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Calltimeonyour
glasswastenow

Premier Waste Management is encouraging all licensed premises across the
North East to call time on the amount of glass waste to landfill sites across the UK
Premier Waste Management is encouraging all licensed premises
across the North East to call time on the amount of glass waste being
generated by revellers at your establishment.
Durham-based Premier’s collection service will pick up mixed coloured glass from a variety of
pubs, clubs, restaurants and hotels in the region and recycle it.
Unlike other recycling services that rely on the various colours of glass being separated, this
service collects co-mingled glass. The colours are separated as they are being re-processed into
glass ready to be re-melted.

Premier realises that staff at
pubs and clubs are very busy
and need to concentrate on
serving their customers, so the
thought of separating brown,
green and clear glass bottles into
different containers is the last
thing on their minds. Premier’s
service therefore makes it easier,
as all the glass goes into one
container.
Waste containers in
various sizes can be provided,

depending upon the volume of
glass being generated and the
location of the premises. The
glass is recycled at various sites
in the UK. Once it is separated
by colour, it is crushed and made
into cullet ready to be melted
back into glass.
The good thing is that glass
is infinitely recyclable and is a
great example of closed loop
recycling. The waste glass bottles
can be used to make new glass

bottles, which in their turn can
be recycled into glass bottles.
Did you know that recycling
glass reduces the demand for
raw materials, and for every
tonne of recycled glass used,
1.2 tonnes of raw materials are
preserved and it reduces the
energy required in packaging
manufacture by over 35%?
According to WRAP’s
(Waste and Resources Action
Programme) ‘Publicans Guide
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to Glass’, over 600,000 tonnes
of glass bottles are thrown
out from pubs, clubs, hotels,
restaurants and cafes in the UK
every year and up to 90% of this
is currently being sent to landfill
sites across the UK.
Therefore, why not do your
bit for the environment and
save money in the process by
diverting your establishment’s
glass waste from landfill and
recycle it instead?

For more information about this service, contact Jennifer or Kirstie at
Premier Waste Management on: 08450 178688 or visit: www.premierwaste.com
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Our readers’ willingness to get involved has been overwhelming
and we have lots of anecdotal evidence that suggests customers are
using Cheers to decide where to go next, either for a change,
a special occasion, or for discovering somewhere new.
Cheers is aimed at pubs, pure and simple. As the message on the
left says, we are “Passionate About Pubs” and it’s no idle boast (we
even hold editorial sessions and sales meetings in the pub). We are
eager to get people back into the pub habit and to rediscover the
joys of great beer, good food and decent conversation. Like you,
we love pubs and what they stand for and want to preserve and
protect them. Pubs are about people and Cheers is about people
and pubs.
What you can do for the pub is try and visit them a little more
often, encourage others to do so, and seek out the ones you don’t
know from these pages – as well as your old favourites. We might
even see you there...
Cheers is yours and it’s in your hands.

Drink Lokál
Beer and food

09
Wylam Brewery

Alastair Gilmour, editor

Cheers has lived up to our expectations
and in many areas, exceeded them. The support and goodwill from
the licensed trade and the general public has been tremendous
and heartwarming and we will continue to publish the best in
pub information to ensure that the North East’s pub-goer is highly
informed, well entertained, educated, and kept up to date with
everything that’s happening in the region.
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On the third issue of
Cheers North East and
with summer receding, it’s
perhaps time to reflect on
a hectic few months.

Swede and
ours
Swedish Blonde
from Double
Maxim has been
such a summer hit
that it’s to make a
return. Meet the
original blonde, and
say “skål” to a great
North East beer

Pub crawls
A-Z pub guide

STING, RAY
AND MUSIC
Lindisfarne’s
Ray Laidlaw talks
about pubs, beer
and their lasting
influence on
his creativity

Pie chart
Lifting the crust

12

Needing
glasses?
Long, short,
curved, straight.
There’s much to
learn about how
the shape of your
glass influences
the look and taste
of your beer – and
its appreciation

”We sent six-litre samples of our beer to try in their pies. Now we supply nine
gallons of Red Dust at a time. The pies are brilliant.” RUFUS THOMPSON, CONSETT ALE AWORKS

Alastair Gilmour
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INterview ray Laidlaw

We can swig
together
Pubs are creative havens, as one of the North East’s
favourite musicians tells Alastair Gilmour

W

hat are pubs for?
Refreshment,
socialising, meeting,
greeting, you name
it. They are also centres for debate
and hives of creativity. Think Dylan
Thomas, John Lennon, Charles
Dickens and remember that all
television soaps have one as a focal
point for regular characters to meet.
The pub is fertile ground.
There is no-one in the North East
better qualified to acknowledge the pub
as a creative and enlightening influence
than former Lindisfarne drummer
Ray Laidlaw. From under-age drinking
through band formations to songwriting, debate and gigging, he regards
pubs as having a major influence.
“In our Lindisfarne days, they were a
huge part of our social lives,” says Ray.
“They’re where we did our socialising.
We were never nightclub people; when
I first met Alan Hull our local was
The Haymarket in Newcastle. We also
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used to drink in The Bridge, which is a
marvellous pub.
“When the band was at its height we
used to travel all over the country by
coach and every lunchtime our stop
would be somewhere out of the Good
Beer Guide. Simon (Cowe) and Alan
were in charge and they used to pick
the stop.
“We went to some incredible places
and sometimes it was a nightmare
with this 40-seater coach going along
country lanes trying to find a particular
pub that had a specific beer on that we’d
never had before.
“Nine times out of ten it was a
real treat – occasionally it was a
disappointment. We used to make a
point of going somewhere different but
sometimes we became regulars, going
back three or four times a year. That
was the great thing about being in a
band, you could have your local pub in
every town.”
Music and beer inevitably brought

“When the band was
at its height we used
to travel all over the
country by coach
and every lunchtime
our stop would be
somewhere from the
Good Beer Guide.
Simon Cowe and Alan
Hull were in charge
and they used to pick
the stop.”
Ray Laidlaw, above

Lindisfarne and pub chain Legendary
Yorkshire Heroes (now Head of Steam
group) together. Managing director
Tony Brookes was – and still is – a
fervent supporter of originality in every
sector and he was instrumental in
keeping spirits high on the band’s
long tours.
“Tony used to organise our beer
for the gig every night,” says Ray.
“Everywhere we turned up there was a
polypin of the local ale in the dressing
room. There would be little notes from
the brewery, like ‘I think you might like
this one’ or ‘Don’t have more than two
pints before going on stage’ if it was a
particularly hefty one.
“At Newcastle City Hall he
would turn up himself with
the beer.”
Ray regards the Magnesia Bank
in North Shields as Lindisfarne’s
spiritual home and its creative
crucible. He reckons it’s where some
of the best songs ever written first saw
the light of day, only to be studied more
soberly next morning and discarded.
But, who hasn’t done that? Great ideas
form in the bottom of a glass. Using the
same unit of measurement, we all look
like George Clooney.
Lindisfarne’s HQ, for want of a
better word, was the Magnesia Bank,”
says Ray. “For years and years we
would meet up there – we all lived
around there and we had all our social
occasions there, we used to rehearse
upstairs and we did pre-tour gigs there
to try a few things out.

“We had fantastic times in the
Magnesia Bank, brilliant times.
Richard and Dee Slade were great
friends and remain so. There used
to be a little area in the pub called
Red Square, a space where politics
used to get discussed, so we used
to sit around, have band meetings,
and every year we even used to
have our AGM there – Lindisfarne
was a company. We used to pull up
a table and go through the agenda.
“All sorts of ideas were hatched
in the Maggie Bank. It’s where we
rehearsed and even though the
band had been going a long time
we would take it very seriously. We
would give every tour a different
slant, a different feel, so a lot of
that work was done in the pub.
Lots of disagreements, too – if
nothing, it was a talking shop.
“And, we held Alan’s wake at
the Magnesia Bank, there was no
other place we would have gone.”
In the early 1970s, Lindisfarne
were the first band to procure
brewery sponsorship, through
Scottish & Newcastle and
Newcastle Brown Ale, then
Theakstons. Promotional stickers
were produced with the five band
members’ heads superimposed on
the five points of the blue
star logo.
While Ray reminisces fondly
of the Magnesia Bank, The Bridge
and the White Bear in Masham,
North Yorkshire, where he had his
40th birthday party (“I thought I
was going for a dirty weekend with
the missus but when I got there

everybody I knew under the sun
to get one for me. Consequently I
was there”), he reserves a special
had to be in and out of the office to
place for the Turk’s Head
sign forms.
in Tynemouth.
“We were travelling with the
He says: “When I came back
band, but when I was home we
to live in the North
were out drinking
East from London
– from lunchtimes
“I thought I was going to the right through – so
around 1972 – single
White Bear with my missus by the evening I was
lad – I was told
for a dirty weekend to
by my accountant
always quite well
celebrate my 40th birthday,
‘you’ve got to buy a
served. There was
but when I got there
house’. Tynemouth
this barmaid in the
everybody I knew under
was my stamping
Turk’s Head who I
the sun was there”
ground then and I had
really fancied and I
the opportunity of
spent quite a bit of
choosing between three houses,
time chatting her up. It took me
but I picked the one that was
six weeks to realise it was the
nearest the Turk’s Head.
same girl I was chatting up in the
“In those days, musicians
lawyer’s office in the mornings.
couldn’t get a mortgage – too
“We’re still happily married
much of a financial risk – but Rod with two sons and still live in
Clements’ dad was a solicitor and
the same house. Interestingly,
had a link with the Mercantile
superstar Peter Gabriel got
Building Society, so he managed
his first mortgage through the

Mercantile Building Society in
North Shields because he couldn’t
get one anywhere else – Rod’s dad
got him one.
“The Turk’s Head has managed
to retain its old character; they’ve
knocked a couple of partitions out
but it’s still much the same. We
had our wedding reception in the
Turk’s Head because Lesley and
her mam both worked there, it’s
where we shot Lindisfarne videos,
we had albums launched there, it’s
where we had my sons’ birthdays,
their bands have played there –
and I was in there last night.”
The pub in all its forms has
certainly had an enormous effect
on Ray Laidlaw’s talent, outlook
and personal life. It’s maybe not
a bad idea after all to be under
the influence.
n For further details, see
www.lindisfarne.co.uk

those were the days: Lindisfarne in
music festival mood back in 1972, with Ray
Laidlaw in the centre, clutching a beer
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Baa’ck again –
Boots and Beer

Tortoise
steps out
On a normal day he’s a pub
kitchen manager, but for one
week in September he’ll be
the fastest Tortoise to walk
the length of Hadrian’s Wall.
Darren Tortoise from The
Swan in Heddon-on-the-Wall,
Northumberland, is aiming to
cover the 70 miles up hill, down
dale, over four days in aid of a
children’s orphanage in Thailand.
He’ll be accompanied by pub
manager Billy Morris, barman
Luke Thompson and regulars
Mick Tierney and Michael Young.
Darren says: “Each year we
pick a different charity to support
and as I’ve been to Thailand
five times, I suggested the Thai
Children’s Trust which runs
the Baan Tharn orphanage.”
The five footsloggers intend
to raise around £1,000 for the
charity which looks after children
orphaned by the 2005 tsunami.
n To sponsor the walk
(September 6-9), contact
The Swan, tel 01661 85 3161

Pull your boots on for Black
Sheep’s ninth annual Boots
and Beer Festival which
organisers predict will be
the biggest and best ever.
Already more than 350 walkers
have booked their place on the
September 10-12 event with the
final figure hopefully exceeding
500. Tickets cost £25 per person
and include a choice of 14 superb
walks of varying lengths specially
created by Mark Reid, author
of The Inn Way series of books.
The walks are self-guided and
have full back-up, including
detailed route descriptions, OS
maps, checkpoints and markers
provided by the Yorkshire Dales
National Park Authority.

Event organiser Ashleigh
Robson says: “What could be
better than a weekend of great
walks, beautiful countryside,
fantastic beer and excellent
entertainment? This year’s
programme is jam-packed to
suit all levels of walkers with a
ceilidh night, talks, quiz and race
night and even a “ho-down”.
New for this year is the addition
of an evening shuttle bus to help
walkers along the way around
the guided routes. Walkers
will also receive a goodie-bag
and Boots and Beer T-shirt.
n Tickets from Ashleigh
Robson, tel 01765 689 227,
email ashleigh.robson@
blacksheep.co.uk

first night there were eight of us,
at the second there were 15 and
now it’s up to 70. It’s amazing.”
Artists pay £4 for the two-hour
sessions which feature two or
three models, a DJ spinning
some discs and the inspiration

of a few drinks. One of the
regular subjects is an elderly
man who poses on a bicycle.
“It is really laid back,” says
Joanna. “There is music and drink
but as soon as we start drawing
everyone goes very quiet.”

A real
draw
High street
sale starts

Pub group Mitchells & Butlers
has disposed of 333 pubs to
private equity company TDR
Capital in a £373m deal.
The pub businesses sold
include Scream, High Street
Bars & Venues, Town Pubs and
Community Pubs as the company
begins to concentrate on highermargin food sales.
M&B will invest the
proceeds from
the sale in its
Harvester,
Toby
Carvery,
All Bar
One
and the
Vintage
Inn
brands.
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Publicans are
forever thinking of
new ways to entice
customer, but here’s
a real ‘cheeky’ one

A Glasgow city-centre pub is
packing in the punters by hosting
weekly sketching sessions. The
subject matter is not a carefully
arranged set of pint glasses,
nor is it a pile of lemons from
behind the bar – it’s a naked
model. A girl, too, jings.
The classes – called All The Young
Nudes – at the Flying Duck in
Renfield Street have become
so popular that organisers
are struggling to fit people in
and there is even a waiting
list of more than 100 models
who have volunteered to
strip for budding Vettrianos.
The classes are run by
artist and animator Joanna
Susskind. She says: “On the

n visit www.cheersnortheast.co.uk to have your say

Here I sit...

Visitors to this month’s Oktoberfest in Munich (it’s called Oktoberfest
but it takes place mostly in September) may be in for a surprise.
Apparently, lots of German men these days sit down to pee. From a
young age, they are increasingly taught that being a sitzpinkler (do
we need to translate?) is the done thing and that being a stehpinkler
is just antisocial. It’s cleaner and more hygienic, they insist.

One for
the road
Scotch whisky is being used to
develop a new biofuel which
could be available at petrol
pumps in a few years.
Using samples from
Glenkinchie distillery in
East Lothian, researchers at
Edinburgh Napier University
have developed a method of
producing biofuels from the two
main by-products of the whiskymaking process – pot ale from the
copper stills and spent grains.

Researchers say it could be used
in conventional cars without
adapting their engines and also
to fuel aircraft. The new method
produces butanol which gives
30% more power output than
the traditional biofuel ethanol
and is based on a 100-year-old
process developed to produce
butanol and acetone
by fermenting sugar.

BEERS WITH THAT
LITTLE BIT EXTRA
Allendale Beacon Fire: Pasilla chillies.
Young’s Waggledance: Honey
Badger Golden Champion: Elderflowers
Williams Bros Kelpie: Seaweed
Black Isle Organic Scotch Ale: Bog myrtle
Nethergate Umbel Ale: Coriander
Fuller’s Jack Frost: Blackberries

A feast of fests
The Newcastle Arms, Newcastle,
Beer Festival runs between
Thursday September 2 and
Sunday September 5 with the
highlight undoubtedly Colorado
Red, a “collaboration” beer
from Thornbridge Brewery,
Derbyshire, and Odell Brewing
from Fort Collins, Colorado.
Owner Doug Odell is a huge fan
of British ales and bases his
multi-award winning beers on
their balance and drinkability.
Colorado Red (5.9% abv) is
crammed with speciality malts
and, with a twist on the popular
American Red style, it has been
hopped instead with a massive
amount of oil-rich English hops that
include Admiral, Bramling Cross,
Phoenix, Pilgrim and First Gold.
The beer is described as
having hints of subtle toffee malt
complemented by a heady mix of
dried fruit, candied peel, hop resin,
rosewater and a blend of herbs.
The bitterness is well rounded and

the beer finishes with hints of citrus
and roasted malt characteristics.
Newcastle Arms landlord Neil
Amos tells Cheers that a second
cask of Colorado Red will be put
away for his February 2011 festival
when Doug Odell assures him
it will be even more rounded.
n Tynemouth Beer Festival
takes place between Thursday
September 16 and Saturday
September 18 at Tynemouth
Cricket Club. The festival runs in
association with Jennings Brewery
and in addition to several of its
Cumbrian ales there will be around
60 beers and a dozen ciders from
all over the country. Details: www.
tynemouthbeerfestival.co.uk
n The Dun Cow (Bournmoor, near
Chester-le-Street) Beer Festival
starts on Thursday September
23 and runs till Saturday 25.
R&B band The Revolutionaires
are the Saturday night feature
with surprise guests. For
details, tel 0191 385 2631

ODDFELLOWS
F R E E

H O U S E

North Shields’ best kept secret

The extra yard
The Surtees Arms at Ferryhill,
County Durham, has been voted
the North East’s pub of the year
by the Campaign For Real Ale
(Camra). Alan and Susan Hogg
have been in charge of the
large, multi-roomed pub since
February 2007 and in that time
they have built up a reputation
for quality, from serving
beer to home-cooked Sunday
lunches – and for recognising
what the customer wants.
Alan had also developed the
Yard of Ale brewery out the back
of the pub and his beers have
not only won over local custom

but have gained a handful of
beer festival awards and been
sent out into the wider trade.
He says: “Although we work
very hard for recognition,
we hardly ever believed
that we would win such a
prestigious competition.”
The brewery was once fairly
close to not happening at all. In
its early commissioning days, an
environmental health officer kept
asking Alan what he was going
to do about “the odour”. Quietly
but firmly he eventually told him
he’d shut the brewery door. The
official happily ticked his box.

Listed in CAMRA Good Beer Guide 2010
Bottle conditioned range
South-facing beer garden with outside TV
Air conditioned
Sky Sports
IVAL
L CIDER FEST
ANNUAL REA
N 3RD OCT
PT - SU
THUR 30TH SE

7 Albion Road, North Shields, NE30 2RJ Tel. 0191 257 4288
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Swede
and ours
A beer brewed exclusively for summer
drinking has proved so popular it is set
to make a reappearance in October – and
could even become a permanent fixture
A beer brewed exclusively
for summer drinking has
proved so popular it is set
to make a reappearance in
October – and could even
become a permanent fixture.
Swedish Blonde from
Sunderland-based Double
Maxim Beer Company created
such an interest that landlords
are still asking for it, despite
the last cask going out in early
August. The beer was named
after Maxim saleswoman Anna
Goransdotter-Bell (who was
born in Västerås in Sweden)
following the development of
the recipe by brewers Glen
Whale and Alan Appleby.

“Swedish Blonde has turned
Maxim for 18 months. She first
out to be one of the most popular came to the North East in 1997
beers we’ve ever brewed,” says
and has worked in a Newcastle
Double Maxim director
call-centre and for Coors
wholesale beer division.
Mark Anderson. “It sold
“I was very proud
out within three hours
A brewery seems to
when they said they
of being released.”
suit her well, however.
wanted to name
She says: “It’s great,
Swedish Blonde
the beer after
I really like the beer,
(4.2% alcohol by volume)
me. I really like
it’s quite like a lager,
is pale gold in colour
it, it’s quite like a
although I shouldn’t
with a grapefruit-like
lager, although I
shouldn’t really
really say that. It
aroma and complex yet
say that. ”
has sold really well.
refreshing flavour drawn
Anna
I have my parents
from the use of Cascade
Goransdotter-Bell over from Sweden
and First Gold hops.
for a couple of weeks
“I was very proud
and I think there are one or
when they said they wanted to
two pubs in Sunderland which
name it after me,” says Anna,
still have the beer so I’ll take
who has worked with Double

Cumby
tick talk
It may be one of the region’s
most traditional ale-houses but
the Cumberland Arms in Byker,
Newcastle, certainly knows the
effective use of social media. The
pub has been selected by the
producers of Beertickers: Beyond
The Ale, to show the film featuring
what some consider to be the
world’s best hobby, beer ticking.
Only ten venues around the
country have been earmarked
for screenings – those using
social networking such as Twitter
and Facebook to communicate
with customers. Tickets for the
Sunday September 19 event are
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them there for a drink.”
Double Maxim Beer Company
grew out of the ashes of Vaux
Brewery when the 162-year-old
company closed in 1999. The
state-of-the-art brewery near
Houghton-le-Spring produces
the old Vaux favourites such
as Double Maxim, Samson and
Lambtons alongside Wards
and seasonal specialities.
Västerås, incidentally, was
also the birthplace of actress
and director Mai Zetterling, best
known for simmeringly sensual
movies in the 1960s and 1970s.
But, come October we should
all be saying “skål” to Anna, the
North East’s own Swedish Blonde.

have
your s
ay

Lo
cheers g on to
northea
st.co.uk

£2and can only be bought on the
website www.beertickersfilm.com
The film will last 72 minutes
and will have an intermission
which will allow visits to the
bar for further ticking activity.
The writer and director Phil
Parkin also hopes to attend.
The documentary is an
exploration of a beer “collector’s”
psyche and of British drinking
culture, featuring characters
of the stature of Mick “The
Tick” Baker and Brian “The
Champ” Moore, an individual
who has ticked his way through
38,000 different beers.

The movie takes audiences into
that realm of obsessive behaviour
where half pints are held up to
the light, sniffed, snuffled, rolled
round the tongue and written up
in a dog-eared notebook. Some
of the more serious tickers take

the beer’s temperature then pour
it into a plastic container to take
home or to share with others.
Phil Parkin says: “The filming
gave me a real understanding
into the social and cultural
importance of beer.”

THERE’S NO PLAECE
LIKE OUR PLAC

news

Next stop Central
Gateshead’s most unusually-shaped building isn’t
The Sage, but the Central pub on Hill Street - a
landmark in itself at the end of the Tyne Bridge
Since it became part of the Head
of Steam Group last year it has
been going through something
of a makeover (to say the
least). But now the the dust
is beginning to settle and the
vision has become more clear,
so Cheers asked the company’s
managing director Tony
Brookes, right, what the
immediate plans are.
Tony says: “The
renovation of the
pub is going ahead
at full speed,
though we are still
having delays through
planning issues.
The project is going to be
completed in two parts, so the
east end of the ground floor –
the buffet and snug – will be
open at noon on Wednesday
September 1, providing there
are no unforeseen hitches.
“No full food service will
be available at the beginning,
but there will be a range

of Dene’s Deli sandwiches
and other snacks.
“The Central had built up
a very successful quiz night
before it closed and it’ll resume
from September 8 at 8pm.
“The main part of the project
will continue through the autumn
and we intend to open the
rest of the building on
Wednesday December
1. This will include
the public bar, the
new roof terrace
bar and five function
rooms. Rooms and
bars will be available
for hire for parties as well
as for receptions, meetings,
exhibitions and live music.
“The work going into the
Central is enormous and
we feel sure it is going to
be really popular. You have
no idea how excited we all
are about re-opening.”
n For info, contact Dave
Campbell, tel 0191 221 2659

Beat the Durham for ale
Durham Brewery’s decision to
tweak the recipe and relaunch
Bede’s Chalice as a Belgian tripel
has proved a wise move with
a gold award from the British
Bottlers’ Institute in its strong
ales category. All the more cause
for celebration as the competition
included brewing giants Greene
King, Shepherd Neame and
Tiger Asia Pacific Breweries.
Brewery director Steve Gibbs
says: “Now that Bede’s Chalice is
no longer a barley wine, we have

brought Benedictus alongside
and it. And many drinkers have
requested the return of White
Magic, the authentic IPA, which is
now for sale in the online shop.
“We are sponsoring this
year’s Durham Beer Festival as
usual from Thursday September
2 to Saturday September 4
where there will be a very good
selection of Durham beers
with the likes of Temptation,
Benedictus and White Magic
making an appearance in cask.”

Located in the small village of No Place
(yes it does exist) nr. Beamish, the Beamis
h Mary
is the home of great entertainment, dini
ng and
accommodation.

We have 12 real ales to choose from.
Our new menu is now available with a great
range of freshly prepared, home-cooked food.

Lunch

ly cut sandwiches served in white
Choose from: Grilled paninis or fresh
fillings.
of
e
or wholemeal bread with a choic
and chefs own coleslaw
salad
en
gard
s,
chip
real
with
All served
s served with garden salad
lling
fi
5
of
e
choic
Jacket potatoes - with a
and chefs own coleslaw.
of Twining teas.
Freshly brewed coffee and a selection
12pm till 2pm Monday to Thursday

Early Bird Special

1 course

£4.95

Starters: Soup of the day or deep fried potato skins.
Main Course: Homemade corned beef pie,
Mince & dumplings, Hot baguette, Scampi,
Beamish Mary burger, Liver & onions or Vegetable
burger.
Homemade Desserts: Sticky toffee pudding, Cider
apple crumble,
Eton Mess or Chocolate fudge sundae.
5pm till 7pm Monday to Saturday and Friday
12pm till 2pm.
2 course £6.95, 3 course £8.95

Evening Menu

on fishcakes, Chicken, bacon
Starters include - Soup of the day, Salm
in garlic.
ns
praw
King
&
salad and black pudding
y salmon, Steak and Red Dust
Herb
gne,
Lasa
de
inclu
ses
Cour
Main
& Surf and Turf.
Ale pie, The hungry man’s mixed grill
selection of vegetables.
All served with ‘proper’ chips and a
erts .
Excellent selection of homemade dess
.
5pm till 9.30pm Monday to Saturday
Children’s Menu available

The Beamish Mary Inn

No Place, nr. Beamish, Stanley,
County Durham, DH9 0QH
T: 0191 3700237 email: welcome@thebeamishmaryinn.co.uk
www.thebeamishmaryinn.co.uk
september 2010 cheers 9

Advertise

Advertise in Cheers... We don’t
know of a more direct way to
reach your customers - apart
from buying them a pint, of course

Feature new faces

Working
edition of
cheers at lunch
Cheers
North East...
in the next

north east

Catering industry professionals
Les Bell and Geoff Bavidge
took over at the Black Bull
at Lowick, Northumberland,
at the end of July and have
quickly built up a reputation
for a friendly welcome and
quality food – all home cooked.
“It’s a good locals bar for such
Marine Avenue,
a small village,” says Les. “We’re
Whitley Bay,
Tyne & Wear, NE26
1LY Page
quite
17/8/10
10:05
1 busy in the restaurant
T: 0191 2527755
in the evenings as well.
“We have traditional Sunday
lunches but offer a little bit
extra such as a fish course and
a vegetarian option and will have
two real ales on – Hadrian &
Border Farne Island is permanent

tel 0191 221 2277 fax 0560 126 2384
email enquiries@cheersnortheast.co.uk

Quality Cask Ales
• Ideally situated on Whitley Bay seafront.
• Range of Pot Meals
• Function Suite (FREE to Large Parties)

THE

BERKELEY TAVERN

10-H.shire Brewey 1/2 A4 ad:Layout 1

Hexhamshire Brewery.

A real taste of traditional ale,
a beer for every occasion.
Delivered directly and through
SIBA DDS in the North of England
and by quality wholesalers nationally.

E: ghb@hexhamshire.co.uk
T: 01434 606577 W: www.hexhamshire.co.uk

great food,
great location and
great company
There is nothing quite like spending some quality time
with those who you love in a location that over looks the
gateway to Northumberland National Park.

The Riverdale Hall Hotel has everything to offer for a perfect break.
Boasting an award winning restaurant, with locally sourced produce as
well as mouth watering foreign dishes.

Riverdale Hall Hotel
Golf & Cricket Country Retreat

Bellingham, Hexham, Northumberland, NE48 2JT
Telephone: 01434 220254 Facsimile: 01434 220457
www.riverdalehallhotel.co.uk info@riverdalehallhotel.co.uk
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and the
second
is a rotating
guest beer.”
Les has a degree in hospitality
management and worked as
a multi-site catering manager
then built up a very successful
small business but when he
sold it he decided to go into
partnership in the pub.
“We’re pleased with the way
things are going,” he says.
“The pub has never been
open at lunchtimes, so we’re
working hard at that. People
are telling us what a great
place it is, which is good.”

Family favourites
The Potters Wheel in
Sunniside, Gateshead,
is the first pub that
Debra Pearson (right, with
daughter Kate) has taken on
but if her pedigree is anything
to go by, she’ll do well.
Her father runs the Coach
& Horses and leases the Vigo
in Birtley. He also had the
Fighting Cocks in Chester-leStreet. Her sister manages the
Ninepins in Gateshead and her
grandparents were working
men’s club stewards for 25
years. Her father also bought the
Spring at Houghton-le-Spring
because his aunt Esther once
had it. Oh, and Debra’s uncle
Jack ran the Sun and the Queen’s

at Newbottle and her great
grandparents looked after The
Buffs at Houghton-le-Spring.
“It’s going well at The Potters,”
she says. “I’m tweaking things
a bit as I go along. We have nice
staff and nice customers and
Sunniside has a good community
feel to it. It reminds me of
Haltwhistle where I’m from.
“I got a nice surprise with
the level of food trade and
beer-wise we have Black Sheep
on permanently with London
Pride, plus we’ll have a guest
ale which at the moment is
Greene King IPA.”

Dinner winner
Grahame McDonald from Sunderland won the gourmet
break for two at Battlesteads Hotel, featured in the
July issue of Cheers. We had an amazing response to
the competition so perhaps those of you who missed out
might consider a visit anyway. Details: www.battlesteads.com

Where is it? From the A1 North or
South: Come off at junction 62, take the
A183 signposted Sunderland, then the
A1052 signposted Houghton Le Spring,
for approximatley 1/2 mile. The pub is
situated on the right.

Profile
The DUN COW, Bournmoor

overview
Landlords:
Roger and Janice Dale
The Dun Cow, Primrose Hill,
Bournmoor, near Chester Le
Street, DH4 6DY
t: 0191 3852631
e: theduncowbournmoor@
yahoo.co.uk

Bar:
Regular seven cask ales
Food:
12noon to 8.30pm Mon-Sun
Children: Welcome

The beer

Seven cask ales are
available every week
on a rotational basis
focusing on local brewers
such as Maxim, Wylam,
Mordue and Yard of Ale
from Ferryhill in County
Durham. There is also
a choice of three lagers,
three keg bitters and a
wide variety of wines
and spirits.

The food

You can choose to eat
in the comfortable
bar lounge area or
in the newly built
Lambton Conservatory
Restaurant, overlooking
the attractive gardens.
The menu is varied and
there is an emphasis
on home cooking using
local produce at valuefor-money prices.

tasty find

Beer Garden:
With swings and bouncy
castle

Charlie keeps
the spirits up
The Dun Cow is a 325-year-old coaching in. It’s a family
business run by Roger and Janice Dale along with their son
Alex and their daughter Katy. With its rustic charm and
comfortable surroundings it’s a welcoming spot to call in
for a drink or something to eat. The large garden includes a
children’s play area and a marquee which the landlords use
to host regular beer festivals (the next one will be held from
September 23 to 25). It is also available for private functions
and is a popular venue for weddings, accommodating up to
200 people. The pub also has a resident ghost called Charlie,
who apparently has his own cracket (pictured far left). Ask
Roger about him, and he’ll be pleased to reveal more.
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feature LOOKING INTO GLASSES

The shape
we’re in
The shape of the glass your beer is served in
makes a big difference, writes Kamini Dickie

W

hat’s in a glass? If
it’s the right kind of
glass, I hope it’s beer.
Whether it’s to quench
a thirst, to celebrate an occasion, or
to simply enjoy the moment, every
beer has its time and place.
And these days any beer worth its
pretzels also has specially designed
glassware to enhance the aromas
and flavours of the wonderful liquid.
A glass that is designed around a
beer offers aficionados a full sensory
drinking experience; releasing the
fragrant hop bouquet, delivering
sweetness from the malt, maximising

12 cheers september 2010

the taste profile, supporting the rich
creamy head, and sustaining just the right
amount of carbonation. It’s about form and
function – candy for the eye and a delight
on the palate.
Picture a Bavarian wheat beer in a tall
glass that curves from a narrow base and
opens wide at the top to enhance the
spicy aromas whilst holding the thick,
fluffy creamy head. Or a Czech Pilsner in
a stretched funnel channeling the aromas
directly into the nose whilst revealing the
sparkling light golden colour of the beer
along its length. Then there’s the majestic
goblet (or chalice), stemmed and widemouthed and designed to offer up a

“A gem in the heart of
Hadrian’s Wall country”

have
your s
ay
che

Log on
to

ersnorth
has a D etched in the
glorious Trappist tipple
east.co
.uk
bottom to create a
or a rich Belgian ale –
steady stream of bubbles
and that’s just the start.
that help maintain the head.
The shape of the glass directs
The tulip-shaped Palm glass
how the aroma reaches the nose
and which parts of the tongue the has its famous horse logo
positioned to ensure that when
beer hits first. It’s about marrying
science with stylish design to give the beer is dispensed it’s done to
precision by it dipping its hooves
a beer the perfect presentation.
in the liquid. Other breweries
Hoppy beers such as IPAs need a
have followed suit – Sierra Nevada
glass that tilts the liquid towards
comes in a crested shaker pint
the back of the tongue where
glass; the Bavarian beer König
taste receptors detect bitterness.
Ludwig is served in a customThe rich sweetness in malty ales
designed glass that looks like a
is picked up by the sweet-sensing
cylinder pinched at the waist, and
taste buds near the tip of the
tongue, so a glass that encourages the chunky Hoegaarden tumbler
is designed to keep the beer cold.
deep sipping works perfectly.
Saltiness, which varies in beers With more than 60 different
styles of beer and upwards of
depending on the water used
6,000 brands worldwide – which
by the brewery, is detected near
means a myriad of flavours and
the front of the tongue and the
sourness of beers such as Lambics colours – there’s a glass shape
that suits every one. But don’t be
is discovered along the sides
fooled into thinking you’ll need
towards the back. A slender flute
a menagerie of them to be a true
glass hits the spot.
Like wines and spirits, different beer connoisseur.
A wine glass works perfectly
beer styles need different glass
well with many beer styles; they’re
shapes to unfold their inner
designed to get the best out of a
qualities and to enhance the
fine wine and they’ll do just that
sensory nuances that make
with a beautiful beer. So, perhaps
up each brand. Brewers have
it’s time to take another look at
long been aware of the value
the traditional pint glass – there’s
of presentation by producing
little elegance in its shape and
branded glassware that excites;
it does little to release a beer’s
a graphic logo or symbol on the
delicate aromas and flavours.
glass will be noticed, even on the
Then the concept of quantity
ubiquitous straight-up pint glass.
before quality will be consigned
Fortunately, the Belgians have
taken signature glasses to another to history.
level – as in the beautifully
n Kamini Dickie is a technical
designed thistle-shaped Duvel
brewing and beer flavour expert
glass with its narrow neck and
and commercial development
voluptuous bowl sporting the
manager at the trade magazine,
company’s logo. The glass also
Brewers’ Guardian

◆ 5 CASK ALES ◆ RESTAURA NT
Featuring fresh, local produce and seasonal game
Lunch – served from 12noon - 3pm
Dinner 6.30pm - 9.30pm, daily
◆ SUNDAY CARVERY ◆ BAR SNACKS
◆ WALLED GARDEN ◆ CONSERVATORY
Why not stay over? We have 17 comfortable en-suite rooms

Only 30 minutes from Newcastle
Batt lesteads Hotel, Wark-on-Tyne, Hexham, NE48 3LS
Tel: 01434 230209 Email: info@batt lesteads.com www.batt lesteads.com

ENJOY 3 COURSEs
FOR THE prICE OF 2
AT T H E L I N D E N T R E E P U B

M AC D O N A L D L I N D E N H A L L , G O L F & C O U N T RY C L U B

During the months of October and November, join
us in the welcoming atmosphere of the Linden Tree
Pub at the Macdonald Linden Hall and enjoy 3 courses
for the price of 2!
To book, call 01670 500 033
quoting “Cheers Offer”
Linden Tree Pub, Longhorsley, Northumberland, NE65 8XF
TERMS & CONDITIONS: Offer valid Sunday - Friday only and not valid in conjunction
with any other discounts or offers. Complimentary course is the lowest in price. Offer subject to
availibility when booking and must be quoted on booking.

www.MacdonaldHotels.co.uk/LindenHall
september 2010 cheers 13

feature ALE’S BEST FRIEND

Pie aye,
man...

have
your s
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A pie’s a pint’s natural escort, says Vincent Zeller

W

ine traditionally
has cheese as an
accompaniment,
cider prefers pork,
while haggis and whisky are spiritual
kinfolk. But fine ale served with the
crimped pastry edge, the buttery
aroma, the trickle of caramelised
gravy and luscious layer of prime meat
that define a glorious pie are what
food and drink are all about.
Beer and pies were simply made for
each other, they are inseparable, they’re
the Paul Daniels and Debbie McGhee of
the culinary world. And, second only
to being served a pie and a pint is
tucking into a steak and ale pie – two
tastes of heaven in one mouthful.

So, imagine the delight at slicing off
a piece of paradise made with prime
County Durham-reared, well-hung
beef cooked in malty, sweet Consett
Ale Works Red Dust Ale. That’s just one
treat in store at Knitsley Farm Shop,
near Consett – another is a pie called
Moo, Black and Blue, a combination
of Durham Temptation Stout, Knitsley
Farm beef and Durham blue cheese.
“We’ve used Wylam Rocket and Red
Kite previously in the pies,” says farm
shop owner Edward Jewson. “We
also make traditional steak pie, plus
chicken, chorizo and cheese, and
our own pork pies.”
Edward represents the sixth
generation of the family which has

SLICE OF HEAVEN: The pie and the
pint are natural table companions

over

150

WYLAM BREWERY
JOIN THE REAL ALE REVOLUTION

We supply a large selection of fine ales
to the best real ale outlets in the North.
Our bottled beers and ciders are featured
on the menus of leading hotels and
restaurants to accompany fine food.

Telephone: 01661 853377
or visit us at: www.wylambrewery.co.uk
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Real Ales
& Ciders

Range Includes:
Wylam Bohemia, Durham
Temptation. Goose Island Bourbon
County. Harviestoun Ola Dubh,
Manchester Lagonda, Allendale
Adder, Old Tom Original, Black
Sheep Monty Python... to name
but a few.
u
for yourself, yo
Call in and see
!
ed
oint
won’t be disapp

Coppers 8 till 8
17 Princess Road, Brunton Park,
Gosforth,
Newcastle Upon Tyne, NE3 5TT
Tel: 0191 2170043

under new
management
A friendly welcome awaits
from Debra and her staﬀ
•
•
•

Fresh home cooked food at value for money
prices, served in the bar lounge or restaurant
every day from 12 noon till 9pm.
Wide range of constantly changing real ales - for
those who enjoy a quality pint.
Excellent selection of lagers, wines and spirits.

Families always welcome. Large beer garden and ample parking.

PERFECT PAIRING: Edward and Rachael Jewson at Knitsley Farm Shop near Consett
which also stocks a fine range of local ales to accompany its top-range food

farmed at Knitsley for 300 years.
He decided to diversify into direct
sales four years ago, turning fine,
stone buildings into an awardwinning farm shop and cafe. It
was named the best in the country
in the National Farmers’ Retail
and Markets Association (Farma)
awards for 2009.
The Red Dust from Consett Ale
Works is supplied unfined and
straight from the conditioning
tank. Brewer Rufus Thompson is
particularly fond of the end result.
“We sent Edward six-litre
samples of our beers to try,” he
says. “Now we supply nine
gallons of Red Dust at a time.
The pies are brilliant,
absolutely beautiful.”
Edward insists
that food should be
fun, introducing in
summer a lager and
lime sausage and a
six-pack called Russian
Roulette where one of
them is stuffed with chillies –
a great game for macho
barbecue men.
He says: “We cure and smoke
our own bacon – our pancetta
is fabulous – we make our own
corned beef, our own chorizo,
our pastrami has got a great
reputation and we use fish
from Knitsley Mill Trout Farm.
Everything about us is local.
People come from all over
and one lady comes regularly
from Scarborough.”
The pie and pint, however, has
never been as popular as it is
now. Every Wednesday night is
Pie Night at the Brandling Villa in
South Gosforth where landlord
Dave Carr has been preparing
some innovative events, such

as a sausage and beer festival
and a beard and moustache
championship.
Dave says: “We make the pies
ourselves. We’re doing Allendale
Wolf Ale and steak, chicken and
chorizo, venison and redcurrant,
peppered Aberdeen Angus with
mushroom and Coquetdale cheese
and leek.
“It’s going great – we sold all
60 pies on the first night and will
have to double that to keep up
with demand.”
On our lifetime’s self-imposed
pie and pint mission we’ve
sampled delights such as steak
pie and Black Sheep Bitter at the
Beeswing in East Cowton,
near Darlington. This
was much more than
a pie, it was a threeinch high slice of
neatly packaged
pastry and steak,
steak and more
steak, made to “a
60-year-old recipe”.
We’ve witnessed a meeting
of the Pork Pie Appreciation
Society at the Old Bridge Inn in
Ripponden, West Yorkshire where
the invitation reads: “If you like a
pie, if you like a pint and if you like
a banter, you’re welcome”.
Society members discuss
porkiness and jelly texture to the
tune of Timothy Taylor Landlord,
the ultimate pork pie ally.
But for sheer value, the longclosed Rose & Crown on Walker
Road in Newcastle took some
beating. In its front window it
would display one of the most
inviting notes ever written in the
English language: “Free pie with
every pint”.
Heaven, nirvana, paradise.

Sun Street, Sunniside,
Tyne & Wear, NE16 5EE
email: PottersWheelPub@gmail.com
tel: 0191 488 8098
www.PottersWheelPub.com

Christmas Fayre
Bookings Now
Being Taken

A Quality Experience...
All of our meals are freshly made, using local produce
wherever available and we have a good selection of
cask ales supplied by local breweries.

2 Dine for £8.99 Mon - Sat: 12-2pm, 6-9pm
Friday Night Steak Special: 2 prawn cocktails,
2 8oz steaks plus 2 glasses of wine for £25.00
Traditional Sunday Lunch: Served 12-3pm only £6.95
There’s an attractive beer garden, offering a safe
environment for children, and we also cater for small
functions; Birthdays, Funerals etc.
Come and see our new look - you won’t
be disappointed!

Free House
7 Manor Road, Medomsley Village,
Co. Durham, DH8 6QN

Tel: 01207 560336

NEWCASTLE ARMS

SEPTEMBER

FESTIVAL
Up to 45 cellar conditioned cask ales
served over 4 days, from 13 handpulls,
by staff who love real ale!
Join us from
Thursday 2nd til Sunday 5th September.
57 St Andrews St, Newcastle NE1 5SE
t: 0191 260 2490 | w: www.newcastlearms.co.uk
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feature PUBS AND MUSIC

Idol
moments
The magical music tour is
coming to take you away,
writes Alastair Gilmour

A

classic Routemaster bus sets
off to the tune of We Gotta
Get Out of This Place and
rolls up three hours later
with Bring It On Home.
The two unforgettable songs from
The Animals top and tail Tyne Idols
Tours, an enterprise that visits the
sites and sounds of Tyneside’s musical
heritage. It’s a journey that involves
Sting, The Shadows, Blaydon Races, The
Tube, Bryan Ferry, Eric Burdon, Morden
Tower, Mark Knopfler, Club A-Go-Go,
Newcastle City Hall, and pubs such
as the Cumberland Arms, The Cluny
and The Bridge Hotel. And, if there
is a better way to spend a weekend
afternoon, we’ve yet to find it.
Tyne Idols musical, film and cultural
heritage tour was dreamt up in a pub,
fleshed out over a pint and rolled out
after several flashes of inspiration and
the combined talents of Chris Phipps,
music lecturer and writer; entrepreneur
Paul Irwin; graphic designer Chris
Wilson, and former Lindisfarne
drummer Ray Laidlaw.
Last November, at one of Chris

16 cheers september 2010

Phipps’ music lectures in the Discovery
Museum, Paul Irwin raised the
notion of musical heritage tours of
Newcastle. It was an idea that had been
gnawing away at both men. Paul then
approached Ray Laidlaw (still gigging)
and Chris Wilson about the project –
and plans kept forming. Then when
Chris came up with the name Tyne
Idols, the concept fell into place.
Chris Phipps, a former producer of
Tyne Tees Television’s The Tube, says:
“The key word is heritage. Heritage is
not just about cathedrals, gardens and
stately homes, it’s also about things like
popular music. It’s part of us.
We’ve bought those records, danced
to those records and done other things
to those records.”
The tours are guided personally
by Chris and the Ray – their long
association with the Tyneside music
scene combines in an impressive
educational and entertainment session.
Musical, movie and cultural locations
are hovered over,
We learn that Jimi Hendrix once
busked on Chillingham Road and Bob

Chris Phipps, above,
arrived in Newcastle
from the Midlands in
1982 to be a producer
on The Tube. He says:
“Evevrywhere you go
in the world, popular
music is influenced by
big rivers. Every time I
cross the Tyne Bridge
I think of Lindisfarne,
it’s that optimistic
sound they had.”

Dylan had a cup of tea in the City Hall
with the lady mayoress. We’re told that
Sting wrote Cages For The Soul with the
vision of Wallsend shipyard cranes in
his mind; Dog Leap Stairs are similarly
name-checked by Dire Straits and
the Cluny warehouse features in the
opening credits of The Likely Lads.
Questions are thrown in with
alternative answers lobbed back –
which Beatles classic was written
in a Grey Street hotel, for example?
Some insist She Loves You originated
in the Imperial Hotel in Jesmond, but
that’s the beauty of Tyne Idols, it’s an
interactive learning curve.
“I’ve been thinking about doing this
sort of thing for years,” says Paul Irwin
who started off East Coast taxis in 1990
with two cars and now operates a fleet
of 200-plus. “Ray Laidlaw and I talked
about it a lot over a few beers.”
The tour’s regular stop-off points
include The Cluny and the Bridge
Hotel which is reputed to be the home
of the oldest folk club in the country
– started up in 1957 by Jonny Handle
(still gigging) who also formed the High

T

FOX & HOUND
E
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Enjoy Home Cooked Food
• Food available Tuesday - Saturday 12pm till 2pm
and 6pm till 9.00pm
• Traditional Sunday lunch served 12 noon till 4pm
• Diners can choose from our regular menu or
from our weekly specials board
• Bookings now being taken for Christmas
• Parties catered for (late licence available)
• Families welcome • Card facility available

Main Road, Wylam, NE41 8DL
Telephone 01661 853246

OPEN 7 DAYS
12pm - 12am

A Bas

of Cask tBion
eer

• Fantastic Ales
• Winner: Town
Community Pub of
the Year 07/08
• Runner-up:
Darlington Town
Pub of the Year
07/08
A warm friendly
-Good Be
er Guide
welcome awaits...

for over

names Newcastle City Hall in his top
Level Ranters. Stars such as Ewan MacColl,
three live venues. Top three. Bruce
Peggy Seeger and Pete Seeger have played
Springsteen. Class.
there and it’s said it’s where The Dubliners
Significantly, it’s another stop-off and
were formed when one of the band’s members
another music lesson.
was working on Tyneside.
City Hall manager Peter Brennan says:
The Cluny in the Ouseburn Valley has had
“Springsteen and the E Street Band played for
an amazing variety of performers through
three and three-quarter hours in 1981. Bruce
its door – from the long-established Candi
and Clarence Clemons bounced
Staton, to the fledgling Arctic
around the stage and by the time
Monkeys, the legendary Edgar
they were finished at quarter to
Broughton Band, Bob Marley’s
The Cluny in the
midnight, he couldn’t talk and
backing group The Wailers, plus a
Ouseburn Valley
couldn’t walk – he was absolutely
much-anticipated appearance this
has had amazing
perfomers through
knackered.
month by the New York Dolls.
“Everybody loves the City Hall
There are lots of things to discover its door - from the
long-established Candi – people have come for all sorts
and reminders of forgotten days
Staton to the fledgling
of reasons and performers get an
when you’re bowling along on a
Arctic Monkeys
energy from the audience. When
big red bus. What is now a long
they come off stage they always say
strip of bulldozed rubble was until
‘this has been the best gig of the tour’.
recently Tyne Tees Television studios where
Peter also adds to our bank of music
The Tube was produced from 1982 to 1987
anecdotes. In the “green room” some bands ask
with the likes of Tina Turner, Elton John and
for pool tables to be installed and Dire Straits
Ozzy Osbourne being invited to share their
ordered three pinball machines.
thoughts and their music. The Egypt Cottage
Lindisfarne, however, always had a cask of
next door was nicknamed Studio Six. And
real ale which was delivered three days before
it’s that grounding that has kept Brummie
they were due to appear to allow it to settle.
Chris Phipps in the North East which he
“Alan Hull wouldn’t go on stage without his
encapsulates beautifully.
real ale,” says Peter.
He says: “I first came to Newcastle in 1982
Beer and music and Tyne Idols - it’s a fine
to be a producer on The Tube and saw no
brew. Meet me on the corner.
reason to go anywhere else.
“Everywhere you go in the world, popular
n For more information about the Tyne Idols
music is influenced by big rivers; they’re
tours, see www.tyneidols.com
constantly shifting and picking up stories,
and the River Tyne has influenced everyone
Tyne Idols Tours start at
from Mark Knopfler to Jimmy Nail and
Newcastle Central Station.
The Lighthouse Family. I always think of
Upcoming dates include:
Lindisfarne when I cross the Tyne, it’s that
Saturday August 28, 11.30am and 3.30pm
optimistic sound they had.”
Monday August 30, 11.30am and 3.30pm
Yet another source of Tyneside music
Sunday September 12, 11.30am and 3.30pm
pride is the revelation that Bruce Springsteen
Sunday September 26, 11.30am and 3.30pm

150 year
s
2010

1 Archer St (just off Bondgate), Darlington DL3 6LR

Telephone: 01325 463787

OWN YOU R E RY?
OWN B R EW

Ideal for brew-pub,
test brews or homebrew.
Up to 1 barrel size with a huge
range of hops and malts available.
Hop & Grape Brewing Systems
117-119 North Road,
Darlington, DL1 2PS
Tel: 01325 380780
E: enquiries@hopandgrape.co.uk
W: www.hopandgrape.co.uk
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Life’s a
beach
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Beautiful sand, fantastic pubs,
stunning views – a coastal ramble
is pure delight for Alastair Gilmour

T

he 518 bus from Newcastle via
Morpeth stops conveniently at
Warkworth’s Market Square.
There are three pubs in sight and
we need to plan our walk along the beach
and over the dunes to Alnmouth, so why
not plot and map in three stages?
Fortified Warkworth has seen its share
of warfare over the centuries, and the 15th
Century Wars of the Roses has been updated
to 2010 Battle of Hanging Basket. Every pub
sprouts huge pots of petunias, begonias and
trailing lobelia – and they are glorious.
The Hermitage Inn is big and bustling yet
pleasantly comfortable. It’s a big draw for
visitors, principally for its food and if the
specials board is anything to go by, they are
treated very well. One half of the pub is given
over entirely to dining, but this leaves plenty
of space for those who fancy a pint and a scan
of the sports pages. Or to plan walks from
here to Alnmouth, where the streets are
paved with pubs.

Four Jennings
ales are on the
counter with the
than likely original and though
summer special Lakeland Stunner living
this former coaching inn has been much
up to its daring name. It’s highly hopped,
extended over the years it retains the
light in colour with a grassy and fruity
olde-worlde ambience that casual
toffee palate. Let’s linger over the map
pub-goers expect.
a bit more.
The Masons Arms sits in prime
We’re told by the efficiently
position on the other side of the
cheery barman that “the
square and its floral display
manageress makes all the pies
is magnificent. The pub has
herself – and the soup”. We’re
certainly improved over the
captivated by the rabbit pie with
past few years and here the
cider, leeks, bacon, prunes and
focus is almost entirely on food
apples topped with black pudding
with a small bar-style area
and puff pastry. We’re tempted by
retained – but dominated by a
the luxury fish pie (prawns, tuna,
RECOMMENDED: A walk
huge television screen. When
salmon, cod, smoked haddock and
taking in the beach from
you visit pubs as part of your job
rainbow trout), and tantalised by
Warkworth to Alnmouth
you start to realise that rolling
the home-made sausages. We’re also is a treat in any weather
intrigued by deep-fried brie.
with fine sand, undulating news and interminable sports
Decor-wise in the Hermitage,
dunes, terrific views and reports about Didier Drogba’s
knee injury are the equivalent of
some of the heavy timbers are more
fine pubs at either end

Come dine with us.
Come stay with us.
Alnmouth Golf Club
Foxton Hall, Alnmouth, Northumberland

The Jewel in Northumberland’s Golﬁng Crown
Society Packages from £26
Twilight Golf after 3pm £15
Play and Stay Golf Breaks in our Dormy House
One Night DBB with 2 rounds of golf from £90
English Tourism 3 Diamond Accommodation.
Please call 01665 830231 for more details
Email: secretary@alnmouthgolfclub.com
www.alnmouthgolfclub.com
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visitors
are
always
welcom
e

Prices from
£35.00 PPPN

Liz, Steve and the team offer a warm welcome to visitors at the Hermitage Inn.
• A la Carte and bar menu with carvery at weekends,
all freshly prepared using local produce.
• Food served 10am - 8.45pm Monday to Saturday and 10am - 7.45pm Sundays.
• Live music every Friday evening.
• Accommodation includes 2 family rooms.

HERMITAGE INN

The Hermitage Inn, 23 Castle Street, Warkworth, Northumberland. NE65 0UL
Telephone 01665 711258 Email: steveproud@hotmail.com
www.hermitageinn.co.uk

fit to face Wigan. Three ales from Wylam
a baby’s dummy. Sit there, pet, gurgle
Brewery and Hadrian & Border are much
contentedly and don’t make a sound.
more playful.
Round the corner, a notice outside
The Sun Inn is busy and the Mordue
The Black Bull promises “if the door’s
Workie Ticket works a treat. This is another
open, the pub’s open”. The door is
very pleasant stop-off point (and the toilets
wide open and this is obviously
are immaculate). Everything on the menu
where locals gather. It’s pints and
is home-made and locally-sourced, where
banter, newspapers and conversation;
possible, and there’s
it’s a pub with no
our old friend deeppretentions and a low
fried brie. The dressed
buzz of conversation.
crab sandwich is a
Hungry? The toastie
seaside delight and
choice is cheese and
won the toss-up with
ham, cheese and
a goats’ cheese and
onion, cheese and
roasted pepper hot
pickle. Wylam Bitter
baguette. Someone
is cracking and it’s
orders the crispy bacon
good to see Double
with field mushrooms –
Maxim on draught in
TRADITIONAL: The Black oh, maybe we should have had that.
this former Vaux house.
Bull is a real locals’ pub
The Red Lion is a pub with a
The back room has a pool
in Warkworth
touch of adventure – Roosters
table while the side room
Yankee and Silver Lining from the
is dominated by a large
Knaresborough, North Yorkshire, brewery
fireplace – fully operational in winter – and
are all-too rare treats. The timber flooring
some comfy old chairs with traditional pub
and large fireplaces suggest tradition, but
tables and, glory be, a piano. It’s a lovely
the bar front with its leatherette padding
bar; in here many years ago we listened to
cries Sixties chic.
growling Gateshead bluesman Ray Stubbs.
The rear beer garden and elevated
The Black Bull is Hoochie Coochie, Man.
area overlooking the estuary is as good as
Now for the walk: Down onto the beach
you’ll find anywhere in the country; it’s a
and north along the shore. This is fabulous in
delight on a sunny day and that view over
any weather. Up over the dunes, skirt the golf
sandbank, river and greenery is
course and follow the undulating
magical.
path. A quiet road
The flag-festooned Schooner
leads to a trail running
Hotel is our final stop,
parallel with the A1068
conveniently positioned for
to Alnmouth. It’s a fourthe return 518 turning around
mile stretch so it’s not
at the end of the street. The
insignificant and a beer
interior design straddles wine
or two is perhaps the
bar and cafe in a curious mix
best way to soothe those
(the pale laminate flooring
throbbing heels.
is slightly “hairdresser”) but
Alnmouth’s pubs
the large sun lounges are
have to work very hard
comfortable to the point of
at offering something
soporific. More Black Sheep;
different, so food and
this is the life.
comfort and family value
ADVENTURE: The Red
Warkworth to Alnmouth
rank high. Tartan carpets seem to be Lion, Alnmouth, serves
via a handful of pubs is a great
fashionable – the Sun Inn has one,
rarely seen ales
leg-stretcher. The more serious
as does the Hope & Anchor, another
traveller may be urged: Get Your Kicks On
food-led house where the dummy-substitute
Route 66, but we would advise this more
informs us that Drogba’s knee is OK and he’s
accessible trip. Make A Date With The 518.

Real Ale - Real Fire
REAL PUB!
Extensive Menu - Crisps, Nuts & Pickled Eggs!
SKY TV:
Live Sporting Action
Hire Porky’s Hog Roast
ANY PARTY. ANY TIME

Black Bull
The

Warkworth, Northumberland NE65 0XB
Tel: 01665 711367 Fax: 714722
www.theblackbull-warkworth.co.uk

A Friendly
Welcome
• Ideally situated to enjoy the
Northumberland Coastline.
• Home-cooked meals served using locally
sourced produce
• Bar & Restaurant menu on offer, with a
specials board in a league of it’s own
• Ensuite accomodation - family, double
& single rooms
Northumberland Street, Alnmouth,
The
Northumberland, NE66 2RA
Sun Inn
Tel: 01665 830983
Email: brennanshell@btconnect.com
www.sun-inn-alnmouth.co.uk

A stal Gem
C oa

New Brasserie A La Carte menu
every evening Monday to Saturday.
Featured roasts, lunch and dinner
every Sunday.
Bar meals served all day from 12 noon.
Milburns Sports Bar open every evening
and for major sporting events.
Black Sheep and Mordue cask
ales available.

36

stylish
bedroom

To reserve your table, or for
accomodation enquiries, please call:
01668 214431

s

The Victoria Hotel

Front Street, Bamburgh NE69 7BP
email:enquiries@
thevictoriahotlebamburgh.co.uk
www.thevictoriahotelbamburgh.co.uk
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Competition

Win 24 bottles
of Captain Cooks
Slipway
We’ve teamed up with Captain
Cook Microbrewery to offer
a lucky reader the chance
to win this excellent prize
Situated at the rear of the White
Swan pub in Stokesley, the brewery
was set up more than ten years ago
by former landlord Brian Skipp.
Through a trial and error
procedure, he and close friend Dave
Ward set out brewing the first beer,
which we now know as Captain
Cook Slipway. Once perfected, they
set their sights on brewing another
beer, which became Sunset.
Black Porter and Easter Island
were quickly to follow, which
made up the four original Captain
Cook beers that we know and
love today. Recently added to

the list is Endeavour, brewed
specially to celebrate the 10th
anniversary of the brewery.
To be in with a chance of winning
this great prize simply answer
the following question:
Which ale was brewed to celebrate
the brewery’s 10th anniversary?
Enter online at
www.cheersnortheast.co.uk
or send your answer on a postcard to:
Cheers North East,
Media Exchange One, Coquet Street,
Newcastle upon Tyne, NE1 2QE

Drink
Lokál

Enterprise with style is the hallmark of pubs
in the Czech Republic, writes Vincent Zeller

cheers B
north east

Closing date Friday October 1, usual competion rules apply - available on request.
Winner published in the earliest available edition of cheers
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feature View from abroad

eer is deeply
entrenched in Czech
society; its regional and
national economies
have been fuelled by it for
centuries, as has its culture and
social fabric.
Food-wise, the Czech Republic,
like most of central Europe, exists
on a diet of pork and duck – with
carp or trout for a change – which
are simultaneously delicious
and fatty and served with several
styles of dumpling, cabbage
and horseradish. The absence
of anything green on a plate is
perhaps a little frightening for the
“five-a-day” police.
Despite that, drinking and
dining in Czech pubs/restaurants
is an unbridled joy. What a menu
may lack in choice (and colour)
is more than compensated by
ambience and style.
For example, Ambiente, a
Prague-based restaurant group,
has created a pub called Lokál
in the city, which relies heavily
on heritage and tradition but
manages to defy both notions
in equal measure. It also serves
unpasteurised Pilsner Urquell, one
of life’s liquid defibrillators.
The quality of Lokál’s draught
beer is supervised by the highly
respected Lukaš Svoboda from
Konvikt, a basic, earthy Prague
pub housed in the former secret
police headquarters.
Lokál makes use of a simple
concept – beer and food – but

converts it into a very stylish
enterprise. The restaurant is tall
and long with tables down one
side served by waiters in black and
white aprons who hurry to and fro
like worker ants.
The vaulted ceiling is arcadelike, but manages to create an
air of intimacy, despite the 149
other diners and drinkers enjoying
themselves loudly.
The flooring is formed to look
like tiles but is in fact concrete.
The previous owners apparently
used an airport runway mix which
proved virtually impossible to drill
into, even when the most powerful
equipment was hired.
Tomáš Karpíšek, chief executive
of Ambiente, says: “We tried to put
a hole in it for the bar but it took
far too long, so we decided to give
up and keep it as it was.”
On the walls, what appears
to be timber cladding is actually
cleverly laminated glass lighting
panels. Customers are encouraged
to add graffiti with a felt-tipped
pen which is then etched away,
forming a permanent message
lit by the glow from the back.
It’s urban chic at its edgiest and
sophisticated in its artlessness,
and can also – according to a
Czech journalist sitting at the
next table – be very rude.
“I couldn’t begin to tell
you what it means,” says
Monika Michálkova.
The scene is dominated by a
huge portrait of Pilsner Urquell

Pilsner Urquell
senior brewer Vaclav
Berka, right, pulls
the first beer in Lokál
while Lukaš Svoboda
applauds and Josef
Hrvza looks on

head cooper Josef Hrvza, staring out
from his high position like a hero of the
Soviet Socialist Realism art movement,
where honest labour was celebrated
above all else.
Apart from this monochrome
effigy, Lokál’s bar is ultra-modernist
in its brushed stainless steel with
52 hectolitre-capacity beer kegs,
pipework and cooling coils visible
via contemporary glass panels. Beer
from a delivery vehicle parked outside
is pumped into the keg through an
aperture in the restaurant wall.

THE GRafitti “wall” in Lokál

What appears to
be timber cladding
is actually cleverly
laminated glass
lighting panels.
Customers are
encouraged to add
grafitti with a felttipped pen which is
then etched away,
forming a permanent
message lit by the
glow from the back.

In the kitchen, a young chef
leans forward, propping himself
between a pair of steel benches.
His face is bright red, his eyes
The bar front is
nsparent,
stream and he is completely out
showing pipes, kegstra
and cooling coils
of breath, as if he had run all the
way to work.
watering – is served with most Czech
He has in fact been grating
meals as it’s a good accompaniment to
horseradish to make a sauce for the
pork knuckle that will shortly be served rich and fatty foods but, once grated,
with a choice (“eat as much as you can”) it quickly loses its pungency, so it’s
of stewed rice, stewed cabbage, spinach prepared in small batches.
The life of a horseradish grater is
or potato dumplings. Horseradish
not one to be envied.
– hot and fiery, breathtaking and eye-

Town Pub of the Year 2009 - 2010

The
Quakerhouse
2 Mechanics Yard, Darlington, DL3 7QF
9 Cask Ales on tap | Westons ‘Old Rosie Cider’
A Selection of bottled Ciders and Perry, Fosters Lager, Wines & Spirits
Live Music
September
8th The Whole Hog | 15th Tin Can Alley | 22nd Uncle Gilbert
29th Second Childhood
October
6th King Harvest | 13th Delphinians | 20th Eddie Miller | 27th Animate
aQoustic Lounge - Now open every Monday 8.30pm - Free Entry
September
6th Paul Dannett & Guests | 13th Paul Liddell
20th Dave Cadman & Friends

www.quakerhouse.net

Situated in the quiet village of Acomb, a mere stones throw
from Hexham, we are ideally located for those seeking to
explore this peaceful area of Northumberland.
A warm welcome awaits from Brian, Lorraine and their staff.
Freshly prepared traditional home cooked food served in
the bar or our cosy restaurant.
Excellent selection of real ales, including Black Sheep.
Comfortable en-suite accommodation with tv, tea/coffee
making facilities etc.

Main Street, Acomb, Hexham,
Northumberland, NE46 4PW
Tel: 01434 602934,
email: info@thesuninnacomb.co.uk
www.thesuninn-acomb.co.uk
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COCKTAILS WITH TOM WALKER, POPOLO

Drink
Canada dry

Tom Walker, cocktail connoisseur at Popolo in
Newcastle, mixes with a Prohibition twist

T

Fine Cask Ales Born Of Six Generations
Brewing In Masham
• BISTRO • BAA...R • ‘SHEPHERDED’ BREWERY TOURS •
• SHEEPY SHOP • OPEN 7 DAYS A WEEK •
The Black Sheep Brewery was established in the early
nineties, with its first brew available in pubs in 1992.
Visitors will appreciate the timeless feel of the Black
Sheep Brewery as traditional brewing methods and
antique vessels are still used.
At the Black Sheep Brewery visitors will discover how we
brew our fine beers on a ‘shepherded’ tour around our
traditional Brewhouse and Fermenting Room. Our
award winning ales can be sampled at the Black Sheep
Baa...r, and our Bistro provides a variety of snacks and
culinary delights for lunches and evening meals.




Black Sheep Brewery
Wellgarth, Masham, Ripon, North Yorkshire, HG4 4EN
Tel: 01765 689227

www.blacksheepbrewery.co.uk
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his month marks the
85th anniversary of the
first use of the ‘Tommy’
gun, which was used in
some of the bloodiest murders in
1920s prohibition Chicago.
Frank McErlane, a ferocious,
usually drunk and perpetually
short and savage gangster,
was reported to have used his
Thompson machine gun on
September 25 1925 in an attempt
to kill a rival gang member. But
what on earth has all this got to
do with cocktails? Simple; the
Chicago-based Saltis-McErlane
gang is at the heart of one theory
of how the Southside cocktail
– a mixture of gin, lime, mint
and sugar – came to fruition.
The story goes that in 1920s-era
Chicago, the south side of the
city was controlled by the SaltisMcErlane gang, backed by one
Al Capone, while the Northside
was under the appropriately
named North Side gang.
At the start of Prohibition, the
North Side gang quickly took hold

of that part of the city, based near
the border with Canada; a country
that could still distil booze legally.
So the Saltis-McErlane gang
had to add other ingredients
– such as mint, citrus and
sweeteners – to their home-brew
to make it a little less crude.
The second theory – that the drink
originated in Long Island and was
a favourite tipple of the Southside
Sportsman Gentlemen’s Club
prior to hunting
trips – is slightly
more plausible,
if less gutsy.
Either way, one
thing is for certain,
it was in the 21
Club in New York
that it gained a
reputation as a
great drink and became “famous”.
However, for those who long for
the romanticism and nostalgia of
a well-spun historical yarn, what
would have happened if the first
story were true? And, what would
have happened if the gang had

whisky with eddie ludlow

Strike up the blend
One of the things that helped me
make up my mind when choosing
whisky over wine as a specialist
subject was that my whisky
customers always seemed a little
more open to new ideas.
There seemed to be less
“snobbery” and more focus on
enjoyment rather than getting too
bogged down in preconceptions and
focusing on whatever this or that
wine writer was obsessed with.
This, on the whole, is still my point
of view, although I still greatly enjoy
a glass of wine.
However, the one thing that
you can almost guarantee many

whisky drinkers will be – mistakenly
– prejudiced against, is blended
whisky. This is normally endemic in
those that have recently discovered –
quite rightly – the many joys of single
malt whisky.
From my experience it is perfectly
natural to think that single malt
whiskies are, by definition, better
than their blended cousins. This
is what marketeers of single malt
have been filling our brains with
since they have been available –
which incidentally is not that long
compared to blends.
A single malt whisky is made
from 100% malted barley which is

En-suite
Accommodation
AVAILABLE

NOW OPEN! After an extensive refurbishment, new owners Les and
Geoff welcome you to call in and sample their delicious food, cask ales,
wines, spirits and hospitality. There is a main bar, lounge,restaurant,
snug, pool room and beer garden. Children are always welcome.

The Black Bull
LOW ICK

Main Street, Lowick, Northumberland. TD15 2UA
Telephone 01289 388 228
email:blackbullatlowick@gmail.com www.blackbullinnlowick.co.uk

tynemoLEuSth
THE PLACE to be in

control of the north too?
The result, although
hypothetical, could well have
been a cocktail called the
Northside, a drink made of
mint, citrus, Canadian whiskey
and maple syrup. While the
marrying of gin, mint, lime

and sugar creates a summerfriendly drink, the Northside
cocktail, which substitutes
the gin for Canadian whiskey
and the sugar for the maple,
is a little twist on the original,
and is pretty easy to execute.
The use of a Canadian-blended

whiskey as a base spirit
gives this drink a somewhat
rougher, yet flavourful edge
and is a great example of
what those Prohibition-era
drinks may have tasted like.
n For more about Popolo,
see www.popolo.co.uk

12 REAL A

THIRST
TO QUENCH YOUR

FOOD
COOKED NG
HOME
ER
TO SATISFY YOUR HU
BIG SCREEN TVSPORT

VOURITE
TO WATCH YOUR FA

CUMBERLAND ARMS
outh, NE30 4DX
17 Front Street, Tynemumberlandarms.co.uk
w.c
Tel: 0191 2571820 ww

n Northside cocktail
Ingredients
50ml Canadian whiskey
(Canadian Club will suit)
20ml lime juice
10ml maple syrup
6-8 mint leaves

•	Add lime juice, maple syrup
and Canadian whiskey
to your cocktail shaker
•	Add mint, and gently
bruise with a bar spoon
(this stimulates the oils)
•	Add ice and shake hard for

10-15 seconds and strain
into a cocktail glass.
Garnish with a mint leaf.
Remember, one good
sized lime yields about
20-25ml of juice and a
teaspoon equals about 5ml.

“Landmark...revived”

February 10th - The Journal

“Refurbished and Impressive”
July 10th - Cheers

fermented into a beer and then
distilled (normally twice) in copper
pot stills. It is then filled into oak
casks and left to age for a minimum
of three years.
A blended whisky is made
from a combination of single malt
whiskies and grain whisky. Grain
whisky is made from wheat or maize
which is fermented into a beer and
then distilled in less glamorous
continuous column stills. Each
of these elements must be filled
into oak casks and left to age for a
minimum of three years.
The main difference between
them then is the grain whisky
element. This economic and
efficient method of distillation was
discovered in the 1840s and allowed

“From my
experience, it is
perfectly natural
to think that single
malt whiskies are,
by definition, better
than blended...”

for the mass production of Scotch
at time when it was becoming
increasingly popular around the
world. Without this discovery and
the then introduction of brands such
as Johnnie Walker, Ballantine’s,
Grant’s, Dewar’s and Bell’s, we
almost certainly would not have
the diverse and exciting range we
available to us, even in
the supermarket.
Next month, we look at a few of
my favourite blends and see what
makes them tick. Cheers!
n Eddie Ludlow’s Whisky
Lounge, hosts whisky tasting
events all over the UK, including
the annual Newcastle Whisky
Lounge Festival. For details, see
www.thewhiskylounge.com

206 High Street, Gosforth
Tel: 0191 2858060

Located near Morpeth this wonderful inn serves award
winning ales, excellent home cooked food served daily
in the bar or restaurant and 4* accommodation.

Meldon, Morpeth, Northumberland NE61 3SL
T: 01670 772662 E: thedykeneuk@aol.com
www.thedykeneuk.co.uk
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the jury’s In For a ‘BLIND’ TASTING

An innocent
occupation

n what’s the verdict?

We put a selection of ciders from the Cumberland
Arms in Byker, Newcastle, in the dock and asked
enthusiasts from Crutes, the leading law firm, to
judge what excites their palates
On trial:
Lyne Down Stoke Red, Springkerne Kingston
Black, Lyne Down Rum Barrel, Rathays
Yarlington Mill.
On the jury:
Emma Drysdale, Paul Earnshaw, David Drewe,
Helen Ager, Paul Bell.
LYNE DOWN STOKE RED (6.0% abv)

Emma: This tastes quite sweet though it
certainly doesn’t taste like Woodpecker.
Paul E: I’d say this wasn’t very strong. It’s very
clean with a bit of metallic taste. I drink cider
but I wouldn’t choose this.

ON THE BENCH: Judging ciders from Crutes law firm at the Cumberland Arms, Newcastle
, are
from the left, Paul Bell, Helen Ager, Paul Earnshaw, David Drewe and Emma Drysdale

David: It’s fairly light in colour and dry, a good
summer drink.
Helen: I can’t imagine choosing this, but it
smells better than it tastes – very dry.
Paul B: The aroma is much nicer than the taste.

Helen: Sharp and metallic but a little too dry
for perfection. It would great served very, very
chilled in summer.
Paul B: Quite sharp with a nice lingering fruit
flavour.

SPRINGKERNE KINGSTON BLACK (6.2% abv)

LYNE DOWN RUM BARREL (6.2% abv)

Emma: Quite acidic and leaves
an aftertaste. The more you
drink the more fruity it gets.
Paul E: It’s very pale with a
nice nose – and very strong.
David: Nice body. It reminds
me of eating cooking apples
when I was a kid.

Emma: Very quaffable. I’d happily
drink this.
Paul E: I like the golden colour,
but I’m not getting much fruit on
the nose.
David: I’m struggling to describe
this but it has the taste of
bourbon about it.
Helen: It keeps reminding me of something
else. It’s spicy and peaty.
Paul B: I don’t know about this. In our Round
Table wine tastings I always come last.

COME AND SEE HOW
WE BREW THE ALE!
for your own private day/evening event,
Are you looking for a beautiful atmospheric location
corporate group, meeting or wedding?
real ales, plus wines, cider, lager, soft drinks,
Our brewery boasts a full bar with four handpulls with
pet animals and lots of toys to play with, as
with
m,
playroo
new
a
have
We
coffees.
spirits, teas and
winning tea room and a fantastic shop,
award
an
have
well as children size meal portions. We also
y have 14 real ales in our portfolio,
currentl
We
ers.
produc
local
other
from
crafts
&
arts
selling local
or to take home from the shop.
order
to
bar,
the
on
taste
please call to see which are available to

RATHAYS YARLINGTON MILL (7.4% abv)

Emma: This is the chardonnay
of ciders. It’s a bit woody,
smooth with quite a lot
of depth.
Paul E: This one is very smooth
and fruity and tastes strong
in your mouth. It has just a
touch of a of not-unpleasant
medicine-type flavour.
David: Initially smoky and
I’d say pretty strong.
Helen: It has a very smoky
aftertaste. It’s the least like
“teenage” cider we’ve had.
Paul B: Smokey, like
Craster kippers.

n top marks to...

Brewery
Tours
Available
rst)
ok ﬁ

(Please bo

High House Farm Brewery, Matfen, Northumberland, NE20 0RG
Tel: 01661 886 192 E-mail: heather@highhousefarmbrewery.co.uk

www.highhousefarmbrewery.co.uk
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Lyne Down Rum Barrel has enough of an
edge to it and such a touch of mystery that
makes it a very interesting cider, so it deserves
its freedom.
Cheers impression: The girls outshone the
boys. Emma has a remarkable “eye” and Helen
has a natural talent for describing flavours and
sensations, so she just shades the Top Marks
verdict. But both can join our Cheers pub
sessions any time.

n visit www.cheersnortheast.co.uk to have your say

lunch rEd Lion

Lion
roars

TRADITIONALIST: Iain
Burn, below keeps
it simple at the Red
Lion Inn in Milfield,
Northumberland. Food,
he believes, should be
local, good quality and
superb value for money

Jane Pikett follows the route of
the old stage coach to Milfield,
North Northumberland, for a
hearty lunch in one of the county’s
most magnificent beauty spots

I

ain Burn, it turns out, is a man
not easily fazed by the antics
of his customers. I know this,
because the last time I saw him,
he was looking on, a gentle grin on
his face, as I extricated one of our
party of two adults and three kids
from a corner of his pub garden,
clearly marked “private” and
home to his son’s two rabbits.
This may have been a marginally
less embarrassing endeavor had the
trespasser been one of the younger
members of our party. Unfortunately,
at 42, she might have known better.
By the time Iain had strode across
the car park to reach us, we (the
children, the perpetrator and I)
were all so red faced, the trespasser’s
explanations, as she clambered back
over the fence marked ‘private’, so
harried (“SO sorry, but they’re lovely
rabbits, and isn’t it a wonderful spot,
and what a marvellous lunch...”) he
was mildly amused (I think).
He couldn’t be much else, as we
went on to charm him with much
effusive praise for the lunch we’d just
enjoyed – an easy task (the charm, I
mean...) because this was not just a
fabulous meal, but superb value for
money, too.
Iain is of the school that says food
should be simple, local, good quality,
expertly cooked - and affordable. You
shouldn’t, he asserts, have to take
out a second mortgage to go for a
bar meal. Man after my own heart.
So when I tell you that I was
presented with a plate loaded with
crayfish, wrapped in chili dressing
and succulent salad and presented
– most artfully - in a great big

“We followed lunch
with a mackerel
fishing trip out of
Seahouses with Alan
Dawson on the MFV
Guide Me . Three
hours and a haul of 51
fish later and we were
ready for another beer.
This time, however,
we let the rabbits be...”

poppadom, how much would you
estimate? A tenner? Twelve?
No – it was six quid. Six quid – and
the most expensive meal out of the five.
We also had two lots of whitebait
(£4 and excellent), a hunk of deep fried
goat’s cheese with salad (£4.50), and
a big serving of three superb smoked
salmon fishcakes (another £4.50).
We also pushed the boat out and
shared home-made chips (home-made
–halleluja!) and onion rings (historic)
at £1.75 per portion. I think Iain’s
actually under-pricing his menu a bit,
but don’t tell him I said so.
Every bite is home-made, locally
sourced, and superb – and every meal
cheaper than the chippy near our
campsite at Belford, which was also
excellent, but didn’t serve Deuchars
IPA or do a pensioners’s deal and bingo
on a Thursday (oh, to be over 65).
In addition to the Deuchars,
we had Black Sheep Bitter and –
the star of the ales for us on this
occasion – Hydes Loose Canon,
which was the colour of gold and
tasted of honey and marmalade.
It also induced a craving for
a whisky chaser, but I was in
possession of the car keys, so
instead opted for a creme brulee,
which was also – no surprise –

bloody marvellous. The kids had a fine
sticky toffee pudding with Doddington’s
vanilla ice cream, all the while making
vain requests for sips of the Hydes
(I breed them with taste, at least).
The Red Lion is a proper pub dating
back to the 1700s. Back then, it was the
haunt of sheep drovers and passengers
on the stage coach from Edinburgh to
London (think Dick Turpin rather than
John Wayne and you get the picture).
Apparently, the village grew up around
the pub, rather than the other way
around, which seems to me rather apt,
and Iain and his wife Claire value the
tradition of the place and keep it simple
– no juke box, no big screen, no faffing
around. Scottish & Newcastle ales are
joined by a rotation of guest beers and
the pub is a meeting place for the local
community, playing host to the likes of
the Borders Gliding Club and local leek
clubs, which is just as it should be.
We followed lunch with a mackerel
fishing trip with Alan Dawson on the
MFV Guide Me out of Seahouses. Three
hours and a haul of 51 fish later, and we
were ready for another beer. This time,
however, we let the rabbits be.

n The Red Lion Inn, Main Road,
Milfield, Wooler, Northumberland,
NE71 6JD, tel 01668 216 224,
www.redlioninn-milfield.co.uk
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wine with Suzanne Lock and Bill Oswald

WINTE
BREAKR
S

Two Cours
e
Bed & Bre Dinner,
akfast

£40

From

pppn

WE ARE CELEBRATING OUR CENTENARY,
continuing with the traditions and values of this historic inn.

Ideally situated to explore the wonderful Northumberland coastline and surrounding areas
we provide excellent food using local produce, real ales, 18 comfortable en-suite rooms
and a beer garden with unrivalled views of the ﬁshing boats and the Farne Islands.

For further information telephone 01665 720200
email: theoldeship@seahouses.co.uk | www.seahouses.co.uk

The new state of the art

Jolly good and decent

L

at Rainton Bridge is the home of...

Our beers are available in bottles and 9 gallon casks
Telephone 0191 584 8844 or visit www.maximbrewery.co.uk
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by Beaujolais producers who won
ast month we discussed
their case on appeal. However,
rosé wine and what is
significant damage had been done.
“gluggable” outdoors
In 2005, Georges Duboeuf, the
at this time of year,
largest producer of Beaujolais, was
particularly for women, but
accused of mixing wine from low
male friends who prefer
grade and high grade harvests and
reds have asked, is there
was fined heavily by the authorities.
a tipple to suit them?
Perhaps François Mauss’ article was
Before answering that particular
a wake-up call and recent
question, can anyone define
years have seen the vintage
the word “glugger”? It is
In 2001, in the
not in the dictionary, but it
French newspaper improve. Monsieur Duboeuf
has stated that the 2009
has come to mean an easy
Lyon Mag, wine
harvest was the best vintage
drinking, low in tannin, very critic Francois
Mauss described of his life, last August being
fruity, inexpensive bottle.
Beaujolais as “vin the sunniest for 60 years.
Red Beaujolais from
de merde” and was Other grapes that are
southern France is low
subsequently sued “soft” are – to some extent
in tannin and forms a
by producers who
– grenache from the
fruity and easy drinking
won their case –
wine. It is made from
but only on appeal South of France which is
responsible for much of
the grape variety gamay
Vin de Pays d’ Oc; tempranillo which
which does not feature to any
accounts for much of Spain’s very
great extent across the world.
good wine; Valpolicella and Chianti
Beaujolais is often described
from Italy, and syrah (shiraz) which
as “gluggable”, but this wine
Australia has embraced, turning out
has had a chequered career.
countless bottles of good, decent
It enjoyed huge success in the
“gluggable” fortified wine juice.
1980s when the Beaujolais Run
(held annually on the third
n Suzanne Lock and Bill Oswald,
Thursday of November) gave the
(Advintage Ltd) host regular
early vintage much publicity, but
wine events throughout the
standards dropped because of
North East as well as wine and
high demand, particularly with
quiz weekends and holidays
Beaujolais Nouveau, a wine especially to Europe, the latest being to
produced to drink young.
Alicante in September and a
In 2001, in the French newspaper
weekend in Windermere in
Lyon Mag, wine critic François
November. For more details, see
Mauss described it as “vin de
www.Advintagewine.co.uk or
merde” and was subsequently sued
email info@advintagewine.co.uk

focus riverside lodge

By royal
appointment
Visit by the Countess of Wessex adds a royal
seal of approval for bar and function room
Sophie, Countess of Wessex visited
Morpeth recently to see how
businesses had recovered from
the damage caused by the floods
of September 2008. The Riverside
Lodge had been open for just eight
days before it was devastated by the
impact of the River Wansbeck bursting
its banks and was closed for a year
while undergoing a £700,000 re-fit to
create a landmark venue for the town.
Now, 12 months on from re-opening
it’s celebrating a successful year back
in business as a stylish bar, restaurant
and function room. Occupying one of
Morpeth’s prime riverside spots, the
venue’s picturesque location proved

to be its greatest threat and it was
one of the buildings visited by Prince
Charles after the floods wrecked
the area. However, the owners took
it as an opportunity to re-design
it and include flood defences to
every air brick and door as well as
investing in the decor and facilities.
The recent visit by the Countess
of Wessex has been the icing on the
cake for directors Liz and Bill Durning
who have been delighted to get back
to work over the past 12 months.
‘’It was a tremendous boost for all
of us to welcome the Countess to
Riverside Lodge,’’ said Bill. ‘’She was
charming and a delight to meet.”

Sophie, Countess of
Wessex enters the
venue, above
Bill and Liz Durning,
right, at Riverside
Lodge in Morpeth

Celebrate

the festive season

Book your party at the
he Riverside Lodge this year
ember.
and ensure it’s an event to remember.
CHRISTMAS FAYRE
Lunchtimes only (12-4pm) starting Monday, 29th November 4 courses plus tea/coffee £17.95 Children £8.95
CHRISTMAS PARTY NIGHTS
Friday and Saturday nights, from Saturday, 4th December until Saturday, 18th December.
The night includes a welcome drink, 4 course meal, live band, magician and disco.
All for only £37.50 per head!
NEW YEAR’S EVE PARTY
The night includes a welcome glass of bubbly, 3 course meal, live band, magician,
disco and fireworks display at the end of the evening to ensure your celebration goes with a bang!
Alll of this for only £47.50 per head!

book now to reserve your place 01670 512 771
To find out more about our Christmas and New Years Eve functions, or to book any other special event
that you have coming up, please call us on 01670 512 771 or email enquiries@riverside-lodge.co.uk
Riverside Lodge, High Stanners, Morpeth NE61 1QL
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Cheers is all about pubs in the
North East and this should be
a good place to start...

A-Z
Pub
guide
n You can pick up your copy of cheers at any of these great pubs...
Cleveland
The Salutation
5 West Road, Billingham,
Cleveland, TS23 1BP
t: 01642 559119

County Durham
Butcher’s Arms
Middle Chare,
Chester le Street,
DH3 3QB
t: 0191 388 3605
Castle Eden Inn
Stockton Road,
Castle Eden, TS27 4SD
t: 01429 835137
DERWENT WALK INN
Ebchester, DH8 0SX
t: 01207 560347
Dun Cow
37 Old Elvet,
Durham, DH1 3HN
t: 0191 386 9219
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
South Causey Inn
Beamish Burn Road,
Stanley, DH9 OLS
t: 01207 235555
Sun Inn
Houghton Road,
Newbottle, DH4 4EG
t: 0191 584 1019
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Surtees Arms
Chilton Lane,
Ferryhill, DL17 0DH
t: 01740 655724
e: surteesarms@btconnect.com
www.thesurteesarms.co.uk
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 Grey Horse
115 Sherburn Terrace,
Consett, DH8 6NE
t: 01207 502585

Your pub NOT LISTED?

The Black Horse
Red Row,Beamish, DH9 0RW
t: 01207 232569

The Manor House Hotel
The Green, West Auckland,
DH14 9HW
t: 01388 834834

The Dun Cow
Primrose Hill, Bournmoor,
DH4 6DY
t: 0191 385 2631
The Dun Cow
Front Street, Sedgefield, TS21 3AT
t: 01740 620894
The Floater’s Mill
Woodstone Village,
Fence Houses, DH4 6BQ
t: 0191 385 6695
The Green Tree
Bridge Street,
Howden Le Wear,
DL15 8EX
t: 01388 762743

The Red Lion
North Bitchburn Terrace,
North Bitchburn,
DL15 8AL
t: 01388 763561

Crown & Anchor Inn
Market Place, Holy Island,
TD15 2RX
t: 01289 389215
e: crownandanchor@ukf.net
www.holyislandcrown.co.uk		

The Royal Oak
7 Manor Road,
Medomsley Village,
DH8 6QN
t: 01207 560336
The Seaton Lane Inn
Seaton Lane, Seaton,
County Durham, SR7 0LP
t: 0191 5812038
The Shepherd &
Shepherdess
Beamish, Stanley,
DH9 0RS
t: 0191 370 0349
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 Whitehills
Waldridge Road,
Chester le Street, DH2 3AB
t: 0191 3882786
The Victoria Inn
86 Hallgarth Street,
Durham, DH1 3AS
t: 0191 3860465

North Yorkshire
Call us on 0191 221 2277
to be in the next edition

The County
13 The Green, Aycliffe Vilage,
County Durham, DL5 6LX
t: 01325 312273
info@thecountyaycliffevillage.com
www.countyaycliffevillage.com

Cross Keys
Thropton, Rothbury,
NE65 7HX
t: 01669 620362

The Half Moon inn
86 New Elvet, Durham, DH1 3AQ
t: 0191 3741918
Ye Old Elm Tree
12 Crossgate,
Durham City,
The Honest Lawyer
DH1 4PS
Croxdale Bridge,
t: 0191 386 4621
Croxdale, DH1 3HP
t: 0191 3783782

The Beamish Mary Inn
No Place, Nr Beamish, DH9 0QH,
t: 0191 370 0237
welcome@thebeamishmaryinn.co.uk
www.thebeamishmaryinn.co.uk

The Brittania Inn
1 Archer Street, Darlington
County Durham, DL3 6LR
t: 01325 463787

The Queens Head
17 Front Street,
Lanchester, DH7 0LA
t: 01207 529990

THE MANOR HOUSE INN
Carterway Heads,
Shotley Bridge, DH8 9LX
t: 01207 255268
The Mill
Durham Road,
Rainton Bridge, DH5 8NG
t: 0191 5843211
The Miners Arms
41 Manor Road,
Medomsley, DH8 6QN
t: 01207 560428
The Olde Ships Inn
Durham Road, East Rainton,
Houghton Le Spring, DH5 9QT
t: 0191 5840944
The Punch Bowl Inn
Edmundbyers, DH8 9NL
t: 01207 255545
The Quakerhouse
2 Mechanics Yard,
Darlington, DL3 7QF
t: 07845 666 643
e: garry@quakerhouse.net
www.quakerhouse.net

The Crown Inn
Vicars Lane, Manfield,
DL2 2RF
t: 01325 374243
www.villagebrewer.co.uk
The White Swan Inn
1 West End,
Stokesley, TS9 5BL
t: 01642 710263
e: ashma.whiteswan@virginmedia.com
www.thewhiteswanstokesley.co.uk

Northumberland
Alnmouth Golf Club
Foxton Hall, Alnmouth,
NE66 3BE
t: 01665 830231
e: secretary@
alnmouthgolfclub.com
www.alnmouthgolfclub.com

Dipton Mill Inn
Dipton Mill Road, Hexham,
NE46 1YA
t: 01434 606577
e: ghb@hexhamshire.co.uk
www.diptonmill.co.uk		
Duke of Wellington
Newton, NE43 7UL
t: 01661 844446
Errington Arms
Stagshaw, Corbridge,
NE45 5QB
t: 01434 672250 		
General Havelock Inn
Haydon Bridge, NE47 6ER
t: 01434 684376
e: generalhavelock@aol.com
Lion & Lamb
Horsley, NE15 0NS
t: 01661 852952
Macdonald Linden Hall
Longhorsley, Morpeth,
NE65 8XF
t: 01670 500000
e: lindenhall@macdonald-hotels.co.uk
www.macdonald-hotels.co.uk/lindenhall
		
Newcastle Hotel
Front Street, Rothbury,
NE65 7UT
t: 01669 620334 		
Olivers
60 Bridge Street, Blyth,
NE24 2AP
t: 01670 540356 		
Riverdale Hall Hotel
Bellingham, NE48 2JT
t: 01434 220254
e: reservations@
riverdalehallhotel.co.uk
www.riverdalehallhotel.co.uk
Riverside Lodge
High Stanners,
Morpeth, NE61 1Ql
t: 01670 512771
e: enquiries@riverside-lodge.
co.uk
www.riverside-lodge.co.uk		
The Allenheads Inn
Allenheads, Hexham, NE47 9HJ
t: 01434 685200
The Anchor Inn
Whittonstall Nr Consett,
DH8 9JN
t: 01207 561110 		
The Angel Inn
Main Street, Corbridge,
NE45 5LA
t: 01434 632119 		
The Angler’s Arms
Weldon Bridge,
Longframlington, NE65 8AX
t: 01665 570271
The Blackbird
North Road, Ponteland,
NE20 9UH
t: 01661 824208

Bamburgh Castle INN
Inn Seahouses,
NE68 7SQ
t: 01665 720283

The Black Bull
Middle Street,
Corbridge, NE45 5AT
t: 01434 632261

Barrasford Arms
Barrasford Hexham, NE48 4AA
t: 01434 681237
		
Battlesteads Hotel
Wark, Hexham, NE48 3LS
t: 01434 230209
e: info@battlesteads.com
www.battlesteads-hotel.co.uk

The Black Bull
Bridge Street, Warkworth,
NE65 0XB
t: 01665 711367

Bay Horse Inn
Stamfordham, NE18 0PB
t: 01661 886244 		

The Black Bull
Matfen, NE20 0RP
t: 01661 886330

The Black Bull
2-4 Main Street, Lowick, Berwick
upon Tweed, TD15 2UA
t: 01289 388228

The Black Bull Inn
Etal, TD12 4TL
t: 01890 820200
The Blue Bell Hotel
Belford, NE70 7NE
t: 01668 213543		
The Boathouse
Wylam, NE41 8HR
t: 01661 853431 		
The Boatside Inn
Warden, NE46 4SQ
t: 01434 602 233
The Carts Bog Inn
Langley on Tyne,
Hexham, NE47 5NW
t: 01434 684338 		
The Cook & Barker Inn
Newton-on-the-Moor,
Felton, NE65 9JY
t: 01665 575 234
The Crown
Allendale Road, Catton,
NE47 9QS
t: 01434 683 447
e: cattoncrown@googlemail.com
www.crownatcatton.com
The Dyke Neuk
Meldon Nr Morpeth,
NE61 3SL
t: 01670 772 662
e: thedykeneuk@aol.com
www.thedykeneuk.co.uk
The Dyvels Inn
Station Road, Corbridge,
NE45 5AY
t: 01434 633 633
e: thedyvelsinn@googlemail.com
www.dyvelsinn.co.uk		
The Elk’s Head
Whitfield, NE47 8HD
t: 01434 345 282 		
The Feathers Inn
Hedley on the Hill,
Stocksfield,
NE43 7SW
t: 01661 843 607		
The Fishing Boat Inn
Boulmer Village, Alnwick,
NE66 3BN
t: 01665 577 750 		
The Fox & Hounds
Main Road, Wylam,
NE41 8DL
t: 01661 853246
The Golden Lion
Market Place, Allendale,
NE47 9BD
t: 01434 683 225
The Hadrian Hotel
Wall, Nr Hexham, NE44 4EE
t: 01434 681232
The Hermitage Inn
23 Castle Street,
Warkworth, NE65 0UL
t: 01665 711 258 		
The Horse Shoes Inn
Rennington Village, Alnwick,
NE66 3RS
t: 01665 577 665 		
The Jolly Fisherman
Haven Hill, Craster,
NE66 3TR
t: 01665 576461 		
The Lindisfarne Inn
Beal, TD15 2PD
t: 01289 381 223
The Olde Ship inn
9 Main Street,
Seahouses, NE68 7RD
t: 01665 720 200
e: theoldeship@seahouses.co.uk
www.seahouses.co.uk
The Pack Horse Inn
Ellingham, Chathill,
NE67 5HA
t: 01665 589 292
The Percy Arms Hotel
Main Road, Chatton,
NE66 5PS
t: 01668 215 244 		

The Pheasant Inn
Stannersburn,
Kielder Water, NE48 1DD
t: 01434 240 382 		

THE Victoria Hotel
1 Front Street, Bamburgh,
NE69 7BP
t: 01668 214431 		

Red Lion
Redcar Terrace,
West Boldon, , NE36 0PZ
t: 0191 536 4197

The Queen’s Head Inn
Great Whittington,
NE19 2HP
t: 01434 672 267

THE White Swan Inn
Warenford, Belford,
NE70 7HY
t: 01668 213453

Ristorante Fiume
16 Bonemill Lane,
Washington, NE38 8AJ
t: 0191 4150007

The Courtyard
Arts Centre, Biddick Lane,
Washington, NE38 8AB
t: 0191 219 3463
		
The Cumberland Arms
17 Front Street,
Tynemouth, NE30 4DZ
t: 0191 257 1820 		

The Railway Hotel
Church Street,
Haydon Bridge,
NE47 6JG
t: 01434 684 254 		

Twice Brewed Inn
Military Road,
Bardon Mill, NE47 7AN
t: 01434 344534
e: info@twicebrewedinn.co.uk
www.twicebrewedinn.co.uk

San Lorenzo
121-123 High Street,
Gosforth, NE3 1HA
t: 0191 2130399

The Grey Horse
Front Street,
East Boldon, NE36 0SJ
t: 0191 519 1796

The Aletaster
706 Durham Road,
Gateshead, NE9 6JA
t: 0191 487 0770

The Half Moon Inn
Ryton Village, Ryton,
NE40 3NU
t: 0191 4132028

The Rat Inn
Anick, Hexham, NE46 4LN
t: 01434 602 814
The Red Lion Inn
Milfield, Wooler, NE71 6JD
t: 01668 216224
e: iainburn@fsmail.net
www.redlioninn-milfield.co.uk
The Rose & Thistle Inn
Alwinton, Rothbury,
NE65 7BQ
t: 01669 650 226 		
The Ship Inn
Marygate, Holy Island, TD15 2SJ
t: 01289 389 311
e: the_ship_inn@btconnect.com
www.theshipinn-holyisland.co.uk
The Ship Inn
The Square, Low Newton-bythe-Sea, NE66 3EL
t: 01665 576 262 		
The Sportsman Inn
Sea Lane,
Embleton Bay, NE66 3XF
t: 01665 576 588
The Sun Inn
Acomb, NE46 4PW
t: 01434 602934		
www.thesuninn-acomb.co.uk
The Sun Inn
Northumberland Street,
Alnmouth, NE66 2RA
t: 01665 830983
e: brennanshell@btconnect.com
www.sun-inn-alnmouth.co.uk
The Tankerville Arms
Eglingham, NE66 2TX
t: 01665 578 444

ThE TANkErviLLE ArMS

17th
22 Cottage road,
Century
wooler, nE71 6aD coaching
t: 01668 281581
inn
e: enquiries@
tankervillehotel.co.uk
www.tankervillehotel.co.uk
Fine food using fresh local
produce.
Three star, 16 bedroom
hotel. Ideal base to explore
‘The Secret Kingdom’.

TYNE & WEAR
Alum Ale House
River Drive, South Shields,
NE33 1JR
t: 0191 4277245
Bowes Incline Hotel
Northside, Birtley,
Gateshead, DH3 1RF
t: 0191 410 2233 		

The Job Bulman
St Nicholas Avenue,
Gosforth, NE3 1AA
t: 0191 2236320

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

The Keelman
Grange Road, Newburn,
Newcastle NE15 8NL
t: 0191 267 1689

Cumberland Arms
James Place Street,
Byker, Newcastle
NE6 1LD
t: 0191 265 6151
Delaval Arms
Old Hartley NE26 4RL
t: 0191 237 0489
THE Duke of Wellington
High Bridge, Newcastle
NE1 1EN
t: 0191 261 8852
Fitzgerald’s
10-12 Green Terrace,
Sunderland, SR1 3PZ
t: 0191 567 0852
Free Trade Inn
St Lawrence Road,
Byker, Newcastle,
NE6 1AP
t: 0191 265 5764
e: mail@freetradeinn.com
www.freetradeinn.com

The Wellington
Main Road, Riding Mill,
NE44 6DQ
t: 01434 682531 		

Marine Avenue, Whitley Bay,
Tyne & Wear, NE26 1LY
t: 0191 2527755
Quality Cask Ales
Range of Pot Meals
Function Suite - FRee to
large parties
The Bacchus
42-48 High Bridge,
Newcastle NE1 6XB
t: 0191 261 1008 		
The Barley Mow Inn
Durham Road, Barley Mow,
Birtley, DH3 2AH
t: 0191 410 4504
The Bodega
125 Westgate Road,
Newcastle NE1 4AG
t: 0191 221 1552
The Brandling Arms
176 High Street, Gosforth,
NE3 1HD
t: 0191 2854023

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

The Brandling Villa
Haddricks Mill Road, South
Gosforth, NE3 1QL
t: 0191 2840490

Melton Constable
Beresford Road, Seaton
Sluice, NE26 4DR
t: 0191 2377741

The Bridge
Castle Garth, Newcastle,
NE1 1RQ
t: 0191 2326400

Newcastle Arms
57 St Andrews Street,
Newcastle NE1 5SE
t: 0191 260 2490
www.newcastlearms.co.uk

The Causey Arch Inn
Beamish Burn Road, Marley
Hill, Newcastle, NE16 5EG
t: 01207 233925

OddfellOws free HOuse

The Three Horseshoes
Hathery Lane, Horton,
Cramlington, NE24 4HF
t: 01670 822410 		
The Travellers Rest
Slaley, Hexham, NE46 1TT
t: 01434 673231
e: info@travellersrestslaley.co.uk
www.travellersrestslaley.com

The Berkeley Tavern

The Head of Steam
2 Neville Street, Newcastle
NE1 5EN
t: 0191 230 4236

7 Albion Road, North
Shields, NE30 2RJ
t: 0191 257 4288
e: info@oddfellowspub.co.uk
www.oddfellowspub.co.uk
Listed in CAMRA
Good Beer Guide 2010
Bottle conditioned range
South - facing beer garden
with outside TV
Air conditioned, Sky Sports

The Wheatsheaf Hotel
St Helens Street, Corbridge,
NE45 5HE
t: 01434 632020 		

Olde Fat Ox Inn
Holywell Village,
Whitley Bay, NE25 0LJ
t: 0191 237 0964 		

THE Three Wheat Heads
Main Street, Thropton,
NE65 7LR
t: 01669 620262

Popolo’s
82 Pilgrim Street,
Newcastle, NE1 6SF
t: 0191 2328923

The Centurion
Neville Street, Newcastle
NE1 5DG
t: 0191 261 6611
		
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 Kings Arms
Beech Street,
Deptford,
SR4 6BU
t: 0191 567 9804
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

Classified
For more information on how to
advertise your services, vacancies
and events contact Gillian Corney
on 0191 221 2277 or email at:
enquiries@cheersnortheast.co.uk
Services

Our Knowledge =

Your SucceSS
DicK Attlee
Real Ale Technical Services
T: 0191 2581067
M: 07722 631787
E: dick.attlee@blueyonder.co.uk

G.A. WEDDERBURN & CO. LTD.

The Magnesia Bank
1 Camden Street,
North Shields, NE30 1NH
t: 0191 257 4831
The Maltings
9 Claypath Lane,
South Shields, NE33 4PG
t: 0191 4277147
The Marquis Of Granby
Streetgate, Sunniside,
NE16 5ES
t: 0191 4880954
The Mill House
Blackfell, Birtley, DH3 1RE
t: 0191 415 1313
The Potters Wheel
Sun Street, Sunniside, NE16 5EE
t: 0191 4888068
e: potterswheelpub@gmail.com
www.potterswheelpub.com
The Queen Victoria
206 High Street,
Gosforth, NE3 1HD
t: 0191 2858060
The Ravensworth Arms
Lamesley, Gateshead,
NE11 0ER
t: 0191 487 6023
The Robin Hood
Primrose Hill, Jarrow,
NE32 5UB
t: 0191 428 5454
The Turks Head
41 Front Street,
Tynemouth, NE30 4DZ
t: 0191 2576547		
The Victory
Killingworth Road,
South Gosforth,
Newcastle NE3 1SY
t: 0191 285 1254

The Cottage Tavern
North Street, Cleadon, SR6 7PL
t: 0191 519 0547

Tilleys Bar
105 Westgate Road,
Newcastle NE1 4AW
t: 0191 232 0692

The County
High Street , Gosforth,
Newcastle NE3 1HB
t: 0191 285 6919

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

Tony Franklin
Tel: (023) 8022 7645

• EPOS SYSTEMS
• CASH REGISTERS
• LICENCED TRADE SPECIALIST
• SERVING THE N.E. FOR 15 YEARS
www.wedderburn.co.uk
Situations Vacant

Creative Chef Required
If you can take our superb eating house, situated
five miles from Durham City to a higher level, we
will reward you accordingly.
We are looking for a person who is wanting a long
term career opportunity.
Email your application to:
recruitment@cheersnortheast.co.uk
quote ref1122
Closing Date: 30/09/2010
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Fun stuff

the
dogs
Blue’s canine
adventures in beer

So there we are, minding our own
business in a very pleasant beer
garden somewhere close to Scotland,
when a funny-looking chap sporting
a clump of red fur on top of his head
comes striding over, muttering
darkly about Border Reivers, or
some such. This is a breed with which
I am unfamiliar, but as I’m always
keen to learn, I prick up my ears.

The mistress turns and whispers
something in my lug about a workie
ticket, which I thought was a fine brew
from Mordue, but it turns out she’s
referring to our visitor, who is now in
full rant about last month’s column,
when I made passing reference to small,
orange furry things from the Borders.
“Ye cannae caal us orange, shortlegged things – it’s racially prejudicial,”
he slurs, all of a fluster. The mistress
tries telling him that I was referring
not to diminutive Scotsmen (our
esteemed editor being one of them,
after all), but to Border terrier
dogs, but he’s having none of it.
I don’t know if it’s this episode or
the Black Sheep bitter, but at this

moment, my companion
Sammy – a fine, flatcoated retriever of regal
bearing, despite the fact
he has only three legs –
begins to hiccup violently
and shake his head in
the most extraordinary fashion.
It turns out that froth up his snout
plays havoc with his delicate nasal
passages and induces hiccupping and sneezing
of astonishing volume. Fortunately, this display
causes such a commotion, the diminutive
Scotsman’s complaints are drowned out and
he is forced to wend his way back to his perch,
where he is seen to set about – no word of a lie
– a pint of Radgie Gadgie. If ever a man’s beer
were more aptly named, I’d like to see it… Ruff!

Monster Sudoku The Dirty Dozen
Complete the grid so that every row, column and 4x4
box conatins 0, 1, 2, 3, 4, 5, 6, 7, 8, 9, A, B, C, D, E, & F

Pub
Quiz

Twelve stinkers to get you thinking, by Tony Gold

1. 	Which Beatles’ single includes the lyric:
‘Let me hear your balalaikas ringing
out’?
2. 	Which English sportsman is nicknamed
the Frome Flyer?
3. In the Bible, the mother of Samuel has
what palindromic name?
4. 	The Paddy Power Gold Cup, long known
as ‘The Mackeson’, is run over 2m 4½f
of which racecourse?
5. 	What is the star sign of HM the Queen?
6. 	On which part of the body does an
Australian wear his thongs?
7. 	Which novel by Erica Jong might
have been given the alternative title
Aviophobia?

name because ‘it was the most
common name in the phone book’?
11. The balding cousin of Sunderland’s
singing winger, Colin Grainger,
captained Newcastle during his stint
at St James’s Park from 1962 until
1968. Name him.
12. What happened in Samoa in
September 2009 that also happened in
Sweden 42 years before?

Monster
Sudoku
solution

8. 	What is the four-digit PO box number
for Wembley Stadium?

10.	When Brody Sweeney opened his first
shop in Dublin he chose what trading
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Quiz ANSWERS
1. Back in the USSR, 2. Jenson Button, 3. Hannah
4. Cheltenham, 5. Taurus (born April 21 1926),
6. Feet (they’re flip-flops), 7. Fear of Flying, 8. 1966,
9. Kevin Webster, 10. O’Brien’s (Sandwich Shop),
11. Jim Iley, 12. Switched driving sides

9. Coronation Street celebrated its 50th
screen wedding in January 2000 when
Alison Wakefield married who?

Q&A Oddfellows

We ask the
questions

Oddfellow
s

Tel: 0191
www.oddfello257 4288
wspub.co.uk

Graeme Oswald

Oddfellows, North Shields, Tyne & Wear
How long have you been in the
pub trade and how long have you
been at Oddfellows?
Over 20 years in the trade and
over seven years at Oddfellows

And the worst?
The general public. When you
are tired, hungover and crotchety
the answer above can seem like
really hard work.

What made you do it in the
first place?
Originally a bit of pin money, but
the atmosphere, friendship and
access to a wider social life soon
had me hooked.

Apart from Oddfellows, what’s
your favourite pub?
The Berkeley Tavern in Whitley
Bay was the first pub I ever
worked in and is now the sister
pub to Oddfellows so I have a real
soft spot for it, although obviously
I am slightly biased. Otherwise, I
tend to measure both Oddfellows
and The Berkeley against the
likes of the Tynemouth Lodge and
Whitley Bay’s Rockcliffe Arms.
Both are really excellent pubs in

What’s the best thing about
your job?
The general public. The range of
people you meet and get to pass
the time of day with make the job
as enjoyable as any job could be.

so many ways, from beer quality
to decor to atmosphere. Any pub
that comes close to them will be
doing well.
If you had a pet hamster what
would you call it?
I don’t think a hamster would last
long in our house. Muttley, the
pub dog, would make sure of that.
Who was the last celebrity you
served in Oddfellows – and what
were they like?
Over the years we have had
numerous professional darts
players such as Eric Bristow and
Phil Taylor visit the pub, the last

of which was World Champion
(at the time) John Part. I can
honestly say that all have been a
pleasure to meet in person. The
last famous person to visit was
Malcolm McDonald in his role as
life president of North Shields FC,
which we sponsor.
Jeremy Kyle was in The Berkeley
the other week, but I wasn’t there
to meet him. I am sure he was
slightly less annoying than you
might expect.
After the last customer has
left, do you relax with whisky
or cocoa?
Definitely not cocoa!

www.danielthwaites.com

Exquisitely Lovely
Golden Ale

Iconic Northern
session Ale

Full flavoured
Premium Ale

Champion
Dark Mild

For more info on stocking cask ales from Daniel Thwaites, call Tony Cox on 07989 537346
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LAST orders Sir Donald Curry

Pub food is a
hot subject
Sir Donald Curry, government adviser on farming and food and chairman of the North East England Food
and Drink Group explains the vital role our local pubs play in supporting the region’s great food producers

W

e produce wonderful food
in this region, and yet –
mainly because of the central
processing policies of the
major supermarkets – 70 per cent of what we
produce leaves the region, and we buy in 70
per cent of what we consume.
This means we are not adding value to what
we produce; value we should be capturing and
keeping. Our biggest strategic challenge today
is in keeping the food we produce in the region
and marketing it here – and in this our local
pubs play a crucial role.
The pub food experience in the region has
been transformed in the last 20 years with the
growth of some exceptional gastro pubs and a
commitment to locally-sourced produce.

Arguably The Best Pub
In The World

Too many C.A.M.R.A. Awards
to mention
Famous for the Atmosphere and the Craic
• Open all day - everyday
• Permanent Beer Festival
• 15 Everchanging Handpulls
• 10 Real Ciders
• Great Home cooked food served daily
• Themed Beer Festival every
Bank Holiday weekend

We need now to see a stronger
commitment across the region to sourcing
food from within, ensuring our pubs play their
part in reinforcing the identity of the region
and its food. For pubs are great ambassadors
for the region’s food and eating experience
and their role is crucial to our future. The
same is true of our local breweries.
Publicans can lead the way in terms of a
regional dish. People want to go away with a
desire to repeat the experience and they want
to know where they can buy the produce they
have enjoyed in the pub.
We have superb local food pubs in this
region – my local, The Barrasford Arms, near
Hexham, being just one excellent example. It
is crucial now that the large pub chains follow

Always a warm
welcome...
All of our food is prepared on the premises
using ingredients produced locally.
Fish from Newcastle and Eyemouth,
Northumberland cheese and seasonal
vegetables grown by the farmers in the
surrounding area. Even the dreamy ice
cream comes from just up the road.

We also have a range of guest
ales to complement our regular
draught beers.

the lead of the independents and become
much clearer in their sourcing policies.
At the same time, we are working across the
region to expand the market for locally sourced
food within the hospitality and pub sector and
link this to our tourism strategy. After all, the
eating experience people enjoy when they visit
is an essential part of our tourism offering.
We are also working with the food and drink
sector to develop a skills strategy which will
help it to grow and encourage investment. In
addition, all the bodies involved in food and
drink in the region are now working under
the Taste North East banner to ensure a clear
strategy, which means you should see more
superb local produce served in your pub.
See http://tastenortheastengland.co.uk

The place to meet
in Darlington...
Traditional Ale House and Canteen.
We serve a superb range of real ales,
continental beers and wines
Darlington CAMRA Pub of the year 2008
Food served 12 - 2pm Monday to Saturday

Bed & Breakfast accommodation available
- all en-suite.

Tel 01661 853431
Station Road, Wylam,
Northumberland NE41 8HR
e: theboathousewylam@live.co.uk
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Main Road, Milﬁeld, Wooler, NE71 6JD
Tel: 01668 216 224 www.redlioninn-milﬁeld.co.uk

Coniscliffe Road, Darlington, DL3 7RG
Telephone 01325 354590

