re as wise as the monkeys  
themselves, you’ll grab it with both paws.” Richard Fletcher, Journal Live

24 Fenkle Street, Alnwick NE66 1HR

Craft Brewers in Morpeth,
Northumberland.

Tel: 01670 789755
Email: brewed@anarchybrewco.com

Dipl. Brew certified.

The Head of Steam group 
of pubs has never been shy 
about promoting what they do – 
collectively and individually – plus 

the likes of � e Cluny and Tilleys in Newcastle 
and � e Central, Gateshead, are invariably 
at the forefront of promotional innovation.

And it seems customers are going “can crazy”. 
Serving beer in cans in the basement bar of � e 
Head of Steam on Neville Street in Newcastle has 
had a marked e� ect on trade, according to the 
pub’s assistant manager Chris O’Connor.

“We have live bands and DJs performing 
virtually every night,” says Chris, “so selling drinks 
in cans means fewer problems collecting dirty 
glasses – and our customers think it’s cool, very 
retro, to drink out of cans. You can even do it 
while you’re dancing. We now have a large range 
of canned beers from around the world and 
they’re going like a bomb.”

Similarly at � e Cluny in Ouseburn where 
manager Julian Ive has introduced a trolley service 
into the next-door Cluny 2 theatre-style live 
performance venue to serve customers with cans to 
save them having to go up two � ights to the bar. 

“It’s made it easier for customers to get better 
service without them missing any of the show 
they have come to see,” says Julian.

Most Head of Steam pubs now sell a huge 

range of beers imported from every corner of 
the world – and none more so than Tilleys on 
Westgate Road, Newcastle, which has installed a 
bank of bottle chillers into its back bar � tting. 

“How rare can a beer be?” asks manager 
Graham Frost. “Not much rarer than Alaskan 
Smoked Porter from the Alaskan Brewing Co of 
Juneau, Alaska.

“We were a bit concerned about whether 
we were stocking beers that our customers 
simply wouldn’t buy because of the price, but the 
Alaskan Smoked Porter – admittedly very strong 
and in a very big bottle – was put on sale at £17.50 
and we held our breath. � e bottles � ew o�  the 
shelf and we’re now trying to get some more. 
Hen’s teeth don’t come much rarer.”

At � e Central, a malt whisky tasting proved 
enormously popular with most customers asking 
for a repeat prescription.

“We only had 25 tickets and they sold out 
immediately,” says pub manager Gavin Sinclair.

� e Head of Steam in Durham has been 
hosting tastings for some time now and 
it’s proving an excellent way of introducing 
customers to new styles and to broaden 
their  outlook.

Next month at HoS – watch out for 
something really special coming from Ireland 
for St Patrick’s Day.

Can-do attitude
PULLING POWER: 
Chris O’Connor now 
serving cans in the 
Head of Steam’s 
basement bar
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14th February -  
Valentines Menu served all day

11th March -  
Mothers Day Carvey (booking advisable)

Live bands and entertainment every weekend
Quiz night & Key draw every Thursday

Live sports shown

Real Ales & Fresh Homemade Food

New menu now available served 12pm - 8pm
Carvery served every Sunday

THE GOLDEN LION  
Hill Street, Corbridge,  

Northumberland, NE45 5AA  
T: 01434 632216  

E: thegoldenlion77@gmail.com

Spoons 
are up 
and down

Increased costs and marketing 
spend has impacted on JD 
Wetherspoon’s operating 
margins for the fi rst half of 
the year ending January 27. 
The 800-strong pub chain says 
like-for-like sales increased 
8% and total sales increased by 
11.3% over the period, although 
operating margins were expected 
to be approximately 1.1% lower 
than the last fi nancial year. 

In a trading update, the 
company cited higher taxes, utility 

Hawkshead Brewery has reported 
a 17.5% increase in production in 
2012, comprehensively bucking 
the economic trend. Production 
at its base in Staveley, Cumbria, 
rose to 5,250 barrels – which 
works out at 190,000 gallons 
or 1.5 million pints – made 
possible by the brewery’s second 
major investment in plant and 
equipment in its 10-year life. 

“It’s tough in the beer market 
at present, with the economic 
squeeze, the Government forcing 
the price up by duty increases, the 

Increased costs and marketing 

large number of new breweries 
and the lack of fi nance, so we’ve 
done very well to increase our 
share,” says Hawkshead boss 
Alex Brodie, pictured above. 

Hawkshead has won yet 
another gold medal – at 
the 2013 Cumbria Life Food 
& Drink Awards. Its NZPA 
(6.0% abv) is described as “a 
pale ale abundantly hopped 
with exotically fruity New 
Zealand hops”. Taste it at 
their Spring Beer Festival on 
March 15-17 (see page 2).

Hawkshead 
is flying high

bills, labour and product supplies 
costs, as well as increased 
marketing spend. Wetherspoons 
opened fi ve new pubs so far this 
fi nancial year and currently have 
another 12 under development.

A spokesman for the company 
said: “Our sales, profi t and cash 
fl ow continue to be resilient, in 
spite of the continuing taxation 
and regulation burden on the 
pub industry and the ongoing 
pressure on consumers’ 
disposable incomes.”

The number of chilled jumbo shrimps that Frank 
Sinatra demanded in his backstage rider.

The date in January that Americans call Beer Can 
Appreciation Day – to commemorate the fi rst canned 
beer sold on January 24, 1935.

  EEH! NUMBERS 24
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NEWS

Coming in March
The 1st joint

Beer Festival
• 24 Hand Pulls • 48 Varieties of Cask Beer •

• 8 Ciders Available •

Thursday 7th March 11am-11pm
Friday 8th March 11am-11pm
Saturday 9th March 11am-11pm
Sunday 10th March 11am-6pm

Entry: £2.00  £2.50 a pint

For more information, contact festival@camradurham.org.uk,
visit Durham CAMRA’s website www.camradurham.org.uk or

call Julie or Derek on 0191 3861172 or email dcrfc@talk21.com

Join CAMRA Durham group and like the Rugby Club page on Facebook

Durham City Rugby Football Club, HollowDrift, Green Lane, Durham, DH1 3JU

&Durham

CAMRA 2013 
South West Northumberland 

Pub of the Year Winner

Station Road, Wylam, NE41 8HR
Telephone 01661 853431

Follow @BoathouseWylam    Like us on

Mark & Lynsey offer a warm welcome to all
15 Handpulls and 12 Real Ciders
Live music - telephone for details

Food served Friday, Saturday 
and Sunday from 12 noon

Come on in and join in the craicCome on in and join in the craicCome on in and join in the craicCome on in and join in the craicCome on in and join in the craicCome on in and join in the craicCome on in and join in the craicCome on in and join in the craicCome on in and join in the craicCome on in and join in the craic

Hadrian Border 
Brewery Tap

Mishtaken 
identity shurely?
Czech brewery Budejovicky 
Budvar, which has been fi ghting a 
long legal battle with US 
beer giant Anheuser-
Busch over the use of 
the Budweiser brand, 
says its 2012 exports 
rose by 1.1% to reach a 
record high.

State-owned Budvar 
says it exported 657,000 hectoliters 
(17.36 million gallons) of beer to 
58 countries last year, its best 
result in 117 years. Budvar’s overall 
2012 output reached 1.34 million 
hectoliters (35.4 million gallons), 
almost 2% more than in 2010.

Both Budvar and Anheuser-
Busch – which was taken over by 
Belgian brewer InBev in 2008 to 
form AB InBev – claim exclusive 
rights to the Budweiser name but 
British drinkers will continue to be 
able to choose between the two 
rather different Budweisers after 
AB InBev lost its latest attempt to 
take control of the trademark.

In the most recent round of 
a dispute that has lasted for 

more than 100 years, 
the Czech brewery 
announced that the UK 
Supreme Court had 
rejected a request by 
AB InBev to overturn 
a ruling made last 
year against the 

American company. As a result, 
the companies can both use the 
Budweiser trademark in the UK, 
with Budejovicky Budvar claiming 
the decision is fi nal.

A spokesman for AB Inbev, 
whose brands also include 
Stella Artois and Becks, said it 
was “disappointed that the UK 
Supreme Court decided not to 
hear our appeal”.

There are 11 court cases 
ongoing between the two brewers 
across eight countries. In the 
US, the two have struck a deal 
that sees Budvar market its brew 
as Czechvar.

BATTLE: The legal fi ght over the 
Budweiser name goes on

State-owned Budvar 
exported 17.36 
million gallons of 
beer to 58 countries 
in 2012 , it’s best 
results for 117 years

Tick talk
Talking of Czech beer, can 
anyone explain why Guinness’ 
new television advertising was 
fi lmed in the beautiful Bohemian 
town of Ceske Krumlov (a World 
Heritage site)? The black-and-

white production, revolving around 
a ticking clock, is set in the 19th 
century to background music 
composed by Bedrich Smetana – 
hardly an Irishman. There’s no sign 
of the black stuff, either, until the 
last few seconds of the sequence. 
View it at bit.ly/ShM0jo and see 
if it gives you the urge to drink 
Guinness or visit Ceske Krumlov.
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Wash, peel, chip and re-wash 
under cold running water.
Drain chips and pat dry 
with kitchen paper.
Blanche chips – this is to par-
cook the chips without colour  – by 
cooking them for 10 minutes in 
the fryer at 150ºC. Drain chips on 
kitchen paper and allow to cool.
Increase fryer temperature to 
165ºC and cook the chips once 
more until crisp and golden; 
shake of excess oil, and again 
drain on kitchen paper.
Lightly season with sea salt 
or a pinch of Cajun spice.
 
Types of oils and fats to cook 
good chips: Good quality 
vegetable oil; duck fat is fantastic 
though a little expensive, but 
my personal favourite is good, 
old-fashioned beef dripping.

FEATURE: THE PERFECT CHIP

King Edward 
is chip two-timer
King Edward 
is chip two-timer
King Edward 

National Chip Week 
begins on Monday 
February 18 when 
the question on 
everyone’s lips will 
no doubt be – how 

to make the perfect chip. 
We all have our favourite method and 

can readily recommended pubs, chip 
shops or restaurants, but here’s a method 
from one of the region’s best chefs, 

Tony Binks (pictured) of the Barrasford 
Arms, Barrasford, near Hexham.

“The variety of potato is the most 
important for chipping – my favourites are 
Maris Piper, King Edwards or the very good, 
red-skinned Rooster potatoes. The potatoes 
should be free from green skins, should 
not be starting to sprout, and have a good 
clean, even skin. Even-sized potatoes are 
a plus as you can more even-sized chips 
out of them which also aid cooking.”

COOKING 
METHOD

Market Place, Allendale, Hexham, Northumberland, NE47 9BJ

TEL: 01434 683 246

REAL HOmE COOKED fOOD
fROm fRESH LOCAL PRODUCE

fAmILIES, mUDDY BOOTS & DOgS 
ALL wELCOmE

CASK ALES AND TRADITIONAL CIDERS

allendale ad aug 2011 128x93.5_Layout 1  24/08/2011  11:55  Page 1

38-40 Fore Bondgate Street, Bishop Auckland

The Bay Horse

The homeof sporT

CasK aLes & TradiTioNaL Ciders

Thursday NighT Quiz
Pit your wits for cash prizes and a great night out

Friday NighT Live
some of the North east’s finest Bands every Friday night

saTurday NighT Fever
every saturday is Karaoke night with 60s, 70s & 80s classic disco

TEL: 01388 609 765
Search for The Bay horSe Group

bay horse ad 93w 135h_Layout 1  18/11/2011  15:21  Page 1
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Bollinger 
Rose
£41.00

R E H I L L’ S

245 Jesmond Road, Jesmond, Newcastle upon Tyne,
 NE2 1LB Telephone 0191 2814499

LARGE SELECTION OF WORLD BEER, CRAFT BEER, WORLD 
SPIRITS & LIQUORS, CHAMPAGNES, WINES, CIGARS ETC

COME AND SEE WHY OTHERS RECOMMEND US

Bollinger 
£29.99

Pol Roger 
£31.99

Kernal 
Citra Chinook
500ml
£2.39

Kernal
Nelson Sauvin
500ml 
£2.39

Camden 
Town IPA
500ml 
£1.69

SPECIALIST FOOD & WINE MERCHANTS

Under New Management
The Adam and Eve

Curry And Comedy Night
In aid of Cancer Research
Saturday 23rd February

with Steffen Peddie
(Big Keith in the T.V. show Hebburn)

Tickets £10.00 
8pm start followed by disco

Tickets available now!!
Telephone 01661 8322323

Selection of Real Ales, wines and spirits

Food served 12pm - 8pm Monday to Saturday, 
Sundays 12pm - 4pm 

Live Sports shown on big screen TV

Large car park and Beer garden

Paul Marshall and the team look 
forward to seeing you!!

Prudhoe Station, Low Prudhoe, 
Northumberland, NE42 6NP

Highlight of the month at the 
Cumberland Arms in Ouseburn, 
Newcastle, is the annual Mardis 
Gras on Friday February 8. Music 
comes from New York Brass 
Band, part of a funky brass 
revolution, and Bob Stork & The 
Heaton Playboys – Newcastle’s 
only Cajun and Zydeco band 
playing fresh from the bayou 
from traditional Cajun to R&B 
stompers. There will also be 
Cajun food, fruit punch and 
DJ sets from Rob Heron and 
Stagger Lee Fisher with the 
hottest in Louisiana sounds – 
Swamp Pop, Jazz and Blues.
The Cumberland Arms, James 
Place Street, Ouseburn, Newcastle 
NE6 1LD. Tel: 0191 265 1725
Doors: 8pm, tickets £6 on the door.

 Anarchy Brew Co has taken on 
two new members of staff, such 
is the demand for its beers. 

Ross Holland is using his 
music industry contacts to 
develop an events programme 
as well as helping out on sales, 
and Andy Aitchison – formerly 
of Hadrian Border Brewery 
– has joined as a brewer.

Andy is particularly keen to get 
his teeth into formulating new 
fl avours and taste sensations at 
the Morpeth-based craft brewer.

“I’m really enjoying bouncing 
ideas around,” says Andy. “We’re 
always looking for the next big 
thing. At Anarchy it’s all about 
innovation and experimentation – 
that’s the route we’re going down.”

Brewery co-founder Simon 
Miles (with his wife Dawn) has set 

the Anarchy stall out as a small 
operation producing niche products 
that can quickly be adapted to 
an ever-evolving market.

“The beer in the fermenters 
at the moment is all sold,” 
he says. “Our new IPA, Quiet 
Riot (6.6% abv), has also been 
sold before its launch date.

“We’re also working with 
distribution company Small 
Beers to get our beer out 
nationally – and even they were 
surprised by how many orders 
they could put together.”

Not only has the Anarchy 
payroll increased to fi ve in 
its fi rst year of existence, 
expansion at the Whitehouse 
Farm unit is under way with 
a new keg conditioning room. 
www.anarchybrewco.com

 TRUST YOUR 
 PALATE 

Hot diggity Chip buddy
To celebrate National 
Chip Week, LYH pub on 
Northumberland Road, 
Newcastle, is to offer a 
potato platter all week 
– home-made Cajun 
wedges, seasoned 
curly fries, chunky 
homemade chips, hash 
browns and sweet 
potato fritters 
(£4.95 or £6.95 for 
two). Plus, with every 
pint, a bowl of chips 
will cost £1.
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The Courtyard

supported by Leamside Brewery

Arts Centre Washington, Fatfield, Washington NE38 8AB 

T: (0191)417 0445. E: thecourtyardbar@aol.com

Showcasing over 50 cask conditioned ales plus real cider and perry.
A selection of imported bottled beers. 
Quality homecooked food available.

Live music

Situated within the delightful surrounding 
of the Arts Centre Washington

Eight hand pumps serving the finest ales from local and national micro 

brewers plus a real cider and a real perry.

Easter Beer Festival -  
Thursday March 28th - Monday April 1st

CONTACT US...
JULIE@THE SCHOONERGATE.CO.UK
SOUTH SHORE ROAD
GATESHEAD - NE8 3AF
TEL: 0191 477 7404

@SCHOONERGATE
SCHOONER INN

RAILWAY INN

Telephone: 01670 760320
�e Railway Inn, Acklington, Northumberland, NE65 9BP. www.railway-inn.co.uk

COUNTRY INN
HOLIDAY COTTAGES
& CARAVAN PARK

O�ering a superb choice of menu
including gluten free - with a wide
range of high quality food and drink all
served within a relaxed and informal
atmosphere.

‘A warm welcome awaits you at �e Railway Inn whether it be for a bar meal, or simply a drink in front of 
our cosy �re. We hold regular themed nights, please check out our website for details’

MOUNTAINS OF FLAVOUR

Strangers on 
the right

Schiehallion Lager from 
Harviestoun Brewery has 
been awarded a bronze medal 
along with Natural Blonde 
at the International Beer 
Awards after a three-day 
judging session at the National 
Brewery Centre in Burton-
upon-Trent.

This year’s competition 
attracted almost 1,000 entries 
– a signifi cant increase on the 
fi eld in 2011, when the bi-annual 
event was last held. Beers and 
ciders were submitted from 
more than 45 countries by a 
broad spectrum of producers 
from regional microbrewers to 
multinational companies.

“We’re obviously delighted 
by our success at the IBA,” says 

Hadrian Border’s Tyneside 
Blonde is to feature in the House 
of Commons this month when 
fi ve casks will head for one of its 
most signifi cant bars.

It was the result of a 
conversation between the 
brewery’s Martin Hammill, the 
Strangers’ Bar manager and 
Hexham MP Guy Opperman 
following a visit to Westminster by 
professionals from the brewing 
industry and Campaign For Real 
Ale members concerned at the 
level of taxation imposed on beer 
– and likely to get worse before it 
gets better.

Conservative Guy Opperman 

Harviestoun’s Ewan McCowen. 
“It’s not that we’re glory-hunters, 
but to win two medals when pitted 
against nearly 1,000 entries is 
always going to be a nice feeling. 
And the IBA, in particular, has the 
strong element of peer validation, 
which is always going to give an 
added boost.”

Schiehallion (4.8% abv) is named 
after a Perthshire mountain which, 
due to its unusual conical shape, 
was selected to measure the mass 
of the Earth by Charles Mason in 
1774 – although the actual work 
was carried out by Astronomer 
Royal Nevil Maskelyne – and to 
develop contour lines for mapping 
by his assistant Charles Hutton.

A Natural Blonde is much 
trickier to determine.

says: “There is a bar in the 
basement of the Commons called 
the Strangers. It is about 30 foot by 
15 foot in size and it is an institution 
in Parliament. It is far less busy – 
so I’m told – than yesteryear but I 
would pop in about once a month. 

“I am delighted that the beer 
going to be on sale there shortly 
is from one of our local brewers in 
the North East – Tyneside Blonde 
from Hadrian Border. 

“Whether I can prise the prime 
minister out of Number 10 for a 
pint is a big ask, I suspect, as he 
has a lot on his plate right now 
– but it will not be for the lack 
of trying.”
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SUNDAY LUNCH

Sunday Lunch
It’s the most rewarding meal of the week. Sunday lunch 
simply hits the spot when it comes to sit-down satisfaction, 
family togetherness and old-fashioned contentment.

Is there a better highlight to the weekend than sitting 
in a pub with friends and family with a delicious array of 
roast meat, vegetables and rich gravy being brought to your 
table – and not forgetting creative vegetarian options.

These days the Sunday lunch offer is hugely impressive with a 
whole range of combinations to tempt the fussiest of diners. We are all 
looking for quality and value for money in our food and drink and the 
two invariably merge over Sunday lunch, particularly among discerning 
pub-goers who know where the top places are – like those on this page.

And, best of all, when the plates are cleared, 
someone else does the washing-up.

Overlooking the Cheviot Hills, 
The Anchor Inn serves delicious 
food daily from noon, including 
Sunday lunch which offers a 
variety of roasts with all the 
trimmings. You can dine in the 
lounge or in our cosy restaurant. 
A “Dine in the Country” two-
course special for £10 is 
available from noon until 7pm. 
We also have four luxury en-
suite rooms. Open seven days 
from 11.30am till close

LOCATION: Whittonstall, 
Northumberland, DH8 9JN 
Tel 01207 561110

ANCHOR INN

Situated in Newbrough, 
Northumberland, The Red 
Lion boasts two restaurants, 
Beattie’s and the Stable, 
serving a selection of freshly 
made, high quality delicious 
food with a twist – and all at a 
sensible price. Sunday Lunch is 
£6.95 and served 12noon-2pm 
offering local meat and seasonal 
vegetables. Large selection of 
delicious starters and puddings 
are also available.

LOCATION: Stanegate Road, 
Newbrough, Hexham, 
Northumberland, NE47 5AR 
Tel: 01434 674226 

RED LION

Located in Bellingham, the 
Riverdale Hall Hotel’s restaurant 
provides a relaxed setting to 
sample award-winning cuisine. 
Sunday Lunches are a must, 
using quality local meat with 
fresh seasonal vegetables and 
some of the biggest home-made 
Yorkshires you’ll ever see. Once 
your meal is settled then take 
advantage of our free swim for 
diners offer. Two courses £10.50 
and three courses £13.50.

LOCATION: Riverdale Hall Country 
House Hotel, Bellingham,
Northumberland, NE48 2JT
www.riverdalehallhotel.co.uk

RIVERDALE 
HALL HOTEL

Located in the picturesque 
village of Mickley, the Blue Bell 
Inn serves home cooked fayre 
using local produce wherever 
possible. Sunday lunch, served 
from 12noon-3.30pm, offers a 
selection of roasts all served 
with fresh seasonal vegetables 
and Yorkshire puddings. A large 
beer garden enables you to 
enjoy your meal al fresco. Open 
Tue to Fri 12nonn-3pm, 6pm-
close, Sat & Sun 12noon-close.

LOCATION: West Mickley, 
Stocksfield, NE43 7LP
Tel 01661 843146

BLUE BELL INN

Located on Durham’s 
Framwellgate Peth, The Garden 
House is a family-run pub, 
restaurant and B&B serving 
cask ales, ‘killer’ merlot, home 
cooked fresh food with proper 
puddings.Our Sunday Lunches 
are not to be missed, served 
from 12noon-6pm every Sunday, 
using the fi nest meat and fresh 
seasonal vegetables, rich gravy 
and our infamous home-made 
Yorkshire puddings. 

LOCATION: The Garden House Inn, 
Framwellgate Peth, Durham 
DH1 4NQ Tel: 0191 386 3395

THE GARDEN HOUSE THE SUN INN

The Sun Inn is a cosy and 
traditional pub in historic 
Morpeth. All produce is 
sourced fresh from great local 
suppliers. There is an extensive 
menu  and classic roasts on 
Sunday. Nice to fi nd a pub with 
no frozen meals coming out of 
the kitchen! There is a range of 
speciality beers and fortnightly 
guest ales to be enjoyed in one 
of the cosy corners or the beer 
garden (weather permitting!).

LOCATION: High Church, Morpeth, 
NE61 2QT Tel: 01670 514153  
www.suninn-northumberland.co.uk
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The beer
As a multi-award winner it has 
a lot to live up to – and most 
beers on the eight handpulls 
come from independent 
breweries across the nation, 
plus a real cider. Old favourites 
include Deuchars IPA, Greene 
King Abbott Ale and Sharp’s 
Doom Bar.

Where is it? On the cobbled approach to Mill 
Dam, right beside the Customs House theatre 
and arts centre (follow the brown signs). It’s a 
10-minute walk from South Shields Metro, a 
few minutes from the Shields Ferry landing and 
handy for main bus routes, so public transport 
devotees are pretty well catered for.

Great banter and 
friendly folks – a result

THE STEAMBOAT, SOUTH SHIELDS
PUB PROFILE
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OVERVIEW

South Tyneside Camra branch’s 
pub of the year on a regular basis, 
this great pub is high on character 
and billows with ambience. It’s 
at its best when it’s busy, with 
chatter and clatter coming from all 
directions and from a wide cross-
section of clientele. It’s handy for 
the Customs House and visiting 
culture-vultures mingle happily 
with regulars and locals. A pre-
drinks stroll along the riverbank 
– where the River Tyne’s industrial 
past can still be imagined – is 
highly recommended. When the 
lights shine in the early evening it 
makes the pub sparkle.

Landlord: Joseph Mooney
The Steamboat, Coronation 
Street, Mill Dam, South Shields, 
NE33 1EQ 
T: 0191 454 0134

� e Steamboat covers quite an area – a large bar with 
steps up to a back room and lounge area – but the 
biggest impression comes from its walls where every inch is 
covered with memorabilia. � ere’s not enough room here to 
mention everything, but clocks, dials, pressure gauges, a 
display of sailors’ knots (left over right and under, right over 
left and under), lifebelts, lobster pots and seafaring pictures 
certainly sets the scene. � e bottles on the impressive 
bar-back gleam under its huge mirror, while empty whisky 
boxes lining the windowsills point to a healthy trade in 
drams. A fading photo had us puzzling until the penny 
dropped – it’s the vicar from Dad’s Army (Frank Williams as 
the Rev Timothy Farthing). Add great banter and friendly 
folks and the result is what pubs are all about.

The rest
Looking up we see the 
ceiling is draped in fl ags of 
all nations, there’s a model 
boat near the bar, a collection 
of fi gurines, and is that a 
warthog’s head poking out of 
one wall? It’s altogether an 
odd combination, but it’s great 
fun – and it works.
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Something 
completely different
While catching up on my 
reading recently, I came across 
some winter warmers which 
I thought might amuse – they 
certainly intrigued us. 

Late last year, Innis 
& Gunn launched 
a limited edition 
Treacle Porter, 
apparently inspired 
by a century-old 
Scottish beer 
recipe. Matured in 
oak casks, it’s full of 
roasted wheat, crystal 
malt and treacle, 
adding complexity 
and sweetness 
and making a very 
interesting winter ale.

Another unusual 
blend – or fusion as they are 
sometimes referred to – and a new 
idea from the US brewery Blue 

Someone Else’s Omelette, 
the band unoffi cially adopted 
by Cheers, have a couple 
of dates coming up.
Saturday February 16th 
at The Top Club, Sulgrave, 
Washington, 8pm, (0191 
416 2978 for details).
Saturday March 16 at The Black 
Horse, Monkseaton, 9pm, free.
They cover good rocking, 
boogying songs that rarely get 
an outing these days. Go for it.

Moon is in the process of rolling 
out Chardonnay Beer. Sauvignon 
Blanc beer is following soon. There 

is already a Champagne-method 
brew called Malheur 

Dark Brut, where the 
fermented beer 

is decanted into 
barrels to mature. 
Along with the 
World’s Strongest 
Beer Competition, 

which Scottish 
micro Brewmeister 

won with Armageddon 
at 65% abv, it seems 
there are changes 
ahead for all of us.

There were more 
bizarre fi ndings in 
the spirits section of 

one magazine, with the latest 
in fl avoured vodkas – an ever-
expanding drinks sector. American 

WINE  WITH SUZANNE LOCK AND BILL OSWALD 

www.blacksheepbrewery.co.uk

Call 01765 680701 for more information 
on stocking Black Sheep Beers

AVAILABLE NOW!
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fusions include Pumpkin Pie, 
Chocolate and Cream Vodka, and 
Asian-inspired Scorpion – with a 
real edible arachnid in the bottle – 
is available from Harvey Nichols. 
But the top favourite this winter is 
from Alaska Distillery – Smoked 
Salmon Vodka, which goes well in 
a Bloody Mary apparently. Other 
fl avours available are Rhubarb 
and Birch Syrup. I did glance at 
a Sauvignon Blanc and Vodka 
fusion, but at at only 14% abv, it’s 
not a spirit and defi nitely wine. 

Then one of the offspring 
produced a bottle of Edinburgh 
Raspberry Gin (very acceptable) 
and a Chocolate Dessert Wine, 
a fusion of dark chocolate 
essences and the tempranillo 
grape. Is nothing sacred?

The international drinks 
companies will say they are 
responding to market forces 
but there is still a call for 
natural wines and beers. 
Suzanne Lock and Bill Oswald 
are Advintage Ltd, specialising 
in wine tastings, wine weekends 
and holidays to Europe. Details:
www.Advintagewine.co.uk

 Treacle Porter was 
apparently inspired 
by a century-old 
Scottish beer recipe

I thought might amuse – they 
certainly intrigued us. 

Late last year, Innis 

apparently inspired 

oak casks, it’s full of 
roasted wheat, crystal 

is already a Champagne-method 
brew called Malheur 

Dark Brut, where the 
fermented beer 

is decanted into 
barrels to mature. 
Along with the 
World’s Strongest 
Beer Competition, 

which Scottish 
micro Brewmeister 

won with Armageddon 
at 65% abv, it seems 

Someone Else’s Omelette, 
the band unoffi cially adopted 
by Cheers, have a couple 
of dates coming up.
Saturday February 16th 
at The Top Club, Sulgrave, 
Washington, 8pm, (0191 
416 2978 for details).
Saturday March 16 at The Black 
Horse, Monkseaton, 9pm, free.
They cover good rocking, 
boogying songs that rarely get 
an outing these days. Go for it.

Someone Else’s Omelette, 

Boogie 
on down
Boogie 
on down
Boogie 
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A-Z PUB GUIDE
THE RED LION
North Bitchburn Terrace, 
North Bitchburn, 
DL15 8AL
t: 01388 763561 

THE ROYAL OAK
7 Manor Rd, Medomsley 
Village, DH8 6QN 
t: 01207 560336

THE SCOTCH ARMS
Blackhill, Consett, DH8 8LZ
t: 01207 593709

THE SMITHS ARMS
Brecon Hill, Castle Dene, 
Chester le Street, DH3 4HE
t: 0191 3857559

THE SHIP
Low Road, 
Middlestone Village, 
Middlestone, DL14 8AB 
t: 01388 810904

THE SPORTSMANS ARMS
Moor End Terrace, 
Belmont, DH1 1BJ
t: 0191 3842667

THE SQUARE & COMPASS
7 The Green, West Cornforth, 
Ferryhill, DL17 9JQ
t: 01740 653050

THE STABLES
Beamish Hall Hotel, 
Beamish, DH9 0BY
t: 01207 233 7333 

THE STABLES
West Herrington, 
Houghton le Spring, DH4 4ND
t: 0191 584 9226 

THE THREE HORSESHOES
Pit House Lane, Leamside, 
Houghton le Spring,
DH4 6QQ
t: 0191 584 2394 

THE WHITE LION
Newbottle Street, 
Houghton le Spring, 
DH4 4AN
t: 0191 5120735

THE WHITEHILLS
Waldridge Road, 
Chester le Street, 
DH2 3AB
t: 0191 3882786

THE WILD BOAR
Frederick Place, 
Houghton le Spring, DH4 4BN
t: 0191 5128050

THE VICTORIA INN
86 Hallgarth Street, 
Durham, DH1 3AS
t: 0191 3860465

THREE HORSESHOES
Maiden Law, Durham, 
DH7 0QT
t. 01207 520900

YE OLDE ELM TREE
12 Crossgate, Durham City,  
DH1 4PS 
t: 0191 386 4621

NORTH YORKSHIRE

THE CROWN INN
Vicars Lane, Manfi eld, 
DL2 2RF 
t: 01325 374243

THE DOG & GUN
Coopers Lane, Potto, DL6 3HQ
t: 01642 700232

THE WHITE SWAN
1 West End, Stokesley, TS9 5BL 
t: 01642 710263

CUMBRIA
THE BEER HALL
Hawkshead Brewery,
Mill Yard, Staveley, LA8 9AR
t: 01539 825260 

NORTHUMBERLAND

ADAM & EVE
Prudhoe Station, 
Low Prudhoe, NE42 6NP
t: 01661 832323

BAMBURGH CASTLE INN
Seahouses, NE68 7SQ
t: 01665 720283 

BARRASFORD ARMS
Barrasford Hexham,
NE48 4AA
t: 01434 681237 

BARRELS
59-61 Bridge Street, 
Berwick,TD15 1ES
t:01289 308013
  
BATTLESTEADS HOTEL
Wark, Hexham, NE48 3LS
t: 01434 230209
www.battlesteads.com
  
BEADNELL TOWERS HOTEL
Beadnell, NE67 5AY
t: 01665 721211
  
CROSS KEYS
Thropton, Rothbury, NE65 7HX
t: 01669 620362 

CROWN & ANCHOR INN
Market Place, Holy Island, 
TD15 2RX
t: 01289 389215 
 
DIPTON MILL INN
Dipton Mill Road, Hexham, 
NE46 1YA
t: 01434 606577
e: ghb@hexhamshire.co.uk
www.diptonmill.co.uk 

DOCTOR SYNTAX
New Ridley Road, Stocksfi eld, 
NE43 7RG
t: 01661 842383
 
DUKE OF WELLINGTON
Newton, NE43 7UL
t: 01661 844446 

DYKE NEUK
Meldon, Nr Morpeth, NE61 3SL
t: 01670 772662

ERRINGTON ARMS
Stagshaw, Corbridge, 
NE45 5QB
t: 01434 672250 

JOINERS ARMS
Wansbeck Street, 
Morpeth, NE61 1XZ
t: 01670 513540

JOLLY FISHERMAN
Craster, Alnwick, 
NE66 3TR
t: 01665 576461

MASONS ARMS
Rennington, Alnwick, 
NE66 3RX
t: 01665 577275

MINERS ARMS
Main Street, Acomb, 
NE46 4PW
t: 01434 603909

LION & LAMB
Horsley, NE15 0NS
t: 01661 852952

NEWCASTLE HOTEL
Front Street, Rothbury, 
NE65 7UT
t: 01669 620334 

OLIVERS
60 Bridge Street, Blyth, 
NE24 2AP
t: 01670 540356 

RED LION INN
Stanegate Road, 
Newbrough, Hexham, 
NE47 5AR
t: 01434 674226
www.redlionnewbrough.co.uk

RIVERDALE HALL HOTEL
Bellingham, NE48 2JT
t: 01434 220254
www.riverdalehallhotel.co.uk

THREE HORSESHOES
Hathery Lane, Horton, 
Cramlington, NE24 4HF
t: 01670 822410 

THREE WHEATHEADS
Thropton nr Rothbury, NE65 7LR
t: 01669 620262
e: info@threewheatheads.co.uk
www.threewheatheads.co.uk

3 WISE MONKEYS
24 Fenkle Street, Alnwick
NE66 1HR

TWICE BREWED INN
Military Road, Bardon Mill, 
NE47 7AN
t: 01434 344534
e:info@twicebrewedinn.co.uk
www.twicebrewedinn.co.uk  
  
THE ALLENDALE INN
Market Place, Allendale, 
Hexham, NE47 9BJ
t: 01434 683246

THE ANCHOR HOTEL
Haydon Bridge, NE47 6AB
t: 01434 688121

THE ANCHOR INN
Whittonstall, Nr Consett,
DH8 9JN
t: 01207 561110

THE ANGEL INN
Main Street, Corbridge,
NE45 5LA
t: 01434 632119

THE BAY HORSE
South Side, Stamfordham
NE18 0PB
t. 01661 855469

THE BLACK BULL
Middle Street, Corbridge,
NE45 5AT
t: 01434 632261 

The Black Bull

Bridge Street, 
Warkworth, 
NE65 0XB
 
t: 01665 711367
 

Real Ale, Real Fire, Real Pub
Hire Porky’s Hog Roast any 
party, any time

THE BLACK BULL
Matfen, NE20 0RP
t: 01661 886330 

THE BLACK BULL INN
Etal, TD12 4TL
t: 01890 820200 

THE BLUE BELL
Hill Street, 
Corbridge,
NE45 5AA 
t:01434 632789

THE BLUE BELL
Mount Pleasant
West Mickley, Stocksfi eld
NE43 7LP
t:01661 843146

THE BOATHOUSE
Wylam, NE41 8HR
t: 01661 853431

THE BOATSIDE INN
Warden, Hexham, NE46 4SQ
t: 01434 602233

THE BRIDGE END INN
West Road, Ovingham 
Prudhoe
NE42 6BN
t:01661 832219

THE BURNSIDE
Longhoughton, NE66 3JQ
t: 01665 577303

THE CARTS BOG INN
Langley on Tyne, 
Hexham, NE47 5NW
t: 01434 684338  

THE CRASTER ARMS
The Wynding, Beadnell,
NE675AX
t. 01665 720 272

THE CROWN
Allendale Road, Catton, 
NE47 9QS t: 01434 683 447

THE CROWN INN
Humshaugh, Hexham, NE46 4AG
t: 01434 681 231

THE DIAMOND INN
Main Street, Ponteland,
NE20 9BB t: 01661 872898

THE DYVELS INN
Station Road, Corbridge, 
NE45 5AY
t: 01434 633 633

THE FEATHERS INN
Hedley on the Hill, 
Stocksfi eld, NE43 7SW 
t: 01661 843 607
  
THE FOX & HOUNDS
Main Road, Wylam, NE41 8DL
t: 01661 853246 

THE GOLDEN LION
Hill Street, Corbridge, 
NE45 5AA
t. 01434 632216
e: thegoldenlion77@gmail.com
www.goldenlion-corbridge.co.uk

THE GOLDEN LION
Market Place, Allendale, 
NE47 9BD
t: 01434 683 225 

THE HADRIAN HOTEL
Wall, Hexham, NE44 4EE
t: 01434 681232

THE HERMITAGE INN
23 Castle Street,
Warkworth, NE65 0UL
t: 01665 711 258 

THE HORSESHOES INN
Rennington, Alnwick, 
NE66 3RS
t: 01665 577665  
 
THE JOINERS ARMS
Newton-by-the-Sea, NE66 3EA
t: 01665 576 239
 
THE LINDISFARNE INN
Beal, TD15 2PD
t: 01289 381 223 

THE MANOR HOUSE
Caterway Heads
Shotley Bridge, DH8 9LX
t: 01207 255268

THE MANOR INN
Main Street, Haltwhistle,
NE49 0BS
t: 01434 322588 

THE NORTHUBERLAND ARMS
Felton, NE65 9EF
t: 01670 787370

THE OLDE SHIP INN
9 Main Street,  Seahouses, 
NE68 7RD
t: 01665 720 200

THE PACKHORSE INN
Ellingham, Chathill, NE67 5HA
t: 01665 589292

THE PILOT INN
31 Low Greens, 
Berwick upon Tweed, 
TD15 1LZ
t: 01289 304214

THE PLOUGH
Village Square, 
Cramlington, NE23 1DN 
t: 01670 737633

THE RAILWAY HOTEL
Church Street, Haydon Bridge, 
NE47 6JG 
t: 01434 684254

Cheers is all about pubs in the North East 
and this should be a good place to start...

COUNTY DURHAM

BUTCHER’S ARMS
Middle Chare,  
Chester le Street, DH3 3QB
t: 0191 388 3605 

CROXDALE INN
Front Street, Croxdale, DH6 5HX
t: 01388 815727

DUN COW
37 Old Elvet, Durham, DH1 3HN
t: 0191 386 9219

GREENBANK HOTEL
90 Greenbank Road, 
Darlington, DL3 6EL
t: 01325 462624

HEAD OF STEAM
3 Reform Place, Durham, 
DH1 4RZ
t: 0191 3832173

NUMBER TWENTY-2
22 Coniscliffe Road, 
Darlington, DL3 7RG
t: 01325 354590
e: rew@villagebrewer.co.uk
www.twenty2.villagebrewer.co.uk 
 
OLD MILL HOTEL
Thinford Road, Metal Bridge, 
Coxhoe, DH6 5NX
t: 01740 652928  

SUN INN 
Houghton Road, Newbottle, 
DH4 4EG
t: 0191 584 1019 

SURTEES ARMS
Chilton Lane, Ferryhill, 
DL17 0DH
t: 01740 655724

THE AVENUE INN
Avenue Street, 
High Shincliffe,  DH1 2PT
t: 0191 386 5954 

THE BAY HORSE
28 West Green, 
Heighington, DL5 6PE
t: 01325 312312 

THE BEAMISH MARY INN
No Place, Nr Beamish, DH9 0QH
t: 0191 370 0237

THE BLACK HORSE
Red Row,Beamish, DH9 0RW
t: 01207 232569

THE BLACK LION
Wolsingham, 
Bishop Auckland, DL13 3EN
t: 01388 527772

THE BRITTANIA INN
1 Archer Street, Darlington 
County Durham, DL3 6LR 
t: 01325 463787

THE CHELMSFORD
Front Steet, Ebchester,
DH8 0PJ
t: 01207 565811

THE COUNTY
13 The Green, Aycliffe Vilage, 
County Durham, DL5 6LX 
t: 01325 312273

THE CROSS KEYS
Front Street, Esh, DH7 9QR
t: 0191 3731279

THE DERWENTSIDE
101 Durham Road, Blackhill, 
Consett, DH8 8RR
t: 01207 590919

THE DUN COW
Primrose Hill, Bournmoor, 
DH4 6DY
t: 0191 385 2631 

A-Z PUB GUIDE
Cheers is all about pubs in the North East 
 You can pick up your copy of cheers at any of these great pubs...

THE DUN COW
Front Street, Sedgefi eld,
TS21 3AT
t: 01740 620894 

THE FLOATER’S MILL
Woodstone Village, 
Fence Houses, DH4 6BQ
t: 0191 385 6695 

THE GARDEN HOUSE INN
North Road, Durham, DH1 4NQ
t: 0191 3863395

THE GEORGE & DRAGON
4 East Green, Heighington 
Village, DL5 6PP
t: 01325 313152

THE GREY HORSE
115 Sherburn Terrace, 
Consett, DH8 6NE
t: 01207 502585

THE HALF MOON INN
86 New Elvet, Durham, 
DH1 3AQ 
t: 0191 3741918

THE HONEST LAWYER
Croxdale Bridge, Croxdale, 
DH1 3HP 
t: 0191 3783782

THE JOHN DUCK
91A Claypath, Durham City, 
DH1 1 RG

THE MANOR HOUSE HOTEL
The Green, West Auckland, 
DL14 9HW 
t: 01388 834834

THE MANOR HOUSE INN
Carterway Heads, 
Shotley Bridge, 
DH8 9LX
t: 01207 255268

THE MARKET TAVERN
27 Market Place, Durham, 
DH1 3NJ
t: 0191 3862069

THE MILL 
Durham Road, 
Rainton Bridge, 
DH5 8NG 
t: 0191 5843211

THE MINERS ARMS
41 Manor Road, 
Medomsley, DH8 6QN
t: 01207 560428

THE NEWFIELD INN
Newfi eld, Chester le Street, 
DH2 2SP 
t: 0191 3700565

THE OAK TREE
Front Street, Tantobie, 
Stanley, DH9 9RF 
t: 01207 235 445

THE OLD WELL INN
The Bank, Barnard Castle
DL12 8PH
t: 01833 690 130

THE PLOUGH
Mountsett, Burnopfi eld, 
NE16 6BA
t: 01207 570346

THE PUNCH BOWL INN
Edmundbyers, 
DH8 9NL
t: 01207 255545 

THE QUAKERHOUSE
2 Mechanics Yard, 
Darlington, DL3 7QF
t: 07783 960 105

THE QUAYS
5 Tubwell Row,
 Darlington, DL1 1NU
t: 01325 461448
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THE RAILWAY INN
Acklington, Morpeth, 
NE65 9BP
t: 01670 760 320

THE RAT INN
Anick, Hexham, NE46 4LN
t: 01434 602 814 

THE RIDLEY ARMS
Stannington, Morpeth, NE61 6EL
t: 01670 789216

THE RED LION
22 Northumberland Street, 
Alnmouth, NE66 2RJ
t: 01665 830584
www.redlionalnmouth.co.uk

THE RED LION INN
Milfi eld, Wooler, NE71 6JD
t: 01668 216224
www.redlioninn-milfi eld.co.uk

THE ROBIN HOOD 
East Wallhouses 
Military Road
Newcastle, NE18 0LL
t: 01434 672273

THE SEVEN STARS
21 Main Street, Ponteland, 
NE20 9NH
t: 01661 872670

THE SHIP INN
Marygate, Holy Island,  TD15 2SJ
t: 01289 389311

THE SUN INN 
Acomb, NE46 4PW
t: 01434 602934

THE SUN INN
High Church, Morpeth, 
NE61 2QT
t: 01670 514153

THE SWINBURNE ARMS
31 North Side, 
Stamfordham, NE18 0QG,
 t: 01661 886707

THE TAP & SPILE
Eastgate, Hexham,  NE46 1BH
t: 01434 602039 

THE TRAVELLERS REST
Slaley, Hexham, NE46 1TT
t: 01434 673231
www.travellersrestslaley.com 

THE WELLINGTON
Main Road, Riding Mill, NE44 6DQ
t: 01434 682531  
 
THE WHEATSHEAF
St Helens Street, Corbridge, 
NE45 5HE
t: 01434 632020

THE VICTORIA HOTEL
1 Front Street, Bamburgh, 
NE69 7BP
t: 01668 214431  

THE VILLAGE INN
Longframlington, Morpeth
NE65 8AD
t. 01665 570268
www.thevillageinnpub.co.uk 
 
YE OLDE CROSS
32 Narrow Gate, Alnwick
NE66 1LG
t. 01665 602735

TEESSIDE

BEST WESTERN 
GRAND HOTEL
Swainston Street, 
Hartlepool, TS24 8AA
t: 01429 266345
e: grandhotel@
tavistockleisure.com 

BRITANNIA INN 
65 High Street, Loftus, 
TS13 4HG
t: 01287 640612

CLEVELAND BAY
Yarm Road, Eaglescliffe, 
TS16 0JE 
t: 01642 780275

THE SALUTATION
5 West Road, Billingham, 
Cleveland, TS23 1BP
t: 01642 559119

THE FISHERMANS ARMS
Southgate, The Headland, 
Hartlepool, TS24 0JJ
t: 01429 266029

THE RAT RACE
Hartlepool Railway Station, 
Hartlepool, TS24 7ED

TYNE & WEAR

ALUM ALE HOUSE
Ferry Street, South Shields, 
NE33 1JR

ASHBROOKE SPORTS CLUB
Ashbrooke Road, 
Sunderland,SR2 7HH
t: 0191 528 4536

BACCHUS
42-48 High Bridge, 
Newcastle, NE1 6BX
t: 0191 2611008

BARCA ART CAFE
68 Front Street, Tynemouth,
NE30 4BT
t: 0191 272 8357

BENTON ALE HOUSE
Front Street, Longbenton
NE7 7XE
t: 0191 2661512

BEST WESTERN ROKER HOTEL
Roker Terrace, 
Sunderland, SR6 9ND
t: 0191 5671786
e: info@rokerhotel.co.uk

BIRTLEY ALE HOUSE
Durham Road, Birtley,
DH3 2PQ 
t: 0191 4100593

BLUE BELL
Fulwell, Sunderland SR6 9AD
t: 0191 5494020

BOWES INCLINE HOTEL
Northside, Birtley, 
Gateshead, DH3 1RF
t: 0191 410 2233

BRIDGE HOTEL
Castle Square, Newcastle, 
NE1 1RQ
t: 0191 232 6400
e: info@sjf.co.uk

BRIDLE PATH
101 Front Street, Whickham, 
NE16 4JJ
t: 0191 4217676

BRITANNIA
3 Boldon Lane, Cleadon,  SR6 7RH
t: 0191 536 4198 

CHESTERS
Chester Road, Sunderland, SR4 7DR,
t: 0191 5659952

CUMBERLAND ARMS
12 Front Street, Tynemouth, 
NE30 4DZ
t: 0191 2571820
www.cumberlandarms.co.uk

DELAVAL ARMS
Old Hartley, NE26 4RL
t: 0191 237 0489

CROWN POSADA
31 Side, Newcastle, 
NE1 3JE t: 0191 2321269

FITZGERALDS
60 Grey Street, Newcastle, 
NE1 6AF t: 0191 2301350

FITZGERALDS
10-12 Green Terrace, 
Sunderland, SR1 3PZ
t: 0191 5670852

FITZGERALDS
2 South Parade, 
Whitley Bay, NE26 2RG
t: 0191 2511255

FREE TRADE INN
St Lawrence Road, Byker, 
Newcastle, NE6 1AP
t: 0191 265 5764

GOSFORTH HOTEL
High Street, Gosforth
NE3 1HQ
t: 0191 2856617 

HUGOS
29 Front Street, Tynemouth 
NE30 4DZ
 t: 0191 2578956

ISIS
26 Silksworth Row, 
Sunderland, SR1 3QJ
t: 0191 5147684

LADY GREY’S
20 Shakespeare Street, 
Newcastle, NE1 6AQ
t: 0191 2323606

LOLA JEANS
The Arcade, Front Street,
Tynemouth, NE30 4BS
t: 0191 257 7601

LYH
10 Northumberland Road, 
Newcastle, NE1 8JF
t: 0191 2321308

MAGNESIA BANK
1 Camden Street, North Shields, 
NE30 1NH
t. 0191 257 4831

NEWCASTLE ARMS
57 St Andrews Street, 
Newcastle, NE1 5SE
t: 0191 260 2490

ODDFELLOWS
7 Albion Road, North Shields, 
NE30 2RJ t: 0191 2574288

POPOLO
82 Pilgrim Street, Newcastle,
NE1 6SF  t: 0191 2328923

RED LION
Redcar Terrace, West Boldon,
NE36 0PZ,
t: 0191 536 4197

RISTORANTE FIUME
16 Bonemill Lane, Washington, 
NE38 8AJ
t: 0191 4150007

ROCKLIFFE ARMS
Algernon Place, Whitley Bay, 
NE26 2DT 
t: 0191 2531299

ROSIES BAR
2 Stowell Street, NE1 4XQ
t: 0191 2328477

SHIREMOOR HOUSE FARM
Middle Engine Lane, North 
Shields NE29 8DZ
t: 0191 2576302

SUN INN
Market Lane Swalwell, 
Gateshead NE16 3AL
t: 0191 442 9393

TILLEYS BAR
105 Westgate Road, Newcastle, 
NE1 4AG
t: 0191 232 0692

TOBY BARNES
Durham Road, Sunderland
SR2 7RB
t: 0191 5285644
www.tobycarvery.co.uk

TWIN FARMS
22 Main Road, Kenton Bk Ft, 
NE13 8AB 
t: 0191 2861263

TYNEMOUTH LODGE
Tynemouth Road, 
North Shields, NE30 4AA
t: 0191 257 7565

THE BARLEY MOW INN
Durham Road, Barley Mow, 
Birtley, DH3 2AH
t: 0191 410 4504

THE BEEHIVE
Hartley, Lane, Earsdon,
NE25 05Z
t: 0191 2529352

THE BERKELEY TAVERN
Marine Avenue, Whitley Bay, 
NE26 1LY
t: 0191 2527755

THE BLACK HORSE
68 Front Street, Monkseaton, 
NE25 8DP 
t: 0191 2536931

THE BOATHOUSE
Water Row, Newburn, NE15 8NL
t: 0191 2290326

THE BODEGA
125 Westgate Road,
Newcastle NE1 4AG
t: 0191 221 1552

THE BRIAR DENE
71 The Links, Whitley Bay, 
NE26 1UE 
t: 0191 2520926

THE BRANDLING ARMS
176 High Street, Gosforth, 
NE3 1HD 
t: 0191 2854023

THE BRANDLING VILLA
Haddricks Mill Road,
South Gosforth, NE3 1QL
t: 0191 2840490

THE BROAD CHARE
25 Broad Chare, Trinity 
Gardens, Quayside, Newcastle, 
NE1 3DQ
t: 0191 211 2144

THE CAUSEY ARCH INN
Beamish Burn Road, 
Marley Hill, Newcastle, 
NE16 5EG 
t: 01207 233925

THE CENTRAL
Half Moon Lane, Gateshead, 
NE8 2AN t: 0191 4782543
e: central@theheadofsteam.
co.uk

THE CENTURION
Neville Street, Newcastle,
NE1 5DG, 
t: 0191 261 6611

THE CHILLINGHAM
Chillingham Road, Newcastle 
Upon Tyne, NE1 1RQ
t: 0191 265 3992

THE CLOCK
Victoria Road, East Hebburn, 
NE31 1YQ, t: 0191 424 1134  

THE CLUNY
36 Lime Street, Ouseburn, 
Newcastle, NE1 2PQ
t: 0191 230 4474

THE COCK CROW INN
Mill Lane, Hebburn, NE31 2EY
t: 0191 428 5730 

THE COPT HILL
Seaham Road, Houghton le 
Spring, DH35 8LU
t: 0191 5844485

THE COTTAGE TAVERN
North Street, Cleadon, SR6 7PL
t: 0191 519 0547 

THE COUNTY
High Street, Gosforth, NE3 1HB
t: 0191 285 6919 

THE COURTYARD
Arts Centre, Biddick Lane, 
Washington, NE38 8AB
t: 0191 219 3463 

THE CUMBERLAND ARMS
James Place Street
Newcastle upon Tyne, NE6 1LD
t: 0191 265 6151
www.thecumberlandarms.co.uk

THE DUKE OF WELLINGTON
High Bridge, Newcastle 
NE1 1EN
t: 0191 261 8852

THE FIVE SWANS
St Marys Place, Newcastle, 
NE1 7PG 
t: 0191 2111140

THE GRAND HOTEL
Grand Parade, Tynemouth
NE30 4ER t: 0191 293 6666

THE GREEN
White Mare Pool, Wardley, 
Gateshead, NE10 8YB
t: 0191 4950171

THE GREY HORSE
Front Street, East Boldon, 
NE36 0SJ 
t: 0191 519 1796 

THE HARBOUR VIEW
Benedict Street, Roker, 
Sunderland, SR6 0NU
t: 0191 5671402

THE HEAD OF STEAM
2 Neville Street, Newcastle 
NE1 5EN
t: 0191 230 4236

THE HOTSPUR
103 Percy Street, Newcastle
NE1 7RY
 t: 0191 2324352

THE JOB BULMAN 
St Nicholas Avenue, Gosforth, 
NE3 1AA, 
t: 0191 2236320

THE KEELMAN
Grange Road, Newburn, 
Newcastle  upon Tyne, NE15 8NL
t: 0191 267 1689
e: admin@biglampbrewers.co.uk
www.biglampbrewers.co.uk

THE KEEL ROW
The Gate, Newcastle, NE1 5RF
t: 01912299430

THE KINGS ARMS
Beech Street, Deptford, SR4 6BU
t: 0191 567 9804 

THE KINGS ARMS
West Terrace, Seaton Sluice, 
NE26 4RD
t: 0191 2370275

THE KINGS MANOR
32-140 New Bridge Street, 
Newcastle, NE1 2SZ

THE LAMBTON ARMS
Eighton Banks, Gateshead,
NE9 7XR 
t: 0191 487 8137

THE LOW LIGHTS TAVERN
Brewhouse Bank, 
North Shields, NE30 1LL
t: 0191 2576038

THE MALTINGS
9 Claypath Lane, South Shields, 
NE33 4PG 
t: 0191 4277147 

THE MARQUIS OF GRANBY
Streetgate, Sunniside, 
NE16 5ES
t: 0191 4880954 

THE MID BOLDON CLUB
60 Front Street. East Boldon, 
NE36 0SH

THE MILE CASTLE
52 Westgate Rd, NE1 5XU
t: 0191 2111160

THE MILL HOUSE
Blackfell, Birtley,
DH3 1RE
t: 0191 415 1313 

THE MILLSTONE HOTEL
Hadricks Mill Road,
South Gosforth, NE3 1QL
t: 0191 285 3429

THE NEW BRIDGE
2 -4 Argyle Street, 
Newcastle, NE1 6PF
t: 0191 2321020

THE NORTHUMBRIAN PIPER
Fawdon House,  
Red House Farm Estate, 
Gosforth, NE3 2AH
t: 0191 2856793

THE OLDE SHIPS INN
Durham Road, 
East Rainton, DH5 9QT, 
t: 0191 5840944

THE PACKHORSE
Crookgate, Burnopfi eld, 
NE16 6NS
t: 01207 270283

THE PAVILION 
Hotspur North, 
Backworth, NE27 0BJ
t: 0191 2680711 

THE PERCY ARMS
Queens Road, Walbottle, 
NE15 8JB
t: 0191 2648071

THE PORTHOLE
11 New Quay, North Shields, 
NE29 6LQ
t: 0191 2576645

THE POTTERS WHEEL
Sun Street, 
Sunniside, NE16 5EE
t: 0191 4888068
e: potterswheelpub@gmail.com
www.potterswheelpub.com

THE PRIORY
Front Street, Tynemouth
NE30 4DX
t. 0191 257 8302

THE QUEEN VICTORIA
206 High Street, 
Gosforth, NE3 1HD
t: 0191 2858060

THE RAVENSWORTH ARMS
Lamesley, Gateshead,  NE11 0ER
t: 0191 487 6023 

THE RISING SUN
Bank Top, Crawcrook, NE40 4EE
t: 0191 4133316

THE ROBIN HOOD
Primrose Hill, Jarrow, 
NE32 5UB
t: 0191 428 5454

THE SIR WILLIAM DE 
WESSYNGTON
2-3 Victoria Road, Concord, 
Washington, NE37 2JY
t: 0191 418 0100

THE STEAMBOAT
27 Mill Dam, South Shields
NE33 1EQ
t: 0191 454 0134

The Th ee Tu
Sheri  ighwa , 

ate head, NE  5S
t: 01 1 70666
www thethreet o

Great range of real ales 
and pies

Live music 7 nights a week

Comedy Club - 1st Sunday of 
every month.

THE TURKS HEAD
41 Front Street,Tynemouth,
NE30 4DZ
t: 0191 2576547

THE VICTORY
Killingworth Road,
South Gosforth,NE3 1SY
t: 0191 285 1254 

THE WHEATSHEAF
26 Carlisle Street, Felling, 
Gateshead,NE10 OHQ
t: 0191 4200659
www.biglampbrewers.co.uk

Pink Lane, Newcastle, 
NE1 5HX 
 
www.thetownwall.com

THE TOWN WALL

YOUR PUB NOT LISTED?
Call us on 01661 844115 
to be in the next edition
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FUN STUFF

The Dirty Dozen
Twelve puzzlers to get you… puzzling

1  What is a John Dory?

2  Which ex-resident of 10 Downing Street 
put his good health in old age down to gin 
and  cigarettes?

3  What did John Sutter start in 1848?

4  A sesquicentennial celebrates how 
many  years?

5  Brides don’t actually walk down the aisle to 
the altar – what do they walk down?

6  What are Mizarou, Kikazaru and Iwazaru?

7  What did Dr John S Pemberton concoct in a 
three-legged pot in his back garden in 1886?

8  What is a leprechaun’s profession?

9  What does the distress signal SOS stand for?

10  What is the Turkish custom of Falaka?

11  Who made the fi rst phone call to the Moon?

12  Which country joined the G7 when it 
became the G8?

Thanks to the Triskel Tavern, Madrid, for the 
questions. The weekly quiz at this favourite 
haunt for a Spanish and international clientele 
is held on Mondays at 10pm, in English, and 
consists of eight rounds of ten questions 
(www.triskeltavern.com). If North East 
question setters would like to contribute a Dirty 
Dozen, please send it to  
alastair@cheersnortheast.co.uk and we’ll give 
a shout out to your pub quiz.

PUB 
QUIZ

THE DOGS
Blue’s adventures in beer

I’ve got to say, I thoroughly enjoyed 
that spell of wintry weather last 
month and I’m looking forward to 
getting some more fun and games 
in before the winter’s out. 
I especially enjoyed the puzzled 
looks on The Master’s and The 
Mistress’s faces when they would 
let me out the back door to have a 
bound around the garden, snuffl e 
up the snow, roll in it, and pretend 
I was a snow plough. They would 

watch from the window and giggle 
while they supped their winter ales 
and mulled wines. Then when they 
let me back in I would tell them 
about the Yellow Snow Warning – 
although I suppose it sounded like 
“Arf, Arf” to them, so they took no 
notice. I’d heard about the different 
colour codes of snow on television 
weather reports, but I’ve got my 
own – dozens of patches indicating 
Yellow Snow Warning and the 

pair of them won’t even listen 
because they’re too deep into Loch 
Somethingorother with a Radgie 
Gadgie chaser. So, then what 
happens one night is, they get a bit 
tiddly on Auntie Rosie’s Sloe Gin, go 
all lovey-dovey (yeuch) and race out 
into the back garden and into 18 
inches of the powdery white stuff, 
yelling and shrieking. “Arf, arf”, 
I went – “Yellow Snow Warning, 
Yellow Snow Warning” – but did 

they pay any attention? Not a bit. 
They stumbled and slipped and 
hurled snowballs and rubbed each 
other’s faces in… yep, my home-
made Yellow Snow  Warning.

“What the…,” spat The Master 
when he realised. “Oh, I don’t 
believe it,” spluttered The Mistress. 
“Arf, Arf,” yelped I. “Bluuuuue,” 
they both screamed, which I knew 
was my cue to scarper. Told you 
they just don’t listen. Arf.

Picture Quiz
From which country do these beers 
originate? Clue: All may not be as it seems.

QUIZ ANSWERS 
1 A fi sh. 2 Denis Thatcher. 3 The California Gold Rush. 4 150. 5 
The nave. Aisles are down the sides. 6 The Three Wise Monkeys 
(Hear No Evil, See No Evil, Speak No Evil). 7 Coca-Cola. 8 Tailor 
and cobbler. 9 Nothing. It was chosen because of its easy 
combination of Morse Code letters (… --- …). 10 Beating prisoners 
on the soles of their feet. 11 Richard Nixon. 12 Russia.

PICTURE QUIZ ANSWERS 
1  Australia. Jamieson Beast IPA 2 Belgium. Troublette Witbier 
3 Israel. Dancing Camel American IPA 4 Midnight Sun Brewery 
Panty Peeler from Alaska

1.

3. 4.

2.
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Beer-Inn Print (Est 1997)

Our product range covers material from England, Belgium, France, 
The Netherlands, Germany and the U.S.A. They will be of interest to 
beer drinkers, memorabilia lovers, brewers, publicans, bar designers 

plus many more beer enthusiasts. 
We deliver by mail order and can also ship abroad.

Specialists in Beer Books, Postcards,
Posters & Signs

Long High Top, Hebden Bridge, West Yorkshire, HX& 7PF
Tel: 01422 844437    Email: beerinnprint@gmail.com 

order online at: www.beerinnprint.co.uk

G.A. WEDDERBURN & CO. LTD.

Tony Franklin
Tel: (023) 8022 7645

www.wedderburn.co.uk

• EPOS SYSTEMS

CASH REGISTERS

LICENCED TRADE SPECIALIST

SERVING THE N.E. FOR 15 YEARS

•

•

•

Lashbrooks.com

T: 01642 482629/489720
E: lashbrookuk@hotmail.co.uk
www.lashbrooks.com

BASED IN THE NORTH EAST, 
SUPPLYING THE NORTH EAST!!

EPOS SYSTEMS & CASH REGISTERS
TILL ROLLS & CONSUMABLES

For more information on how to 
advertise your services, vacancies 
and events contact  Gillian Corney 
or Philippa Gibson on 01661 844115 

CLASSIFIED

Our Knowledge =

YOUR SUCCESS
DICK ATTLEE

Real Ale Technical Services

T: 0191 597 9668

M: 07722 631787 
E: dick@ratsbeer.co.uk

WYLAM

www.wylambrewery.co.uk
TEL: 01661 853377

JOIN THE REAL ALE REVOLUTION

DUTY PAID!

FOUND IN ALL THE BEST REAL ALE PUBS

BREWERY

PROPER

BEER
SINCE 2000

Join the Real Ale revolution Join the Real Ale revolution Join the Real Ale revolution Join the Real Ale 
revolution Join the Real Ale revolution Join the Real Ale revolution Join the Real Ale revolution

THE LAUNDRY 
THAT DELIVERS
...everything!!

Do you need: Napkins, Table linen, Tea towels, Oven cloths, 
Polishing cloths, Chef whites, Duvet, Duvet covers, Pillow cases, Sheets, Towels, Bath mats, Bathrobes

JDC Laundry offer laundry services & linen hire on everything you can think of for your business. We pride 
ourselves on quality and reliability as we know our customers do too. 

Looking to change suppliers or sick of doing your own? 

Call us for a no obligation quote

Collection & Delivery throughout the North East

Telephone: 01434 634234
julian@jdc-laundry.co.uk

Station Yard, Corbridge Workshops, Corbridge, Northumberland, NE45 5AZ

JDC
Domestic & Commercial 

Laundry Service & Linen Hire
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