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IS your local in danger
of closing?

If so here is a handy check

list of things to do:
Contact councillors
Contact your MP
Contact your plan-
ning authority
Start a petition
Establish an email
action group
Send a press releass
Hold a local meeting
Set up an action
group
Set up a group to eo
ordinate the campaign
Start a letter writing
campaign
Collate facts to sup-
port the case
Publish a newspaper

Shlpped from the Potteries : Run a local survey
: Contact local media
The Bulls Head | TheGreyhound | TheWhite Star | The Royal Exchnge | B8 Enlist local celebrities

14 StJonsSquare| 67 George St 63 Kingsvay, 26 Radiord St : : ;
Busem | Newcaste, Stffs Stoke Stone, Stafls F'Ir.‘dt O;tb'f Flgt? pub is

Tel: 01782 834153 | Tel: 01782 635814 | Tel: 01782 848732 | Tel: 01785 812685 alisted building

Taken from August 09

What 6s Brewihg

www.titanicbrewery.co.uk 01782 823447
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Comments, articles, letters etc;
Contact the Editor at editor@heartofstaffordshirecamra.org.uk or phone Julie o
07779618438
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Editorial

Welcome to Issue 4 of Beer at Heart, we hope you enjoyed issue 3 . Spring i
apparently on its way, although it would seem that as yet someone forgot to tell th
weather! As the weather gets better, she says hopefully, there is a chance for s to
out and enjoy some of our fine local pubs . Three pubs feature as our pubs of tt
month, if they are not your local, give them a try and come and see why we like them

The Pie and Ale House in Stafford are offering 10% to CAMRA Members on their
beers on production of your membership card! In these hard economic times, thi
must be worth a try.

We are in the planning stages of our next beer festival, and were hoping to have
details by this issue, however we are
watch this space!!

Please feel free to write with comments (rude or otherwise) information or anything
else you think other s would be interested in either by email to
editor@heartofstaffordshirecamra.org.uk or by letter to The Editor, Beer at Heart c/c
2 Herons Close Stafford ST17 4UF. For all the latest news and information visit oul
website www.heartofstaffordshirecamra.org.uk. You cameagl a copy of this
newsletter there too!

Young CAMRA

Is your image of a CAMRA member a bearded middle aged man? Did you know
that over 7% of the national membership of CAMRA is aged between 18 and 30
and that there is a dedicated section of CAMRA f@& B8 year old members.

The forward plan of Heart of Staffordshire Young Members Group is to really get
the word out about real beer and cider and to change the old image of CAMRA.
There are plans for pub crawls, beer festival and brewery visits, and we are open
to other suggestions (decent ones!) of fun things to do. HOWEVER, we need
more members to do these exciting things.

A meeting are being planned for the spring and details will go on our Facebook
Group: Heart of Staffordshire CAMRA Young Members. Everyone is always
welcome, CAMRA members and N@GNMEMBERS alike. We look forward to
meeting you.

If you want more information please join the Facebook group or email me (Luisa
Wilkinson) at youngmembers@heartofstaffordshirecamra.org.uk.

| look forward to seeing you soon, having lots of fun and promoting the cause of
Real Ales and Ciders.



Pub of the Month - March 10
RAILWAY NORTON BRIDGE

Mary and Glyn took over the pub in late 2008 when it was basically on its last legs and
actually closed with a proposed residential development in its place.

A long time ago when the rail ways were
carriages blue and grey, | travelled on cheap day excursions from Wolverhampton. Just
after Stafford stop | was always intrigued as to what the white painted pub at the top of tl
retaining wall was like.

20+ years later after a move from the Black Country said pub is now my local.

Since this time Mary and Glyn have worked very hard to turn the situation around and tt
pub can now be described as a thriving community local and a worthy receipiant of the
Pub of the Month Award.

The pub has an unusual layout with a central entrance hall with a stunning Minton floor

and pool room to the right, to the left the front bar with dart board and television, togethe
with a cosy rear lounge which also doubles as a dining area. The site has a large car p:
and a secure side beer garden. Both drinking areas have cosy log fires for the winter eve
nings.

The 2 regular beers are Thwaites Original and Lancaster Bomber. The other pull in each

room is taken up by a guest beer which
El se6 draught <cider made a very brief
this summer.

The kitchen is now back in working order and meals are served most week days and Sa
urday evenings. Most main courses are good value for money being less than a fiver in-
cluding Glynés homemade pies which disa

Occasionally live entertainment and quiz nights are held. One highlight of Mary and
Gl ynés occupancy, MU S tguubeagea b oon _doha |n
the pub on the Stone F'L# '

Real Ale Trail.

hoping to build on
forget if you want an evening meal get there earl}
Presentationto be made oithursday 4th March



Pub ofthe Month-Apr i | ¢
ROBIN HOOD6 BRAMSHALL

Loxley Hall on the present A518 is reputed to be the Loxley mentioned in the ancient
ballads as being the place where Robin Hood was born, Robin is said to have courted
Maid Marion in woods around.

The above may be shrouded in mystery and conjecture, plenty to discuss over a pint,
but there is no mystery over our April pub of the month.

Situated at the north end of Bramshall village, the Robin Hood is a hidden gem and
well worth finding for its beer and food. Liz Fitzsimmons brought this free house
about 7 years ago and over the last 3 %2 years has been ably assisted by Rebecca Me
chin, in running the establishment.

The resident beer is Marstonds Pedigre
from across the country. Recent visits
cledo and St Austel]l ATri bute. O

The original building was a row of three small two storey cottages about 300 years
old. The ground floor of the right hand now houses the cosy small bar whilst the cen-
tre and left hand are the lounge /Reception area. Approximately 9 years ago a large 2
storey extension was constructed housing a purpose built restaurant with kitchen
whilst the whole of the first floor is the owners living accommodation.

The site has the benefit of a large car park with a south facing patio/smoking area.

A number of original features from the cottages have been retained including brick
and quarry tile floors, old doors and furniture also open fires for cold winter days.

Also it can be noted that the pub takes an active role in the village community, 3
years ago the pub hosted the first Bramshall Fete in over 20 years.

The pub was originally called The New |
This apparently relates to a previous licensee called Joe Underwood . There is a pho-
tograph dating from circa 1930 showing Joe and Wilf Redfern, who was licensee of
The Plough on Stafford Road, sitting on the

brewers dray from Cha U1
Brewery.

If asked to quickly describe the Robin Hood |

would mention the excellent beers, superb foo’
and award winning customer service that can bfg™ =
found within the quiet traditional village pub ="« «
where pub games such as dominoes and darts

also be enjoyed.

b

Presentationwill be made onThursday 1 April S E_—_—_——



Pub of the Month-May 610

The Bank House Inn, Hixon

The Bank House public house, built on Legge Lane, dates back nearly 40C
years. Originally it was built as a small thatched cottage (c.1680) located on &
farm which was added to over subsequent years.

The Bank House operated as a typi
generally some ones front room. The beer was brewed on the premises an
beer was brought up from the cellar in jugs. In time it became established a:
the village pub and the farm was sold ofhe building is ancient; old oak
beams and | ow ceilings betray its
much in 400 years, the addition of bar counters and a new restaurant roon
being the main changes. The pub offers great pub food as well as great real al
The Bank House has both a cosy public bar, where on most days you will find
a taker for a pub game; and a lounge bar with three handpulls. Both bars hav
open fires. Rev James (4.5%), Greene King IPA (3.6%) and Wadworth 6X
(4.3%) are regularly offered along with a good variety of guest ales.

Chris and Sue have been at the Bank House for a good few years now. Chri
looks after the cellar with great passion matched by Sue in the kitchen, whilst
both also seem to be déon the barod.
and great quality. She is fastidious about using quality ingredients and
seasonal produce.

For the summer visit, there are a number of garden benches to the front of th
pub, and plenty of space to park in the car park opposite.

The Pub of the Month presentation will be made®p@in on Thursday 6"

May. .
The Bank House Inn, High
Street, Hixon, Stafford. ST18
0QF

Tel: 01889 271091






