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Cheers was barely six issues 
old when we were highly 
commended in the North East 
Press Awards in January.
It was a tremendous feat, particularly 
as the magazine category attracted 
some fine entrants from every 
publishing sector, including leisure, food and drink and business.  

The press awards judging panel commented: “This magazine is still 
in its infancy but it shows great promise and is compact enough to 
read with a glass in your other hand.” 

It shows particular faith in what was just an idea not much more 
than nine months ago and the whole staff here are delighted at how 
“our baby” has matured and become part of the North East pub 
scene. And, it’s not such a bad way to start a year, is it?

Magazine of the Year in the hotly-contested category was Tynedale 
Life, published by the Hexham Courant. Also at the annual event, 
Cheers editor Alastair Gilmour was named Columnist of the Year for 
his work in The Journal, so let’s call it a result all round. 

Most of all, however, the glow of success should warm up our loyal 
readers, our commercial partners and our advertisers who have 
made a significant commitment in supporting us. We’re all about 
championing the pub and everything that goes with it, from Ale to 
Zoflora and all points between. 
 
Enjoy this issue and remember, read it with a glass in your 
other hand. 
 
Cheers.
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man 

Camra’s top 
man talks about 
what his national 
position entails. 
It’s voluntary, it’s 
unsocial hours, 
and it’s a great 
responsibility, so 
why does he do it?

14 pubs 
for sale 

There has never 
been a better 
time to buy a pub 
than now, say the 
experts, despite 
these difficult 
economic times. 
Read how it could 
be your lifestyle.

16 Jarrow  
Lass 

Brewer Mikaela 
McConnell chats 
about beer and 
shovelling malt – 
and telling people 
what she does for 
a living. Plus, with 
those nails, they 
don’t believe her.

hIGh vIz-aBILIty
Former Viz cartoonist – 
and co-founder – Simon 
Donald has reinvented 
himself as a stand-up 
comedian to great 
acclaim from audiences 
everywhere. Pubs, 
however, were where he 
learnt what makes 
people laugh.
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It’s not what you think it is – cross 
Buttock isn’t a pole-dancing 
move but a cumbrian wrestling 
throw which is celebrated 
during february by a seasonal 
ale (4.5% abv) from Jennings of 
cockermouth. It’s an all-malt 
bitter, richly dark tan in colour, 
with a classic hop character 
and full sweet mellow finish.

coppers convenience store at 
brunton park, gosforth, is putting an 
emphasis on regional produce and 
is inviting local brewers who supply 
bottled real ales to get in touch. 
contact andrew on 0191 217 0043.

a new beer from Double maxim 
has been designed to complement 
the old vaux favourite samson 
that the brewery produces. 
Delilah (get it?) is brewed 
using a pilsner lager 
malt to give a very 
light-coloured 
beer – 3.7% 
abv – with 
citrus hop 
flavour and 
slight hint 
of melon.

Maxim also 
reports that 
sales for the 
first few weeks of 
January were double 
that of the same period 
in 2010 while cask and bottles 
delivery to pubs is improving all 

the time, with the snow at the 
end of 2010 having little effect on 
production and deliveries. Director 
Mark Anderson cites Newcastle 

Brown Ale’s removal to 
Tadcaster as a positive 

for the Double 
Maxim brand 
with Ward’s 
Bitter going 
particularly 
well in its 
South Yorkshire 
heartland 
where it 

originated.
“We’re 

distributing Ward’s 
nationally through 

Punch right into February 
and are sending more and more 
to Sheffield,” says Mark.

the town wall, a manhattan-
style pub in newcastle, next door 
to the forth pub, has settled in 
well to the city-centre scene. 
Dave Stone of Greenan Blueaye (a 
cryptic reference to David Bowie) 
which operates the venue, has 
been particularly pleased with 
the first few weeks of trading.

“Newcastle needed a good pub 
and eatery like this,” he says.

The kitchen is run by the 

tim cooper, head chef at 
the george and dragon, 
heighington, county durham, 
has been making his own black 
Sheep bread.  a variety of fillings 

is offered. tim was formerly at 
ramside hall – not a bad  
baa-ckground for such a venture.

award-winning Stewart & Co 
which runs two cafes in the 
North East – Newcastle’s City 
Library and its base at Brentwood 
Avenue, Jesmond  – which is 
also a renowned delicatessen 
and butchery. The business is 
based firmly on quality local 
produce while the pub echoes 
that ethos by offering four 
Wylam Brewery ales with more 
regional beer in the pipeline. 

 

walls have eats

samson meets their lass

Bottom 
sup...

well bred

Beers please
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allendale Brewery has taken 
delivery of its fifth fermenter 
which will increase capacity to 50 
barrels (180 gallons) a week. It’s 
planned to use it exclusively for 
lager, with a second example of the 
style, winter Dunkel (4.0% abv), 
joining the award-winning adder.

It’s a Bohemian-style dark lager with 
complex malt flavours and aromas of 
roasted nut and toffee. Two further new 
brews are in development for summer 
release with ginger and wheat beer 
being considered as well as a strong, 
Trappist-type bottle-conditioned beer.

entire stout (4.5% abv) from hop Back 
Brewery, wiltshire, was crowned 
supreme champion winter Beer of 
Britain 2011 by a panel of judges at 
the national winter ales festival in 
manchester. It is described in camra’s 
Good Beer Guide as “a rich, dark stout 

with a strong roasted malt flavour and 
a long, sweet and malty aftertaste. 
a beer suitable for vegans”. silver 
went to chocolate, brewed by marble 
in manchester, whilst praetorian 
porter – brewed in Leicestershire by 
Dow Bridge Brewery – took bronze. 

tyneside & 
northumberland 
campaign for 
real ale (camra) 
branch members 
have voted for 
the 2011 pub of 
the year for the 
four areas within 
the branch.

north northumberland: 
John Bull Inn, Alnwick
south-east northumberland: 
Tap & Spile, Morpeth
south-west northumberland: 
Boathouse, Wylam
tyneside: Bacchus, Newcastle
The Bacchus, representing Tyneside, 
automatically goes through to the 
next regional round with a vote being 
taken on the three Northumberland 
pubs at Camra’s branch agm in 
March to decide who joins it.
the full results can be found 
at www.cannybevvy.co.uk

Lager and lager

winter winner
top 
DoGs

can thE Man

REGuLAR:  the boathouse at wylam has been 
named best pub on numerous occasions

the winners are:

police in milwaukee arrested a 32-
year-old man last month after he 
smashed up a truckload of beer 

with a metal pipe. the attacker 
apparently shouted at the delivery 
man for bringing “poison” into 
his neighbourhood before hitting 
out at the cases of beer cans.

“I don’t mind a pint now and again but that’s the way I have been brought 

up. that’s who I am and I am not really going to change. I am not.”

Andy Carroll on his official Liverpool FC unveiling.

Quote:
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Situated close to Hadrian’s Wall  
and the historic market town of Hexham

Home cooked  food served everyday 
from 12 noon until 8.45 pm

Excellent range of  real ales, wines and spirits

Comfortable en suite accommodation 

Telephone for special winter rates

Telephone: 01434 681232
www.hadrianhotel.com

Wall, Nr Hexham, Northumberland

An Ideal Location

COME AND SEE HOW 
WE BREW THE ALE!

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

www.highhousefarmbrewery.co.uk

We have a bar that boasts four hand pulls with real ales, 
ciders, wines, spirits and soft drinks, alongside a tea room 

serving excellent food and a shop selling local arts & crafts.
Private functions are catered for.

BREWERY TOURS
From 2-20+ persons
Telephone for details

We currently have
14 real ales in 
our portfolio.

Do you fancy taking part in a 
great beer adventure? tim 
o’rourke is the man to ask.

The Wiltshire-based beer 
expert is behind the brewing 
world’s latest idea – taking 
Imperial Russian Stouts to 
St Petersburg by sea. The 

you may question the policies 
the coalition Government 
comes up with virtually on a 
daily basis – and wonder at how 
big decisions are made and if 
the right people are making 
them. Recent meetings with 
political counterparts revealed a 
lot about deputy prime minister 
Nick Clegg. It is customary on 
such occasions to exchange 
gifts, so French prime minister 
François Fillon presented Clegg 
with a bottle of cognac from 
the year of his birth – 1967 – 
also inscribed with his name. 
Clegg, in return, handed over 
a packet of Kendal mint cake. 
Then, when Clegg met US vice-
president Joe Biden, he bought 
him a bottle of beer brewed in 
his Sheffield constituency and 
a tankard. Biden is teetotal.

Great Baltic Adventure is an 
ambitious attempt not just to 
recreate the epic sea journey 
made by beers from England to 
Russia, but to promote British 
beers and raise their profile 
across the Baltic states. 

Imperial Russian Stout was said 

to be a favourite of Catherine 
The Great of Russia in the 18th 
century, so on board will be 
beers from a dozen breweries, 
including Black Sheep from 
Masham, North Yorkshire. The 
epic sea journey starts on May 
25 from Greenwich, London, 
and if all goes well, arrives in St 
Petersburg on June 17 where the 
examples will be judged at a beer 
festival. In between times there 
are stopping-off points at beer 
festivals in London, Stockholm, 
Helsinki and Copenhagen.

Tim is on the lookout for 
enthusiasts to help crew the 
Clipper Thermopylae, the vessel 
that will undertake the journey. 
Participants can join in separate 
legs of the six-week voyage and 
will pay £700 each per week. 

There will also be a 
professional crew on board 
– well, you never know...
• www.thegreatbalticadventure.
com

It’s ale for sail on board here’s 
to you

BALTIc Bound:  the clipper thermopylae
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15 Hand Pumps
13 Cask Ale & 2 Cider at all times

Homecooked Food served all day till 8
Sunday Lunch 12 - 5

Every Thursday - Jive Lessons
Roof Terrace and function rooms for hire

central@headofsteam.co.uk
Tel : 0191 478 2543

Half Moon Lane, Gateshead, NE8 2AN

The Sunday Sessions - Free Gigs 4pm to 6pm
- 13th - No Time for Jive -

- 20th The Kentucky Cowtippers -

Massive selection of Euro bottled Beers

- 27th John Lewis & R’n’R Trio
- 6th Revolutionaires - 
- 13th The Skiprats - 

- 20th The Sureshots -
- 27th Archie Brown & The Young Bucks - 

Feb :

March :

 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

 om Newcastle
tasty tour

the happiest new arrival as far as beer is concerned is Jasper hick, 
son of tom and Lucy hick at allendale Brewery, who was born the 
day after Boxing Day. the northumberland micro also welcomed 
Joe roberts to the team, formerly of the tap & spile in hexham 
and skinner’s Brewery (cornwall). congratulations to all.

•the oldest pub in sunderland 
has new tenants. the clarendon 
– also home to bull lane 
brewery – has been taken over 
by Mick and natalie Steinberg 
who have previously run pubs 
around Sunderland. as well as 
the wide selection of real ales, 
plus those brewed on-site, 
the couple plan to hold live 
entertainment nights, including 
open-mic sessions.  
Details at: 
www.clarendon-pub.co.uk

•after being closed for three 
years, the red lion Inn in 
newbrough near hexham, 
northumberland, has re-opened 
with andrew and Susan Smith in 
charge. both have been involved 
in the hospitality industry for 
over 20 years – andrew as a 
chef and Susan front of house. 
we’re told there’s a selection 
of cask ales on offer and food 
is served tuesday to Sunday. 
En-suite accommodation 
is also available.

HAnds on:  Steve gibbs, left, with head 
brewer Sean McManus and Ellie bell

nEw FacES

We end up back at the bar with 
some serious tasting to do.”

Open Days on the first Saturday 
of every month are popular, too.

“As we have a full on-license 
we can serve beer across 
the bar,” says Steve. “The 
day lasts from 10am till 4pm 
and pints are £2. Soft drinks 
are available and snacks are 
provided, and at midday there 
is a short, free brewery tour.
• www.durhambrewery.co.uk

steve Gibbs at Durham Brewery 
reports that the new visitor centre 
is proving a hit with enthusiasts 
and that there’s a new format 
to brewery tours (available 
monday to saturday up to 9pm)

“We start in the bar with a talk 
about the brewery, our history, 
malting and a tasting of bottled 
beers,” says Steve. “Next we look 
around the brewery buildings 
and talk about brewing while we 
examine the brewing equipment. 
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Long before the Durham ox was 
a pub it was… an ox from Durham. 
more precisely, it was a castrated 
bull born near Darlington in 1796 
which, because of its shape, size 
and weight, helped define the 
status of the Longhorn breed.

now north East pub-goers 
are being given the opportunity 
to gauge the ancient breed’s 
characteristics with beef from 
cattle which have been raised in 
their natural habitat on durham’s 
heritage coast – part of a 
project that will help ensure the 
survival of the county’s beautiful 
and rare grassland habitats.

the first beef is available 
for a limited time only and is 
currently on the menu at the 
popular and much-transformed 
black horse at red row near 
beamish, county durham.

native breeds, such as the hardy 
English longhorn or highland 
cattle, can graze happily outdoors 
throughout the winter and are ideal 

north east successes at the 
sIBa Brewing Business awards 
for 2010 included consett ale 
works being highly commended 
in the Best Individual pumpclip 
category for its molten ale 
and allendale Brewery highly 
commended in the Best range 
of pumpclips section.

the judging panel said: 
“Molten is part of a family of 

thornbridge’s first new cask beer of 2011 is chiron pale ale 
(5.0% abv) named after the greek mythological character – a 
centaur – whose statue resides at thornbridge hall in derbyshire, 
the brewery’s original home. chiron is golden in colour with a 
subtle but spicy aroma with citric notes from the hops, balanced 
by biscuity malt and tart apricot and tangerine fruit flavour.

cheers is delighted to announce 
that the magazine has been 
invited to sponsor the beer tent 
at this year’s northumberland 
Show which takes place at the 
county Showground, corbridge 

on May 30. the bar will, as usual, 
be run by wylam brewery and 
it’s hoped we’ll be hosting joint 
tastings and giving visitors an 
insight into beer and the meaning 
of life. well, beer anyway.

clips that 
communicate 
the style 
of ‘steel 
heritage’ and 
it stood out as 
an eye-catching individual.” 
they also commented that 
allendale produces “clean 
labeling, appealing artwork 
and illustration”.

for producing what has now been 
termed East durham grassland beef. 

and, up to 200 hectares of grazing 
land between hawthorn dene 
and blackhall could eventually 
be returned to original grassland 
through the initiative which is 
being delivered through the 
durham coastal grazing group.

black horse executive chef 
Steve welch, says: “we grow a lot 
of our own vegetables here at the 
black horse and support local 
farmers by sourcing local produce 
wherever we can. So, when we 
were first advised about this project 
we were very quick in making 
our decision to get involved.”

East durham-based farmer 
ron colledge has around 60 
continental cattle and 40 traditional 
breed cows and has been a key 
participator in the novel enterprise.

“I have English longhorn and 
highland cattle as well as my 
continental herd and I breed the 
native cattle for the love of it really,” 

nEws

steak a claim

melting moments

show tIme

centaur forward
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Duke of Wellington Inn
Newton   | Northumberland  | NE43 7UL

T: 01661 844 446   | E: info@thedukeof wellingtoninn.co.uk   | W: www.thedukeof wellingtoninn.co.uk

says ron. “they are part of our 
heritage and were on the land 
long before we were born.”

conservation grazing is carefully 
timed to protect and promote the 
growth of delicate habitats. the 
land must be grazed during the 
winter months, a time when 
continental breeds of cattle – which 

are most frequently used by UK 
beef farmers – have to be fed 
indoors. ron colledge’s animals, 
along with those from neighbour 
Ken Ibbotson, were slaughtered 
locally and the beef was hung for 
28 days to ensure depth of flavour.

Steve welch says: “we are 
very fortunate to have a qualified 

decision to get involved and all of 
our chefs agree that the meat is 
full of flavour and very tender.  

“we have used cuts for black 
horse pie fillings and cottage pie 
and ron colledge’s white lea 
Farm beef burger and steaks 
are listed on our a la carte menu 
and proving very popular.”

butcher working for us at the 
black horse so we committed to 
purchasing a whole beast. It was a 
risk for us to take not knowing what 
the meat would taste like, but was 
one we were prepared to take due 
to the story behind the project. 

“now that we’ve tasted the 
meat, we are delighted with our 

sEEn And HERd:  Farmer ron 
colledge with his cattle

TEndER ToucH: Jim cokill, durham wildlifetrust; niall benson, durham heritage coast; terry coult, durham county council, and Steve welch, executive chef at the black horse.
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InTERvIEw colIn ValEntInE, chaIrMan , caMpaIgn For rEal alE

AVAILABLE  
JANUARY 2011

www.danielthwaites.com

We present our new Signature seasonal beers for 2011. Crafted with over 
two hundred years of Lancashire Brewing know-how,  they will be available 
to savour over 2011 and like you, we cannot wait for January!

Spoilt for choice.

For more info on stocking cask ales  

from Daniel Thwaites,  

call Tony Cox on 07989 537346

expensive hobby
Camra’s chairman chats over a pint and shares 
a guilty secret with Alastair Gilmour

Whisper it, but the chairman 
of the Campaign For Real 
Ale used to be a lager man. 
Like most of us, though, 

Colin Valentine saw the light, but what’s 
more impressive is that he remembers 
the exact date that it happened.

“It used to be Southern Comfort and 
lager, but now it’s whisky and real ale,” 
he says. “I joined Camra in 1988, having 
been meaning to do so since 1981. 

“I’ve kept a diary for 30 years and the 
entry for April 24 1981 says: ‘Went to the Bon 
Accord in Glasgow with XY and Z and had 
my first pint of real ale’. I didn’t know what 
it was. It was a damascene conversion.”

But Colin, who has been the organisation’s 

chairman since 2009, had a good excuse.
“I’m originally from Motherwell,” he says. 

“Not the best place for real ale in those days.”
Colin had been Camra’s vice-chairman and 

chairman of Edinburgh and South East Scotland 
branch then took over the top role from Paula 
Waters, the campaign’s first female chairman.

“I can only hope that, as Camra’s first 
Scottish chairman, I carry on the good 
work,” he says. “Even with record number 
of members signing up, we still face 
challenging times and I aim to be as strong 
a champion of the pub-goer as Paula was. 

“Camra has helped create the circumstances 
where consumers are increasingly demanding 
quality and provenance. The competition to be 
included in our Good Beer Guide is as strong as 

ever, and proves that if you offer the consumer a 
quality product in good surroundings they will 
spend their hard-earned money in your pub.”

Here’s the age-old question: How 
effective can the chairman of a national 
marketing organisation be while based in 
Scotland – albeit a voluntary position?

“I’m based in Edinburgh, but it’s only about 
four-and-a-half hours to London by train and 
I live 15 minutes from the airport.,” says Colin. 
”The road network is pretty good as well, plus 
Edinburgh has all its obvious attractions.”

“The day-to-day running is done by Camra 
staff. Each has a particular role and the national 
executive handles strategy, they’re the experts. 
For example, when we have parliamentary 
reception, it’s a volunteer who does the 

haVE yoUr Say
log on to cheersnortheast.co.uk
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We now have
over 200 real ales 
plus continental 
beers and 
lagers. New lines 
arriving daily.

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

Call in and 
see for yourself

COPPERS

We now have
over 200 real ales over 200 real ales 
plus continental 

MADCAP RANGE 
NOW IN STOCK

Newcastle’s best cask

and craft ale pub

Summer!Wine

Brewery!Weekend

25!-!27!March

!!9!SWB!Beers

!!Guest!ales

!!‘meet!the!brewer
event’

For more info find our blog @

freetradeinn.blogspot.com

UNDER NEW MANAGEMENT

Wide selection of real ales. 
Delicious freshly prepared home cooked food. 
Lunchtime & Early Evening Special. 
2 meals for £10.95 (chef’s specials only).
Tuesday’s - Steak Night 2 dine for £15.00 
including a bottle of house wine.
Wednesday’s - Curry Night £10.95 per couple. 
Open Mic 1st Friday of every month.

The George & Dragon
4 East Green, Heightington Village, County Durham, DL5 6PP
Telephone: 01325 313152

Wednesday’s - Curry Night £10.95 per couple. 

4 East Green, Heightington Village, County Durham, DL5 6PP4 East Green, Heightington Village, County Durham, DL5 6PP4 East Green, Heightington Village, County Durham, DL5 6PP

Wednesday’s - Curry Night £10.95 per couple. 

Tuesday’s - Steak Night 2 dine for £15.00 

Wednesday’s - Curry Night £10.95 per couple. 

Delicious freshly prepared home cooked food. 

Tuesday’s - Steak Night 2 dine for £15.00 

Delicious freshly prepared home cooked food. 

4 East Green, Heightington Village, County Durham, DL5 6PP

Wednesday’s - Curry Night £10.95 per couple. Wednesday’s - Curry Night £10.95 per couple. Wednesday’s - Curry Night £10.95 per couple. 

4 East Green, Heightington Village, County Durham, DL5 6PP

Delicious freshly prepared home cooked food. 

A warm welcome awaits 

speaking, but all the technical stuff is done 
by the guys who have been working on it.”

Colin’s day-job is as a civil servant in the 
Register of Scotland – the equivalent of the 
Land Registry in England – covering the whole 
of Scotland “from little shops to Highland 
estates”. But what does he say to those people 
who say: ‘Camra chairman? Nice job for some’.

“I’m an unpaid volunteer chairman and, apart 
from the staff at Camra headquarters, everyone 
– including directors – is a volunteer,” he says. “I 
have never, ever, asked for a fee, I’ll get travelling 
expenses when I’m going about the country, 
but beer and food is up to me. Hobbies cost 

money and being the chairman of such an 
organisation costs me money. For instance, at 
parliamentary receptions I take a half-day off 
work and get the sleeper back from London.”

Colin is fortunate in that his wife is also a 
Camra activist and she’s very understanding 
about his commitment to the cask ale cause.

“It’s an absolute honour,” he says. “The 
theory is that the chairman stays in post 
until they’ve said ‘I’ve had enough’.

“I intend to serve more than a year. 
There are 16 Camra regions in the 
country and I intend to visit every 
one of them during my tenure.”

the Government’s recent “Duty plus vat” proposal for minimum pricing on alcohol 
has been met with understandable opposition in the north east, particularly from 
tony Brookes, managing director of the head of steam group which operates pubs in 
newcastle, Durham, Gateshead and huddersfield. he reserves his strongest feelings 
for an attack on supermarket pricing, however. he says: “Selling alcohol below its 
true cost is immoral, socially-irresponsible, indefensible and should be outlawed. 

I feel sure there will be 100 per cent of pub landlords of all types who agree with me. 
“the pub trade should never give up fighting to stop it. Supermarkets should sell 
bread, eggs, milk or other food staples for all people, rich or poor, if they want to 
compete with each other. they should not use alcohol for that, it’s wrong.”

ToP MAn:  colin Valentine, 
camra chairman
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InTERvIEw SIMon donald

him off the viz
Rosie McGlade has a very entertaining pint 
with Simon Donald, cartoonist, and now a 
regular on the North East’s ever-expanding 
stand-up comedy circuit 

Simon Donald is ‘Viz 
co-founder, writer, 
comedian and media 
whore’. The media whore 

bit obviously relates to his vast 
number of appearances on 
100 Best whatever shows that 
dominated late night TV slots 
a couple of years ago. Viz co-
founder we know about. You’d 
have to be very young or very 
old in this country not to be 
familiar with Simon’s creations, 
such as Sid the Sexist, Johnny 
Fartpants and Millie Tant. 

Writer? He’s 
just published an 
autobiography, which he 
flicks through, caresses 
and shows us at the 
bar of the Tyne pub on 
Newcastle’s Ouseburn 
with pride akin to 
nudging down the pram 
covers of a new-born. 
It looks fascinating – 
Simon’s life story takes 
many a larger-than-life 
twist. For those of us 
growing up in the North East at the 
same time as him, it’s a wonderful, 
quirky memory lane trip too. 
Out of interest, how famous is 
Simon Donald outside the region? 
“I get stopped in London about 
once for every three times I get 
stopped here,” he says – something 
most of us could stomach fairly 
cheerfully. “It means I can wallow 
in adulation when I choose.”

So, life for Simon is good. He has 
a new girlfriend, shortly to arrive 
in Newcastle for her first trip to the 
region – she’s looking forward to 
it, but a bit nervous, as he is very 
famous in these parts, with a home 

in both London and Heaton. He has 
a unique past, one to be proud of, 
and a rosy-looking future as a stand-
up comedian, playing the role of six 
different characters (ranging from 
rude to very rude) he’s created for 
his very highly-acclaimed show. 

It’s the comedian part that’s 
Simon’s real thing right now. I arrive 
at the Tyne, Nicky the photographer 
arrives, and we’re each hit with a 
barrage of off-the-cuff jokes. Boom 
boom. And his very idiosyncratic 
facial expression range. He now 
also wears – strangely becoming 

– orange glasses which 
have had a fantastic 
effect on his dyslexia 
(he dictated rather than 
wrote Him Off The Viz). 
He’s a funny looking 
fella, let’s be honest, but 
the one-liners give way 
quickly to particularly 
personable company. He’s 
a hoot, and a nice one. 

For form’s sake, I resist 
asking him to be my 
friend, but I see he’s back 

in the North East on a fairly regular 
basis with his comedy tour. Actually, 
he says, the comedy scene in the 
region is really taking off generally.  

“The Grinning Idiot is my 
favourite,” he says. “It was John who 
really set me up for success in the 
North East by putting me on for 
five gigs in a row every month. I 
appeared as a different character 
each time, coming on in the middle 
of two more established acts, 
got the experience I needed and 
developed quite a following.”

John is John Smith, whose 
Grinning Idiot comic promotions 
club shifts between various venues 

in places like Gateshead, Newcastle, 
Whitley Bay, Stanley, Ponteland, 
and so forth. It means comedians 
can come up and play for a whole 
weekend by visiting more than 
one venue, rather than be stuck 
with a one-off appearance, thus 
making it much more worth their 
while visiting than previously. 

In terms of Newcastle comedy 
venues, Simon favours the Retreat @ 
St Dominics opposite The Tanners 
in Shieldfield, the Corner House in 
Heaton, the Long Live Comedy at the 
Dog and Parrot by the Centre for Life, 
as well as Gavin Webster’s Monday 
night comedy spot at the Irish 
Centre in the city. He also likes the 
more established Hyena, though he 
tends to keep to the smaller ones. In 
Gateshead, he likes the Three Tuns on 
Sherrif Hill, renowned for music and 
which has just started doing comedy.

Favourite pubs before we get onto 
his story? “The Tyne is a proper pub,” 

he says. “In the early 90s me and my 
brother Chris were entertaining some 
publishers, took them to The Free 
Trade (which is also a great pub, and 
much the same as it ever was), then 
came down here to what used to be 
called the Ship Tavern, and at that 
time was full of Russian sailors and 
prostitutes. They were terrified to go 
in. It’s a lot more refined these days. 

“In the 80s we started drinking 
in the Baltic Wine Cellar, just by 
the law courts. It was done out in 
1982 and became the Baltic Tavern 
and doubled in size. In those days 
the Quayside was as rough as 
arseholes, but we used to drink in 
all the pubs that used to sell Viz. 

“The Strawberry was another one, 
but it’s just a memory now of what 
it was like then. The Trent House 
used to be my favourite, and is still 
good. We grew up in Jesmond, and 
used to drink in the Collingwood 
and the Brandling there as kids.”

haVE yoUr Say
log on to cheersnortheast.co.uk

“In those days the 
Quayside was as 
rough as arseholes, 
but we used to drink 
in all the pubs that 
used to sell viz.
the trent house used 
to be my favourite, 
and is still good. “
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The Gosforth Hotel, as always, 
gets a special mention, the pub 
where the first edition of Viz comic 
was launched with a cover 
price of 20p (30p to 
students), the product 
of a collaborated 
bedroom effort by 
Chris Donald, editor, 
brothers Simon 
and Steve and a 
mate in December 
1979, during an 
Arthur 2 Stroke gig.

Ten years later, Viz 
was one of the country’s 
biggest-selling magazines, 
with sales exceeding one 
million, a true publishing 
phenomenon. Chris 
having left, Simon stayed 
with the title through 
its steady albeit slow 
sales decline in the 90s, 
until 2003, when he left 
to pursue a career in telly. 

His own website biography actually 
skims over the Viz part of his life. 
We learn he went to West Jesmond 
Infant and Junior Schools, Heaton 
Manor) and Newcastle College of 

Arts & Technology, leaving in 1983.
We learn a lot about his time spent 

in bands, managing bands, and on 
the stage. We see how his 

TV and comedy career 
developed, and that 

he moved into 
full-time stand-
up in November 
2008, his progress 
interrupted by the 

tragic death from 
cancer of his brother 

Steve, for whom Simon 
was full-time carer. 

Simon and fellow 
Geordie, former Viz 
comic writer Alex 
Collier, brought us the 
Regionaires, the Tyne 
Tees regional panel show, 
and have collaborated 
on numerous other 
film and TV projects 
since, all of them 

designed to make people laugh. 
One of their most recent 

ventures, however, is an animated 
investigation into, of all things, 
multiple sclerosis, and in particular, 
stem cell research, Simon’s mother 

having died of the condition in 
1994, when Simon was 30. 

“The animation aspect allows 
us to do things you couldn’t 
otherwise,” Simon explains. “For 
example, we go to Mars with Prof 
Colin Pillenger, a nutty professor 
who was diagnosed with MS five 
years ago, and who was sadly too 
poorly to co-present it with me. 

“But it’s an exploration of how 
things have moved on so much, 
and how sufferers now have a 
very different experience of the 
condition than my mam did with 
all the preventative treatments 
that have advanced so much.

 “The biggest part of the story is 
when I was being tested as a guinea 
pig with this new diagnostic method, 
and they actually found I had it,” he 
quips. “But in a very benign way.”

It’s all in the autobiography, reader, 
if you wish to find out more. The 
film is being made for national TV. 

Simon started on Him Off The VIz 
not long after his shock diagnosis 
with an umbrella dyslexia condition, 
which ought not to have been such a 
surprise given his old school reports 
which routinely describe him as an 

imaginative boy, keen to contribute, 
but lazy when it came to writing. 

Fortunately, he’s good with 
technology, and mastered a speech 
recognition programme which 
transcribed the book on his behalf. 

So, high medical science, multiple 
sclerosis and dyslexia diagnoses 
apart, Simon still likes to make us 
laugh, and having launched into 
stand-up, it was quickly suggested 
that he should start doing character 
comedy. Nursing his brother Steve 
allowed Simon time to reflect. 

“I knew he was going to die and 
it was one of those moments where 
you readdress what you do with your 
life,” he says. “I realised characters 
were what I had done all my life. As a 
little lad I used to do impersonations 
for my mam and dad, then these 
sketch performances at school, and I 
started a comedy band as a teenager 
and used to go on as an old man 
in cap and muffler and complain 
about the hospitals. I realised I’d 
been resisting it for some reason.”

Simon’s show consists now of five 
alter egos, each of them with a strong 
echo from the Viz days. There’s Barry 
Twyford, whose mother’s maiden 
name was Armitage and thus got the 
nickname of Shithouse at school, 
who’s a market research dogsbody. 

He says: “He’s a fairly odd man 
who makes his own Pringles and 
lives with his mam at 40, and is a 
sweet and innocent character asking 
these horrendous questions which 
get more and more obscene.”

Another is Rick Kestral, supplier 
to the stars, a Cockney motormouth 
specialising in plumbing and sanitary 
work, followed by Bingo from Benton. 

Simon has promised that he never 
picks on anyone in the audience he 
recognizes. If you don’t know him, 
beware. Barry Twyford is a nice 
bloke, but his questions are rude. 

You have been warned. 
Do not take your mother.
visit www.simondonald.com for latest 
information on his comedy appearances, 
including february 26 at the customs 
house, south shields.

vIz-uAL:  Simon 
donald has 
created a highly-
acclaimed comedy 
show, playing 
six  different 
characters ranging 
from rude to very 
rude

“he’s a fairly odd man 
who makes his own 
pringles and lives 
with his mam at 40 
and is a sweet and 
innocent character 
asking horrendous 
questions.”
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IndusTRY REPoRT

while the pub trade continues to be ravaged 
by tough economic conditions, there are 
signs in the north east of an impending 
resurgence for independent owners.

As publicans are constantly being 
reminded, the industry is in decline with 29 
pubs closing per week nationally, though 
that is down from 52 in 2009. Giants of the 
game continue to offload failing outposts 
of their empires, with the likes of JD 
Wetherspoon urging the Government for tax 
breaks to breathe new life into the industry. 

But amid the doom-mongers’ dregs, 
comes a sign that, for many in the industry, 
the glass could well be finally half-full. 
Sales of pubs to independent buyers 
have soared in recent months, despite 
rising VAT, the knock-on effect of fuel 

prices, and cash-strapped consumers 
remaining reluctant to step outside.

That is according to the North East division 
of national business agency Christie & Co. 
Mark Worley, associate director at the firm’s 
Newcastle office, told Cheers North East 
that his organisation had seen a marked 
increase in the number of transactions for 
pubs in the last 12 months and has handled 
100 sales in the region since January 2009.

And the good news for ale enthusiasts, local 
communities and ultimately the population 
of free houses in the North East, is that the 
majority of the properties are 
being snapped up by independents 
willing to invest their livelihoods 
in revitalising ailing traders. 

“Sales in recent months have 
been far higher than previous years 
and there are a number of bargains 
to be had, so if you have cash, now 
is the time to buy,” says Worley.

“The pub market is far from 
dead, it’s just that a lot of different 
types of pub are in vogue.”

Although far from being a 
“perfect storm” effect for buying 
and selling – the dire economic climate 
having made sure of that – there are forces 
at work which have created conditions that 

certainly favour the 
independent. Many 
traders are newcomers to the industry and, 
with their pockets lined by a redundancy 
payout, are fulfilling a life-long ambition 
to see their name above the door of their 
own watering hole. At the same time, 
many national chains are giving up on 
temporary tenants who are struggling to 
keep up with the rent under the domineering 
constraints of their stock tie-in deal.

Mark Worley says: “The good thing is 
that those pubs which may have been 

underinvested in because the 
tenant has no money are now 
falling back into the private 
sector and it’s great for the 
public and for the market.

“We are also selling a lot of 
free-of-tie leases. They can make 
more money and are a much 
better businesses to buy because 
of the flexibility they offer.”

David Crawford-Emery is typical 
of the cliental that is helping 
to resuscitate the health of the 
region’s pub trade. While he owns a 

pub in London and his wife runs the Half Moon 
in his home village of Ryton, Tyne & Wear, he 
has just bought the historic Queen’s Arms at 

pub glass half full
Despite the dark clouds that continue to gather over the national pub trade, 
there could be brighter times ahead in the region, as Andrew Mernin reports

“sales in recent 
months have been 
far higher than 
previous years and 
there are a number 
of bargains to be 
had, so if you have 
cash, now is the time 
to buy.”

soLd:  Queen’s arms at acomb 

right: anchor hotel, 
haydon bridge
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BLuE THE doG

February: 
11th - live music, £3.50, 25th - Wii Night, FREE Tournament 

March: 
4th “A Taste of the Sea” - 3 course, £20.00, including co�ee

18th “Film & Food” - screening of Big Night & Italian supper £7.00 
25th Pikey Beat 2 - £3.50, includes food

for further dates check our website: www.generalhavelock.co.uk

February & March Promotion: 2 course meal, £10.00 
Accommodation also available. To book or for further information 

telephone 01434 684376

THE GENERAL
HAVELOCK INN

NEW FOR 2011
Speciality &

Entertainment
Nights

Haydon Bridge, Hexham NE47 6ER
E: generalhavelock@aol.com

Barley Mow Inn
Durham Road, Birtley, Tyne & Wear  DH3 2AH    |    tel:0191 4104504

9 Cask Ales9 Cask Ales
always availablealways availablealways available

Good Beer guide 2011
Home cooked meals served everyday

Mondays - Curry Night
Wednesdays - Steak Night

Live Entertainment 
� ursday & Saturday Nights

Traditional Sunday Lunch, Sky Sports & ESPN

there was recently much 
ruminating at the esteemed 
Dipton mill Inn concerning 
noses and the efficiency thereof.  

Needless to say, the merest sniff 
of this most absorbing topic led me to 
prick up my silken ears. For in all things 
olfactory, I am extremely expert, and 
when the Master and his companions 
began opining on their own skills in this 
field, I was forced to make a point.

After all, I am a beast of fine breeding, 
and as such I am blessed with a 
muzzle which is not only elegant, 
but also extremely efficient. 

Indeed, the canine nose is 
known to be a million times 
more sensitive than the human 
version and the potency of 
this dazzling instrument is 
much enhanced by the highly 
developed olfactory centre in 
my powerful Dalmatian brain.

Thus, I am skilled in gathering 
information from the most 
minute sources and translating them into 
action – ie, to roll or not to roll, to sniff or 
not to sniff, to slurp... or not to slurp.

And as the Master discovered this very 
week, the pleasure of a pint of Hexhamshire 

Whapweasel – 
smooth, strong and golden 

– is much enhanced by the 
addition of a Highland Park chaser. 

My nose told me the combination 
was sublime before the Master had it 
near his lips, for I was alert and inhaling 
the aroma the moment the pint was pulled 
and the top off the bottle of single malt.

And while some canines of less noble 
bearing are known to point at items of interest 
(an odd practice, involving the extension of a 

front leg and a tail coupled with a 
rigid body), and others to dance in 
ridiculous circles at the mere whiff of 
a cow pat, I reserve my attention for 
only the most magnificent aromas; 
generally those which emit from 
the bar at our favoured hostelries.

As my loyal presence at his 
side indicates, the Master is a 
human of excellent taste and he 
knew my keen admiration of the 
blend heralded a treat indeed.

And thus it was that that Master 
and his erstwhile companion, the Emperor 
(as he is known hereabouts), whiled away 
their Saturday eve, content in the company 
of one another, their pint and chaser, 
and me – a canine of excellent taste.

“the pleasure of a 
pint of hexhamshire 
whapweasel – 
smooth, strong 
and golden – is 
much enhanced 
by the addition of 
a highland park 
chaser.”

Acomb, near Hexham in Northumberland and 
will invest £250,000 in refurbishing the site.

“It had been bumping along on the bottom 
of its cycle for some years, so we thought 
that we could revive it as a free house and 
bring it back to its former glory,” he says. 
“We have revitalised it into something 
that is very different from its former self. 
It’s a country pub with a funky twist.

“There’s definitely a marked resurgence 
of success with pubs that are coming out 
of the corporations and breweries.”

Meanwhile, another iconic rural pub 
– the Anchor Hotel in Haydon Bridge, 
Northumberland – has also changed hands 
recently with the help of Christie & Co, with a 
new independent owner in Steve Thompson 
taking over the site. He and his family have 
ideas already in action to revitalise the pub. 
In the meantime, for the good of the North 
East’s reputation as a land of pubs with 
character, history and variety, long may 
the rise of the independents continue. 

 
for further information: christie & co, 
tel 0191 222 1740,  www.christie.com.  
anchor, haydon Bridge, tel 01434 688121. 
Queen’s head,  acomb, tel 01434 672267.

the 
dogs
Blue the dog’s canine 
adventures in beer
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Brewer in the pink
Jarrow Brewery was set up in 
2002 at the robin hood, Jarrow, 
by husband-and-wife team 
Jess and alison mcconnell and 
quickly built up a formidable 
reputation for well-crafted ales. 
By 2008 production had outgrown 
the pub site and brewing was 
transferred to the maltings in 
south shields. It’s a real family 
business, daughter mikaela 
is heavily involved in making 
beer and selling it, while her 
brother Lewis was also involved 
on a daily basis before sciatica 
forced him into less heavy work. 
mikaela tells us about long 
shifts – and those long nails.

“before I started in the 
brewery, I worked for short 
spells at npower and the Inland 
revenue, but I always worked 
behind the bar at the robin hood 
in Jarrow. I had no real thoughts 
about going into the brewery, 
but when I was 17 I started 
helping out my brother lewis 

– I’m 21 now, coming up to 22. 
“I spent two years helping 

him – he taught me a lot of the 
theory – then I did a short course 
at brewlab in Sunderland and a 
three-day course at york brewery 
with david Smith. I’m still learning. 
our head brewer david Ingle 
came from the lab side of things 
at S&n a year ago and he tells 
me something new every day, 
things I never knew before.

“people area always surprised 
when I tell them I’m a brewer – 
with those nails, they always say 
– and when we go on holiday my 
boyfriend always says to people, 
‘guess what she does for a living?’ 
and they never believe him.

“we’re doing between four and 
five brews a week – two of those 
are rivet catcher, it’s still our most 
popular beer by far. we start every 
day at 7.30am and finish between 
four and five in the afternoon. I 
still do a lot of the office work, the 
beer duty paperwork and so on, 

MY joB MIKaEla McconnEll, Jarrow brEwEry

The world’s largest football 
memorabilia & sports bookshop 

 
Football programmes • Books • DVDs • T-shirts 

Photos • Postcards 
& various other football collectables & souvenirs etc 

from every club

We also buy your unwanted 
football memorabilia

Sports book specialists; boxing, speedway, 
golf, cricket, rugby, horse racing, cycling, athletics etc 

 
 

56 St Andrews Street, Newcastle Upon Tyne 
NE1 5SF | Tel: 0191 2615005 

www.backpagenewcastle.com

down TIME:  brewing days are long ones for 
Mikaela Mcconnell and her Jarrow brewery 
colleagues, starting at 7.30 am

Regular Ales - Always Available

Occasional Ale - Brewed Regularly

consett ale works is a micro-brewery based
at the grey horse pub

(first right after villa real roundabout) in consett.

leaning heavily on the town’s iron works heritage,
we have developed four distinctive brands with

red dust, steel town bitter, white hot and cast iron.

our beers hark back to the days when prosperity could
not be separated from the steel which built blackpool

tower and the nation’s nuclear submarines.

the recipes for the brews were created with the
former ironworkers in mind. we wanted to have ales

that we thought would be flavoursome enough to have
quenched the thirst of the ironworkers as they left

work after a hot and gruelling day in front
of the furnaces.

3.8% ABV

4.3% ABV

4.3% ABV4.6% ABV

4.1% ABV 4.3% ABV

4.0% ABV 4.5% ABV

Purveyors of Fine Ales & Beers

For more information contact
LYNN (Telesales) 07730 896 766 or RUFUS (Brewery) 01207 591 540
The Grey Horse, 115 Sherburn Terrace, Consett, DH8 6NE

of the furnaces.
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of the furnaces.
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Diary Dates
the Brandling villa Beer and 
sausage festival takes place 
from march 3-5 with 50 different 
types of sausage from five 
butchers and around 50 beers 
and ciders to sup them with. 
Last year’s event at the south 
Gosforth pub was an enormous 
success, so make a note.

moment. we find a lot of people 
just want to drink local beers.

“we have to come in at the 
weekends to do beer readings and 
things like skimming the yeast off, 
but it doesn’t take too long. I drew 
the short straw on christmas day. 
I still manage to have a life though, 
and when I’m not working I’ll go 
to the robin hood where I grew up 
and where I know a lot of people.

“the Maltings is really busy 
and the food is going really well. 
having the brewery in the cellar 
means you can smell brewing 
but only on the stairs. Some 
people can’t stand the smell 
but others absolutely love it.”
*For more information visit 
www.jarrowbrewing.co.uk

*the cumberland arms Spring 
beer Festival runs from March 
18-20. the byker, newcastle, 
pub hadn’t released a beer list 
before cheers went to press, 
but rest assured there will be 
several guest ales, lots of local 
produce and a tasty cider range.

The Harbour, Seaton Sluice, NE26 4RD
Telephone: 0191 237 0275

E Mail: kingsarms.ne@gmail.com

HOME COOKED MEALS
RANGE OF REAL ALES

LIVE MUSIC & REAL LOG FIRES
COASTAL LOCATION

Mention you saw us in “Cheers 7” 
for a free dessert with every main 

meal purchased!

Paul, Rita & Staff look forward to 
seeing you soon.

www.thekingsarms-ne.co.uk

HARd GRAFT:  there’s still 
time to be a girl, though

Lucky Jim by Kingsley amis 
“his mouth had been used as a latrine by some small creature 
of the night and then as its mausoleum. during the night, too, 
he’d somehow been on a cross-country run and then been 
expertly beaten up by the secret police. he felt bad.”

competItIon wInners
winners from the competitions in the Dec/Jan issue were: 
Duvel designer glass and bottles: Susan Smith of South Shields 
spirits from northumberland: pamelagreenhill, crawcrook, 
tyne & wear 
Jennings beer for a year: Martin haggerty from allendale, 
northumberland 
congratulations to all three – the response was 
fantastic and prizes will be on their way shortly.

and brew probably once or twice a 
week. they’re long days because 
you’re constantly on the go.

“I really like it, but I can’t see 
myself doing it forever, even 
though it’s a family business.

“the brewery is just getting 
bigger and bigger and we’re 
running out of space. January 
is normally a quiet month but 
we can’t believe how busy we’ve 
been. what we need is a new 
brewery. when we were brewing 
at the robin hood we’d do three 
times ten barrels (360 gallons) a 
week, but here at the Maltings 
it’s five times 12 and we’ll really 
need to go up again. It’s a good 
position to be in, especially 
the way the pub trade is at the 

n fIctIonaL hanGovers



18 cheers february 2011

Irish Geordie find is worth its wait
the late author pete 
mccarthy’s eighth rule of 
travel was “never pass a bar 
that has your name on it”, so 
true to form, he wrung a book 
out of it. In mccarthy’s Bar he 
visited every pub of that ilk 
that he could find in the west 
of Ireland. and, there are a lot.

Mccarthy had a confused 
anglo-Irish outlook which he 
wanted to test on his journey 
from cork to donegal, meeting 
some colourful and funny people 
in an affectionate tribute to his 
Irishness. one of his detours took 
him to the house in roscarberry 
where freedom-fighter Michael 
collins’ was born in 1890.

“It’s a tranquil spot,” he 
writes in the book that was first 
published in 2000. “there’s no 
traffic, no admission charge, 
no refreshments available, no 
headphones or guidebooks 
or photos of liam neeson in 
the movie (the 1990 Michael 

leaned over the wall to chat with 
the simple Irish countryman 
next door who turns out to be 
a geordie. he says that, apart 
from a brief flurry of interest 
in the weeks after the film was 
released, few people came. he 
and his wife have been living 
here for two years. his dad 
came from nearby and though 
he himself had grown up and 
spent all his life on tyneside, 
he’s always felt more at home 
here. he turns and looks at me.

‘do you know what I 
love about the Irish?’

I shake my head.
‘the way they don’t seem 

to be after your money. 
Everyone else in the world 

is. but the Irish just don’t care. 
they just want to know everything 
about you instead. I love it.’

So, there we are. two 
Englishmen who want to be Irish, 
standing in the spring sunshine 
at a shrine to a republican hero.”

collins); just three or four bare 
stone benches on which to sit 
and contemplate if you wish. I 

cheers editor alastair gilmour 
thoroughly enjoyed the book and 
made attempts to find out who 
the geordie was and perhaps a 
little bit of his background so he 
could write a review of the story 
for the Journal. he eventually 
gave up until last month when 
he was chatting to an old student 
friend in the newcastle arms in 
newcastle. his mate Jim taylor 
introduced his brother John 
and the conversation flowed. 
Eventually, it got round to drinking 
in Ireland where John mentioned 
he and his wife had spent 12 years.

“have you read Mccarthy’s 
bar?” asked alastair. “read 
it? I’m in it,” said John, now 
living in north Shields. “I’m 
the geordie next door to 
Michael collins’ birthplace.”

apparently John and pete spent 
a couple of hours just chatting.

“he was a lovely guy,” he said.
“Found you at last,” said 
alastair. Job done.”

nEws

JOIN THE REAL ALE REVOLUTION
We supply a large selection of fi ne 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 fi ne food.

Telephone: 01661 853377 
or visit us at: www.wylambrewery.co.uk

WYLAM BREWERY

WYLAM BREWERY
Wylam Brewery

Proper Beer

“the Irish just don’t care. they just want 
to know everything about you instead.”
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rosie future
a refurbished rosie’s Bar is 
on the newcastle horizon for 
the early part of 2011. new 
owners Leopard Leisure – which 
already operates the hotspur 
and the empress in the city, 
the Queen victoria in Gosforth 
and the high crown in chester-
le-street – is set to embark on 
a £150,000 refurbishment of 
the former must-visit pub.

leopard leisure also plans to 
bring new life into a further five 
venues over the next few years.

“we’re a company that takes 
on pubs that have lost their 
sparkle and gives them back 
their shine,” says managing 
director harry costigan, former 
operations director at pubmaster. 
“rosie’s is a classic example. It 
had lost its identity. It had had 
many owners in the last few 
years and has started to look 
jaded and neglected as a result.

“we will bring back the 
rosie’s theme and give 
the people of tyneside the 
rosie’s bar they love.”

costigan, who runs leopard 
leisure with his son christopher 
and daughter gillian, says the 
company’s emphasis is catering 
for all genders, particularly 
to attract discerning real ale 
drinkers and sports fans. rosie’s 
bar is a joint venture with 
punch taverns with both parties 
sharing refurbishment costs.

“the industry as a whole is 
suffering with overall revenues 
falling year on year,” says 
costigan. “but as a company we 
are currently operating at around 
the same level as last year which 
we think is quite an achievement 
in the current climate.

“we are a company that is 
looking to pick up good sites that 
may have unfortunately got into 
financial distress and believe in 
giving people the opportunity to 
drink in pubs where they can feel 
comfortable, safe and warm.”

last year costigan closed 
his buffalo Joe’s venue on 
gateshead Quayside.

Proprietor Mr G.N. Weatherburn Manager Mr J. J.  Bennett

Permanent beer festival with 
15 ever changing handpulls
Permanent beer festival with 
15 ever changing handpulls

Station Road, Wylam, Northumberland NE41 8HR
tel: 01661 853431  email: theboathousewylam@live.co.uk

open 11am till 11pm everyday except Sun 12pm till 10.30pm

Right next to the station at Wylam

Too many CAMRA Awards To Mention

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

Come along to our first real ale festival of 2011

10th to 13th of February featuring amazing new beers 
as well as our current favourites from Thornbridge, 
Highland, Mallinsons, Pictish, Dark Star, Marble, 

Happy Valley etc, etc.

Come on in the beer is lovely!

NEWCASTLE ARMS
A REAL ALE 
PUB WITH REAL 
TRADITION

FAvouRITE:  rosie’s bar 
is due a £150,000 overhaul

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

 
 
milligrams of caffeine 
in a cup (6fl oz) of filter 
coffee. 

the number of glasses 
required to build a 
champagne cascade. Base 
60; first tier 30; 
second tier 10; 
third tier 4; 
fourth tier 1.

eeh! nUmBers

Northumberlands No 1 
Cask Ale Supplier

We supply cask conditioned and real ales to the North East from 
across the country including � ornbridge, Tryst, Elland and 

many more micro brewers.

8 South View, Cambios, Blyth, Northumberland, NE24 1RX
Telephone Paul on  07783 583 694

email@nra.wholesales@hotmail.co.uk | www.northumbriarealales.co.uk

105
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the Bar 
A hefty dark-stained 
counter with a forest 
of founts is a welcome 
sight. Long, comfortable 
settles make relaxing 
compulsory. Beamed 
ceiling, local photographs 
and maps and a flagged 
floor are a reminder of its 
250-year history. 

restaurant(s) 
Three distinct dining 
areas, each with a 
different floor covering 
(carpet, flagstones, 
stripped timber). A 
regular customer (and 
Newcastle pub manager) 
recommends the burgers 
and the pie. Chicken filled 
with haggis is exquisite.

where is it?  Corbridge is a mile off the A69 
and the address Middle Street might serve 
as a clue. The pub takes up a fair length of 
the narrow, one-way thoroughfare.Warning, 
though, the village – full of teashops – gets 
busy, so parking is sometimes a pain.

something for 
everyone here

the BLacK BULL, corBrIDGe
profILe

po
lis
he
d

REVIEW

The Black Bull is multi-
roomed, low-ceilinged, 
solid and traditional. Its 
reputation for food is well 
deserved with enough of a 
choice to add up to home-
cooking at reasonable 
prices. Beers are mainly 
from the Greene King stable 
but Black Sheep Bitter 
represents the North and 
Budweiser Budvar indicates 
a sense of enterprise. 
Popular with locals, it’s also 
a magnet for visitors from 
all over the region.

Publicans: David and Linda 
Wears, The Black Bull, 
Middle Street, Corbridge, 
Northumberland NE45 5AT
t: 01434632261 
www.blackbull-corbridge.co.uk

Through odd nooks and mismatched furniture and open 
lounge, the whole place reflects tidiness, efficiency and a 
sense of personal attention. The pub is comfortable in its 
rustic yet sophisticated, small-town skin while fireplaces at 
either end of the wide former stables block bring a welcome 
tinkle to winter days. There’s even a degree of pace to the 
mix of traditional Britannia tables, functional square tops, 
and a huge dining slab that would suit a royal banquet. 
Perhaps the beer choice is unexceptional but the wine list is 
formidable with the pick being a classic Chianti with hints 
of oak and spice (£15.95 bottle). There’s a creditable range of 
whiskies and other spirits, too. Toilets are as immaculate as 
you’d expect. Noteworthy in every respect.
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If you require any information phone us any time on
0191 276 5302,  e-mail hadrianborder@yahoo.co.uk
or visit us online at www.hadrian-border-brewery.co.uk

HADRIAN 
& BORDER 
BREWERY

If you require any information phone us any time on

Deliveries weekly 
to Edinburgh, North 
Yorkshire,
West Northumberland and 
daily around Tyneside
up to Alnwick.

Freshly made home cooked meals.
Wide selection of real ales.

2 Dine for £9.50 Mon-Sat 12-2pm & 6-9pm.
FRIDAY & SATURDAY NIGHT STEAK SPECIAL
2x soup, 2x 10oz steaks, 2x glasses of wine £25.00

Traditional Sunday Lunch 12-3pm £6.95
Small functions catered for i.e Birthdays, Funerals etc

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

Tel: 01207 560336
Free House

Great Food, Great Ales

COMPLETE ELECTRICAL 
ASSISTANCE FOR THE 

WORKPLACE
 

NO CALL OUT CHARGE

Q&A MIcK pottS, FrEE tradE Inn

we ask the questions
mIcK potts 
Free Trade Inn, Newcastle

how long have you been in the pub 
trade and how long have you been 
at the free trade Inn?
My first bar job was in the 
hermitage in warkworth when 
I was 18, a pretty eye opening 
experience. I’ll never forget working 
my first ‘black Friday’ and having 
about 100 builders turning up at 
once demanding Stella and shots.
I started at the Free trade as I was 
finishing uni in 2007 and haven’t 
managed to escape yet.

what made you do it in the 
first place?
It just started as a part-time job 
when I was at school, I guess like 
most 18-year-olds it was a case of 
finding any excuse to go to the pub.
 
what is the best thing about 
your job?
there’s loads, but good staff, 
good customers and nice beer all 
help. also, it’s a pretty exciting 
time the moment with the rise 
of craft brewing, and there 
are a lot of brewers really 
pushing the boundaries and 
experimenting with strength and 
flavour and ingredients. It’s great to 
be able to bring new exiting beer to the 
city and hopefully change people’s perceptions 
of what beer can be – and of course ‘road-
testing’ the new beers is a hard but necessary 
part of the job.

and the worst?
bad staff, awful customers and crap beer.

are you a pints or a halves person?
halves when I’m working, pints when I’m not.

If you had a pet hamster what would you  
call it?
Er, I’d have two, Sodom and gommorah.

apart from the free trade Inn, what’s your 
favourite pub/pubs?
I have a few dotted around, I’m a big fan of 
the brandling Villa in South gosforth and 
the ouseburn pubs in general. It’s a great 
community feel and you’re guaranteed to be 
able to find good beer.

who was the last celebrity you served in 
the pub and what were they like?

Quite a few get in actually. I particularly liked 
when paul collingwood was in the pub, fresh 
from winning the 20/20 world cup and nobody 
else knew who he was.

what words or phrases do you most overuse?
“It’s supposed to be like that, it’s called 
character.” 
“there’s more downstairs.”
“yes ted.” 
 
after the last customer has left, do you relax 
with whisky or cocoa?
Ipa, usually Mordue or a stronger american sup 
to finish things off.

the Free trade Inn is one of newcastle’s best-
loved pubs, sitting high above the tyne at the 
ouseburn. often described as “basic”, it has 
the common touch that appeals to students and 
celebs alike (tim healy and denise welch chose 
it for ItV’s britain’s Favourite Views.

FrEE tradE Inn
byKEr

tel: 0191 265 5764

Good Beer Guide 2011
Excellent selection of micro brewery real ales

Warm and friendly atmosphere
Latest internet jukebox & large selection of malt whiskey

Tradition at it’s Best

Dark Lane, Morpeth, NE61 1ST
Telephone 01670 513306

FREEHOUSE
Old Red Bull Inn
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THE RoGER sTERLInG coLuMn
Our Business is keeping 

you warm solidly!
A Bit of Coal, Solid Fuel Merchant 

Smokeless, Coal, Logs, Kindling

Trade Distributor, inc many Pubs
FREE Deliveries, normally within three days.

Call the Coal Girls on 0191 295 0523
or Visit our Counter Sales at:

1000 Shields Road, Newcastle upon Tyne, NE6 4SQ
www.abitofcoal.co.uk

Tel: 0191 2616611
www.centurion-newcastle.com

Bar & Deli

Real Ale,
Real Food,
Real People

01 BLACK & WHITE DAFT

BLACK & WHITE AND FULL OF S***EBLACK & WHITE AND FULL OF S***E
NEWCASTLE UNITED FANZINE

HUGHIE 
GALLAGHER 
WAS MY 
GRANDAD
P.47

EXCLUSIVE 
INTERVIEW:
PAUL 
CANNELL
P.24

GET IN THERE!GETINTHTHT ERE!
LET’S ALL LAUGH AT SUNDERLAND

PETROL
BOMB:
WEST HAM
1980
P.06

ISSUE 2
OUT 
NOW 
IN ALL 
GOOD 
NEWSAGENTS

BLACK&
WHITE
DAFT

Inside looking out
Our new columnist Roger Sterling is a man with a lot 
to say – whether you like it or not. He’ll be reporting 
from a different pub each month, hoping – nay, 
expecting – to create a few ripples

If we’re going to get along, we need to get 
to know one another a little better. So, 
how are you? But that’s enough about 
you; you really want to know about me.

My life is good. And I got here 
by being good at life. And for 
most of that life, I’ve enjoyed the 
privileges of a “galactic” expense 
account. This has given me the 
means to develop an advanced and 
unparalleled sense of what’s good – and 
what’s not – in all areas of what most 
refer to as “corporate entertaining”. 
I call it a job. I’m a professional.

So, armed with this meticulously 
researched, encyclopaedic, indeed 
almost “Yoda-like” knowledge of 
where to eat, drink and be blurry, I 
aim to guide you through the places 
to be seen in, and the places to be seen in Court.

Let’s begin on a high note. I promise it 
won’t become a habit; I’m old enough to find 
speaking my mind unavoidable. Go to Alvino’s.

This is a young bar for grown-up people of 
any age. It doesn’t try too hard. It feels like it’s 

been around forever but 
in terms of some of the 

established cornerstones 
of Newcastle’s 

puberratti, the paint 
is practically still wet. 
I can do business 
here, but I can mix 

Black sheep’s new cask ale, Golden sheep (3.9% abv) has been listed by global brewer 
molson coors for distribution across the UK. this is the first major brewer to permanently 
list Golden sheep and it will ensure that the brand, which has been selling well as 
a guest ale, will now become a permanent feature of the Black sheep portfolio.

Golden Sheep is brewed using Maris Otter malt and a blend of old 
English hop varieties – with masses of First Gold hop balanced with 
Challenger – which gives it a citrus character and a light nose.

it with a lot of pleasure. And they mix some very 
pleasurable drinks to help the business along.

The place is small but has enough quiet corners 
only to be seen if you want to be seen; and if you 

wear suits as expensive as mine, who 
doesn’t want to be seen? I can’t smoke in 
here but it doesn’t take an imagination 
the size of my walk-in wardrobe to 
visualise yourself framed in a sensual, 
soft-focus world of swirling nicotine. 

The place has got a style that only 
those people who have style, a style of 
their own, recognise. The view from 
the stool on the corner of the bar isn’t 
pretty; Pilgrim Street hasn’t been the 
same since the Great Plague, but I like 
it. It’s gritty. It looks good in the rain.

Alvino’s is still relatively niche-
enough for people to ask you: “Where?” 

And I like that. It’s the sort of bar that from the 
inside looking out, you know that the people 
on the outside looking in envy you for being 
there and they’re not. I like that too. A lot.

Another good thing; someone has gone to the 
ridiculously extreme and rare trouble of training 
the staff in the finer arts of customer service. You 
remember that. It’s when they smile at you and 
you know it’s not because it’s the end of their shift. 
They get you what you ordered without error or 
debate. They ask you if you want the same again.

You can eat here too, apparently. But a bar’s a bar, 
right? What the Hell next? Children?

*Alvino’s is on Pilgrim 
Street in Newcastle.

“my life is good. 
and I got here by 
being good at life. 
and for most of that 
life, I’ve enjoyed 
the privileges of a 
‘galactic’ expense 
account.”

sheep shift
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wInE wIth SUzannE locK and bIll oSwald

Sunderland’s Premier
Indian Restaurant

Cafe Spice

BOOK NOW FOR Valentine’s day

Thursday & Sunday Specials menu 
from £8.95

A LA CARTE MENU ALWAYS AVAILABLE

MAXIM BREWERY

Great Beer
Great Brands

1 Gadwall Road  Houghton le Spring DH4 5NL 
Telephone: (0191) 584 8844    Email: admin@dmbc.org.uk

wines 
for him 
and her
valentine’s Day would not be complete 
without the compulsory bottle of fizz. 
whether it’s asti or champagne, pink, 
white or red, there is something about 
sparkle that sends true romantics dizzy. 

Or is that just the ladies? Do men 
feel left out? Perhaps they feel like 
something more full-bodied in this still 
cold and wintry month of February. 

Men and women seem to have very 
different palates when it comes to wine – 
women are often said to be more sensitive 
to tastes and aromas, but it all depends on 
how many tastebuds our tongues actually 
have and what we eat with wine. And, it is 
said smokers taste less as tobacco masks 
many delicate aromas and flavours.

If you’re looking 
for something red, 
smooth and juicy for 
him, Grenache may 
be a good choice. 
It’s the leading red 
grape variety of Cotes 
du Rhone wines and 
Chateauneuf-du-
Pape (the latter being 
more full-bodied 
than the former), 
and both are readily 
available and on wine 
menus. Grenache is one of the world’s most 
planted grape varieties. Many have drunk it 
unknowingly, as it is widely grown in the South 
of France and in Rioja, Spain, where it is used 
as a blending grape, but often is not named 
on traditional European wine labels. Australia, 
Chile and Argentina are growing Grenache 
very successfully and are worth trying.

Pinotage from South Africa – a rich, 
powerful often smoky, earthy flavoured wine 
– might be up your street. A fairly new variety, 
produced in a laboratory at Stellenbosch 
University in 1925, it has now become a 
national treasure of South Africa. Out of 
fashion in the 1980s and 1990s, it is back with 
a vengeance. Love it or hate it, it is one to 
be remembered and high in colour, tannins 

and alcohol, it will 
make you “heady” for 
Valentine’s evening.

But let’s turn to 
something more 
gentle for the ladies. 
Pinot Gris – highly 
fashionable as Italian 
Pinot Grigio – can 
be a wine to charm 
your loved one. Pinot 
Gris from Alsace 
is also known as 

Grauburgunder in German; gris, grigio and 
grau being the words for grey. Far from being 
unattractive, Pinot Gris can be honeyed and 
spicy, weighty and lingering as a dessert wine. 

While much of the Pinot Grigio from Italy is 
inexpensive, it bears no resemblance to true 
Pinot Gris as it is often over-cropped, flavours 
are dilute and it is sometimes blended with 
neutral Italian grapes giving a lighter, more 
acidic, easy drinking wine. 
wine slurps: 
Wine for serious drinkers - Graves.

n suzanne Lock and Bill oswald, in the guise 
of advintage Ltd, host regular wine events 
throughout the north east as well as wine 
and quiz weekends and holidays to europe. 
visit www.advintagewine.co.uk for details.

n visit www.cheersnortheast.co.uk to have your say
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GoLF socIETIEs 2011

Parklands Golf Course, High Gosforth Park, Newcastle Upon Tyne, NE3 5HP | www.parklandsgolf.co.uk

GREAT GOLF OFFERS FOR 2011
Membership Fees REDUCED

14 Months full only £439,
Bene� ts include:

40% discount on the driving range
Discounts on Bar purchases & Mini 
Golf
Free use of Pitch & Putt facility

Other categories of memberships 
available:

Veteran (over 65) £419
Youth (18-25) £299
junior (under 18) £99

Competitions every Monday & 
Friday mornings

Ladies competitions are held every
Saturday lunchtime
(juniors are eligible to play in these)

Mens competitions are held every Sunday 
morning
(juniors are eligible to play in these)

Society golf packages at
unbeatable prices

18 holes of golf and 2 course meal from 
only £19 per head

Bespoke packages available, call Chris on 
0191 236 3322 for further details

February Special
100 balls only £4 before 5pm
Monday - Friday

WIN A YEARS MEMBERSHIP 
IN OUR GOLDENBALL 
PROMOTION
Ask for details

Alnmouth Golf Club
Foxton Hall, Alnmouth, Northumberland

The Jewel in Northumberland’s Golfi ng Crown
Society Packages from £26
Twilight Golf after 3pm £15

Please call 01665 830231 for more details
Email: secretary@alnmouthgolfclub.com

www.alnmouthgolfclub.com

Play and Stay Golf Breaks in our Dormy House
One Night DBB with 2 rounds of golf from £92
English Tourism 3 Diamond Accommodation

Visitors are always welcome

Coffee & biscuits, round of golf 
plus chefs special

Tuesday - Friday  £22.50 per person
Saturday  £27.50 per person

COME UP THE HILL FOR THE BEST VIEWS
Houghton-le-Spring Golf Club, 
Copt Hill, Houghton-le-Spring, 

Tyne & Wear, DH5 8LU 
Telephone 0191 584 7421

email: houghton.golf@virgin.net
Web: www.houghtongolfclub.co.uk

Societies 2011
@ Houghton-le-Spring Golf Club
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real ale 
pioneer

the 
mind 
Boggarts

top of the pile

Ken taylor, charismatic landlord 
at the Dolly peel, south shields, 
and pioneer of real ale in south 
tyneside, passed away last month 
at the age of 74, after battling 
cancer.

when he took over the dolly 
peel in the late 1980s, many 
questioned his judgement, but 
he was fully vindicated as the 
dolly went on to attract regulars 
from all over and twice landed the 
campaign for real ale’s (camra) 
prestigious pub of the year award. 
at his funeral, fulsome tribute 
was paid for his contribution to 
community life and his support 
of good causes. In celebration 
of a real character, Jarrow 
brewery has brewed a new ale 
called pioneer (3.6% abv) and 

wainwright, the golden blonde 
bottled beer from Daniel thwaites 
of Blackburn, has reached dizzy 
heights by selling its 1.5 millionth 
bottle – equivalent to retail sales 
of more than £1m. 

wainwright was first brewed 
in 2007 as a cask guest seasonal, 
named after alfred wainwright, 
the lake district’s most famous 
fell-walker and guide writer, who 
was from blackburn. In less than 
three years it has cemented its 
position as a permanent bottled 
ale and has become one of the 
leading beers in the country.

the newcastle arms winter 
Beer festival – its first of 2011 
– runs from thursday february 
10 until sunday 13 at the st 
andrews street, newcastle, 
pub. landlord neil amos 
promises a range of beers that 
will delight cask ale aficionados 
with some making a rare visit to 
the north East complementing 
a local choice that includes Big 
Lamp Golden star (4.0% abv) 
and winter pale (5.0%) and 
Durham apollo (4.0% abv).

thornbridge’ new chiron 
(5.0% abv) makes its debut 
along with the brewery’s Jaipur 
(5.9% abv) and colorado red 
(5.9% abv). other beers among 
the 40 or so on show are from 
the likes of little Valley, Fyne 
ales, boggart, Marble (ginger, 
of course), yorkshire dales 
and allgates.

appropriately, Ken’s photograph 
is on the pumpclip, so he will be 
remembered by those who knew 
him and celebrated with every sup 
of his beer.

no1:  Ken taylor was a 
real ale aficianado

Longhirst Hall
G O L F  C L U B

Telephone 01670 791 562
enquiries@longhirstgolf.co.uk  www.longhirstgolf.co.uk

Experience a taste of Florida in the heart of Northumberland

Venue for the PGA Europro Tour
June 20th - 24th 2011

CHAMPION ALES - CHAMPION PUBS

RIVET CATCHER
4.0% ABV
Champion Beer of the North East

The Robin Hood
Primrose Hill, Jarrow
Tel: 0191 428 5454

“Home of the
Jarrow Brewery”

A beautiful traditional
pub above a brew house
Claypath Lane, South Shields

Tel: (0191) 427 7147

JARROW ALES | Daily deliveries across
the North East - Tel: 0191 483 6792
and nationally by Flying Firkin - Tel: 01282 865 923

haVE yoUr Say
log on to cheersnortheast.co.uk
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Brews 
guitarist
It’s 40 years since Lindisfarne topped the charts 
with their album Fog on the Tyne. Michael 
Hamilton talks to the band’s guitarist Si Cowe 
who is now a master brewer in Canada

Folk-rockers Lindisfarne 
always had a reputation 
as a hard-drinking lads’ 
band – but not content 

with just supping it, guitarist Si 
Cowe has learned how to make it.

In the 17 years since leaving 
the group he’s been working in 
the brewing business in Ontario, 
Canada, and has qualified as a 
master brewer. However, for the 
first 12 months of his new life – 
after emigrating to Canada in 1993 
with his wife Regan and three 
children – he was commuting 
back and forth across the Atlantic 
to play gigs with the band.

“That was pretty 
gruelling to say the 
least,” says Si, 
now 62. “I was 
physically setting 
up the business 
and playing 
festivals and 
gigs with the 
band in England, 
Europe and Russia. 
It was a tough year.

“But it was something 
I had always wanted 
to do since I started 
drinking at 18. I’ve 
always been fascinated 
by how beer is made. 
In the back of my mind 
I had always wanted 
to start up a brewery.

“So, when I moved to Canada 
with my wife – who is from Toronto 
– and her parents, I set up a ‘Brew-
on’ business where customers can 
come into your shop and make 
their own beer or wine using your 
ingredients, equipment and advice.”

Unfortunately for Si, the 

Canadian government brought 
out a new tax on ‘Brew-on’ 
businesses and the number 
operating dwindled from 200 
to around 30 in two years.

He says: “It was too late 
for us to change our minds. 
We had sold the house and 
made all the arrangements 
so we had to keep going.

“I joined beer clubs and the 
Canadian Amateur Brewing 
Association and generally started 
finding out at much as I could, 
reading everything I could get my 
hands on, visiting breweries and 
going on special trips and taking 

advice from people who had 
been in the business.

“The whole 
industry was going 

out of business 
so I had to make 
myself different.”

Si switched 
from using malt 

extract and dried 
yeast to using real 

grain and live yeast 
and within a year he 
won an award for 
producing the best 
Brew-on-Premises beer 
in Canada – Feathers 
pale Ale (FPA), which 
was the flagship beer 
at The Feathers, his 
local in Toronto.

“Those two things made such 
a huge difference because we 
were brewing it like the big boys 
did,” he says. “I used to make 
the wort at my place down the 
road then lug it down to the 
Feathers basement where it was 
fermented, filtered and carbonated 

onsite – all in seven days.
“The Feathers is the most British 

pub in Toronto. It is in the Beaches 
area, which has a high percentage 
of British expats. Apart from a 
large selection of microbrewery 
beers they have around 450 single 
malt whiskies. It’s like a little 
piece of England – and Scotland – 
transplanted into my backyard!”

Then seven years ago, after 
splitting with his wife, he 
started working for Magnotta 
– the third largest winery 
in Canada, which also has a 
microbrewery and distillery.

“I thought ‘I’ve had enough of 
being self-employed’ so I joined 
Magnotta and worked my way 
through the ranks,” he says. “I 
became the senior lead hand, 
which meant I did all the work. 
Then the head brewer left so I got 
his job and now I’m the boss.

“There are a few beers I like to 
drink myself – any hoppy pale ale 
really. When I came to Canada in 
1993 I saw the difference in the 
style of beer that is appreciated 
in the UK and North America.”

Si sorely misses the North East – 
he grew up in North Shields along 
with boyhood pals, drummer Ray 
Laidlaw and bassist Rod Clements.

“I’ve only been back three 
times since 1993,” he says, “but 
I miss the people, the crack, 
the architecture, the culture. I 
love Northumberland with the 
rugged coastline and castles.

‘I don’t miss the playing so 
much, but I do miss the travelling, 
getting out and meeting people.”

In the band’s heyday, Si 
would arrange brewery trips 
and while on the road would 
do deals with small breweries, 
swapping complimentary 
tickets for gigs in exchange for 
real ale in the dressing room.

Still his favourite North East 
watering hole is the legendary 
Magnesia Bank above the 
Fish Quay in North Shields 
– dubbed the band’s official 
headquarters because they 
spent so much time there.

“I remember this one time 
setting off on a tour from the 
Maggie Bank,” he says. “We were 
headed down south for our first gig 
and someone had cleverly arranged 
a brewery trip to Theakston’s, 
hosted by Simon Theakston himself.

“It was the only time in the 
whole history of the band that the 
bus left on time – in fact everybody 
was there half an hour early.”

“I miss the people, 
the crack, the 
architecture, the 
culture. I love 
northumberland 
with its rugged 
coastline and 
castles”

MATEs:  Si cowe, right, at the turk’s head in tynemouth 
with his lindisfarne pals, ray laidlaw, rear, and billy 
Mitchell, middle left. below: lindisfarne in the band’s 
heyday. left: Si in his canadian brewhouse
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Dipton Mill
Road, Hexham
NE46 1YA

Tel:
01434 606577

Dipton Mill Inn
All you’d want a country pub to be...

www.diptonmill.co.uk

10-Dipton 41x93.5 ad:Layout 1 19/1/11 13:36 Page 1

Traditional Old 
Coaching House

Set in the midst of 
Hadrian’s Wall country

The Manor House Inn, Guest House and Restaurant

Main Street, Haltwhistle, NE49 0BS  T: 01434 322588

e: manorhouseinn@orangehome.co.uk     www.manorhousehaltwhistle.co.uk

A warm friendly atmosphere 
guaranteed, cyclists most welcome

Excellent en-suite accomodation available, B&B from £30pp

Real Cask Ales
Games Room

Sky TV
Live Entertainment

Home Cooked Food
Valentine Special Sat 12th-Mon 14th

3 Course £16.95pp
Tuesday - Steak Night

8 oz from £6.00
Telephone for details.

MEET THE TEAM clUFF

Quick on the draw

on a pLate

cartoonist cluff entertains us 
exclusively every month with 
pickled egg, his take on pub life. 
Known to his friends as John 
Longstaff, the Darlington-based 
artist has made a career out 
of drawing witty responses to 
news stories which 
can vary from the 
poignant through 
to the downright 
hilarious – but always 
brilliantly observed.

how did you get started 
as a cartoonist?
I was keen on art from 
as far back as I can 
remember, and humour 
and the grotesque were 
always important. It 
didn’t really occur to 
me for quite a long 
time that I could actually make 
money out of cartoons and I didn’t 
sell a cartoon until I was 33. that 
was to private Eye in 1982.

 
Do you have to be a bit 
of a comedian?
I am virtually incapable of 
remembering jokes and 
hopeless at telling them – public 
performance terrifies me.

 
Do you have to have any special 
qualifications to be a cartoonist?
I did a diploma course in 

battlesteads, named britain’s best pub in the 2010 Morning advertiser 
awards, has grey squirrel on its menu, “when available”, but warns that 
“it may contain nuts”. rabbit and woodpigeon are now in season and 
plentiful this year, unlike last year, apparently. Kielder venison carpaccio 
is making an appearance, served with an 18th century-inspired spiced 
coating which is the personal favourite of head chef Eddie Shilton. 

illustration and graphics at 
teesside college of art and I still 
go to life drawing classes off and 
on. I don’t think there’s a formal 
way to learn cartooning though; 
it just seems to happen – some 
brilliant cartoonists have had no 

sort of art training.
 

Is it something you 
would recommend 
as a career?
Some people will always 
become cartoonists 
without a career in mind. 
obviously, opportunities 
in the newspaper and 
magazine world are 
pretty grim at the 
moment, but cartoonists 
will always pop up 
somewhere whether 
it’s graffiti or on-line.

 
apart from cheers, where 
does your work appear?
For over 20 years, I have drawn 
a daily cartoon for the northern 
Echo. currently, my work also 
appears in private Eye, the 
oldie, the Spectator and the 
literary review, but most of it 
ends up in my waste paper bin.

 
which other cartoonists’ 
work do you admire?
So many – Mclachlan, heath, 
honeysett, the late John 
glashan, Matt (telegraph).

“I am virtually 
incapable of 
remembering 
jokes and hopeless 
at telling them – 
public performance 
terrifies me.”
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A-z 
PuB 
GuIdE

the honest Lawyer 
croxdale bridge,  
croxdale, dh1 3hp  
t: 0191 3783782

the manor hoUse hoteL 
the green, west auckland, 
dh14 9hw  
t: 01388 834834

the manor hoUse Inn
carterway heads,  
Shotley bridge, dh8 9lX
t: 01207 255268

the marKet tavern
27 Market place,  
durham, dh1 3nJ
t: 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 pUnch BowL Inn 
Edmundbyers, 
dh8 9nl 
t: 01207 255545 

the QUaKerhoUse
2 Mechanics yard,  
darlington, dl3 7QF
t: 07783 960 105
e: garry@quakerhouse.net
www.quakerhouse.net

 the reD LIon
north bitchburn terrace,  
north bitchburn, dl15 8al
t: 01388 763561 

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 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 stoneBrIDGe Inn
nevilles cross, durham, 
dh1 3rX
t: 0191 370 9422
 
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

ye oLD eLm tree 
12 crossgate,  
durham city,  dh1 4pS 
t: 0191 386 4621

north yorKshIre

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

cUmBrIa

QUeens heaD Inn
tirrel, nr. penrith,  
cumbria, ca10 2JF
t: 01768 863219
www.queensheadinn.co.uk

northUmBerLanD

BamBUrGh castLe Inn
Seahouses, nE68 7SQ
t: 01665 720283 

BarrasforD arms
barrasford hexham, nE48 4aa
t: 01434 681237 
  
BattLesteaDs hoteL
wark, hexham, nE48 3lS
t: 01434 230209
e: info@battlesteads.com
www.battlesteads.com

Bay horse Inn
Stamfordham, nE18 0pb
t: 01661 886244   

cross Keys
thropton, rothbury, nE65 7hX
t: 01669 620362 

crown & anchor Inn
Market place, holy Island,  
td15 2rX
t: 01289 389215
e: crownandanchor@ukf.net
www.holyislandcrown.co.uk  

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 

JoIners arms
wansbeck Street,  
Morpeth, nE61 1Xz
t: 01670 513540

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 

reD LIon Inn
Stanegate road, newbrough, 
hexham, nE47 5ar
t: 01434 674226 
www.redlionnewbrough.co.uk

rIverDaLe haLL hoteL
bellingham, nE48 2Jt
t: 01434 220254
e: reservations@
riverdalehallhotel.co.uk
www.riverdalehallhotel.co.uk

the anchor hoteL
haydon bridge, nE47 6ab
t: 01434 688121 
e: theanchorhotelhaydonbridge 
@hotmail.co.uk
www.anchorhotelathaydonbridge.org.uk

the anchor Inn
whittonstall, nr consett, 
dh8 9Jn
t: 01207 561110 
 
the anGeL Inn
Main Street, 
corbridge 
nE45 %la
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

the BLacK BULL
Middle Street,  
corbridge, nE45 5at
t: 01434 632261 

the BLacK BULL
2-4 Main Street, lowick,  
berwick upon tweed,  
td15 2Ua
t: 01289 388228 

the BLacK BULL
Matfen, nE20 0rp
t: 01661 886330 

the BLacK BULL Inn
Etal, td12 4tl
t: 01890 820200 

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 crown Inn
humshaugh, hexham, nE46 4ag
t: 01434 681 231

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 manor Inn
Main Street, haltwhistle, 
nE49 0bS
t: 01434 322588 
e: manorhouseinn@orangehome.co.uk
www.manorhousehaltwhistle,co,uk

the oLDe shIp Inn
9 Main Street,  
Seahouses, nE68 7rd
t: 01665 720 200
e: theoldeship@seahouses.co.uk
www.seahouses.co.uk

the pheasant Inn
Stannersburn,  
Kielder water, nE48 1dd
t: 01434 240 382 

the pLoUGh
Village Square, cramlington, 
nE23 1dn
t: 01670 737633

the QUeen’s heaD Inn
great whittington, nE19 2hp
t: 01434 672 267 

the raILway hoteL
church Street, haydon bridge, 
nE47 6Jg
t: 01434 684 254   

the rat Inn
anick, hexham, nE46 4ln
t: 01434 602 814 

the reD LIon
22 northumberland Street, 
alnmouth, nE66 2rJ
t: t: 01665 830584
www.redlionalnmouth.co.uk

the reD LIon Inn
Milfield, wooler, nE71 6Jd
t: 01668 216224 
e: iainburn@fsmail.net 
www.redlioninn-milfield.co.uk

cheers is all about pubs in the 
north east and this should be 
a good place to start...

coUnty DUrham
BUtcher’s arms
Middle chare,  
chester le Street, dh3 3Qb
t: 0191 388 3605  

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 

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 

n you can pick up your copy of cheers at any of these great pubs...

the Bay horse
28 west green,  
heighington, dl5 6pE
t: 01325 312312 

the Bay horse
45 the green, hurworth, 
darlington, dl2 2aa
t: 01325 720 663

the BeamIsh mary Inn 
no place, nr beamish,  
dh9 0Qh,
t: 0191 370 0237 
welcome@thebeamishmaryinn.co.uk 
www.thebeamishmaryinn.co.uk

the BLacK horse 
red row,beamish, dh9 0rw
t: 01207 232569

the BrIttanIa Inn 
1 archer Street, darlington 
county durham, dl3 6lr  
t: 01325 463787

the coUnty 
13 the green, aycliffe Vilage, 
county durham, dl5 6lX  
t: 01325 312273 
info@thecountyaycliffevillage.com 
www.countyaycliffevillage.com

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 GeorGe & DraGon 
4 East green, heightington 
Village, dl5 6pp 
t: 01325 313152
 
the Grey horse 
115 Sherburn terrace,  
consett, dh8 6nE 
t: 01207 502585

the haLf moon Inn 
86 new Elvet, durham,  
dh1 3aQ 
t: 0191 3741918
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the rIDLey arms
Stannington, Morpeth 
nE61 6El
e: info@sjf.co.uk 
t: 01670 789216
 
the shIp Inn
Marygate, holy Island,  
td15 2SJ
t: 01289 389 311

the shIp Inn
the Square, low   
newton-by-the-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 tanKervILLe arms
22 cottage road,  
wooler,  
nE71 6ad
t: 01668 281581
e:enquiries@tankervillehotel.co.uk
www.tankervillehotel.co.uk

the tap & spILe
Eastgate, hexham, nE46 1bh
t: 01434 602039 

the three horseshoes
hathery lane, horton, 
cramlington, nE24 4hF
t: 01670 822410   

the traveLLers rest
Slaley, hexham, nE46 1tt
t: 01434 673231
www.travellersrestslaley.com 
 
the weLLInGton
Main road, riding Mill, nE44 6dQ
t: 01434 682531   

the wheatsheaf hoteL
St helens Street, corbridge, 
nE45 5hE
t: 01434 632020  

the vIctorIa hoteL
1 Front Street, bamburgh, nE69 7bp
t: 01668 214431   

twIce BreweD Inn
Military road,  
bardon Mill, nE47 7an
t: 01434 344534
e: info@twicebrewedinn.co.uk
www.twicebrewedinn.co.uk 

teessIDe

the saLUtatIon 
5 west road, billingham, 
cleveland, tS23 1bp 
t: 01642 559119

the fIshermans arms
Sandgate, the headland, 
hartlepool, tS24 0JJ
t: 01429 266029
e: steve@thefishermans.co.uk
www.thefishermans.co.uk 
 

aLUm aLe hoUse 
river drive, South Shields, nE33 1Jr 
t: 0191 4277245

Bowes IncLIne hoteL
northside, birtley,  
gateshead, dh3 1rF
t: 0191 410 2233 
 
BrIar Dene
71 the links, whitley bay, 
tyne & wear, nE26 1UE
t: 0191 410 2233
e: info@sjf.co.uk

BrIDGe hoteL
castle Square, 
newcastle Upon tyne, 
nE1 1rQ
t: 0191 232 6400
e: info@sjf.co.uk

BrItannIa
3 boldon lane, cleadon, Sr6 7rh
t: 0191 536 4198  

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 

fItzGeraLDs
60 grey Street, newcastle, 
nE1 6aF
t: 0191 2301350

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
free traDe Inn
St lawrence road,  
byker, newcastle, nE6 1ap
t: 0191 265 5764

Lyh
10 northumberland Street, 
newcastle, nE1 8JF
t: 0191 2321308

mILLstone hoteL
hadricks Mill road,South 
gosforth, nE3 1Ql
t: 0191 285 3429 
www.wearinns.co.uk

newcastLe arms
57 St andrews Street, 
newcastle nE1 5SE
t: 0191 260 2490

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 2011 
Bottle conditioned range
Air conditioned, Sky Sports

oddFELLows FREE HousE

oLDe fat ox Inn
holywell Village, whitley bay,
nE25 0lJ
t: 0191 237 0964   

oLD reD BULL Inn
dark lane, Morpeth, nE61 1St
t: 01670 513306

popoLo’s
82 pilgrim Street, newcastle,
nE1 6SF
t: 0191 2328923

reD LIon
redcar terrace,  
west boldon,
nE36 0pz
t: 0191 536 4197 

rIstorante fIUme
16 bonemill lane, 
washington, nE38 8aJ
t: 0191 4150007

rocKLIffe arms
algernon place,  
whitley bay, nE26 2dt
t: 0191 2531299

san Lorenzo
121-123 high Street, gosforth, 
nE3 1ha
t: 0191 2130399

tILLeys Bar
105 westgate road, newcastle 
nE1 4aw
t: 0191 232 0692

twIn farms
22 Main road, 
Kenton bank Foot, 
newcastle Upon tyne,
nE13 8ab
t: 0191 286 1263
e: info@sjf.co.uk
tynemoUth LoDGe
tynemouth road,  
north Shields, nE30 4aa
t: 0191 257 7565

the aLetaster
706 durham road,  
gateshead, nE9 6Ja
t: 0191 487 0770
 

 

the BarLey mow Inn
durham road, barley Mow,  
birtley, dh3 2ah
t: 0191 410 4504

the BLacK horse
68 Front Street, Monkseaton, 
nE25 8dp
t: 0191 2536931
www.blackhorse.co

the BoDeGa
125 westgate road,
newcastle nE1 4ag
t: 0191 221 1552

the BranDLInG arms
176 high Street, gosforth, nE3 1hd
t: 0191 2854023

the BranDLInG vILLa
haddricks Mill road, South 
gosforth, nE3 1Ql
t: 0191 2840490

the caUsey arch Inn 
beamish burn road, Marley hill, 
newcastle, nE16 5Eg 
t: 01207 233925

the centraL
half Moon lane,  
gateshead, nE8 2an
t: 0191 4782543
e:central@theheadofsteam.co.uk

the centUrIon
neville Street,  
newcastle nE1 5dg
t: 0191 261 6611

the chILLInGham
the chillingham, 
chillingham road, 
newcastle Upon tyne, nE1 1rQ
t: 0191 265 3992 
e: info@sjf.co.uk

the cLarenDon
143 high Street East, 
Sunderland, Sr1 2bl
t:0191 5103200
www.clarendon-pub.co.uk

the cLocK
Victoria road, East hebburn, 
nE31 1yQ
t: 0191 424 1134   

the cLUny
36 lime Street, ouseburn, 
newcastle, nE1 2pQ
t: 0191 230 4474

the cocK crow Inn
Mill lane, hebburn, nE31 2Ey
t: 0191 428 5730 

the copt hILL 
Seaham road, houghton le 
Spring, dh35 8lU 
t: 0191 5844485

the cottaGe tavern
north Street, cleadon, Sr6 7pl
t: 0191 519 0547 

the coUnty
high Street , gosforth, 
newcastle nE3 1hb
t: 0191 285 6919 

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 Green
white Mare pool, wardley, 
gateshead, tyne & wear, 
nE10 8yb
t: 0191 495 0171
e: info@sjf.co.uk

the Grey horse
Front Street, East boldon, nE36 0SJ
t: 0191 519 1796 

the haLf moon Inn
ryton Village, ryton, nE40 3nU
t: 0191 4132028

the heaD of steam
2 neville Street, newcastle  
nE1 5En
t: 0191 230 4236

the JoB BULman  
St nicholas avenue, gosforth, 
nE3 1aa 
t: 0191 2236320 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

the KInGs arms
beech Street,  
deptford, Sr4 6bU
t: 0191 567 9804 

the KInGs arms
west terrace, Seaton Sluice, 
nE26 4rd
t: 0191 2370275

the LamBton arms 
Eighton banks,  
gateshead, nE9 7Xr
t: 0191 487 8137 

the Low LIGhts tavern 
brewhouse bank,  
north Shields, nE30 1ll 
t: 0191 2576038
the 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 new BrIDGe
2 -4 argyle Street,  
newcastle, nE1 6pF
t: 0191 2321020

the oLDe shIps Inn
durham road,East  
rainton, houghton le Spring, 
dh5 9Qt
t: 0191 5840944

the pacKhorse
crookgate, burnopfield, 
nE16 6nS
t: 01207 270283

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

the porthoLe
11 new Quay, north Shields, 
nE29 6lQ
t: 0191 2576645
www.porthole.co.uk

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 town waLL
pink lane, newcastle, nE1 5hX
www.thetownwall.com 
 
the tUrKs heaD
41 Front Street, 
tynemouth, nE30 4dz
t: 0191 2576547

the vIctory
Killingworth road, 
South gosforth, nE3 1Sy
t: 0191 285 1254 

the wheatsheaf
26 carlisle Street, Felling, 
gateshead, nE10 ohQ
t: 0191 4200659
www.biglampbrewers.co.uk

tyne & wear

yoUr pUB not LIsteD?
call us on 0191 221 2277  
to be in the next edition
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coMPETITIon

cestria
STOCKTAKING AND ACCOUNTACY

CALL NOW ON 0191 387 3471 AND FIND HOW MUCH YOU CAN SAVE
Mobile: 07971 374 480  email: harryburn88@hotmail.co.uk

For an all inclusive fee, 
I will do the following:
Stocktaking, Accountancy, P.A.Y.E, 
VAT Returns, Bookeeping, 
Year End Accounts and Tax Returns.

save 
£££s£££s

AAT 
QUALIFIED

cestria

QUALIFIED
OVER 

25YEARS 
EXPERIENCE

STOP PAYING SEPARATELY FOR A STOCKTAKER AND ACCOUNTANTG.A. WEDDERBURN & CO. LTD.

Tony Franklin
Tel: (023) 8022 7645

www.wedderburn.co.uk

• EPOS SYSTEMS

CASH REGISTERS

LICENCED TRADE SPECIALIST

SERVING THE N.E. FOR 15 YEARS

•

•

•

Lashbrooks.com
Based in the North East, Supplying The North East!!

Red Lion St, Redcar TS10 3HF
T: 01642 482629/489720
E: lashbrookuk@hotmail.co.uk

✓ Epos Systems & Cash Registers
✓ Wireless Hand Held Ordering 
✓ Installation – Training – Support
✓ Retail Hospitality & Leisure
✓ Stock Control Solutions
✓ Till Rolls & Consumables

CATERING EQUIPMENT SUPPLIES & SERVICING

Gas Safety Certi�cates Supplied
Regular Servicing Saves Money

CALL US: 0191 482 1122  |  WWW.JOHNDODDS.CO.UK
VISIT US: 244 DUKESWAY TEAM VALLEY TRADING ESTATE, GATESHEAD, NE11 0PZ

Our Business is keeping 
you warm solidly!

A Bit of Coal, Solid Fuel Merchant 
Smokeless, Coal, Logs, Kindling

Trade Distributor, inc many Pubs
FREE Deliveries, normally within three days.

Call the Coal Girls on 0191 295 0523
or Visit our Counter Sales at:

1000 Shields Road, Newcastle upon Tyne, NE6 4SQ
www.abitofcoal.co.uk

COMPLETE ELECTRICAL 
ASSISTANCE FOR THE 

WORKPLACE
• Electrical Testing • Lighting 
• Portable Appliance Testing

• Emergency Lighting Testing & Repairs
• Fire Alarm Testing & Repairs

• Landlord Certification • Power
• New Lighting & Power • Electrical Installation

NO CALL OUT CHARGE

Tel: 0191 3859302  |  Mobile: 07779 189 085
www.ceaelectrical.co.uk

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

cLAssIFIEd
the general havelock Inn of haydon bridge is about to treat one lucky 
cheers reader to a home cooked meal  prepared by owner and chef 
Stuart thompson.

brian Johnson is a regular visitor to the hotel to sample Stuart’s wares. 
For your chance to win simply answer the following question: 

which rock band performed 
the soundtrack for the films 
Iron man and Iron man 2? 

Email to competitions@
cheersnortheast.co.uk (put ‘General 
havelock’ in the subject field) or on a 
postcard to: 
General havelock competition, cheers 
north east, one media exchange, 
coquet street, newcastle Upon tyne 
ne1 2QB,  monday february 28th 
competition open to over 18s only.

 wIn DInner for foUr 
 pLUs a BottLe of wIne! 
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Fun sTuFF

Monster Sudoku the Dirty Dozen

picture Quiz

twelve stinkers by tony Gold, sunderland Quiz League
1. which river rises in Furtwangen, in 

germany’s black Forest?

2. who was carved by Fred tickner in 1946 and 
was chums with crumpet the clown and 
Katie the Kangaroo?

3. appropriately perhaps, 
hippopotomonstrosesquippedaliophobia is 
a morbid fear of what?

4. at 402 square miles or thereabouts, which 
northern city claims to be England’s 
largest by area?

5. what do peter baker, Virginia McMath and 
donald Mccain all have in common?

6. what can be found in, and is an anagram of, 
‘the classroom’?

7. lake Malawi is also called the calendar 
lake because it is 365 miles long and how 
many miles wide?

8. who was born in Swansea and when 
knighted in 1981, jokingly referred to 
himself as Sir cumference?

QUIz answers  
1. the danube 2. Muffin the Mule 3. long words
4. carlisle 5. they’re all gingers (baker, rogers 
and Mccain) 6. Schoolmaster 7. 52 (12 rivers also 
feed into it) 8. harry Secombe 9. pomegranate
10. Emmanuel petit 11. Mary, Queen of Scots
12. cocoa

pIctUre QUIz answers  

1. the Victoria, durham. 
2. the Ship, ouseburn, newcastle.  
3. the Maltings, South Shields.

monster 
sudoku  
solution

9. which fruit was known as apple of 
granada?

10. about which of their international players 
did arsenal fans once sing: ‘he’s blond, 
he’s slick, his name’s a porno flick…’?

11. who was crowned at nine months; 
married at 16 years; widowed at 18; and 
executed at 44?

12. according to benny hill’s chart-topper, 
what did Sue give Ernie three times every 
week?

pUb 
QUIz

1. 2. 3.

where are these pubs? consider yourself an expert if you know all three. 
either that or you’ve got too much time on your hands. answers below.

complete the grid so that every row, column and 4x4  
box contains 0, 1, 2, 3, 4, 5, 6, 7, 8, 9, a, b, c, d, E, & F



brandling villathe
THE VICTORY

a good pint. guaranteed.
THE MILLSTONE

SOUTH GOSFORTH

Killingworth Rd, South Gosforth - Tel (0191) 285 1254Haddricks Mill Road, South Gosforth - Tel (0191) 284 0490
www.brandlingvilla.co.uk

Haddricks Mill Roadd, South Gosforth - Tel (0191) 285 3429

brandling villathe
THE MILLSTONE

SOUTH GOSFORTH
THE VICTORY

a good pint. guaranteed.

TWENTY ONE 

Taken over 18 months ago by a man called Dave, 
the Brandling Villa is one of the fastest growing pub/venues 

in the North East. Famous for it’s beer festivals,
the pub has hosted Beard Championships, Pie Nights

& traditional Oktoberfests to great acclaim.

8 cask ale handpulls with regular appearances from 
Wylam,Jarrow & many other locals.

The Brandling is the only place to sample Newcastle’s 
newest microbrewery, the Ouseburn Valley Brewery. 

Extensive Wine List , Illy Coffee & Free Wi-Fi

(Homemade) Pie Night every Wednesday featuring
tradtional folk session, selling hundreds of pies

every week.

European draught beers includings San Miguel, Budvar,
Staropramen & Hoegaarden

Fresh cooked food made from locally sourced produce

Pub Quiz on Sundays at 9pm

Live blues, rock & folk, Tuesdays, Thursdays & Saturdays

Recently taken over by John & Maria, the Victory has seen
a welcome return to form, with regular themed events,

six Cask Marque accredited beers, great wines, 
lagers & a friendly atmosphere.

Wide selection of single malt whiskys & rums

Regular cask favourites, such as Tim Taylors Landlord
and Caledonian Deuchars IPA as well as guest beers from

Ringwood, Brains & Caledonian.

Regular Charity Events such as Trafalgar Day, featuring 
live music, raffles & giveaways

Beer Garden

Draught Premium Lagers & Ciders including 
Heineken Export & Symonds Cider

Coffee, Snacks & Free Wi-Fi
available every day

A recent change of management & a full refurbishment 
has seen the Millstone gain a reputation as one 

of the most popular pubs in Gosforth.
 John, the new manager, has introduced a wider selection

 of cask ale, featuring local favourites like 
Jarrow Rivet Catcher & Durham Magus.

2 regular & 2 rotating cask ale handpulls

Folk Session every Tuesday afternoon

New menu, featuring homemade food from local suppliers

Sky Sports & ESPN on four screens showing every
televised Newcastle United match

Regular Pub Quiz on Mondays

Function Room available soon - call for details

South facing Beer Garden

Selection of Teas, Coffees & Muffins

CASK ALES EVERY DAY 
SOUTH GOSFORTH: YOUR ONE STOP HOPS SHOP 


