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W elcome to 2006 and the Winter edition of Chan
nel Draught. With Christmas out of the way 

most people can look forward to, a less hectic couple 
of months. No such respite, though, for your local 
CAMRA branch who some years ago took the per
haps foolhardy decision of running a winter ales festi
val, and have being doing so annually ever since. This 
year will be our 13th and, keeping fingers firmly 
crossed, is set for the Friday and Saturday the 3rd and 
4th of February. We’ve made a few alterations this 
year, particularly to try and avoid having to turn so 
many people away as we did last year (see page 26). 
As always we would welcome any assistance, espe
cially on Friday night which is always particularly 
busy, but you will need to be a CAMFRA member.

The survey of local real cider pubs in our last edition 
seems inadvertently to have left a few sore heads and 
several pubs felt they had been left out. However, the 
survey was just confined to our branch area, so any 
cider pubs in the adjoining areas who receive Channel 
Draught were not included. We did mention this in the 
article but obviously not clearly enough. Our apologies 
and for the record then, real cider is also available at 
the Red Lion, Stodmarsh, and in Folkestone at Cham
bers and the East Cliff Tavern. If there are any others 
please let us know.

As always our newsletter tries to provide an accurate 
picture of real ale and pubs locally and nationally, and 
we hope that it is interesting and informative. If, how
ever, you feel there are areas we have neglected, or 
you have any comments on anything we have pub
lished we would be pleased to hear from you. We al
ways welcome any correspondence or contributions 
and will publish all we can.

JMwUin Gifting (Ediim)
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EVENTS DIARY
Friday 3rd & Saturday 4th February

WHITE CUFFS FESTIVAL OF WINTER ALES,
Town Hall (Maison Dieu), Dover.
Friday 3pm to 11pm, Saturday 10.30am to 11pm 
(or until the beer runs out, whichever is the sooner)

Saturday 18th February

Monday 20th February

Monday 20th March 

Monday 10th April

Walmer Walkabout. Details from John Pitcher on 
Dover 214153 or e-mail john.pitcher@ic24.net.

White Horse, St. James Street, Dover - Branch 
Meeting & Beer Festival Wash-Up Discussion.

Royal Oak, Capel le Feme - Branch Meeting.

Royal Cinque Ports Yacht Club - ANNUAL 
GENERAL MEETING followed by Branch Meeting.

Branch Meetings start at 7.30pm 
The branch normally meets on the third Monday of each month.

If you are interested in joining CAMRA please come along to one of our meetings!
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The Local News
Contributors - Martin Atkins, Anne Mciiroy, Roger 

Marples, John Pitcher, Tony Wells, etc.

DO VER
Blakes, Castle Street: Once again 
Blakes leads the news in Dover. Pe
ter and Katheryn, who took over the 
pub last spring, took the decision just 
before Christmas to completely ban 
keg. Now all their draught beer and 
cider is either on stillage or hand- 
pump. Peter had calculated that keg 
had fallen to about 2% of sales and it 
wasn’t worth the bother of continuing 
with it. Guinness and lager are avail
able in bottles for those who want 
them and Thatcher’s cider is always 
on handpump. However, they have 
been helped in their new approach 
by Goacher’s decision to start deliv
ering directly to our area (see Kent 
Small Brewery News), and whose 
Crown Imperial Stout is more than a 
substitute for draught Guinness. So 
far it has proved tremendously suc
cessful and sales have exceeded 
Peter’s expectations -  of four firkins 
of stout delivered in mid-December, 
three had gone in nine days. And 
Blakes has been concentrating on 
Kentish brews in general of late with 
other beers from Goacher’s as well 
as Hopdaemon, Gadds and Whitsta- 
ble all making regular appearances. 
Admittedly, this has not been without 
grumblings from some of the regu
lars who prefer a broader selection.

Castle is having another go with real 
ale. A handpump was reinstalled in 
the autumn, and has been providing 
draught Bass. Management too has 
changed and seems to be making a 
determined effort to move away from 
the alcopop/lager market which 
seemingly held sway for so many 
years in this pub, and which seems 
more than adequately catered for 
across the town anyway. However, a 
return to the glory days of Richard 
and Opal Crocker is perhaps some
what over-optimistic. While speaking 
of our former hosts, those of us who 
were hoping they would get back into 
the business and take one of our 
local pubs will be disappointed. They 
are back in the business, but in 
Sevenoaks as managers of the Com
passes. Although a Greene King pub 
it does provide guest ales and Har
veys is a regular. It’s also, dare I say, 
Cask Marque, but Richard assures 
me he will be able to keep the beer 
at a decent temperature.

The Flotilla, Bench Street: As re
ported in last issue the Flotilla has 
been offering a revised ale range for 
the last few months with new addi
tions Greene King IPA, Bombardier 
and Adnams Broadside appearing 
regularly. The Broadside was in ex
cellent form just before Christmas.

The Castle, Russell Street: Just The Eagle, London Road: Closed
round the corner from Blakes the since late summer the pub re-
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HEATHER & CHARLIE 
welcome you to

y e z j o

B a n f R j B s t o n e
Four Real Ales plus Mild 

3 from local microbrewers 
and 2 from microbrewers from other areas 

3 Real Ciders
Good home-cooked pub food
Fresh Fish always available 
Good Vegetarian selection 

Food from 12pm to 3pm & 7pm to 9pm 
Wednesday to Saturday 

Sunday Lunch only £5.50. Cooked fresh the same day. 
Booking advised 

LIVE FOLK MUSIC EVERY THURSDAY NIGHT
Join the Afternoon Club and get up to 5Op o ff your p in t - 

Monday to Friday 3pm to 7pm 
OPEN 12.00 - 11.00 MON. TO SAT.

12.00- 10.30 SUNDAY 
Telephone 01304 831619 www.barfrestone.com
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opened just before Christmas. At 
present no real ale but there is talk of 
putting on one of the more widely 
available bitters such as Greene 
King I PA.

The White Horse, St James’ St: 
Good selection of real ales including 
regularly Landlord and Ringwood 
Fortyniner, and quite often Brakspear 
Special. In December Brakspear Bit
ter also made an appearance, seem
ingly every bit as good as the Special 
and, from what I can recall, both are 
pretty good representations of the 
brews from the original Henley brew
ery. Other frequently represented 
breweries are Hopback, Dark Star 
and Titanic. Jack, though, is still hav
ing problems with one of his major 
suppliers, Interbrew. Last issue we 
reported on its habit of supplying late 
date casks. This time the problem is 
no casks at all. Having ordered sev
eral special beers for a birthday cele
bration they did not turn up with the 
preceding week’s delivery, as they 
should have, and Jack had insuffi
cient time to order afresh. Luckily the 
beer held out but our choice was 
much restricted. (See also Pub Pro
file.)

DEAL
The Ship, Middle St: As usual pleas
ing reports from this ever-popular 
pub -  a true local as one of our 
members put it. Beer range much as 
before; Master Brew, Summer Light
ning, Ship Ale and two from Gadds -  
on a recent visit No 7 and No 3. The 
Summer Lightning was in particularly 
spectacular form in late November.

The Prince Albert, Alfred Square: 
Along the road from the Ship more 
excellent real ales at the Prince Al
bert, where a continuingly changing 
range is on offer. One of our mem
bers was particularly impressed by 
the Wolf Coyote in November, al
though he is (understandably) a fan 
of Wolf beers. Another visitor found a 
delicious Burton Bridge Dark Mild, 
Gale’s Trafalgar Celebration and 
Young’s 7.2% Old Nick. The total of 
different ales is now approaching 
300 and there is talk of installing a 
fourth handpump.

The Saracen’s Head, Alfred Square: 
New tenants now at this busy Shep
herd Neame local -  John and Mary- 
Anne from King’s Lynn. A recent visit 
found Master Brew and Late Red in 
good condition, though the latter at 
£2.70 seemed somewhat pricey. 
However, it was the same price un
der the previous tenants and, from 
observation, is very much par for the 
course for Shep’s seasonal brew in 
its tied pubs. We wish outgoing ten
ants Pam and Kevin the very best for 
the future.

The Five Ringers, Middle Deal 
Road: The threatened re
development reported in previous 
issues seems now to be well under 
way, if not complete, and the pub is 
no more, with the site occupied by 
three houses. Admittedly, no one can 
remember it selling real ale but while 
the pub remains so does the possi
bility.

The Three Horse Shoes, Great 
Mongeham: A good community local

Page 6



<B(ak§s o f  (D o v e r
52 Castle Street Dover. Telephone 01304 202194  

www.blakesofdover.com 
3 Guest Ales always available on stillage

52 Malt Whiskeys and Fine Ports 
Locally caught fish and an extensive menu is available daily 

except Sunday
Open 10.30am - 11.00pm Monday-Saturday 

& 12.00 - 10.30pm Sunday
Double en-suite accommodation available from £40

Katheryn & Peter extend a warm welcome 
to customers both old and new

www.theparkinnQtdover.co.uk 
Victorian Freehouse A Restaurant 

Open All Day 7 Days a week
Restaurant and Snack Menu available all day 

5 en-suite letting rooms 
Live Entertainment

Six Real Ales including Shepherd Neame Spitfire, Young's 
Special, Wadworth 6X, Courage Best plus two Guests 

Alt the essence o f a village pub in 
Dover Town Centre
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run by Wendy and Martin with regu
lar music, and a range of events in 
support of charities -  See 
www.threehorseshoesmongeham.co. 
uk for details. When we were there in 
November we found a warm wel
come, Gadds’ No 5 and Greene king 
IPA, and a promise of Gadds’ porter 
in December.

The Walmer Castle, South Street: 
No longer selling real ale -  appar
ently no demand, although ail the 
other pubs in the vicinity sell it. Ad
mittedly it always felt like a bit of an 
afterthought, but the quality was 
good and the pub was handy for the 
bus.

The Bohemian, Beach Street: A 
good and interesting range of real

ale normally available at this seafront 
pub; regularly Deuchar's, Wood- 
forde’s and Adnam’s, plus a variety 
of guests -  including during October 
O’Hanlon Royal Oak, Bath Ales 
Barnstormer and several from Cot
tage. Weston’s cider is often avail
able as well.

The Telegraph, Telegraph Road: A 
new discovery to two of our mem
bers, who found three Shep’s hand- 
pumps on offer -  two of Master Brew 
and one of Porter. A warm welcome 
and friendly service came from the 
landlady and her staff at this tradi
tional, corner local.

The Stag, The Strand: A second 
discovery for the same two mem
bers, with very good quality Bass

The Lighthouse

Inn esc restaurant
Old Dover Rd. Capel-le-Ferne 

Tel: 01303 223300 
Fax: 01303842270 

www.thelighthouseinn.co.uk

REAL ALES FINE WINES 
GREAT FOOD 

SUPERB ACCOMMODATION

MON - FRI 11am - 3pm & 5.30pm - 11pm 
SAT 11am - 11pm SUN 12pm - 10.30 pm

Separate 30  Seater Restaurant -  Business Lunches and Functions
-  B&B Rooms - Ample Parking -  30  Seater Family Dining Area 

with Separate Indoor Play Area

FULL MENU & TRADITIONAL SUNDAY ROAST
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THE ALMA
126 West St., Deal

Open 11.00- 11.00 Monday to Saturday 
& 12.00-10.30 Sunday

Four real ales -  Courage Directors, 
Fuller’s London Pride + Guests

Regular Live Music
Food 6.30 -  9.30 Monday to Saturday 

12.00 -  4.00 Sunday Lunch

Large range of beers, lagers and house specialities 
Bar billiards, pool and darts

DEAL’S LARGEST PUB FUNCTION ROOM AVAILABLE 
FOR WEDDINGS, BIRTHDAYS, PARTIES & PRIVATE 

FUNCTIONS-CATERING & ACCOMMODATION 
CAN BE PROVIDED

TELEPHONE 01304 360244

O n e  ‘D e a l 0p n im d U c ^ t fiu fo
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plus a second handpump (Greene 
King I PA) at this busy local opposite 
the seafront.

The Lifeboat, The Strand : Apparently 
still closed despite rumours of being 
re-opened as a restaurant and bar. 
Any news welcome.

SANDWICH & RURAL
The Admiral Owen, High Street: 
Greene King IPA and Abbot are regu
lars in this Greene King owned timber 
framed pub, although there is normally 
a guest as well -  sometimes GK, 
sometimes not. An open plan pub with 
long tables and benches and the bar 
tucked away behind the fireplace. A 
visit in November found Ruddles Or
chard, in good condition but with an 
appley flavour not to everyone’s taste.

The Charity, Woodnesborough: After 
a recent visit one of our members 
commented, “It's been a while since I 
visited this pub but it should really be 
on my ‘pubs to visit on a regular basis 
list’. A good selection of real ale, in
cluding mild and a very friendly wel
come.” The mild, usually Ansell’s (as it 
was on this occasion), is a permanent 
feature, the Charity being one of the 
very few pubs locally to always offer a 
cask conditioned mild. Also on pump 
that day Bass, Greene King IPA and 
Ruddles Best Bitter. The pub also pro
vides good quality, no-frills meals at 
very keen prices.

Fleur de Lis, Sandwich: Two real ales 
of the national variety, currently 
Greene King IPA and Wadworth 6X, 
plus an ever changing guest. In the

past locals Gadds and Whitstable 
have both featured, while from fur
ther afield the choice has often been 
Archers. A pint of its IPA was a nota
ble hit with one of our members in 
October, and he was on course for a 
second when his wife arrived to take 
him and his drinking companions 
home. Clear and refreshing with a 
tangy long-lasting after taste was his 
description -  the beer that is, of 
course.

The Jackdaw, Denton: One of the 
few remaining pubs in this neck of 
the woods with the Chequers at Sel- 
sted and Endeavour at Wootton both 
closed, and the Three Bells, Swing- 
field converted to a house. Well 
worth a visit, and don’t be put off by 
the heavy investment in the restau
rant side, the pub regularly carries 
five real ales, which always seem in 
cracking form. Standard beers are 
Shepherd Neame Spitfire and Ring- 
wood Best but the others could be 
anything from anywhere. In late No
vember these were Bombardier, 
Black Sheep and Gadds No 5, and 
were accompanied by an exemplary 
welcome from the staff.

The Royal Oak, Capel: Keen pricing 
and a warm welcome at this cosy 
little pub (it needs to be warm and 
cosy on that bit of coast) with its 
views over the Channel to France, 
fog permitting. Landlord Paul has 
been regularly selling one beer at 
£1.60 a pint -  among others the ex
cellent England Expects from Nelson 
in October and Worthington Cask in 
late November -  and the Master 
Brew is only £2 a pint. Beer range
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The Golden Hind
85, Beach Street, 

Deal, Kent, CT14 7JB
We pay top prices for antiquarian and good quality 

and rare second hand books, in particular 
LOCAL BOOKS; ANTIQUARIAN; MARITIME; 

EARLY BIBLES etc.
This famous old bookshop, situated opposite the Royal Hotel, has 

been a source of interesting books for over 30 years
Phone/fax: 01304 375086 

E-mail: Mcconnellbooks@aol.com

%\)t Pull 3nn
E A ST R Y

Tel 01304 611444 Fax 01304 617037
FORTHCOMING EVENTS 
Friday 27th Jan. John Wells 

Saturday 4th Feb. Steve Bolton 
Saturday 18th Feb. Live Music T.B.A. 
Karaoke every Sunday evening 8 - 1 2

Live Music and Events fortnightly 
Come and try our pizza feature cooked while you wait

- eat in or take-away
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usually one or two guests plus Mas
ter Brew and Bass.

The Marquis of Granby, Alkham: A 
brief visit in November found an in
teresting range of beers, including 
McMullen County Best Bitter, which 
to the best of our knowledge has 
never, ever been seen locally before; 
spoilt somewhat by a rather offhand 
welcome..

The Crown, Finglesham: The usual 
and varied range of ales over recent 
months, with many from both Kentish 
independents (such as Whitstable 
East India Pale Ale and Hopdaemon 
Golden Braid on draught, and both 
Hopdaemon Leviathan and Skrim- 
shander in bottles) as well as from 
further afield -  most recently includ
ing several seasonal beers 
(Santa’s Steaming Ale, Rosey 
Nosey, etc) and, happily for a 
few of our members, a bonus 
from Australia in the form of 
bottled Cooper’s Pale Ale, left 
over from the last Crown Inn 
Beer Club meeting.

Hare & Hounds, Northbourne: 
another bastion of real ale out 
in the villages, with the usual 
line-up being Master Brew, 
Spitfire, Fuller’s ESB, and Har
vey’s Best -  while the regular 
guest is often Timothy Taylor 
Landlord or something from 
another great stable such as 
Hopback.

more and its back to traditional Brit
ish food, which on our visit at the end 
of year seemed to be going down 
well. One real ale on at the time, 
London Pride, in very good condition.

The King’s Head, Kingsdown: An
other regular outlet for Goacher’s 
since the brewery started delivering 
directly to the area - the Fine Light 
having proved particularly popular. 
Archers beers have also been mak
ing regular appearances and your 
correspondent enjoyed an excellent 
glass of IPA recently.

The Yew Tree, Barfrestone: A visit 
one Sunday afternoon in the new 
year found an eclectic selection of 
ales: Fuller’s ESB, Incubus, Robin
son's Old Tom, Black Cat Mild and

THE GUILDHALL
42 The Bayle, Folkestone 

Tel. 01303 251393

Stuart and Gilly welcome you to 
our traditional family run pub.

Four Real Ales 
Good Pub Food.

Open 12 Noon-11pm Mon-Thu 
12 Noon - Midnight Fri & Sat 
12 Noon - 10:30pm Sunday

The Chequer s ,  West  
Hougham: The Thai connec
tion, we understand, is no

Page 12



Grand Union Honey Porter - a beer 
for everyone, unless perhaps you are 
driving. The porter at 4.9% was ex
cellent - as one has come to expect 
from Grand Union.

The Mermaid, Bishopsbourne: lim
ited alterations in the offing to im
prove the front bar. Regular beers 
are Master Brew and Shepherd 
Neames seasonal ale.

The Fox, Temple Ewell: Four ales 
always available at our 2005 Pub of 
the Year. Various beers from 
Young's and Archer’s have been 
particularly prominent of late and 
Deucher’s is standard. Due to ap
pear shortly, at the time of writing, is 
Ward’s bitter, hopefully a recreation 
by Robinson’s of the original Shef
field beer that disappeared, along 
with the brewery, some years ago. 
Apparently Robinson’s own the origi
nal recipe and Steve, who comes 
from Sheffield, is curious to see what 
they make of it.

Still closed to the best of our knowl
edge are the Butchers Arms, Ash
ley and the Endeavour at Wootton, 
and we would be interested in any 
news on the Way Out Inn, West- 
marsh which seemed very shut last 
time anyone visited it.

FOLKESTONE
The Happy Frenchman: Still offer
ing two real ales, usually Adnams 
Broadside plus another - old peculiar 
quite frequently. Refurbishment is 
still in the offing but the staff weren’t 

sure when.

Harveys, Sandgate Road: 
Excellent atmosphere early 
one Saturday night in Janu
ary. Bass, Tiger and two from 
Archers - Golden and IPA; the 
latter in fine condition, and 
only £1.95 a pint, though 
spoilt for my taste by being 
too cold.

The Clifton: Just around the 
corner from Harvey's the 
Clifton still maintains its repu
tation for a good pint of Bass, 
as can be vouched for by 
those from Blakes who at
tended the Maddy Prior con
cert before Chrismas.

The Guildhall: One of the
seemingly few pubs to take

PIPS
TRADmOHALa jihm uiFISH & CHIPS 
FRIED IN 

VEGETABLE 
OIL

Great variety of fish. Open seven 
days a week From 1 l-2pm and 

5-11.45pm 
Friday and Saturday OPEN ALL 

DAY
Reasonable prices 

Warm welcome and friendly service 
High Street, Dover (near Town Hall) 

Tel. (01304) 204544
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advantage of the new licensing regu
lations, the Guildhall now closes at 
midnight on Friday and Saturday. In 
early January a visitor would have 
had a choice of Bass, Greene King 
IPA, Young’s Winter Warmer and 
Bombardier.

Chambers: Currently offering a 
choice of five real ales, including re
cently three particular favourites, 
Skrimshander, Old Thumper and 
Dogbolter, plus two ciders. For 
Easter another festival is lined up 
(see advert).

The Lifeboat: Beers from Greene 
King and Brains feature regularly - 
Rev. James being the pub’s current 
best seller. Harvey’s Sussex Bitter 
appears every couple of weeks and

recent notable brews have been a 
4.5% beer from Okells, Isle of Man 
and Green King Fireside. Particularly 
successful over Christmas/New Year 
was Shepherd Neame Porter. Kevin 
took two tubs one of which was fin
ished in hours and the other in a cou
ple of days.

The East Cliff Tavern: Just a few 
streets away this very traditional pub 
offers two or three real ales plus ci
der. Mostly from small breweries, 
locals, Hopdaemon and Gadds ap
pear regularly. Recent visits found 
the very drinkable Twelve Days from 
Hook Norton and the rarely seen 
Shires from Wychwood. Richard now 
shuts at midnight but dosn’t open 
Monday to Thursday until late after
noon.

WHITE
HORSE
DOVER

E S T . 1 3 6 5

Monday -  Saturday 4.00pm -  11.00pm
*  *  *Sunday 1.00pm -  10.30pm

4 CASK-CONDITIONED ALES FROM THE OLDEST PUB IN TOWN
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th e  R a ilw a y  'BeCC
Open JACC T>ay

Q u i z  N i g h t  T v e r y  M o n d a y  

~ 8 y rm  S t a r t -

T arC y 'E ven in g  SjfeciaC 3  Courses ju s t  £8.50
5 - 6.30 M on-Sat 2 Courses ju s t  £ 6.95

London Hoad, 'River 
TeC: 01304 822016 f o r  6ookmgs
11am  -lijrm , Sundays 12jTm.-10.3qpm

Alison and David welcome you to

The Lydden Bell
Pop in for a lunchtime snack 

or three course Table d hote set meal 
for just £11.95 

in addition to our full A la Carte menu 
the choices available are extensive

We look forward to seeing you soon
Non-smoking venue

Opening Hours
Monday Closed All Day

Tuesday -  Saturday H-3pm & 6-Hpm 
Sunday 12-5.30pm food served all day 

81 Canterbury Road, Lydden 
Tel: 01304 830296 for Bookings
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The National News

Lost in the Smoke

It seems that a total ban on smoking 
in public houses is now on the cards, 
following the Government’s decision 
to allow Labour MPs a free vote. 
Undoubtedly a ban will see a fall in 
trade, pubs will close and jobs will be 
lost. Obviously our legislators feel 
this is a worthwhile sacrifice, 
although it's unlikely that any of their 
locals will disappear. Curiously there 
seems no great demand for a ban 
from those it’s designed to protect -  
non-smoking bar staff and regular 
pub users. Neither does there seem 
much, if any, statistical evidence
demonstrating the dangers of
passive smoking in pubs. While 
passive smoking kills about 1000 
people a year in the UK, most of 
these are people living with heavy 
smokers. The danger from illness 
contracted from other sources, 
including smokers in pubs, seems to 
be largely speculation and
conjecture.

Ironically, many of the MPs who 
forced the Government’s change of 
mind, are those who rebelled against 
the 90 day terrorist detention
proposals in the autumn. Whereas 
their opposition then, centred on the 
Government’s inability to provide 
evidence that it was necessary, a 
similar lack of evidence over the 
dangers of passive smoking seems 
to cause them no problem.

By Martin Atkins 

Community Care

Meanwhile, seemingly unaware of 
the paradox, the All-Party 
Parliamentary Beer Group has 
launched an inquiry into the threat’s 
facing Britain’s community pubs, 
following constant complaints from 
constituents over the disappearance 
of viable locals. Their particular 
interest will be the affect of ever 
increasing regulation and the 
challenge posed by rising house 
values. CAMRA’s submission to the 
inquiry will recommend extending 
discretionary rate relief to urban 
pubs, re-invigorating High Streets to 
attract not just the young in the 
evening and encouraging pubs to 
diversify into other business’s such 
as shops or post offices. It will also 
be calling for better public transport, 
guest beer rights and simplification of 
licensing and regulation. However, if 
MPs are determined to ban smoking 
in pubs, thereby adding to their 
woes, a start to improving matters 
might be specific financial help (rate 
reductions or such like) by way of 
compensation.

Punch Up

Despite all the suggested 
alternatives the inevitable happened 
and the 1,800 strong PubCo Spirit 
Group returned to its family home, 
Punch, from whom it had split in 
2002. This will take Punch to 10,000
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N O R T H B O U R N E

THE STREET, NORTHBOURNE, DEAL, KENT CT14 OLG 
TELEPHONE No. 01304 365429
‘Village pub at it’s best’

Relax in our comfortable and traditional bar or when the sun is shining 
enjoy the Kent countryside from our patio and garden with its 

children’s play area.
BAR SNACKS - TO - A LA CARTE MENU 

We cater for everybody * Extensive Vegetarian MenufCve^Kecd/A le&
East Kent’s first Non-Smoking pub

Charlton Green Dover Tel 01304 202899

Open all day every day 

Fullers London Pride & Charles Wells Bombardier served

Separate non-smoking restaurant area

Our Sunday 
lunches ore very 
popular. Please 
book to avoid 

disappointment

Food served 12-2pm
The Village Pub next door to 

Dover's Town Centre
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pubs, making it the largest operator 
in the country, and 1,000 plus pubs 
larger than its major rival Enterprise. 
However, it is likely that this total will 
rapidly be slimmed down. With all its 
recent purchases has come 
considerable debt and a sale of up to
1,000 pubs is quite on the cards. 
Once again neither the Government 
nor its competition watchdog, the 
Office of Fair Trading, appear 
concerned. As usual there has been 
considerable interest in the press’s 
business pages, and articles charting 
Punch’s irresistible rise. How this 
further consolidation might affect 
licensees or the ordinary drinker is 
cheerfully ignored. However, judging 
from experiences elsewhere, it will 
likely mean at the very least reduced 
choice.

Enterprise Culture

By comparison, Enterprise is a 
model of enlightenment. When it 
acquired the pubco Unique, 
Enterprise allowed the existing 
Society of Independent Brewers 
(SIBA) Direct Delivery Scheme to 
continue on a trial basis. This 
allowed SIBA members to target 
pubs directly and deliver beer to 
them rather than go through the pub 
company’s own delivery system. 
Enterprise has been very pleased 
with the efficiency of the system 
which allows local brewers to supply 
local pubs, and has decided to 
extend the scheme to all its tenants 
and leaseholders. This will give them 
a choice of more than 600 ales from 
120 breweries. As well as giving 
customers greater choice, initial

results suggest that it increases beer 
sales as well.

Blow at Gale’s

The steady disappearance of family 
owned breweries continues. Having 
seen Jennings, Belhaven and 
Ridleys already swallowed up last 
year, the start of November found 
another casualty in the shape of 
Gale’s of Horndean, who has agreed 
to a takeover from Fuller’s of 
Chiswick. Apparently, secret 
negotiations had been underway for 
three months. Initially Fuller’s made 
no statements about the future of 
Gale's beers or of the Horndean 
brewery, other than that it is all under 
review and that “a number of well 
respected brands” would remain. 
Gale’s current output of 23,000 
barrels a year could easily be 
accommodated at Chiswick, and 
there has been considerably 
pessimism locally in Horndean 
itself. Subsequently though there 
have been indications that the 
brewery at least might be retained if 
only in the short term.
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Kent Small Brewery News
The breweries that appear in this report are the Kent micros that actually 
deliver beers to the public houses that are in the area covered by Channel 
Draught. If you are a licensee, why not try the beers from one of these small 
craft breweries, who brew their beers to a high standard using natural 
ingredients.

Nelson Brewing Company 01634 832828 -  Chatham Contact: Lorraine St 
John.
Lorraine St John has joined the company as General Manager, in place of 
Andrew Purcell. She is a former Management Consultant who was previously 
involved with the Chatham Historic Dockyard. Lorraine is very keen to provide 
a more efficient service to the brewery’s customers. In the New Year she plans 
to have small test batches of different brews, in polypins, for tastings in public 
houses. Ivana, the Czech brewer, will be developing new recipes. Michael 
Roper, the principle owner, will now be taking more of a ‘back seat'.

Nelson will be brewing a special beer for our festival, in February. It will most 
likely be a hoppy, copper coloured bitter of 5.5%. Do not miss this at Dover 
Town Hall on 3/4th. February.

Hopdsemon Brewery 01795 892078 -  Newnham  Contact: Tonie Prins 
The brewery is busy brewing beer for Messrs. Wetherspoon. Commendably 
Wetherspoon now has a policy of supporting a “regional” brewery and has 
chosen Hopdaemon for eleven of its outlets in Kent. Many will feel that this will 
bring a good quality Kentish real ale to such places as Ashford and Faversham 
town centres for the first time for a few years, on a regular basis. Tonie has 
also reached an agreement with Thresher to supply bottled Skrimshander in its 
Kent shops.

P & D  Goacher 01622 682112 -  Maidstone Contact: Phillip Goacher 
It is with great pleasure that we welcome Kent’s oldest surviving micro-brewer 
to Kent Small Brewery News. We must, in part, thank Peter Garstin of Blakes, 
in Dover, for this welcome move. It was he who talked Phil into delivering 
outside the Goacher’s established trading area. Due to the demise of East- 
West ales (beer wholesales) who hitherto stocked Goacher's beers, it was not 
so easy to have these excellent beers delivered to darkest East Kent. Mild, 
Fine Light, Dark, Crown Imperial Stout and Gold Star, with the seasonal Porter 
and 1066, will now be available to the enterprising licensees who wish to sell 
them. If the editor permits me, I would like to recommend a personal favourite 
for those who like an exceptionally bitter, dry, black stout -  Goacher’s Crown 
Imperial Stout.
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at J f  tnfllesibam

°»*e - 16tf| Centurp
Quality 

Selection 
Of 

Real Ales

Home Cooked A La Carte Menu and Bar Meals 
In a Warm and Relaxing Atmosphere

*** John Radford -  renowned local chef -  
now at The Crown ***

Cater for small weddings and functions in the pub or large marquee receptions in 
the acre and a half plot behind the pub

RECOMMENDED IN CAMRA’S 2005 GOOD BEER GUIDE 
TE U  01304 612555 WWW.THECROWNATFINGLESHAM.CO.lIK

Bed & Breakfast
c m c H M P  c c m g < E

(Next to The Crown Inn at Finglesham) 
English Tourism Council ♦ ♦ ♦ ♦

Double, Twin and Family en-suite room available 
From £25.00 pppn including breakfast.

Please call 01304 620192 for bookings or more information
www.orchardlodge.co.uk_______________________________
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Biakes is a good place to try these beers and Peter put in a large order to see 
him over the festive period. However, I understand that the Goacher have 
already supplied to the King’s Head at Kingsdown and the Coastguard at St 
Margaret's, and once the seasonal rush has died down at the brewery, Phil 
hopes to expand supply to other outlets in the area.

Whitstable Brewery 01622 851007 -  Grafty Green Contact: Rafik Abidi 
The new beer from Whitstable is Smack Ale at 5.5% and this is described as 
‘tasting of orangey cloves and bittered with traditional hops’. Smack Ale has 
recently been supplied to Blakes of Dover and The Rose and Crown at Perry 
Wood. Whitstable will also be producing a stronger version of its Oyster Stout, 
which is normally 4.5%, for our winter ales festival. Julian Hetherington, the 
erstwhile Head Brewer of Shepherd Neame, is also employed at Whitstable as 
a part time Brewing Consultant.

The Ramsgate Brewery 01843 580037 Contact: Eddie Gadd 
Despite increasing capacity, production at the brewery seems to have already 
increased to fill this. The seasonal Dogbolter is selling particularly well, 
especially at Chambers in Folkestone, and Eddie produced a bottled version 
for Christmas, but this quickly sold out. Gadd's No.7 seems to keep growing in 
popularity, especially in The Ship in Deal. However unfortunately, for Gadd’s 
drinkers at least, there will be no Christmas beer this year as time and lack of 
capacity did not permit this. The Mild will be in production in time for Spring.

Stoqm. Mwtpte*

Pub News E-Mail Address
If you have any news about a pub in your area -  new beers or different 

beer range, alterations to the pub, beer festivals or anything that may be 
of interest to our readers . Please e-mail

channeidrauqht.pubnews@virgin.net

We are, of course, equally pleased to hear from Landlords with news
about their pub.
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Gflfje & o p al <&ak
CAPEL-LE-FERNE 

Telephone 01303 244787

PAUL & STAFF 
welcome you to the Royal Oak, Capel-le-Ferne 

NOW WITH ALL DA Y OPENING
Monday -  Saturday 12.00 -  11.00 Sunday 12.00 -  10.30

BASS, SHEPHERD NEAME MASTERBREW 
<& GUEST ALES

BEER GARDEN CARAVAN CLUB SITE

The Fox
High Street Temple Ewell, Tel 01304 823598

Steve & Alyson would like to welcome you to The
Fox

Open for lunch 12-2 and dinner 7-9
Opening hours 11.30-3.30 6-11 Mon to Sat 

12-4 & 7-11 Sunday
Sunday Carvery 2 courses £7.00 Please book

DEAL, DOVER & SANDWICH CAMRA BRANCH 
PUB OF THE YEAR 2005 

Listed in the 2006 CAMRA Good Beer Guide

Small parties catered for. Play area. Children welcome
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So, things have moved along since our special cider is
sue last time around. It’s no longer Cider & Perry 

Month, so has public awareness been raised?

Well, for starters, the 20% increase in cider sales hasn’t 
changed overnight, so there is certainly more demand out 

there. Supply is still a tricky issue, for, although a pub chain like Wetherspoon 
can demand a large discount for stocking certain brands, individual pubs can
not. Also, if they are just testing the waters, they certainly won’t want to commit 
a large amount of money for an experiment. I’m a big fan of cider, but I’m with 
the publicans on this one. After all, if they all start losing money, where are we 
all going to drink? Anyway, the number of outlets is slowly growing, which is 
probably a good thing for us cider drinkers, rather than just about every pub 
stocking it, and then giving it up as a bad job. This way, as the number of out
lets grows, and the demand matches the supply, it can be seen as a good 
business move. It’s easy to fall into the trap of seeing your local as a sort of 
social club, so don’t forget that it still has to make money to survive.

Another boost to cider’s image came when Prince William revealed that he pre
fers the taste of cider to beer. A local supplier made enquiries about sending 
him some, but there is quite a process to go through, so let’s hope that he had 
acquired a taste for natural cider, and not the industrial stuff.

By the time you read this, the Wassailing season will be over, and cider mak
ers and drinkers can go back to more mainstream pursuits, such as drinking 
cider. I don’t suppose there was much wassailing going on in our neck of the 
woods, but it’s more of an accepted thing in the West Country. Still, if any local 
orchard owners are interested, I’m sure we could set something up for next 
winter. I expect the local media would be interested, so free publicity might well 
be included, especially if the emphasis were on traditions and a family evening 
rather than a drinking event.

As the harvest season finished a long time ago, talk on the UKCider Group has 
turned to other matters. Some of them are technical, relating to pasteurisation 
and so on, but there was an interesting discussion of how to sweeten cider that 
is too dry. If the cider has not been pasteurised, adding sugar will cause it to 
start fermenting again. That’s not a problem if you are just sweetening up a 
glassful ready to drink, but if you are bottling it could cause all sorts of prob
lems. In any case, adding ordinary sugar to cider will add all sorts of flavours,
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but someone suggested adding apple juice, which probably adds a more natu
ral sweetness. I prefer dry cider, so I won’t be trying it myself, but it could be 
worth trying if you prefer your cider sweet. Of course, adding pear juice to perry 
could be a problem, so you might need to stick to sugar for that.

There has been much discussion of CAMRA’s Good Cider Guide, which was 
eventually published a few months ago. As with any guide, the delay from sub
mission to publication always causes problems, but this guide was further de
layed by a change of editor. Given this “double whammy”, it’s hardly surprising 
that the guide isn’t quite as CAMRA might have wanted it. However, combined 
with the online pub guide in the UKCider wiki, you will probably have excellent 
coverage for wherever you happen to be, except for the parts of the country 
where the lack of cider means a guide would be of no use. Still, if cider sales 
keep increasing as they have been, it might even start to reach the “deserts”. 
That can only be good news for everyone!

Wassail!

dppie facfa

i n d e p e n d e n t  f i n a n c i a l  a d v i s e r s

‘The Confident Future Solution™’
Financial Planning brought into the 21st Century

Obtain affordable and truly independent financial advice by subscribing to one of 
our Confident Future™ programmes

Includes advice on
Investments, Pensions, Life Insurance, Savings, Mortgages 

Proprietor: Barry Williams Cert PFS 
Tel: 01304 213902

Fax: 01304 216270 E-Mail advice@regency-ifa.co.uk
15, Effingham Crescent, Dover, Kent CT17 9RH

Regency IFA is an appointed representative of IN Partnership, the trading name of The On-Line 
Partnership Limited which is authorised and regulated by the Financial Services Authority.
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Thursday 13th - Monday 17th April

20 ALES + 6 CIDERS
From across the country

FESTIVAL FOOD AVAILABLE 
ON MOST SESSIONS
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WHITE CLIFFS FESTIVAL 
OF WINTER ALES 2006

The first weekend of February is approaching fast, and in Dover at least that 
means the White Cliffs Festival of Winter Ales. This year will be our thir

teenth and as usual preparations have been under way for several months, 
with initial discussions starting back in mid-summer. We do seem to be a victim 
of our own success, in that the number of people wishing to attend (particularly 
on Friday night) seems to increase every year, and we can’t fit them all in. It is 
unfortunate that this excellent venue cannot hold more people, however as this 
is the case we have done what we can to avoid overcrowding, and limit the 
number we have to disappoint because of space constraints.

For this and other reasons, and after much thought and debate, we have de
cided to make one or two changes this year. The Festival will open earlier at 
3pm on Friday and there will be no music on Friday evening, which we hope 
will allow greater consideration of the interesting, and often rarely seen, beers 
available at the event. We have also reluctantly had to increase the admission 
on Friday to £5 to non-members -  unfortunately rising costs dictated that this 
was necessary. However, we have been able to hold the price of all beers at 
£2 a pint, which at 5% plus makes them even more of a bargain if you are a 
CAMRA member. If you are not, you will be able to receive a full refund of your 
admission if you join during the Festival -  there is a membership stand in the 
Connaught Hall, and our Membership Secretary will be there to answer any 
questions.

We are providing at least one beer from each of the micro-breweries in Kent, 
with the exception of Millis who does not brew a strong winter ale, as well as 
beers from all over the country -  very many of which will be appearing in Dover 
for the first time. If you find them to your liking (and we are sure at least some 
will be), why not see if your landlord can get hold of some for you?

Thanet Leisureforce, from whom we hire the hall, provides a range of hot and 
cold food, and soft drinks. It has tried to tailor the range of food to suit the 
event and, judging from the favourable comments that we received at last 
year's festival, has been successful. There is no reason for anyone to bring in 
their own food or drink, and Thanet requests that no food or drink is brought
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into the premises by festival attendees -  a rule it will strictly enforce. Should 
you have any views or advice on how this festival is run we should be pleased 
to hear them, and there is a tear-off form in the festival programme that asks 
for your comments. Please put completed forms in one of the boxes in the hall. 
In addition volunteers will be in both halls to canvass individual views on spe
cific questions.

We hope that as many of you as can, will be able to attend, and that you will 
have an excellent time. For your diary the Festival is set for Friday 3rd February 
from 3pm until 11pm, and Saturday 4th February from 10.30am until 11pm or 
sooner if we’ve no beer left; and please bear in mind that if your are coming on 
Friday come early or risk not being able to get in. In conclusion, please remem
ber that we are all unpaid volunteers and this might be the first festival at which 
some have worked, so please be gentle with us.

fRag&t Mwcptw
WHITE CLIFFS 

FESTIVAL OF WINTER ALES 2006
FRIDAY 
FEBRUARY 3rd 2006 
3pm to 11pm 
& 
SATURDAY 
FEBRUARY 4th 2006 
10.30am to 11pm
(or until the beer runs out if 
sooner)

MAISON DIEU (TOWN HALL) 
HIGH St. DOVER 

CL detection amund 70 of, 
ffiutain’t  finest uuntm ale* CAMPAIGN 

FOR 
REAL ALE
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Zipper Street, %ings<£own 

TeC01304 373915
FreeHouse

Your hosts Alex & Amanda 
and your chef Michael French 

welcome you to the King’s Head

Bar &  Restaurant food Tues to Sat 
All freshly home-cooked by our chef Fine

Fresh fish and good comes always available

Why not have an easy Sunday and come to COflCl jtiOnGCl 
us fo r our super6 Sunday roast from 12-6 Dpol Alpc
Extensive wine list - Over 20 malt whiskies

Q u e s t  aCes
G p e t x is i f r T C m e * '

Lunch/ F r id a y  12 - 2.30pm/
S a tu r d a y  12 - 3pm/

a l w a y s  S u n d a y  12 - 10.30pm/
a v a i(a 6 (e .

r: r  r  EVen^nGp M o n -frid a y  5 -11pm/O f te n  C o e d  *  S a tu r d a y  6 _l lpm/
S u n d a y  12 - 10.30pm/ 

Available any lunchtime for personal or business functions
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THE KINGS HEAD
^A RY& M A i?c>

^  g p E J C l A L  O F F E j J y  ^

*Every Wednesday 
Vi Price Steaks 8*, Desserts

*Every Thursday 
lA Price Carries 8c Desserts
*Every Friday Lunchtime 

Vi Price Cod & Chips
*Every Saturday Lunchtime 

Vi Price Specials Board
*Every Saturday Night 

Free Bottle of House Wine for every Table of 4 
or more ordering from the Specials Board

*Every Sunday 
25% off Our 100% Home Made 

lfoast's &, Desserts.
*Offers only open to tables that have booked in advance. 

______ *Offers start from 1st February until 3181 March 2006.______
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m CHANNEL VIEW
W ith the anti-smoking lobby an

ticipating at least partial victory 
in its campaign to see the end of 
smoking in pubic houses, those who 
feel it their business to be concerned 
about the nation’s unhealthy life
styles will no doubt be turning their 
attention elsewhere and lining up 
other targets. Top of the list of will be 
the old enemy, alcohol, and while 
there have been some high profile 
cases and certain problem areas 
(increased rates of cirrhosis and with 
the young), in a civilised society 
those who drink responsibly should 
be able to do so without interference. 
Of course there can be no argument 
against good health. We should all 
be aware of the health risks confront
ing us, and sensible people will take 
due note of them. However we are a 
free society and the choice should be 
left with us as individuals.

Unfortunately, there is a worrying 
tendency by the Government and 
those who advise it, to move from 
information and advice, to coercion 
and legislation, often accompanied 
by a selective use of facts, of the 
kind more usually associated with 
the advertising industry, and which 
the media rarely appears to question. 
Non-smokers, for example, are regu
larly assumed to be in favour of 
smoking restrictions, whether or not 
that is the case, while any statistical 
assessment of the risk arising from

passive smoking in public houses is 
notable by its absence. We are in
formed that alcohol has never been 
cheaper, and fuels much anti-social 
behaviour, but not necessarily that 
this relates largely to wines, spirits 
and supermarket beer, and that, as 
any regular pub user will tell you, the 
price of the traditional pint has well 
kept up with the rate of inflation. Nor 
is it generally known that almost one 
pub a day is closing for good -  the 
media interest lies with the large 
number of new licences granted for 
problem town centre sites. Language 
too is stretched and contorted to suit 
the argument. In a news item on al
cohol abuse, a BBC reporter in
formed us that to consume more 
than four glasses of wine a day, 
categorised one as a heavy drinker 
(with due respect to the recently de
parted, how then should George 
Best’s habit be described?); and 
many will be intrigued to know that 
more than four pints (8 units of alco
hol) in an evening designates them 
as binge drinkers, likely to run amok 
and cause public disorder.

What affect this all has on the large 
part of the population who rarely or 
never uses pubs, but whose votes 
count at election time, can only be 
guessed at. However it’s not incon
ceivable that in the popular imagina
tion, the traditional image of the cosy 
local at the end of the street
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(idealised perhaps, but harmless), is 
being replaced by one of riotous dis
order and ridiculously cheap booze -  
not harmless, and fertile ground for 
those looking to further restrict our 
activities. We already have the grim 
example of certain parts of Scandi
navia where bars are few and far 
between and alcohol horrendously 
expensive. And the controversy sur
rounding the new licensing arrange
ments and smoking controls, does 
not inspire confidence about the 
Government’s perception of the in
dustry. There has long been a suspi
cion that the “24 hour drinking” pro
posals had more to do with introduc
ing continental cafe style culture to 
the country, than improving the 
choices of the ordinary British 
drinker.

Ted Tuppin, chairman of Enterprise 
Inns, who controls some 15% of the 
country’s pubs, has commented that 
the British pub is one of the World’s 
great brands, a sentiment with which 
many would fully agree. Whether the 
Government see it in that way is per
haps doubtful. Despite more enlight
ened approaches, such as the Prince 
of Wales’ community orientated “Pub 
is the Hub” organisation, or the 
Chancellor’s specific help for rural 
pubs and small breweries, the im
pression persists that the official 
mind does not really understand ei
ther the traditional British pub or tra
ditional British beer. The concept of a 
place where people meet just to talk 
and drink good ale, both valued for 
their own intrinsic qualities, and to 
enjoy simple straightforward pas
times, does not find much room in a

world of big politics, powerful pres
sure groups and global companies.

If the pub is seen as no more than a 
dispenser of food and drink, our leg
islators might easily be persuaded to 
impose restrictions on strength or 
increase duty levels. It has taken us 
the best part of a century to throw off 
the limited hours and reduced alco
hol levels imposed in the First World 
War. Having just been liberalised it is 
unlikely that opening hours will be 
interfered with, but the strength of 
beer and its cost is a different matter; 
and if you think this is sounding 
alarmist, who ten, or even five, years 
ago would have anticipated that we’d 
now be facing a complete ban on 
smoking in pubs? CAMRA needs to 
make it very clear that whatever 
might have happened elsewhere in 
the trade the price of the pint in the 
pub, in real terms, is much the same 
as it was thirty or forty years ago, 
and that a return to a choice of just 
3-4% mild and bitter is not on. The 
anti-smoking lobby is well on the way 
to forcing through restrictions on 
smoking despite the absence of sup
port from many, if not a majority, of 
regular pub users. We must ensure 
the same does not happen to the 
price and quality of real ale.

Page 31



Stewart aruf(De66ie 
‘WeCcome you to

A Traditional Country Pub
Quest Ales 

Home cooked food Sunday Carvery
Pentanque, Pool, Darts etc.

Sunday Meat Raffle in aid of Joint Services
Function Room Available 

Open
!Mon to Sat 11am - 4 pm, 5.30pm - 11pm 

Sun 12 - 4pm, 6.30pm - 10.30pm

Enquiries 0 1 3 0 4  6 1 1 1 8 8
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A TALE OF TWO 
WALKS

Last year John, the local CAMRA branch Membership Secretary, was been 
busy organising walks for branch members. This is a tale of two of them.

The first walk saw the Finglesham Contingent arriving by car at Aylesham 
railway station to meet the rest of the walkers who were making their way 

by train from Dover, which turned out to be just John himself; and I suspect 
that if we hadn’t been there he would have got the next train back to Dover.

From the station we headed north-west to reach, after a 
mile or so, a bridleway that would lead us to our first stop, 
the Fitzwalter Arms at Goodnestone. Suddenly John 
stopped and, drawing a couple of plastic pots from his 
rucksack, practically threw himself at the brambles - he 
was after ripe blackberries. Chopsticks on the last walk 
and now plastic pots - you don’t half meet a rum lot on 
these walks. We helped John for a while before tearing 
him away from picking by reminding him of what we were 
really here for, and that the first pub lay just a few min
utes away.

The Fitzwalter Arms is a rambling old 
Shep’s pub with three bars and a genu
ine cosy feel about it, and the welcome 
is always friendly. On tap were Master 
Brew and Goldings. We ordered beer, 
sandwiches and a vegetarian pasta dish 
(all of which turned out to be excellent) 
and retired to the garden, which is much 
in keeping with the pub, to enjoy them in 
the sunny although windy day. Having 
enjoyed a refill we got on our way be
fore getting too comfortable.

Turning left and then right we picked up a footpath heading south-west through 
woods and fields, with distant views of the recently renovated and resurrected 
Chillenden windmill, which after about a mile and a half deposited us in Chillen-
den itself and our next stop, the Griffin’s Head. Here only Master Brew and
Spitfire were available although the pump clips indicated that the range was
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Chillenden Mill 0ften more extensive, including the not so com
mon Best. The pub has something of an old- 
world charm to it with large heavy wooden tables 
and flagstone floors, but was let down by a not 
particularly welcoming reception. We took our 
drinks out to the garden, on the other side of the 
car park, where the remains of a bat and trap 
pitch could be seen.

I Our next destination was the Royal Oak, Noning- 
ton and John directed us to a bridleway on the 
far side of the road. The path, fairly straight to 

j begin with, took on a more winding route around 
the back of the Beech Grove Bruderhof Christian 

| Community. Set up in 1995, in the old Nonington 
Sports College, it forms part of the Bruderhof,

' which is an international group of Christian com
munities located in North America, Europe and Australia. Returning to the road 
we thought we now had an easy stroll but John had other ideas involving paths 
around the back of the Parish Hall.

Eventually we arrived at the pub, which immediately went up in our estimation 
as it was showing the Ashes on big-screen TV. I am not a big fan of big-screen

The Plough Inn
Church Lane, Ripple 
Tel: 01304 360209

Real Ales, Country Wines 
Full weekday menu plus traditional Sunday lunches 
Accommodation, Two Double Rooms & One Twin Room - All en-suite

Ales always available are: 
Fullers ESB, Shepherd Neame Master Brew & 

Spitfire plus Guest Ales
Listed in the 2005 CAMRA Good Beer Guide
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TV but on this occasion I was willing to make an exception. The Royal Oak 
normally sells Master Brew and Timothy Taylor Landlord, but it had run out of 
the latter and we all drank Master Brew: a good day for the Shep’s profit line, 
as someone pointed out. It was at this point that we discovered John’s count
ing abilities leave something to be desired. It was his round and for some rea
son he bought four drinks for the five of us. Having quickly put things right we 
settled down to watch the cricket, listening, would you believe it, to “Bread of 
Heaven”. Trisha, my wife, however, now decided to go on strike and let us fin
ish the walk by ourselves, then collect her on the way home in the car.

So off we set for the last leg. We turned left out of the Royal Oak and headed 
up and past the church where a footpath to our left took us back to Aylesham 
station, the car and home. It had been a perfect day. Good weather, compan
ionship, a bit of exercise and a few pints of real ale. What more could a man, or 
woman (sorry Anne!) wish for?

The second walk also started at a railway station, in this case Sandwich. As 
well as the Finglesham Contingent and John we were joined by a couple of 
other people, including an American who was on extended holiday in Sandwich 
with his wife and had seen the walk advertised in Channel Draught.

We headed out on the main road towards Deal, 
and then took old Dover Road (now a no- 
through road to vehicles), crossed the round
about by South East Water Gardens and 
passed through an old metal gate. This took us 
onto a bridleway that runs through orchards to 
Felderland, and then in a westerly direction 
towards Eastry. Passing the local sewage 
works, we crossed over the bypass on the foot
path which eventually brought us into Eastry by 
the church, and shortly afterwards to the Five 
Bells. The pub is split into two bars, a lounge 
bar and public bar, and usually offers a wide 
range of beers, including some from local brew
eries. Today we were offered Greene King I PA,
Hopdaemon Incubus, Archer’s Farmers Boy 
and Old Speckled Hen (Gadds No 5 had just 
finished).

Feeling peckish we asked about food, and while the pub didn’t serve any, they 
were quite happy for us to buy fish and chips from the shop just 20 yards away 
and eat it outside. The landlady even bought us a tray of condiments and nap
kins. Now this was customer service of the first degree, from someone who 
knows how to make people very welcome.

Dick, the American, raised a couple of questions about Eastry, which we could-
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n’t answer but perhaps you, the reader, can. Why is the crossroads junction at 
the north of Eastry called “Poison Cross”, and what is the origin of the name 
Gore, which is an area in the village? If you can help please write or email me 
and I’ll forward the details on. Addresses are at the front.

At this point the day took a slightly surreal turn. While we were sat there a car 
stopped and asked us the way to the Blazing Donkey. From the way the occu
pants were dressed they could only be going to a wedding, and we duly di
rected them down Brook Street to the pub. It became apparent that this was 
the direction a lot of cars were going in and we had great fun in first of all iden
tifying these cars in advance and then pointing them in the right direction be
fore they even knew they were lost.

We had a second pint then headed off towards the Bull, Eastry’s other pub. It 
has gone through some major renovations recently and the bar is now a large 
open area albeit with comfy armchairs and sofas. Although there were pumps 
for Greene King IPA and 6X, neither was available so we drank Guinness in
stead. We left the Bull and turned down Brook Street in the direction of the 
Blazing Donkey, and the wedding party. A footpath at the bottom of the hill took 
us up through woods and across the bypass, and after about a mile a left turn 
brought us out opposite the pub.

The Blazing Donkey advertises itself as a country hotel, and has a number of 
open-plan rooms set around the bar and reception area. Today they were serv
ing Greene King IPA, Courage Directors and Gadds No 7. We all ordered 
Gadds, and sat down in the reception area to enjoy them and be entertained 
by a five-year old demonstrating firstly his furniture removing skills and sec
ondly his barman skills. It was at this point that John found himself with a slight 
problem. His original intention had been to head in the direction of Worth then 
back to Sandwich. However, the Finglesham Contingent knew of an extremely 
good and well-stocked beer festival not two miles from where we sat and from 
where it would be easy to get a bus back to Dover. Presented with these irrefu
table facts and knowing how disappointed we would be if we didn’t make the 
necessary change to our itinerary we headed towards Finglesham, passing 
through West Street.

The beer festival, being held at our local The Crown, didn’t let us down, pre
senting us with a wide range of beers including Gadds No 3, No 5 and Sea
sides Hopdaemon Skrimshander and Golden Braid; Oyster stout and East In
dia Pale Ale from the Whitstable brewery; plus four other beers as well as Bid- 
denden Bushels cider, which pleased Trisha immensely.
What a great way to end the walk and the day.

S o n y , W e th
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BEER ACROSS THE BORDER

Oh dear -  this is starting to look like something of a habit. Anyone would 
think I spend a lot of time at beer festivals! This time, a few reports from 

two more festivals -  the first just across the CAMRA border in Canterbury, 
Herne Bay & Whitstable branch, and the second from further afield in Sur
rey/Hampshire Borders branch.

Between Canterbury’s bustling city centre and Kent County Cricket Club’s 
lovely St Lawrence Ground lies The Phoenix, at 67 Old Dover Road. This is a 
traditional pub and, with six hand pumps at any one time, is a great bastion of 
real ale -  but a special treat lies in store come the first weekend in each De
cember, and their annual beer festival! This was the pub’s fifth, but was the first 
we’d managed to get to -  and it was well worth the effort.

The Phoenix is an unspoilt pub with a warm welcome from both sides of the 
bar. Linda and Keith do a great job of looking after the cellar, pub and patrons, 
while the locals are equally welcoming to non-regulars such as us (on this oc
casion, three quarters of the Finglesham Contingent). Not only that, but when 
we perched on a few bar stools at the end of a friendly table, the people we 
were sharing with turned out to be from Ashford Folkestone & Romney Marsh 
branch, and remembered us from one of John Pitcher’s DDS branch pub 
strolls!

Back to the festival beers, and with 25 options on the list we were spoilt for 
choice. Being driver, I only had two -  a half pint each of the two weakest, 
which were Robinson’s Old Stock Port (a play on the town name of Stockport, 
home to Robinson’s brewery) at 3.5% and Smiles Blond (still Smiles by name, 
but the Bristol brewery is currently closed and beers are being brewed by High- 
gate, Walsall) at 3.7%. Of the two, my favourite was the Old Stock Port -  not 
least because we have been fans of Robinson’s beers for many years and it is 
quite unusual to see them this far south.

My Finglesham chums managed to get through eight other pints from the beer 
list, ranging from Cottage Full Stream Ahead (4.2%) through to the strongest 
beer on offer, Black Sheep Rigwelter (5.9%). The highest votes from the boys 
went equally to Skinner’s Figgy Brew (4.5%) and Ringwood Porter (4.7%). All 
beers we tried were in great condition and, for cider drinkers, it should also be 
noted that the pub had put on a local cider specially brewed for the festival by 
Honeyhole Farm called Firebird (6%) -  so there’s one to try next time!

Sadly, all good things come to an end and it was time to head back home to 
Finglesham. Next year, we intend catching the bus for the Saturday day ses
sion in order to do justice to the occasion. Shortly before we left, someone who
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seemed to be a regular came in and ordered his tipple. The bell was rung and 
Linda called out “lager drinker!” -  now that gives you an idea of the ratio of 
beer drinkers to lager drinkers! Quite apart from the excellent beer festival, this 
is truly a great pub.

And as to the cactus plant sign in the ladies’ loo? Well, you’ll just have to go 
there to see for yourself!

(The Phoenix website is found at http://www.thephoenix-canterburv.co.uk/.)

From a personal perspective, the other Autumn festival we attended was en
tirely different. We lived for several years in Hawley, Hampshire 
(Surrey/Hampshire Borders branch), where our favourite local was the Prince 
of Wales in Farnborough North. Always a real ale Mecca, our only regret was 
that the pub was just beyond easily walkable distance of home -  thus we didn’t 
get there quite as often as we would have liked (though cycling in the warmer 
months was popular!). So -  imagine our delight when good friends of the other 
Finglesham Contingent half invited the four of us to Hampshire for a beer festi
val weekend, which turned out to be at our old local! Fortunately, the Prince of 
Wales hadn’t changed a dot since our Hampshire days -  a rare thing in that 
part of the world. Still a traditional pub separated into three distinct areas, the 
pub retains its several hand pumps inside while the bar for the festival had 
been set up in an old brick-built outbuilding between the pub and car park.

There were 48 beers and four real ciders listed in the pub’s “Go South Ale Fes
tival 2005” programme. Between six of us we managed a good sampling of all 
varieties, from Itchen Valley Godfather (3.5%) to Ballards Wassail (6%), and 
the equally strong Weltons Red X -  the latter of which was marking its 10th an
niversary and had put on a special brew. Our favourite was a toss-up between 
the two Surrey Hills beers (Ranmore Ale at 3.8% and Shere Drop at 4.2%) and 
Stumpys Hop a Doodle Doo (4%) -  all three of which rated equally well in our 
joint scoring system.

This festival was truly a celebration of southern brewers and cider-makers, and 
it’s great to see such support for regional products -  particularly in such a tradi
tional pub environment. So, if you haven’t ventured to this part of the Sur
rey/Hants border area but appreciate a good pint, do look out the Prince of 
Wales if you’re in the vicinity -  it’s well worth a visit and can be found at 184 
Rectory Rd, Farnborough, Hampshire.

Worryingly, perhaps, the cheery chap serving behind the bar felt we were fa
miliar (as he was to us, along with several festival patrons) -  which is saying 
something since our Hampshire days were some years ago and, to our shame, 
we were not even active branch members when we lived there!

(Znne AtcJEfcaif
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AVAILABLE NOW

On sale in pubs throughout the White Cliffs area 
Also available mail order

Send £2.50 (P&P inc) t o :
Real Ale in White Cliffs Country 

167, Markland Road, Dover, 
Kent CT17 9NL 

(Cheques payable to UDS CAMRA1)

Real Ale In White Cliffs 
Country

Amendments as at October 
2005

Butcher’s Arms, Ashley - Now
closed, future uncertain.
Yew Tree, Barfrestone - The fam
ily symbol 15 should be added.
The cider available is Biddenden 
8% Dry and Thatchers.
Admiral Penn , Deal - Closed.
Star & Garter, Deal - Now closed. 
Eagle, Dover - No longer serves 
real ale.
Millers, Dover - Now renamed Ma
rine Court and run as a 'Brewers 
Fayre' and Premier Travel Inn. 
White Horse, Dover - Opening 
Times changed to Mon-Sat 4.00-
11.00pm Sun 12.00-10.30pm. 
Mogul, Dover - Closed. Converted 
into offices.
Crown, Finglesham - telephone 
number should be 01304 612555. 
Hare & Hounds, Northbourne -
fully no smoking Y -
Lifeboat, Walmer - Closed, future
uncertain.
Chequers, West Hougham - Has
re-opened as pub and restaurant. 
Endeavour, Wootton - Closed, 
future uncertain.

Please note that the in the 
Guide means that the landlord has 
indicated that the pub will admit 
children.
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PUB THE WHITE HORSE
PROFILE Dover

T he latest branch social was held at the friendly White Horse in St James 
Street, Dover, on Monday 24th October. This event was planned not just as 

a good excuse for a get-together in a great pub, but also to celebrate two fine 
traditions -  the Kentish table skittles game of Daddlums and, with October be
ing CAMRA’s designated national cider month, the sampling of real cider.

The White Horse lies in a tiny pocket of local history, in what remains of the 
northern part of St James Street, between the Dover Leisure Centre (corner of 
Woolcomber St and Townwall Street) and Castle Hill. Established in 1365, the 
pub might well be the oldest in Dover and is adjacent to what remains of St 
James church, which originally dates from Saxon times (the current building is 
circa 12th century). If you take a look at the pub’s ad in this newsletter, you can 
see the road layout looked quite different in bygone days. Our editor advises 
he can remember the historic urinal building in the middle of the junction, which 
he thinks was probably demolished some time in the mid 1950s. Such an ele
gant structure would surely be listed these days -  and the aesthetics of the 
road are the poorer for its demise.

Flanked by the impressive fa9ade of St 
James on one side and a small green on 
the other, the White Horse is a traditional 
pub with a pretty, white painted exterior. 
Inside is a cosy and welcoming front bar, 
whose walls are adorned with the start 
and finish times of cross channel swim
mers. There is a separate room to the 
rear of the pub with comfy sofas, and 
more tables and chairs -  and it was here 
that the Daddlums table had been set up 
for our evening’s entertainment.

What is the game of Daddlums? Daddlums is a table skittles game believed to 
be unique to Kent. The table is made principally of wood and the one we used 
was hand built by our own Dave Green, based on a 'measuring up’ visit to an
other Kentish pub. Dave’s carpentry skills are to be admired, as his Daddlums 
table is a work of art. A typical table is 5% feet long by a few feet in both width 
and height. Players stand around nine feet away and throw what are called a 
‘cheeses’ (a kind of solid wooden quoit) at the nine skittles standing on the ta
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ble. In order for the knocking down of skittles to count, the cheese must make 
contact with the table before it strikes. Basically, whoever knocks down the 
highest number of skittles in a series of legs is the winner.

We had over ten people, so divided ourselves into 
two sides and played several legs -  though it’s 
hard to be sure exactly who won. This was noth
ing to do with the cider, but due to one player 
having to leave between sessions and a certain 
amount of switching between sides at various 
stages. What is certain is that everyone had a 
thoroughly enjoyable evening. This was the first 
time some of us had played Daddlums, and we’re 
looking forward to its next outing -  whenever that 
may be.

On the cider front, fellow antipodean Jack provided 
us with two different ciders from Pawley’s Farm 
(near Faversham) for cider month: a dry, strong 
one at 8%, and a spicier one at around 6%. The 
latter was my favourite of the two, and was served 
warm -  thus seeming like a cider version of a 
mulled wine. The pub has also been a regular 
stocker of Thatcher’s cider. For those few weren’t 
drinking cider, the usual good choice of four real 
ales was on offer, so people could enjoy the likes of 
Landlord (possibly the best pint of this for miles 
around), Ringwood Best and Fortyniner, and Hop- 
back Odyssey.

Jack and his team at the White Horse all 
looked after us extremely well. The food was 
exceptionally good -  perfectly roasted pork 
with proper crackling and all the trimmings, 
as well as lots of bread, cheese, veggies and 
salad.

So -  another excellent branch social, with a 
good time had by all. Cheers!

Clnne McJbuuf.
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RING A RING 
OF LONDON

WITH THE BEERY BOATERS

It’s quite a long time since the Beery Boaters did the London Ring. Most hire 
boat companies seem reluctant to let their hirers have a go at it. On our two 

earlier trips we hired boats from High Line Yachting, on the Slough Arm of the 
Grand Union, but it has moved and no longer hires out boats, so when we 
found that Lee Valley Cruisers, at Broxbourne on the River Lea (Note: the river
is the Lea, but it is part of the Lee and Stort Navigation in the Lee Valley) al
lowed suitably experienced boaters to take this route, we couldn’t resist having

a go again. Oh, yes! The London Ring? 
Well, it’s a smallish circular route taking 
in the bottom end of the Grand Union 
Canal from Brentford to Southall, the 
Paddington Arm from Slough to Little 
Venice, and the Regents Canal from 
Little Venice to Limehouse Basin at 
Stepney; and the tidal Thames com
pletes the ring from Stepney to Brent
ford.

So, on Friday 30th September, eight Beery Boaters comprising Martin Atkins, 
Dave and John Underdown, Giles Hadfield, Terry Easley, Chris Baxter, Dick 
Savage and The Commodore assembled (eventually) at Broxbourne, em
barked on the 68ft narrow boat Emily (complete with one of the sturdiest gang
planks we'd ever come across, and which later was to prove invaluable) and 
headed south in intermittent rain to Waltham Abbey to tie up outside The Old 
English Gentleman. Nethergate is its regular beer, with a guest (on this occa
sion Fenland), plus Old Rosie cider. I rather like Waltham Abbey. When I drove
lorries it was a favorite venue for the evening. Most of the several pubs are 
McMullen’s and our next stop was the Welsh Harp, after which the group split 
up and variously went to the Sun, Angel and Crown. In the Minster churchyard, 
just behind the Welsh Harp, is the reputed grave of King Harold (arguably the 
last English monarch of England) who endowed the church, while near the Sun 
is a plaque on the pavement denoting the Greenwich Meridian. Being too late 
to get pub food, we settled for a Chinese take-away from Hing’s on the way 
back to the boat.

Lee Valley Cruisers base
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Saturday was going to be an easy day, so we didn’t set off until 08:00. The rain 
had gone, and the day started fine, and it remained so during the rest of the
week. We passed under the M25, then through Ramsey Marsh and Enfield
Locks, the latter adjacent to the former Enfield Small Arms works. From here 
the locks are paired and, with the exception of Pickett’s Lock, all had one 
chamber completely hydraulically operated, which naturally we chose. About 
13:00 we tied up outside the Princess of Wales, a Young’s pub by the A104 at 
Clapton, for a meal and a few pints. We also availed ourselves of a special of
fer of four assorted bottles of beer at a fiver per pack.

We set off again at 16:20, past Hack
ney Marshes, and many very tame her
ons and very many Canada geese, 
through Old Ford Lock, near the pro
posed site of the future Olympic sta
dium, and took the right fork just above 
Bow Tidal Locks, down the Limehouse 
Cut to Limehouse Basin -  now mainly a 
large yacht marina. We just managed 
to pip another narrow boat coming from 
the other side of the basin to pole posi
tion mooring for going into the Thames

Traditional Countiy Pub • Green* King Fine Ales 
Guest Ales every Thursday • Beer Gaidai • Meeting Rooms 

Ample Car Parking * Charcoal Grill • Intimate Restaurant 
Country village Cooking • Wholesome Bar Menu 

For Reservations, Business Lunches&Sodal Events 
Telephone 0122? 721339

Robert Whigham
Innkeeper

The Red Lion, Stodmarsh, Nr. Canterbury, Kent 
Telephone 01227 721339
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THE CHARITY INN  
WOODNESBOROUGH

Up to Four 
Real ales

Including

Black Sheep Bitter 
Ansells Dark Mild 

and
Greene King IPA 
Plus Guest Ale

Tele 01304 613189
e-mail: jenniferclytn@yahoo.co.uk

Home Cooked Food 
Served 

Lunchtimes & Evenings 
Tuesday to Friday 

Lunchtimes - Saturday
2 Course Menu from £3.95 

(at least 5 selections) 
Main Course - Sweet - Tea

& Coffee
Traditional Sunday Roast 

Set Lunch 
£7.95 Two course

TRADITIONAL OLD ENGLISH PUB
OPEN

Monday to Saturday 12- 3pm 6-11pm 
Sunday 12-3pm 7-10.30pm
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in the morning. The former lock keeper’s cottage and ex-GBG Barley Mow just 
by the lock was now renamed the Narrow Street and sold no real ale, so we 
went to the nearby Grapes, reputedly a haunt of Pepys and Dickens in days 
past. Unable to get into the renowned seafood restaurant, we had to settle for 
a meal in the bar and a choice of Adnams, Taylor’s Landlord and Marston 
Pedigree beers. To complete the day we went to the Queens Head in Flambor- 
ough Street, the Youngs pub where the late Queen Mother famously pulled 
and consumed a pint of Special.

On Sunday as we weren’t due to go up 
Approaching Tower Bridge the Thames until 11:45, when the tide

was right, so I wandered down to take 
some pictures of the Grapes and also 
got one of a heron who posed on the 
quayside for me. Before we left, the 
paddle steamer Waverley, which had 
gone up to the Pool of London the pre
vious evening, went past the lock 
down towards the Thames Estuary. 
Bang on time the lock keeper ap

peared and, with three other boats, we went down to the Thames. We followed 
Francis, another Lee Valley boat, up river, where to start with it was a bit 
choppy, and we ‘shipped it green’ on the odd occasion until we were under 
Tower Bridge with the Tower of London on one side and HMS Belfast on the 
other. Then up river, past the London Eye, the Houses of Parliament, Batter
sea Power Station and so forth. Around Hammersmith were several rowers 
and some dinghies engaged in racing, one crew almost rammed us amidships.

The two narrow boats entered the Grand Union at Brentford at 14:30 via 
Thames Lock, but were told by the lock keeper that, the next stretch being 
semi-tidal, we would be unable to proceed further for a couple of hours. So we 
went to the Brewery Tap instead, a Fullers pub a few yards away. It would now 
be impossible to get to the top of Norwood Locks as we had hoped that day, so 
we were in no great hurry to set off, and left eventually at 17:00, to arrive at the 
bottom of Hanwell Locks just as it was getting dark. The nearby Fox is a regu
lar GBG entry and was serving, among others, Timothy Taylor and Caledonian 
Deuchars. We stayed here for the evening, although midway Chris, Dick and 
Giles went for a Thai meal.

Monday morning and we were off at 07:00. Up Hanwell and Norwood Locks by 
09:30, took on water at the top, and a few miles later turned right onto the Pad
dington Arm. We passed Southall, Greenford and Alperton, with plenty of 
green open spaces until we’d gone over the North Circular Road to Park Royal
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where we could see the new Wembley Stadium being constructed. At Acton 
Lane we moored for more Young’s at the Grand Junction Arms from a particu
larly unwelcoming landlord, and then past Kensal Green Cemetery, to Little 
Venice. On through Maida Hill Tunnel, the back of Regent’s Park Zoo to Cam
den Town, five locks down, and then through Islington Tunnel. One lock fur
ther, City Road Lock, and we tied up for the night outside the Narrowboat, op
posite Wenlock Basin at 18:40, on schedule again. After a pint or two at the 
Narrow Boat, which served Adnam’s and Fuller’s, it seemed only natural that 
we should make our way to the Wenlock Arms to regale ourselves of its selec
tion of beers and salt beef sandwiches -  and, unlike some pubs, we were not 
hustled out of the door on the dot of closing time!

We left on Tuesday at 08:10. Dick had a party to attend that evening and left 
us for a couple of days. We carried on past Victoria Park (the first public park in 
the country), turned left into the Hertford Union Canal, where we moored for 
breakfast, and then left again onto the River Lea, having completed the London 
Ring. By 12:30 we were back at Tottenham, and moored outside another Nar
rowboat, only to find no real ale, so we walked the few hundred yards to the 
Ferry Boat for Fuller’s and Adnams beers. Our evening destination being a 
second visit to Waltham Abbey, we set off at 15:00, but were almost thwarted 
by one of the bottom hydraulic gates at Enfield Lock refusing to operate. How
ever, the stout gangplank now proved its worth and, by using it as a lever, we 
did it handraulically instead! (Yet another use to which a gangplank can be 
put.) Reaching Waltham Abbey at 18:30 we found our previous mooring space 
taken, but tied up at the park the other side of the bridge instead. This time the 
Old English Gentleman had Springfield as the guest ale, and an old Hancock’s 
Half Hour on the radio. We visited the Welsh Harp and the Crown again, and 
bought another Chinese take-away on our way back to the boat.

Wednesday morning and we were up at 07:45, and enjoying an excellent 
breakfast in the ‘greasy spoon’ on the canal side behind the Old English Gen
tleman. Away at 08:45, past Broxbourne and right at the junction of the Rivers 
Lea and Stort, taking the latter to Roydon, where we tied up at 13:20 and 
walked up the hill to the village, and the New Inn, which sold Greene King and

Adnam:s. On the way Dave and I 
found some parasol mushrooms (very 
good to eat, and which we enjoyed for 
breakfast the next day!). We untied at 
15:20 and, after retrieving Dick at 
Burnt Mill Lock, pushed on to Saw- 
bridgeworth where we moored for the 
night above Shearing Mill Lock. Paus
ing on the way at the Old Bell, we 
spent most of the evening at the fa
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mous Gate, with its extensive selection of real ale, and independent real ale 
organisation.

Thursday, and the last full day. We 
turned Emily without too much diffi
culty in the lock cut and returned to 
Roydon. This time we drank at the 
Crusader (McMullen) and the White 
Hart (Greene King). Pity about the 
beer, it’s the best of the three pubs! 
We left at 15:15, returned to the 
River Lea and tied up at the Fish and 
Eels, Dobbs Weir (on the fringe of 
Hoddesdon) at 17:00. The pub is 

large, and the same group with same range of beers as the Ferry at Totten
ham. Most of us stayed there for the evening and played dominoes (though not 
for cash), while Chris and Dick walked the mile or so to have a look at Hoddes
don. And that was that! Up at 07:30, clean up the boat and back to Brox- 
bourne. Roll on next April!

Jim Qneea

£*% LOUIS ARMSTRONG
Maison Dieu Road, Dover 

01304 204759 
Selection of Real Ales

Aw e ‘TfCttAic “ykcetcuf & Satuw Uuf.

*7 *0 4  fa ff  euenq S u n d ay  'K ty A t

Sunday 5th February - §0171 J-Come 'Ba.YuC 
Sunday 5th March - Trefor y/iCCiams & friends  

Sunday 2nd April - CfiarCie Connor
'EAST'E'R DO'U'BL'E 

Sunday 16th April - D en n y  iCCett 
Monday 17th April - Limefiouse J a z z  'Band  

(10 p ie c e f r o m  tfo tta n d )
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LAST 
KNOCKINGS

I recently caught an interview on Radio 4’s PM programme with a representa
tive of the advertising industry -  the subject being brands and branding, and 

the comparatively limited targeting of older age groups; and although it was 
about marketing in general, it is as equally applicable to beer as anything else. 
Apparently emphasis is placed on the adolescent and twenty-something mar
ket because those age groups were still deciding on brand preference, while 
the older groups had established brand loyalty, “sometimes acquired from their 
parents”, which they were far less likely to shift. Not a picture I would have 
readily recognised of my own age group, most of whom appear to take great 
care in their choice of purchases, and are perfectly happy to switch from one 
product to another. The obvious comment which the interviewer oddly and frus- 
tratingly neglected to make, was that maybe we’re not targeted because, hav
ing heard it all before, we’ve more sense than to take any notice of it.

One of the curiosities of being involved with a CAMRA newsletter is the variety 
of response it elicits. Visiting one of our more distant, and less frequented, out
lets I dumped the usual dozen or so copies on the bar, and was about to go, 
when it became apparent that things had changed. Instead of the usual cheery 
greeting, I received a firm no thank you from two gentlemen who I assumed to 
be the new management. This was without asking what I was offering them, 
and in the kind of manner that suggested they might have thought it was dodgy 
cigarettes. “What am I supposed to do, read it?” said one, after I'd explained it 
was our local branch newsletter, and as if reading in a pub should be limited to 
invoices and tax returns. I was about to give up and leave when he took half a 
dozen. A result I suppose.

Despite the grim predictions of the Daily Mail, the Association of Senior Police 
Officers and the Conservative Party, the revised licensing laws have become 
part of our culture, without Armageddon seemingly enveloping our green and 
pleasant land. In fact the media, having terrified a large part of the country’s 
law-abiding citizenry for the best part of the year, has now dropped the matter 
like the proverbial hot potato. As was becoming quite apparent, as the “24 hour 
era” approached, for the majority of pubs and their customers things have 
changed very little. Most pubs have kept their hours much the same with per
haps an extra hour or so at the end of the evening, and that often restricted to
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those already in the pub. The vast majority of those applying for the full 24 hour 
license have been supermarkets and other retail outlets (an outcome probably 
not envisaged by the Government) with only a few hundred pubs across the 
country joining them and, in many cases, with the intention of occasional use 
only. As with the introduction of all day opening in the late Eighties, for most of 
the country the change has passed by unnoticed.

While the new licensing regulations have not had the ill effects that some had 
predicted, many believe that the alcohol related problems we are currently wit
nessing lie with the cavalier approach of the licensing authorities (no doubt fol
lowing Government guidelines) over the last ten to fifteen years, and the cyni
cism of many brewers and pub chains, which have effectively created alcohol 
supermarkets in many of our town and city centres. The soon-to-retire landlord 
of the famous Coach and Horses in Soho spoke with feeling on the issue in a 
recent radio interview. His pub had seen many drunks, but normally quiet 
drunks. If someone was out of order they would be refused a drink or asked to 
leave, often with their money returned. Occasionally they might be barred for a 
while. From time to time the police would look in to make sure everything was all 
right. Contrast this with the average city centre barn designed for noise and ex
citement and large groups of young drinkers. It’s unlikely a drunk would be iden
tified until they fell over or assaulted someone -  and the only police presence, 
mob handed when the inevitable trouble arrives.

At the time of writing the annual Festive Season anti drink-driving campaign is in 
full swing, with the emphasis this year on persuading drivers that if they drink 
and drive it is impossible to accurately calculate whether or not they are within 
the limit. Best not drink at all, is the advice -  at one level, a very reasonable ap
proach, but on another once again an example of the no discretion approach to 
modern living. When the breathalyser was introduced in 1967 I clearly remember 
that guidelines were given as to how many beers or spirits constituted the limit. 
However, it was made very clear that these were rough estimates and varied 
from person to person and according to circumstances. Sometime in the inter
vening years it appears that a decision was made that such information should 
not be provided, on the basis presumably, either of concern that such compari
sons might be misleading, or of the bogeyman principal that the more unquantifi- 
able a danger, the less likely it was to be questioned or accommodated into 
one’s lifestyle. And there is the suspicion of connivance by the media. Certainly 
in recent years, on neither TV, radio, nor in the press, have I heard or seen the 
question raised of a safe level of consumption.



£s>t. C r i s p i n  3 n n

Come and enjoy a pint o f real ale in our large garden or on 
the barbeque patio. We have a children’s play area.

We also offer a daily changing specials board featuring 
local produce as well as our comprehensive bar and 

a, la carte menus.
The restaurant is air-conditioned and is no smoking.

Our accommodation features 6 rooms all with en-suite
facilities.

Up to 4 Cask Ales:
Fullers * London Pride*

Shepherd Neame ‘Masterbrew’
Harvey’s ‘Sussex’

Adnam's ‘Broadside’
Monday-Saturday 12 - 2.30pm & 6pm - 11pm 

Sunday 12 - 4.30pm (only Winter months)
St. Crispin Inn, The Street, Worth, Nr Deal, Kent 

Telephone: 01304 612081 www.stcrispininn.com

A ccommodation 
♦  ♦ ♦

3 Diamonds

15th Century 
Pub and 

Restaurant
with
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Local Information <& 
Useful Numbers

Dover Tourist Info 01304 205108
Folk Tourist Info 01303 258594
Dover Police Stn 01303 850055
Folk Police Stn 01303 850055

Dover Taxis
A1 01304 202000
A2B 01304 225588
Arrow 01304 203333
Central 01304 240441
Club Travel 01304 201915
Heritaae 01304 204420
Star 01304 228822
Victory 01304 228888

Deal Taxis
Al Cars 01304 363636
Castle Taxis 01304 374001
Deal Cars 01304 366000
Jacks Cars 01304 372299
M & M Cars 01304 382345

Sandwich Taxis
AM Cars 01304 614209
Silver Cars 01304 620222

Folkestone Taxis
Channel Cars 01303 252252
Chris’s Taxis 01303 226490
Folk. Black Cabs 01303 220366
Folk. Taxi 01303 252000
Premier Cars 01303 279900

National Bus Line 0870 6082608
Staaecoach 0870 2433711
National Rail Ena. 08457 484950

Trading Standards Office (East Kent)
01843 223380
Trading Standards Office (Mid Kent)
01303 850294
Gwyn Prosser MP (Dover)
01304 214484
Dr. Steven Ladyman MP (Thanet South)
01843 852696
Michael Howard QC MP (Shepway)
01303 253524

All numbers on this page were believed correct 
at time of going to press.

CAMRA
Membership of CAMRA  
is open to everyone who 
supports the campaign to 

keep real ale.
To join CAMRA, please 
complete the form below

Application Form to join 
CAMRA
I/We wish to join the Campaign for 
Real Ale and agree to abide by 
the Rules

Name

Address

Postcode

Signature

Date

I/We enclose the remittance for:

Single £18 OAP Single £10 
Joint £21 Unwaged/Under 

26*£10

*D ate of birth

Send your remittance (payable 
to CAMRA) to:

The membership secretary, 
CAMRA,
230 Hatfield Rd, St Albans,
Herts,
AL1 4LW.
Phone 01727 867201

Channel Draught 26
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Stuart
Welcomes you 1o...

Christchurch Road, Folkestone, 
Tel; 01303-259815

Every week we offer you a 
hand picked guest cask ale to 
complement our regular ales, 
which include; Bombardier,

Bass and Broadside.

ITs also worth noting that we are now 
recognised as Folkestone’s premier live 
music venue, with live hand at least two 
nights a week. On top of which we have 

darts, two pool tables and a 7ft Big Screen 
TV showing all Sky Sports, including Sky 

Sports Plus & Premier
Keep an eye out for our forthcoming refit, when  

w e w ill have good food available once again!
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Branch Channel Draught Info
Contacts & Advertising

If you have any queries about 
CAMRA, or any dispute concern
ing ale in White Cliffs Country then 
please contact Martin Atkins 
(Branch Chairman)

Martin Atkins - 01304 201870 
01304 216497

You can e-mail the branch using: 
branchsec@ddscamra.org.uk

The branch website is: 
http://www.ddscamra.org.uk

Advertising Rates
Full Page - £30 
Back page + £40 
Vx Page or column £16
Format: Microsoft Word / Publisher/ 
PDF or any common graphics 
format plus printed copy.

Copy by 28th February 2005 for 
Spring 2006 issue.

Adjacent Branches
Ashford Folkestone & Romney 
Marsh
Anne Powell 01233 502519 
Annie@brockletts.fsnet.co.uk

Canterbury
Mike Galliers 01732 771775(w) 
01227 272494(h) 
mike@calebriparc.co.uk

Thanet
Steve Saunders 01843 228159 
thanet.camra@virgin.net

Nationally CAMRA can be 
contacted at: CAMRA, 230 Hatfield Rd, St Albans, Herts., AL1 4LW. 

For enquiries, phone 01727 867201
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ADVERTISERS INDEX
Page Name Page Name

5 Yew Tree, Barfrestone 22 The Royal Oak, Capel

7 Blakes of Dover 22 The Fox, Temple Ewell

7 Park Inn, Dover 24 Regency Financial Advisors

8

9

11

Lighthouse Inn, Capel 

The Alma, Deal 

The Golden Hind

25
28
29

32

The Chambers, Folkestone 
King’s Head, Kingsdown 

King’s Head Special Offers 

The Five Bells, Eastry
11 The Bull Inn, Eastry 34 The Plough, Ripple
12 Guildhall, Folkestone 43 The Red Lion, Stodmarsh
13

14

Pips Fish & Chips, Dover 

White Horse, Dover
44

47

The Charity,Woodnesborough 

The Louis Armstrong
15 Railway Bell / Lydden Bell 50 St. Crispin Inn, Worth
17 Red Lion, Dover 52 Happy Frenchman, Folkestone
17 Hare & Hounds, Northbourne 59 Bob Adams Printers

20 Crown Inn, Finglesham Back
Page The Coastguard.

And Finally.
A Japanese brewery and a pub owner have teamed up to produce a tomato- 
based low-malt beer. Tomato Bibere combines the sweet flavour of a tomato 
with the bitter taste of hops. One tomato is used in the production of each 
330ml bottle of reddish beer. Isamu Waki, who runs an Izakaya pub in Tokyo, 
has been asking other brewers to produce a tomato beer for years. Hirofumi 
Koda, president of Echigo Beer Co., was the first brewery operator to take him 
up on the idea.

Echigo Beer has produced beer from rice, pears and even green tea. "I was 
overwhelmed by Waki's enthusiasm for the project, so I decided to go for it," 
said Koda, who himself does not like tomatoes. Since tomatoes are fibrous 
and have a low-sugar content, filtration and fermentation were especially diffi
cult. The first trial product, which took five months to make, was watery and 
barely tasted of tomatoes. Koda called it vile! Koda and Waki tasted various 
trial versions of the beer by altering the amount of tomatoes and by increasing 
the sugar content to improve the beer they finally released.
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Adams Printers
- - - - - - - - - - - - - - - - - - - - - - - - - - - ESTABLISHED 1888- - - - - - - - - - - - - - - - - - - - - - - - - - - -The complete design, artwork and print service for commerce and industry

A.R. ADAMS & SONS (PRINTERS) LTD 
THE PRINTING HOUSE, DOUR STREET, 

DOVER, KENT CT16 1EW
TELEPHONE: 01304 211202 

FAX: 01304 208441 ISDN: 01304 206276 E-MAIL: info@adamsprinters.co.uk

mailto:info@adamsprinters.co.uk

