CAMPRAIGN
FOR
REAL ALE

WILL IT BE A MILD MAY FOR YOU

TRY ONE OF THE OLD ORIGINAL ALES

CAMRA are promoting the Mild through May
campaign, with a National Mild Day on Saturday 8 M
2010.

What is a Mild you might ask? Mild can be black to da
brown to pale amber in colour and comes in a variety
styles from a warming roasty ale to a light refresh
lunchtime thirst quencher. The Milds are usually malty &
can have a sweet tone that dominate the flavour, but |
may also be a hint of a light hoppy flavou
Toffee/butterscotch flavours are also appropriate to s
Milds. Alcohollevels are typically low less then 4.3%.

Pale Milds tend to have a lighter, more fruity aroma w
a gentle hoppiness.

Dark Milds may have a light roast malt or caran
character in aroma and taste.

There are also some Scottish cask beers that hav
characteristics of a Mild, with a dominance of sweetné
smooth body and light bitterness.

All these beers are well worth a try and several p
within the area are putting on a Mild beer especially
you to taste.

On page 31 of this magazine there is a list of pubs w
Mild beers are regularly available.
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Alan Canvess

Chairman, Press & Publicity Officer,
Pub Preservation Officer

Tel: (01482) 446320

Mobile: 07754 174413

E-mail: alan@canvess.karoo.co.uk

Stewart Campbell

Treasurer

Tel: (01482) 449100

Mobile 07500 543199

E-: stewartcampbell2003@yahoo.co.uk

Angela Cawte

Branch Secretary

Tel: 07904 252910

E-mail : hullbeerlovers@hotmail.com

Pete Mason

Pubs Officer (Hull)

Tel: 07984 366207

E-mail: arkwrightpm@gmail.com

John Heckford

Pubs Officer (East Yorkshire)

Tel: (01482) 354513

Mobile: 07711 095368

E-mail: johnale@johnale.karoo.co.uk

Anthony Garrett

Membership Secretary

Mobile: 07971 353226

E-mail: realaledrinker@hotmail.co.uk

Bernie Cawte

Magazine Editor

Tel: 07956 424239

E-mail: hullbeerlovers@hotmail.com

Website: www.hullcamra.org.uk
Forum: Via the link on the website

Facebook: branch page coming soon

Pubs Liaison Officers
John Ashton - Beverley
Ivor Hurst - Bridlington
Cliff Ottaway - Cottingham
Martin Bell - Driffield
Keir Horner - Hornsea
Vacant -Hedon, Withernsea

Pubs Database
Paul Alterskye

Open Meeting Minutes Secretary
Angela Cawte

David Litten
Cider Representative - Email
littendavid@littendavid.karoo.co.uk

Beer Styles Officer - Vacant

John Holdsworth
Forum Master

Dominic Bell
Web Master

Steve Hopkinsonl
Clubs Liaison Officer

This issue was typeset & edited by:
Bernie Cawte, Branch Magazine Editor

Editorial policy is to provide a platform
for discussion. Views & opinions
expressed within this publication are
those of the individual author and do not
necessarily represent those of the Editor
nor CAMRA, either locally or
nationally. Anonymous correspondence
will not be published or discussed.



EDITORIAL

By Bernie Cawte

MIRROR NEWS

Hello and welcome to the 2010 Spring
Edition of Pub Mirror, | hope you will find
something of interest to you. | must
admit | thought this would be bit of a
challenge when | volunteered to take this
on, but I didn't realise how much of a
challenge.

Its always hard taking on something
that has been a tradition for such a long
time. It is even more difficult when you
have a computer program that you are
not used to but we got there.

| must at this stage say thanks to Alan
Canvess for his great work in the
previous editions, and for the help from
Alan and other members of the branch, in
writing and sending in articles for this
issue.

As for the future, | have been talking to
some of our friends and regular readers
about articles and ideasto putin the next
few editions, so look out for some new
features coming soon. | am also hoping
to hear from you the readers about items
that you might like us to cover in future
editions. Feel free to email me your
thoughts orideas to
Hullbeerlovers@hotmail.com

| hope some of you will take part in the
Mild Month promotion taking place
throughout the area. | am told that the
modern mild is a specialist beer, brewed
specially by each brewer. Not like in my
day when any beer left over was poured
back into the mild barrel. | wondered
why each barrel tasted so different.

Lets hope the cold weather is on the
way out and we can look forward to some
nice warm weather, to enable us to relax
with a nice full pint of true British beer.

Until the next issue have fun, relax and
enjoy supporting CAMRA and your local
branch here in the Hull and East
Yorkshire area.

If you would like to advertise in PUB
MIRROR we offer competitive rates
based on, one quarter, a halfand
full page advertisements. You can also
book adverts up to 4 issues in advance
at preferential rates.

Coming soon colour adverts for your
real ale pub or club, more details
available in the very near future.

DEADLINES

The next edition of this magazine, the
Summer edition, will be in the Pubs in the
first week of July, so any articles need to
be with me by the 7th June 2010.

Our Autumn edition will be distributed in
the first week of October, so any articles
for that edition will need to be sent to us
by the 6th September 2010.

The Winter edition will be out for
January, so any article or adverts for
that issue need to be with us by 6
December..

BREWERS NEWS

Some unhappy news from Great
Newsome is that their mascot and
very dear friend ‘Jem’, the springer
spaniel recently passed away. At that
time Great Newsome were brewing
their seasonal ale, so they have
decided to commemorate Jem by
called the ale ‘Little Jem’. This beer
will be available whilst stocks last.

Also from Great Newsome 2 new
beers - Anniversary Ale (4.0% ABV), a
light amber traditional bitter to
celebrate the official opening of the
brewery 3 years ago. Also there is a
new mild, Holderness Dark (4.3%
ABYV), a dark malty slightly sweet
strong mild.



HULL REAL ALE
& CIDER FESTIVAL 2010

MORTIMER SUITE, HULL CITY HALL
9th - 11th September 2010

80 REAL ALES
REAL CIDERS & PERRIES AND BOTTLED BEERS

THURSDAY: 12 — 5 pm (Free Entry)
THURSDAY: 5 — 11 pm (Individual £3 / 2 for £5)
FRIDAY: 12 — 4 pm (Free Entry)

FRIDAY: 5 — 11 pm Ticket Only (Individual £3 / 2 for £5)
SATURDAY: 12 — Sell-out or 11 pm (Free Entry)

Free Entry to card-carrying CAMRA Members atallti  mes

s AE. FLOUGH a,, CAMRA : East Yorkshire
. b VILLAGE PUB OF THE YEAR 2009

B&B Accommaodation, Tetley Cask & three
Guest Ales, Pub Food and a friendly welcome.

** 3 Star Accommodation : Quality in Tourisnt*

MINI FESTIVAL OF REALALE 2010
Thursday 27th to Monday 31st May
A selection of Real Ales, Porter, ﬁ
Stout and Mild for your enjoyment
Find us at: - NORTHSIDE ROAD, HOLLYM,
EAST YORKSHIRE, HU19 2RS
Steve & Sue Martine
07958 674831
E-mail: the.plough.inn@btconnect.com
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HRA&CF 2010 By Alan Canvess BRANCH MATTERS

The Hull Real & Cider Festival 2010 will ~ ANNUAL GENERAL MEETING
take place in the Mortimer Suite, Hull City The Branch AGM was held on
Hall, Kingston Upon Hull, from Thursday Wednesday 3rd March in the upstairs
9th to Saturday 11th September 2010. function room of the George Hotel in

This sees areturn to the festival’s previousingston Upon Hull. We are grateful to
home, after the management of Hull Collegklichael Moss, CAMRA’s Regional
advised that they were not willing to hire th®irector, for attending the meeting.
ground floor of the Horncastle Buildingtous Chris Robertson did to not seek re-
again. election after serving for the last two years as

Although we would have liked to havePubs Officer for Kingston Upon Hull. His
continued using the Horncastle Building, welecision to not seek re-election was purely
are equally happy to be back in the lovelgown to time constraints because of current
Mortimer Suite rooms. We are grateful to théamily commitments. He hopes to rejoin the
new manager of the Hull City Hall, Janicecommittee at some time in the near future.
Oliver, foraccommodating us. On behalf of the Branch | would like to

The entrance to the Mortimer Suite, othank Chris for all that he has done for the
Paragon Street, is only 5-minutes walk frorbranch in the last two years.
the Hull Transport Interchange. The other four committee members were

The opening hours will be 12 noon -11pnall willing to continue serving and were duly
on the Thursday and Friday, and will be 18e-elected.
noon - sellout (or 11pm) on the Saturday. Stewart Campbell: Treasurer.

There will be an admission charge on the Anthony Garrett: Membership Sec.
Thursday evening and on the Friday evening John Heckford: Pubs Officer (E. Yorks).
entry will be by ticket only - purchased in Alan Canvess:Chairman, Press Officer,
advance. Details of how to purchase thefub Preservation Officer and Branch
will appear in the next issue of Pub MirroiContact.

(due to be published in the first week of July) After the AGM another three members
and on the branch website. kindly offered to join the committee, and

It will be no entrance charge at all othethere offers were enthusiastically accepted.
times, and at all times to card-carrying Angela Cawte:Secretary
CAMRA members. There will be no Bernie Cawte:Magazine Editor

admission allowed after 10.00 pm. Peter Mason:Pubs Officer (Hull)
Real ale choice will consist of around 80
different ales, brewed by mainly British ASSOCIATE POSITIONS

independent breweries. Styles will include The position of Lights & Darks (LADS)
milds, bitters, best bitters, golden ales,strog?;pres‘?r_“at'Ve was recently replaced with
ales, porters, stouts, lagers and organic begft€ position of Beer Styles Officer (BSO).
Some of the Champion Beers of Britain 201ary Blakeston decided that he did not have
are expected to be available. the time required to fulfil the extra duties of
The Cider & Bottled Beer Bar will offer an the new position. We are grateful to Gary for
interesting selection of at least 20 real cider8is efforts over the last two years, in

and perries. There will also be at least Zgarticular_ his organisi_ng of avery succ_:essful
foreign bottled beers available. annual Mild Month Prize Draw promotion.

The Tombola with a pub and brewery- We are pleased to announce that Stephen
related theme will be one of the features diopkinson has agreed to take on the position
the festival again. of Clubs Officer for Hull & East Yorkshire.
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§ = BAY HORSE

113 - 117 Wincolmlee, HULL HU2 8AH Tel: (01482) 329227

BATEMANS XB AND BATEMANS DARK MILD PLUS A REGULARLY Y
CHANGING GUEST ALE

FUNCTION ROOM FREE TO HIRE FOR ANY EVENT

UNDER NEW MANAGEMENT] OPENING TIMES:
JULIEAND IAN EXTEND A MONDAY TO FRIDAY 3-11PM
WARM WELCOME TO ALL SATURDAY 2-11PM, SUNDAY 12-11PM
SUNDAY LUNCHES e
Served 12-3pm LR )ﬁ [Tt
NB: IT IS PREFERABLE TO GOl HZRAT ALES
BOOK IN ADVANCE Batlemans Brewery

Hop & Vine
24 Albion Street, Hull

www.hopandvinehull.co.uk

3 Real Ales and 4 Real Cider/Perry
BUDWEISER BUDVAR, BUDVAR DARK & PILSNER URQUELL

Food awailable UNTIL 9pm

. HOMEMADE BREAD, SOUPS & SPECIALS
" “The best sandwiches in town” - Hull Daily Mail Guide

.

All our beers and lagers are Served in over-sized
lined glasses guaranteeing a full pint

2010 Good Beer Guide Listed
Multi CAMRA award winning bar

Opening Hours:
2pm-11pm Tuesday; 11lam-11pm WeedBatdapny;

4pm-10pm Sunday; Closed on Monday
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HULL PUB NEWS
by Pete Mason

Chris Robertson will be sorely missed
(most of all by me) after stepping down
due to family reasons. Our thanks go to
Chris for his hard work over the past two
years, and my thanks in particular for
most of this article.

We are sorry to lose Keith French and
Michaela Thompson from the FALCON
as they have left the trade. Under their
stewardship the pub became a beacon
of real ale in a keg desert, and
deservedly won several branch awards.
we wish them well. The new
leaseholder is Alistair Darroch, who has
a number of pubs in the area, including
the TAP on Spring Bank. The new
licensee is Marie Conman, who has
moved from the GRANGE, Grange
Road. Although cask ale continues in
the Falcon, it is currently just John
Smiths and Tetleys Bitters. We very
much hope Marie will restore the
interesting beers Keith and Michaela
introduced, and which proved so
popular with the locals. Sadly, for now,
the pub must be removed from the
Good Beer Guide nomination due to the
change of licensee - we hope future
beer quality and choice will see it
nominated again. Meanwhile the future
of the GRANGE is now uncertain.

Steve Elliot, formerly of Ye Olde Black

of WHALEBONE beers due to illness.
Tina continues to run the pub with
Taylors Landlord, Copper Dragon Best
Bitter and up to 3 guests, plus real cider
and perry, please note the pub opens at
noon every day until further notice. We
allwish Alex afull recovery.

The licensee of the HALF WAY
HOUSE, Hessle Road, has now been
changed to Marstons plc. The ARCTIC
RANGER, has re-opened but, despite
the presence of hand pumps, there is
no cask ale in evidence up to now. The
GEORGE, Spring Bank West is now
reported to be boarded up for whatever
reason. Hopefully the situation will be
clarified and the pub will soon be open
again and selling real ale.The
HASTINGS, Spring Bank West, is
selling cask Theakstons Bitter to a
good standard - our thanks to licencee
Bill Dennison.

The NATIONAL, National Avenue, has
been awarded the Cask Marque and is
currently selling Well's Bombardier.
Finally a belated welcome to lan and
Julie Munro, who took over the BAY
HORSE (Wincomlee) just before
Christmas. For a couple new to the
licensed trade their ale is to be
recommended - Batemans Dark Mild,
XB Bitter and GHA Pale Ale.

Boy, has taken on the BURLINGTON
TAVERN, Alfred Gelder Street, and tells
us that he hopes to restore cask ale
very soon. Meanwhile, Adam Scruton
continues to sell up to 6 real ales in YE
OLDE BLACK BOY .

Old Bull & Bush, (LOCKWOOD ARMS)
Green Lane, alternates Black Sheep
Bitter with a guest beer, and the
QUEENS, Queens Road, has Banks
Bitter and Marstons Pedigree.

We are sorry to report that Alex Craig

PLEASE LET ME KNOW

of any changes you come across. If |

could take it further, | would like to ask
all of our readers to try to make a

monthly visit to at least one pub you
haven't been to for a while. It would be
a shame if a licencee put real ale on
and then withdrew it because no one

was aware of it - STAY VIGILANT.

My email address is
arkwrightpm@gmail.com

has had to suspend brewing




HULL CAMRA PUB OF THE YEAR 2009

5 Regularly changing guest
beers and 3 real ciders,
Erdinger, and Fruli



MEMBERSHIP CORNER

By Tony Garrett

It is great to see that we have a new
editor for Pub Mirror after the
publication's turbulent last couple of
years. It was sad that Alan Carr could
not continue as editor after an excellent
first publication last year, but | wish
Bernie well for his new venture and |
am sure that he will edit the magazine
up to its usual high standard.
Membership of CAMRA continues to
grow as the national figure tops
110,000 and locally we now have over
540 members. The advantages of
being a member also continue to
increase. The traditional advantages
are:

* Be a member of the most
successful consumer organisation in
Europe;

* Be part of a social and active
branch with many events throughout
the year;

* Be involved by nominating
and selecting the pubs included in the
Good Beer Guide;

* Receive a monthly copy of
the 'What's Brewing' CAMRA
newspaper, providing the latest news
on CAMRA nationally and details of
beer festivals and social events;

* Receive a quarterly copy of
the CAMRA magazine, 'Beer,’ offering
informative articles about many
subjects related to beer and cider;

* Receive a branch newsletter
bi-monthly, updating you on all the local
news and activities (Hull and East
Yorkshire branch members only);

8 Receive discounts on the
RRP of many CAMRA products
including the best selling Good beer
Guide;

* Enjoy free or discounted
entry to beer festivals;

More recent advantages include:

* Increasing numbers of pubs
nationally are offering discounts on real
ale to CAMRA membership card
holders;

* £20 of vouchers for real ale at
Wetherspoons pubs (40 fifty pence
vouchers);

* Discounts on holidays,
insurance and other offers from
reputable companies (see website for
the latest offers);

* More information about real
cider and where to find it.

One aspect of CAMRA's campaigning
is the promotion of the varied traditional
styles of beer. Mild in May is one such
campaign which we usually enter into
wholeheartedly and which is generally
supported well by local drinkers.
Unfortunately, we have not been able
to formally promote this campaign this
year, but we are still supporting the
campaign and encourage readers to
use the hopefully increased availability
of Mild during May to either try it for the
first time or sample some Milds that
you have not previously tried.

JOIN TODAY

CAMRA, the Campaign for Real Ale, is
an independent not-for-profit, volunteer-
led consumer group. We promote good-
quality real ale and pubs, as well as
lobbying government to champion
drinkers’ rights and protect local pubs as
centres of community life.

Then why notjoin CAMRA.

Just fill in the application form (or a
photocopy of it) and the Direct Debit form
on page 30 to receive three month’s
membership FREE!



Ye Olde White Harte

Silver Street & Bowlalley Lane
Fine Ales, Wines & Spirits and Fine Fayre

Caledonian Deuchars IPA
Caledonian 80/-
Theakston Old Peculier
Theakston Best Bitter & XB
Theakston Dark Smooth

Fine Selection of Malt Whiskies

Restaurant and Bar Meals Monday - Saturday 12 Noon - 2.30pm
Restaurant meals available Wednesday-Saturday 6.30pm-9.30pm
Sunday Lunches 12 - 3pm

Parties catered for in the historic Plotting Room

A Part of History in Hull's Old Town Open All Day
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MEMBERSHIP MATTERS

By Tony Garrett

Current CAMRA Campaigns

Some current CAMRA campaigns to
keep an eye on are the push for the
Office of Fair Trading to address the
problems of the pub tie, the inevitable
ever-running campaign on taxing of
beer and the price differentials between
on and off licence sales, the rise in pub
closures and the importance of keeping
community pubs. The national CAMRA
website will provide some information
on the progress of these campaigns,
but as a CAMRA member, 'What's
Brewing' falling on your doorstep or
into your e mail inbox each month will
keep you informed of the latest news
without you having to search.
Members' Newsletter:

Branch Members Newsletter

Every other month, | send out an e mail
newsletter to the local members for
whom | have an address. If you are a
member of the Hull and East Yorkshire
CAMRA branch and you do not receive
a copy, | will either not have your e mail
address or will have the wrong one.
Please contact me to update your
details and | will ensure that you
receive the newsletter. If you do not
have an e mail address, but still want to
subscribe to the newsletter, you can
send me 6 stamps for a year's
subscription. | can be contacted on
07971 353226 or e mail:
realaledrinker@hotmail.co.uk.

Discount Offers for Members

Our thanks go to the following local
pubs where CAMRA members can take
advantage of the following offers on
production of their membership card:
Triton Inn, Brantingham: 10% off real
ale.

Wards Hotel, Gilberdyke: 10% off real

ale and bar meals.

Plough Inn, Hollym: 5p off per pint
Sandpiper, Melton: 10% off real ale and
all meals.

Please make use of these offers as
they will save you money and show the
pubs that CAMRA members use them.
Details of these and other special offers
for members around the country can be
found on:
www.camra.org.uk/page.aspx?o=Ilocalo
ffers . This webpage is only available to
members at the moment

We also thank the Dog and Duck in
Beverley for offering our members a
discount in January and February this
year and | know that some members
visited the pub especially, knowing that
the discount was on offer.

All members currently receive £20
worth of vouchers from Wetherspoons
over the year. These take the form of
40 vouchers, each worth 50 pence of a
pint of real ale.

Membership leaflets

We try to keep a supply of CAMRA
membership leaflets in pubs nominated
for the Good Beer Guide. If the pub
where you found this magazine does
not have any, please let me know.

Join Today

Want to get active in CAMRA?

Feel free to ask about what's going on,
committee or associate positions that
maybe vacant, social activities and
surveying for the next Good Beer
Guide. You may have some great ideas
for what we should do in the branch or
what pubs are worthy of Good Beer
Guide entries please let us know.
Relevant contact details can be found
on the inside front cover of this Pub
Mirror.



GREEN

THE MARINE BAR
DRAGON North Marine Drive, Bridlington
51 Saturday Market 01262 675347
Beverley

Bridlington’s Friendly Pub

(01482) 889801

Always Available
CAMRAS EAST YORKSHIRE|  T'Mothy Taylor Landiord

Good Beer Guide 2010 Cask Award 2009
GOOD BEER GUIDE 2010

Wold Top Bitter
] .
TOWN PUB OF_ THE YEAR 2Q0 John Smiths Cask
Weekly changing guest ales Plus regularly changing
from Yorkshire and Regional brewerigs
guest beers
as well as real ales from around the YK,
General Knowledge Quizzes on Home cooked bar meals
Tuesday & Wednesday @ 9pm _ 7 days a week _
Food served daily until 10pm Live Music - Every Sat & Wed Nigh
Quiz Every Sunday
Recipient of a CAMRA Committed To

T he T ig er in n
e 5 M arketpP la c e
=Y i e 1a

RUNNER UP CAMRA EAST YORKSHIRE BRANCH TOWN PUB OF THE
2009

5 Cask Ales available always frequently Changing.
Listed in the 2009 & 2010 CAMRA Good Beer Guide's.
Also received The Cask Marque Accreditation in 2010

Large Beer Garden &
Decked Area, Secure Car Parking

5 minute walk from bus
& railway stations

YEAF
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THE INN CIDER
By David Litten

Hull and East Yorkshire Branch leads the way in the
regular cider and perry outlets, its Cider Pub of t

quarterly Cider and Perry Tasting Panel.

PUBS
Enthusiastic licensees continue to
offer a great range of ciders and
perriesintheirpubs .
The winner of the 2009 Branch Cider Pub
of the Year, The Hop & Vine recently
added to its collection of awards in March
when Stewart and Janet were presented
with the Runner Up certificate for
Yorkshire Cider Pub of the Year 2009.
Some achievement!
Walters ,2009 Branch Cider Pub Runner
up, has celebrated by recently doubling
the number of cider and perry hand
pumps from three to six together with a
supply deal that will see a large variety of
small producer products mainly from the
south west.
The Wellington Inn offers various
excellent ciders and perries from
Westons and Broadoak together with at
least one guest cider or perry, subject to
availability.
The Whalebone continues to provide
two quality, distinctively different tasting
ciders (Westons Old Rosie and the single
variety Broadoak Kingston Black) and
Westons Country Perry.
The Star at Sancton has recently been
selling the new Moorlands Farm Cyder
from nearby North Newbald.
The Tiger in Driffield is now selling real,
cider from small producers.

Now, every major stop on the Yorkshire
Wolds Coast railway line has at least one
cider outlet, train crawl anyone?

Don't forget the other pubs inour area
that sell real cider see the “Pubs W ith
listing.
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County with over fifteen
he Year Competition and the

BRANCH CIDER TASTING PANEL
The Cider Tasting Panel had its first
meeting of the year in early February at
the Whalebone. Our “Cider Tasting
Card” similar to the Real Ale one has
now been reviewed by the National
APPLE Committee and we have had a
modified version returned for comment
watch this space!

2010 REAL ALE & CIDER FESTIVAL
New and old cider and perry lovers, will
be welcome at our bar in the City Hall in
September. We will endeavour to
satisfy all tastes by offering a wide
range of products from all over the
country together with background
information and ABVs.

BRANCH FORUM
Don't forget to visit the cider section of
the Branch Forum for information and
discussion about all things cider and

perry.

NEW LOCAL PRODUCER
North Newbald farmer Rob Gibbon
has produced 5000 litres of
Moorlands Farm Yorkshire Cyder
It is Medium Sweet and has an ABV
of 6.4%. It is available in 500ml
bottles and three-litre "bag-in-boxes".
Locally grown apples are
supplemented by supplies from
Herefordshire and Worcestershire. An
on-site orchard is being planted.

The Cyder is currently on sale at the
Star at Sancton and has also been

available recently at the Hop & Vine
and at the recent Hull Food Festival.



IT'S ALONG TIME SINCE 1966

It is over 40 years since England

won the Jules Rimet Trophy, or the
FIFA World Cup as its known today.
So what price on the 3 lions

rejoicing in South Africa.

Can they follow the England Cricket
teams recent form in the tests in South
Africa? We can only hope, but what
we can say for sure is that come rain or
shine, success or failure, there will be
plenty of good new beer to try.

Many of the home brewers are
producing some World Cup specials so
here are the ones we know of so far:

Shepherd Neame aptly named 4-4-2.
Some might ask will England have
enough strikers fit to play two up front
after the recent injuries to Defoe,
Rooney and Owen?

But back to the beer 4-4-2 is described
as pale in colour full bodied and
brewed with 10 different hop varieties,
and is 4.0% ABV in volume.

Marstons have on offer Fever Pitch
which is described as an extremely
pale ale, made with maris otter and
goldings hops and its goes down
‘easier then a continental dive in the
box’, allegedly. .4.4%ABV in volume.
Greene King have brewed Back of the
Net which is 4.3% ABV. John Bexon,
head brewer says its ‘captures the sprit
of South Africa’. It is brewed with
Styrian hops and gives a citrus flavour,
with tropical fruit notes.

Batemans offer us ‘England Expects’
for their entry into this year’'s World
Cup. It weighs in at 4.0 ABV, is amber
coloured and made with English hops.
You might also need to look for this
beer as ‘We’ve Blown It', as if (and
that's a big if) England were to lose,
this beer will its change name.

14

Ossett Brewery has on offer in June,
Lion’s Roar, which is a full bodied
golden ale with a hint of sweetness,
perfectly balanced by a high degree of
bitterness. A generous addiction of
aroma hops gives a powerful and
distinctive citrus flavour. This beer
comes in at 4.3% ABV.

Other World Cup specials are expected
from amongst others, Everards

‘Three Tigers’, and SA Brain

‘On the Head'.

So look out for these and others
‘specials, and lets all cheer on England
to that long awaited World Cup Victory.

Talking of the World Cup, this April the
so called’ World Beer Cup 2010' was
held in the USA. There were 90
categories of ales and 3,300
contestants who came from all corners
of the world, from Australia to Sweden,
from Argentina to Japan.

It was nice to see the winner of the
English Style Summer Ale was actualy
an English Brewer, Leghorn from
Roosters Brewery in Knaresborough.
In the Special or Best Bitter awards
Spitfire from Shepherd Neame gained
third. Hardcore IPA from Brew Dog
Brewery in Scotland gained first in the
Imperial India Pale Ale category with
the Thornbridge Brewery from
Bakewell runners up in the Specialty
Honey Beer Category.




Walters has been has been named 'Kingston upon Hull Pub of

the Year 2009’

CAMRA members voted for their Kingston upon Hull Pub of the Year 2009 after
carefully considering the following criteria: Community Focus, Atmosphere,
Campaigning, Quality of Real Ale, Style/Decor, Service and Welcome and Value
for Money. For the pub to be eligible for the competition the licensee had to be

present since the 1st January 2009.

Walters is situated in Scale Lane in
Kingston upon Hull, and the business is
owned and run by Alan Murphy &
Chrissy Fleming.

It is described in the new CAMRA Good
Beer Guide 2010 as: “A contemporary
free house that opened in 2007. The
name is taken from a barber shop of that
name which was in the same premises
in the 1820's. Although modern café bar
in style, it is a haven in an area in the
old town that is over populated by
fashion bars. Up to ten regularly
changing guest beers and up to six
ciders are sold. Belgian and German
draught and bottled beers are also
available. An over-21 policy operates.”

The George Hotel, situated in the
Land of Green Ginger, was runner-up in
the 2009 competition. The pub is owned
by Enterprise Inns and is run by Dean
Kirk and Paul Crosskill
It is described in the new CAMRA Good
Beer Guide 2010 as: “Situated in the old
town, this traditional pub has beamed
ceilings, wood-paneled walls, and pictures
of old Hull on the walls, with faux gas
lamps providing subdued lighting. The bar
offers darts and dominoes, TV and piped
music.

The Hop & Vine in Albion Street, the
Three John Scotts in Lowgate, and the
Wellington Inn in Russell Street were
other pubs nominated for the title.
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Chrissy Fleming and Alan Murphy
receiving the Pub of the Year 2009
Framed certificate from Hull
CAMRA Branch Chairman Alan

Canvess.

Receiving the Pub of the Year
runners up award from Hull
CAMRA Branch Chairman Alan
Canvess is Paul Crosskill.




The Green Dragon in Beverley is the 'East Yorkshire TowroRualPub
of the Year 2009

As with the Hull POTY members voted after carefully considering the same criteria:
Community Focus, Atmosphere, Campaigning, Quality of Real Ale, Style/Decor,
Service and Welcome, and Value for Money. The same eligible for the competition
in that the licensee had to be present since the 1st January 2009.

The Green Dragon is situated on
Saturday Market in Beverley. It is owned
by Mitchells & Butlers and is managed by
Glyn & Alan Clarke.

It is described in the new CAMRA Good
Beer Guide 2010 as: “An historic Tudor-
fronted inn that was renamed the Green
Dragon in 1765. Up to seven beers from
Yorkshire breweries and others
throughout the UK are featured. The pub
was extensively refurbished and
substantially extended 12 years ago; most
internal fittings of note were lost, although

some wood panelling remains and the bar éiaf‘ Canvess CAtl_\/IRAélBrancg
is incredibly long.” airman, presenting Glyn an

Alan Clarke with the East
Yorkshire Town Pub of the Year

The Tiger Inn in Driffield was Runner-Up 5009 framed certificate

in the 2009 competition. The pub is
owned by Enterprise Inns and is run by
Bill & Lou Cowen. T is described in the
new CAMRA Good Beer Guide 2010 as:
“An 18"-century coaching inn that was
tastefully refurbished a few years ago and
has retained its original tap room at the
front. To the rear is a beer garden with a
large decked area and children's play
area.”

Branch Chairman, Alan Canvess, said
“Both pubs have not only shown a high
consistency of standards over the last
twelve months. The Green Dragon has
regained its crown after being runner-up
in 2008 and the winner in 2007.”

Bill Cowen receiving the framed

The Mariners Arms  and the Bell Hotel in certificate as runner up in the
Driffield and the Prior John in East Yorkshire Town Pub of the
Bridlington , were the other pubs Year 2009 competition, from
nominated for the title. Branch Chairman Alan Canvess
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The Plough Inn in Hollym has been named ‘East Yorkshire Village

Pub of the Year 2009’
CAMRA Members voted for their ‘East Yorkshire Village Pub of the Year 2009’
after carefully considering the following criteria: Community Focus, Atmosphere,
Campaigning, Quality of Real Ale, Style/Decor, Service and Welcome, and Value
for Money. For the pub to be eligible for the competition the licensee had to be
present since the 1st January 2009.

The Plough Inn in Hollym is owned by
a family partnership of Steve and Sue
Martine and their daughter and her
husband, Rachelle and Darren
Maynard.

It is described in the new CAMRA Good
Beer Guide 2010 as: “A family-run, 200-
year-old, genuine free house of wattle
and daub construction, that has
undergone considerable refurbishment.
Primarily a local’s pub, it is a haven for
discerning holidaymakers in summer.
Part of the pub dates from the 16"
century, while photographs in the bar
depicts its role as a WWII ARP station.

Steve and Sue Martine receiving
the framed certificate from
CAMRA Branch Chairman Alan

Canvess

The King William 1V in Cottingham
was the Runner-up in the 2009
competition. It is owned by the
Marston’s Pub Company and is run by
Margaret Clarke.

It is described in the new CAMRA Good
Beer Guide 2010 as: “Village centre pub
with a traditional bar & lounge that are
both free from music. At the rear a
former brewery has been converted into
a function room offering live music
nights and sport on a large screen TV.”

Buccaneer in Brough, the Station Inn Margaret Clarke received the
in Patrington, and the Wellington Inn in East Yorkshire Village Pub of
Lund were the other pubs nominated for the Year runners up framed
the title. certificate from CAMRA Branch
Chairman Alan Canvess
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The Hop and Vine has been celebrating its double success in
CAMRA cider competitions. Not only is it the Kingston Upon
Hull Cider Pub of the Year it has also been declared runner up

in the regional competition.

In October the Hop & Vine was
named 'Hull & East Yorkshire Cider
Pub of the Year 2009' by the local
branch of the Campaign for Real Ale
(CAMRA). Then in January they were
rewarded further when finishing
Runner-up in the "Yorkshire Cider
Pub of the Year 2009 ' competition.

The Hop & Vine is owned and run by
Stewart Campbell and Janet Rowan.
They have always supported real cider
and provide an interesting choice of
three regularly changing ciders (or two
ciders and a perry) that are obtained
from cider producers throughout
England and Wales.

As a result of its local success the
Hop & Vine then went on to be
nominated as the branch's entry in the
Yorkshire Cider Pub of the Year 2009
competition. Every Yorkshire Branch of
CAMRA was invited to nominate a pub
for the competition. Independent judges
then visited all the nominations and
carefully considered the quality,
temperature and price of the ciders and
perry also taking into account aspects
of the pub itself: Service & Welcome,
Community Focus, Atmosphere,
Campaigning and Style/Décor.

David Litten, CAMRA's Hull & East
Yorkshire Branch Apple Representative
said, “The Hop & Vine fully deserved
their runner-up title because of the
choice that they offer, and at very
reasonable prices.”

Stewart and Janet being presented
with the Yorkshire Regional award
by regional co-ordinator, Eric
Hirons-Smith (pictured on left).

Eric Hirons-Smith, Cider Co-
ordinator for Yorkshire presented the
award on Sunday 7" March. The Valley
Bar in Scarborough was the winner.

Runner up in the Hull & East Yorkshire
Cider Pub of the Year 2009 was
‘Walters Bar in Scale Lane.

CLUB NEWS
by Steve Hopkinson

Trades & Labour Club , Beverley Road
is selling Tetley Bitter

Charleston Club , Walliker Street, Anlaby
Road, has Marstons Pedigree on offer.

Inglemire Club , Inglemire Lane are
hoping to get some real ale soon.



BEER BREWED TO

BE THROWN AWAY

The story of Innis and Gunn Beer
(based on an article in the Sunday
Times Business Section)

In 2001, Caledonian Brewery in
Edinburgh was asked by William
Grant, the whisky distillers (of
Glenfiddich fame) to brew a beer to
season its barrels for an ale- finished
whisky. Dougal Sharp- who undertook
the rebuilding of the Brewery after a
disastrous fire- comments that many
other brewers and distillers had tried
this process but couldn’t make it work.
However, he devised a special
technique which worked.

The beer was supposed to be thrown
away but it tasted so good (after
ageing in the oak casks) that the staff
at the distillery took it home to drink.
Sharp had a barrel of it sent over to the
brewery to be tasted by a panel of
experts who scored it 9 out of 9.

William Grants were persuaded to
market the beer commercially and
production was given to Belhaven
Brewery of Dunbar. Sharp wanted to
call the beer Double Scotch Ale -to
reflect the fact that it was a Scottish Ale

that had matured in a whisky distillery.
Unfortunately the focus group didn't
approve (don’t you just love focus
groups). At the last minute, Dougal’s
father, Russell- who had led the buyout
which saved the Caledonian Brewery
from closure by Vaux in 1987-
suggested Innis and Gunn-the middle
names of Dougal and his brother, Neil.

The bottled beer was launched in 2003
to great acclaim- particularly in
Northern America. | and G will sell 7.5
million bottles this year through the big
supermarkets and bar chains with a
£6M turnover.

Unsurprisingly, the reporter from the ST
does not taste the beer so we don't
know her opinion of it. Personally, on
the couple of ocassions when | tried it,
it didn’t appeal to me -but then the
tasting notes refer to honey, vanilla and
toffee and pronounced sweetness. A
designer beer in the true sense of the
word. Great heritage but not much
(beer) flavour! What a pity.

Paul Ashton SCB
(Save our Copper coloured Bitters)

110,000-strong membership.

GOOD BEER GUIDE ON THE MOVE - NEW APP UPDATE

CAMRA launches revised mobile app for Britain's best-selling guide to beer and
pubs, 4,500 quality pubs at the touch of a button.

As the mobile version of Britain's best-selling guide to beer and pubs, Good
Beer Guide Mobile offers full details and reviews, beer lists and tasting notes
for over 4,500 urban and rural pubs, independently selected by CAMRA's

Information about each pub is very comprehensive and even states whether
pubs offer lunchtime or evening meals, a pub garden or pub games. Users can
search by name or location and interactive maps help them navigate to their
pub of choice. Available for iPhone and many other handsets, cost varies.
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The Station

Patrington 01964 630262

Families Welcome Public House and Restaurant
Genuine Free House
Conservatory Tetley's Cask and 2 guest ales

& Games Room
Locally sourced produce freshly prepared

Situated on A1033 Great value lunch menu
Monday to Saturday 12noon - 4.30pm
Main EYMS bus Full house a la Carte menu

route 75/76/77 Monday to Saturday 4.30pm - 9pm

Sunday 6pm - 9pm
First Class Sunday Lunch 12noon - 6pm

Buffets & Banquets made to order

Listed in CAMRA's
Good Beer Guide 2010

THE WHITE HART INN

20 Westgate, North Cave HU15 2NJ
Tel: 01430 470940
email: whitehartinn@hotmail.co.uk

Here at The White Hart Inn
we pride ourselves in
serving a wide range of
guality cask ales, many from
local independent breweries

Sunday - Thursday 12.00pm - 11.00pm
Friday - Saturday 12.00pm - 12.00pm
Home Cooked Sunday Lunches
12.00pm - 4.00pm
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EAST YORKSHIRE PUB NEWS
by John Heckford

Half Moon - Skidby

New licensees Steven (Stavros)
Smith and partner Christine have taken
over this popular village pub and sell
John Smiths Bitter and 2 changing
guest ales. Returning to the food menu
are the famous big Yorkshire
puddings.
Falling Stone - Thwing

James Robbins & partner Sharon
Coultts recently took over after moving
from the Burton Arms, Burton Fleming,
and are selling Camerons Strongarm,
John Smiths & Wold Top Bitters.
Bay Horse - Cherry Burton

Terry Strange is the new licensee and
has three beers on from the Marston's
portfolio. Recently ran a successful
festival and plans to have branded
glasses match the beers on sale.
Roos Arms - Roos

Now a sister pub to The Station,
Patrington, the Roos Arms is
undergoing a refurbishment overseen
by manager Rob Patchett. Selling
Tetley Bitter and a changing guest
with a second guest planned very
Woolpack - Beverley
Since taking over in January, Kim &
Tony McKenna have wasted no time
putting The Woolpack back on
Beverley’s real ale map. Wychwood
Hobgoblin,brewed using Marston's
"Fast Cask" system is a regular beer
on the bar. A seventh pump will be
installed shortly to cope with drinkers'
appetite for more real ales!,
Nicholson's Pubs are running a "Vote
With Your Throat" initiative whereby
Fullers London Pride, their official
election ale, is available from three
pumps, red, blue or yellow and the
customer casts his vote accordingly - |
understand that the results, from till

returns, will be posted daily.

Peter Thompson & partner Ann Marie
now run this free house with 12 hand
pulls selling beers sourced from
independent breweries mostly from
Yorkshire. Areal cider is also
available.

The Sidings - Driffield

Formerly the Station Buffet, new
owners Chris Taylor & Mark Lyons sell
ales from Copper Dragon, Wold Top &
Cameron's. Attached to this free house
is a restaurant called Buffers.

Crown Inn - Paull

Now a free house since being sold by
the Punch group. Gary & Tracy
Dolman have refurbished the place
and re-opened it in December.

Prior John - Bridlington

Helen Barnes has taken over this
popular Wetherspoon'’s pub selling the
usual range of regular and guest ales.
Monks Walk - Beverley

Has reopened after major structural
work has been completed.

White Horse - Bempton

Andrew Bowles has taken on the pub
permanently.
Swan Inn - Seaton

Has been sold by Enterprise Inns and
is now a free house.
Waggoner's Arms - Wawne

Is now selling Cask Ale.
Darley's - Hessle

Is now selling Cask Ale

TO SUBMIT EAST YORKSHIl?E
PUB NEWS
TEL JOHN HECKFORD
ON 07711 095368

OR EMAIL AT
JOHNALE@JOHNALE.KAROO.CO.\
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Ye Olde Black
Boy

6 Real Ales
Old Rosie Cider
Hoegaarden
Lindisfarne Fruit Wine

Traditional old pub with an open
fire and plenty of character

Now playing vinyl records

150 High Street, Hull
07894 254043

The George
Hotel

The Window Bar

Purveyors of real ales & home
cooked, locally sourced food.

Food served daily
(except Monday)

Sunday Lunches served 12
- 6pm

Runner-up CAMRA Hull Pub of
the Year 2009

Land of Green Ginger

Purveyors of fine ale

$ an
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BOOK REVIEW

DEAR LICENSEE

by Alan Canvess

A unique guide to over 120 pubs in the
Yorkshire region whose interiors have
been little altered over the past 40
years, including some that are much as
they were before the Second World
War. The featured entries cover the
whole spectrum of pub heritage, from
simple rural 'time warp' establishments
to Victorian drinking ‘palaces’ with
spectacular décor and fittings. The
guide moreover advances the claims to
recognition for the more unsung
interiors of the inter-war and early post-
war eras that we take so much for
granted.

Divided into separate sections for the
four Yorkshire counties, with a short
introduction to each (including a brief
historical outline of who were the
principal pub builders) and clear maps
showing the pub locations.

Available from CAMRA on 1st August
Price £4.99

DISCOUNT OFFERS

We would like to work with licensees in our
area to publicise any discounts that they are
able to offer in their pubs to card-carrying
CAMRA members. Four licensees in the
area are already doing so (see page 15).
Would any other licensees that are interested,
please contact Tony Garrett (see page 2).

BRANCH OPEN MEETINGS

We are grateful to the licensees of the
following pubs in Kingston Upon Hull, for
hosting Branch open meetings in their pubs
over the past few months: George Hotel
(November and March) Station Inn,
Beverley Road (December), Bay Horse,
Wincolmlee (January and April) and
Walters, Scale Lane (February).

REAL CIDER & PERRY

The number of pubs in our area that are
selling real cider and/or real perry is
increasing all the time (see page 27). Heavy
advertising of the ‘fizzy’ versions has also
helped to boost the sales of real cider and
perry. If you have never considered selling it,
there has never been a better time to give it a
try. If you need any advice on the different
products available, and where to obtain them
from, please contact our Cider
Representative, David Litten (see page 2).

PUB NEWS

We receive quite a lot of pub news from our
members and real ale drinkers in general, but
obviously with such a large area to cover, we
don't hear about everything. So, if you have
just taken a pub over in the area and are
selling real ale, please contact the relevant
Pubs Officer — Peter Mason if it is a pub in
Kingston Upon Hull and John Heckford if it
is a pub in East Yorkshire (see page 2). Please
also let them know if your regular beer
choice changes, or if you are introducing a
guest beer. Our pubs officers will be happy to
distribute such news.
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. LOCAL BREWERIES |

. REAL ALE v SMOOTH |

GREAT NEWSOME
Great Newsome Farm
South Frodingham
Winestead

KINGSTON UPON HULL
HU12 ONR

Tel: (01964) 612201
www.greatnewsomebrewery.co.uk

Regular Beers: Sleck Dust (ABV 3.8%),
Pricky Back Otchan (ABV 4.2%),
Frothingham Best (ABV 4.3%), Jem’s Stout
(ABV 4.3%), Ploughman'’s Pride (ABV 4.2%),

OLDMILL
Mill Street
Snaith
DN14 9HU

(01405) 861813
oldmillbrewery.co.uk

Regular Beers: Mild (ABV 3.4%), Bitter (ABV
3.9%), Old Curiosity (ABV 4.5%), Bullion (ABV
4.7%).

WHALEBONE

163 Wincolmlee
KINGSTON UPON HULL
HUZ2 OPA

Tel: 01482 226648

Regular Beers: Diana Mild (ABV 3.5%),
Neckoil (ABV 3.9%).

WOLD TOP
Hunmanby Grange,
Wold Newton,
DRIFFIELD

YO25 3HS

Tel: (01723) 892222
www.woldtopbrewery.co.uk

Regular Beers: Bitter (ABV 3.7%), Falling
Stone (ABV 4.2%), Mars Magic (ABV 4.6%),
Wolds Way (ABV 3.6%), Wold Gold (ABV 4.8%),

What is Real Ale?

Real ale is living beer. It continues to
ferment and develop its full flavour in the
cask.

Real Ale is brewed from traditional
ingredients; malt, hops, water and yeast,
matured by secondary fermentation in the
container from which it is dispensed, and
served without the extraneous use of carbon
dioxide or nitrogen via hand-pumps.

Real Ale is also called cask beer or cask
conditioned beer.

Examples of traditional handpumps

What are ‘Smooth’ beers?

Smooth beers are brewed in much the same
way as real ale but eventually the natural
yeast is killed and processed to give longer
shelf-life. The dead beer is then resurrected
by means of chemicals and served chilled
through electric fonts. Smooth beers are also
known as nitro-keg beers.

Examples of ‘smooth’ dispensers
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Beverley Folk Festival:
18 - 20 June

Set in the historic market town of
Beverley, East Riding of Yorkshire
and in the shadow of the historic
Minster. The festival, now in its 27th
year, increases in UK popularity
every year.

Many of the events take place at 'The
Festival Village' Greenfield site situated
in the grounds of the Leisure Complex
(HU17 OLT).

Others events take place inside the
Complex itself such as the main
headline concerts.

2010 sees the festivals greenfield area
expanding further with the addition of
the new 'Village Green' offering the
public, a FREE taster of what they can
expect to see over the weekend.

With its 3 venues and 9 stages featuring
approximately 60 acts, the festival will
once again be packed with Music,
Dance, Comedy, Poetry, Spoken Word,
Workshops, Youth and Children's
events. It will present an eclectic mix of
musical styles, from Traditional Folk to
World music; Contemporary Classics to
Americana, something to suit all tastes.

The Wold Top Festival Bar serves the
famous Wold Top Brewery ale “Beverley
Festival Brew” and The Festival Village
also features a fantastic array of craft,
food and music stalls.

"Beverley remains the quintessentially
compact, friendly weekend for all the
family. Always a festival to break down
barriers. The heart of the festival is its
'Festival Village “ -

Rock 'n' Reel, Sept 09



NATIONAL BEER SCORING SCHEME

Have you ever wondered how CAMRA
members select pubs for the CAMRA
Good Beer Guide?

The National Beer Scoring Scheme
(NBSS) is a 0-5 point scale for judging
beer quality in pubs. It is an easy to use
system that has been designed to assist
CAMRA branches in selecting pubs for
the Good Beer Guide and also monitor
beer quality by encouraging CAMRA
members from any part of the world to
report beer quality on any pub in the UK.
If you are a CAMRA member, we want
you to tell us about the quality of beer in
the pubs you visit by visiting the
dedicated website for NBSS
www.beerscoring.org.uk.

The scores for beer quality are defined
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as follows ranging from 0 to 5: -

0 Undrinkable. No cask ale available or
S0 poor you have to take it back or can't
finishit.

1 Poor. Beerthatis anything from barely
drinkable to drinkable with considerable
resentment.

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

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

4 Very Good. Excellent beer in
excellent condition.

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



WOOLPACK INN
37 Westwood Road (nr
Hospital)
BEVERLEY
01482 86709

Open ALL Day

From 12noon Tuesday - Saturday
5 pm Monday and
10am Sunday for Breakfast

Food Served
Tuesday - Saturday 12-2 and 5-8.30
Sunday 10 - 5

7 Real Ales including
Jennings Bitter
Cockhoop
Snecklifter
Wychwood Hobgoblin

Quiz Thursdays

Dog Friendly
Www.thewoolpackbeverley.co.uk

WARDS HOTEL
MAIN ROAD
GILBERDYKE
(01430 440356)

Andy and Kelly welcome
customers old and new
Timothy Taylor Landlord

always available
2 changing guests
Home cooked bar meals
Tuesday to Saturday 12.00pm
to 7.00pm

Home cooked Sunday

lunches served from 12.00pm

for only £3.99p
Sky Sports on new BIG screen
New Thursday night quiz - £50 prize
Poker night Monday from 8.00pm
Fortnightly Saturday disco from
9.00pm

CROOKED BILLET
PITT LANE
RYEHILL

(01964 622303)
Open: 4pm - Midnight Monday to
Friday
12 noon - Midnight Saturday and
Sunday
3 Regular Ales
Banks Bitter
Jennings Cumberland
Jennings Snecklifter,
one changing guest beer
A traditional Village Pub now
serving food
Thursday and Friday 5pm to 9pm,
Saturday 12noon to 9pm
Sunday Lunches 12noon to 6pm.
Come and have a good pint anc

naltter.

{a go
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AND NOW FOR SOMETHING ENTIRELY DIFFERENT

Cooking with Mild in May by Angela Cawte

Mild being the beer of the month gives
us the opportunity to try one of the

many beer food recipes available, enjoy.

Ingredients

9009 or 2Ibs Stewing beef or similar
500ml or 1pt Beef Stock

A bottle of your favorite Mild (other
dark beers can be used)

4 Sprigs Thyme

2 thsps Ol

30 grammes or 2 tbsps Flour

3 Cloves Garlic finely chopped
250 g or 1/2Ib Shallots peeled

(2 roughly chopped onions are
suitable if shallots are unavailable)
% Swede cut into linch cubes.

2 Carrots cut into ¥ inch slices
(again all carrots or swede if
preferred)

100g or 4 generous thsps Tomato
Puree.

In a heavy bottomed pan or casserole
dish, brown the meat on high heat using
the oil to prevent sticking. When a slight
crust has formed remove the meat to
drain off any excess oil or fat.

Return the meat to the heat and add
garlic and tomato puree and mix in well.
Then add the flour stirring continuously
and cook for a few minutes, slowly add
the stck gradually stirring well at all
times.

Strip the thyme leaves from the stalks
and add to the pan along with the beer
of your choice. Bring to the boil and
simmer for about 1 ¥ hours with the lid
on. The dish can be added to a slow
cooker at this stage.
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Add all the vegetable to the pan and
continue cooking for approximately
another hour, or until the meat is
tender.

This dish can be served with mashed
or baked potatoes.

Similarly a vegetarian version can
be made substituting the beef for a
mixture of chunks of parsnip, lentils
and yellow split peas, reducing the
cooking time accordingly

Printers ad
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| PUBSINHULL&EAST YORKSHIRE WITH..... |

A rare and unspoilt interior of
outstanding historic interest::
Beverley - White Horse Inn
Bridlington - Station Buffet

Hull - Olde Black Boy

Hull - Olde White Harte

Hull - St John's Hotel

Hull - White Hart (front room)

Oversized, lined glasses
(guaranteeing a full liquid pint or
half pint):

Bridlington - Station Buffet

Beverley - Dog and Duck

Hollym - Plough Inn

Kingston Upon Hull - Hop & Vine

Real draught cider (not keg):
Beverley - Cornerhouse

Bridlington - Prior John

Cottingham - Cross Keys

Great Kelk - Chestnut Horse

Hornsea - Smugglers

Kingston Upon Hull - Adelphi Club
Kingston Upon Hull - Admiral ~ Humber
Kingston Upon Hull - George

Kingston Upon Hull - Hop & Vine
Kingston Upon Hull - Nelly’s Bar
Kingston Upon Hull - Olde Black Boy
Kingston Upon Hull - Tap

Kingston Upon Hull - Three John Scotts
Kingston Upon Hull - Walters

Kingston Upon Hull - Wellington Inn
Kingston Upon Hull - Whalebone
Kingston Upon Hull - Zachariah Pearson
South Dalton - Pipe & Glass

Real Mild regularly available:
Beverley - Moulders Arms
Blacktoft - Hope & Anchor
Brough - The Buccaneer
Driffield - Mariners

Hornsea - Rose & Crown
Kingston Upon Hull - Bay Horse
Kingston Upon Hull - Station Inn
Kingston Upon Hull - Whalebone
Preston - Cock & Bell
Wetwang - Black Swan
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A quiet room (no piped music or
jukebox, TV, electronic games):
Beverley - Rose & Crown

Beverley - White Horse Inn

Beverley - Woolpack

Bridlington - Old Ship Inn
Cottingham - King William

Driffield - Bell Hotel

Great Kelk - Chestnut Horse
Goodmanham - Goodmanham Arms
Kingston Upon Hull - Olde Black Boy
Kingston Upon Hull - St. John's Hotel
Kingston Upon Hull - Tap

A licensee who has gained Cask
Marque Accreditation:

Beverley - Green Dragon

Beverley - Royal Standard

Bridlington - Old Ship Inn

Bridlington - Prior John

Cottingham - Blue Bell

Driffield - Bell Hotel

Driffield - Tiger Inn

Flamborough - Ship Inn

Hessle - Norland

Hessle - Village

Kingston Upon Hull - Admiral ~ Humber
Kingston Upon Hull - Gardeners Arms
Kingston Upon Hull - Haven Arms
Kingston Upon Hull - King William IV
Kingston Upon Hull - Lambwath
Kingston Upon Hull - Manor Farm
Kingston Upon Hull - Mill

Kingston Upon Hull - National

Kingston Upon Hull - Old Grey Mare
Kingston Upon Hull - Old Zoological
Kingston Upon Hull - Oyster Catcher
Kingston Upon Hull - Pave

Kingston Upon Hull - Ruscadors
Kingston Upon Hull - Salthouse Tavern
Kingston Upon Hull - St John’s Hotel
Kingston Upon Hull - Three John Scotts
Kingston Upon Hull - West Bulls
Kingston Upon Hull - William Wilberforce
Kingston Upon Hull - Zachariah Pearson
Kirk Ella - Beech Tree

Patrington - Station Hotel

Ryehill - Crooked Billet

Sewerby - Ship Inn

Willerby - Toby Cavery



Wednesday 5th May: Open Meeting, Station Inn, Beverley Road, Hull -

commencing 8pm

Saturday 8th May: GBG Survey trip, departs Ferensway at 6pm.

Further detail from John Heckford.
Wednesday 2nd June

Saturday 12th June

: Open meeting, Walters, Scale Lane, Hull - 8pm start
: GBG Survey Trip, departs Ferensway at 6pm.

The Hull Real Ale & Cider Festival 2010
City Hall, Kingston Upon Hull
details on Page 5.

will be held in the Mortimer Suite, Hull

, from the 9th to the 11th September 2010. Further

20/22 May - Dewsbury & Heavy Woollen Real Ale, Music and Food Fest,

Dewsbury Town Hall

21/22 May - Barrow Hill Rail Ale Fest, Barrow Hill Roundhouse, Chesterfield
27/29 May - Lincoln Beer Fest, Lincoln Drill Hall, Free School Lane, Lincoln
28/30 May - 15th Newark Beer Fest, Riverside Park, Newark.
3rd July - Worsbrough Mill Museum & Country Park, Barnsley

Details available from the relevant CAMRA Branch website and the HQ website.

If you have any complaints regarding
short measure or any related consumer
rights issues, please contact Consumer
Direct:

Tel: 08454 040506
Website: consumerdirect.gov.uk

Campaign for Real Ale Limited
230 Hatfield Road
STALBANS

AL1 4LW

Tel: (01727) 867201

Website: camra.org.uk

CAMRA - Hull & East Yorkshire Branch
68 Kirkham Drive

Goddard Avenue

KINGSTON UPON HULL

HU5 2BT

LOCAL TRAVEL

Bus Call (8am till 8pm 7 days a week)
(01482) 222222

National Rail Enquiries (24 hours)
08457 484950

BUS COMPANIES
East Yorkshire
Telephone (01482) 327142
Email: enquiries@eyms.co.uk
Website: www.eyms.co.uk

Stagecoach

Telephone: (01482) 222333

Email: hull@stagecoachbus.com

Website: www.stagecoachbus.com/hull
TRAIN COMPANIES

Northern Rail
Website: northernrail.org

First TransPennine Express
Website: www.tpexpress.co.uk
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