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STOP PRESS

THE 6th STAFFORD BEER FESTIVAL WILL BE HELD ON:
1st, 2nd and 3rd of AUGUST 2013
At BLESSED WILLIAM HOWARD SCHOOL,
STAFFORD.
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Join CAMRA Today

Complete the Direct Debit form below and you will receive 15 months membership for the price
of 12 and a fantastic discount on your membership subscription.

Alternatively you can send a cheque payable to CAMRA Ltd with your comple ted form, visit www camra.crgukfjcinus or call 01727 867201.
Al form s should be addressed 1o Membership Department, CAMRA, 220 Hatfield Road, St Albans, AL1 4LW.

Your Details

Title

Forename (s)

Date of Birth (dd/mm fyyyy)

Address

Email address

Tel Nois)

Direct Debat Non DD
Single Membership &£23 D &£25 D
(UK 2 EV)
Joint Membership &28 D &£30 D
(Partner at the same address)

For Young Member and concessionary rates please visit
www.camra.org.uk or call 01727 867201.

Iwish to join the Campaign for Real Ale, snd agree to
asbide by the Memorandum and Articles of Asscciation

1 1 a cheque for

Partner's Details (if Joint Membership)

Title S

Forename (s)

Date of Birth {(dd/mm yyyy)

Campaigning for Pub Goers
& Beer Drinkers

Signed Date

Apphications will be procsesed within 27 duyx

Enjoying Real Ale
& Pubs

To the Manager Bark sc Baddag Scciery nnnnnn

FOR CAMRA OFFICIAL USE ONLY

Nk n 32¢ gt of the atrsction to your Bank or Sabding Sockcy
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Help us Find our Pub and Club of the Year

We are seeking your suggestions for Pub and Club of the year.

In previous years our Pub of the Year (POTY) has been selected using the NBSS (Natiorn
Beer Scoring System) and voting for the Good Beer Guide. Following much deliberation
we have decided that this may not be the best practice for choosing our best Pub for judg
ing in further competition rounds. Our POTY is automatically entered into Staffordshire
County Judging; the winning Pub enters the West Midlands Regional Judging, Super Re-
gional, and ultimately, National Judging. It must be remembered that our selected Pub/
Club should be a potential National Winner.

Your Nominations should be based on the criteria used by the Judges; namely: Quality o
Beer/Cider/Perry (this is the most important, and receives a factor 4* rating), Atmosphere
Style/Décor (Factor 2* rating), Service/Welcome (Factor 2* rating), Community Focus
(Factor 3*), Sympathy with CAMRA Aims (Factor 2*), Good Value (Factor 2*).

(*) factor applied to the Judges Score

If you need more information, contactmikeharker@hotmail.co.uka n d 4maéilla lcopyeof
the notes supplied to Judges in 2012. Pleasenail your nominations to mike-
harker@hotmail.co.uk by 30" April 2013.

Voting for our Pub of the Year, and Club of the Year will be via our website
www.heartofstaffordshirecamra.org.uk voting closes 31 May 2013

Beer at Heart is published by the Heart of Staffordshire Branch of the Campaign for Real Ale
(CAMRA). © CAMRA unless otherwise stated.

al

The views expressed are those of the authors, and do not necessarily represent those of CAMIRA

Heart of Staffordshire Branch or the Editor

Comments, articles, letters etc;
Contact the Editor at editor@heartofstaffordshirecamra.org.uk or phone Julie on 07779 6184

Beer at Heart Advertising: Mike Harker 2 Herons Close Stafford ST17 4UF Mobile: 0771 747
3935 mikeharker60@btinternet.com

Web Sitewww.heartofstaffordshirecamra.org.uk

If you would like a copy of this magazine posted to you 4 times a year please send £3 to Mike
at the above address along with your details.

Trading Standards telephofig453 303313

38

Ha


http://uk.mc871.mail.yahoo.com/mc/compose?to=mikeharker@onetel.com
http://www.heartofstaffordshirecamra.org.uk
mailto:mikeharker@hotmail.co.uk
mailto:mikeharker@hotmail.co.uk
mailto:mikeharker@hotmail.co.uk
http://www.heartofstaffordshirecamra.org.uk

Pub of the Month - May

Star Copmere End nr Eccleshall

Since being nominated Pub of the Month in November 2009 (BAH 2) Simon and
Elaine have continued to develop the pub.
The Pub is now a member of the branch LOCALE Scheme, alongside achieving a
Taste of Staffordshire Accreditation for the quality and range of food served.
Their activities in support of the local community and charities have continued to
grow. The charity auctions they hold quarterly are a regular feature in the social calen
dar for many, with a varied selection of items for sale at each. The recipients are alsc
varied including fAEccl eshall First Res
hind the bar for the great fundraising
Various entertainments are listed on the social calendar available to view on the web.
One of the most successful being a 6Mu
scribed it had to be repeated the fol-
B lowing night. A testament to the
quality of Simon a
come alongside the range of beer,
the victim was resurrected for a third
occasion.
Al ongside this 6Th
pie and pint night
4 customers diary and well worth a

~ visiting for a pint and choice from a
list of 5 pies including vegetarian,
| - - fish or traditional fillings.

E Further details of life at the Star are

= available on the website
I www.thestarinreccleshall.co.uk

Monday is closed except for Bank

,, 123 and 611 with Saturday and
Sunday 1211 all day.


http://www.thestarinn-eccleshall.co.uk

Editorial

Welcome to the Spring Edition of Beer at Heart. Editorial tucked away this time due to the i
portance of our Pub of the Year nominations. We have tried many ways to chose a POTY, |
you can imagine the monumental task of choosing one from around 160 pubs in the branch
Please let us have your nominations, so we can represent a wider section of the drinking pu

As you will have seen on the front page, we havebeer festival dates and venue. Once
again we are at the Blessed William Howard Schophnd we are grateful for their allowing us
to use the hall for the 4th time (they must quite like ushe Beer Festival will open on
Thursday 1st August and close on Saturday 3rd Augusto put us in your diary now. We
have provisionally booked a variety of entertainment for your pleasure and hopefully we will
have the same caterers as last year (Lewis Partnership). Preparations are in full swing, and
are sourcing the best beers, ciders and country wines for you to try. Further information will
appear on our Website as it comes out and there will be more details in the Summer Beer a

ROYAL OAK
Church Eaton
Mark Stockhall invites you to visit the Royal Oak.

CAMRA Good Beer Guide listed for 6 years
Banks's Bitter and three guest ales.

k. Beer Festival

Friday 260 Sunday 28 April
13 Cask Ales plus ciders.
Live Music Friday & Saturday
Night

Bar Food & Burgers.

Food available:

High Street 7-9 Tuesda$ Friday
Church Eaton 12-3 & 6-9 Saturday
ST20 0AJ 12-3 Sunday
Tel: 01785 823078 Tuesday Friday 2 Steaks and 2 glasses
of wine £20

Opening hours:
5-11:30 Monday & Friday
12 -11:30 Saturday
12 -9:30 Sunday

Sunday Roast £5.95
Plus Menus and specials board

CAMRA Members: 20p per pint discount on cask ales each Monday

www.royaloakchurcheaton.co.uk
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Pub of the Month - May

Cock, Woodseaves

Once upon a time
Woodseaves had
three thriving pubs
The Reform Tav-
ern, The Pough and
The Cock, sadly the
Tavern closed in
2000 and is now a
private house, The
Plough is closed at
the moment but the
good news is that
The Cock is under
new ownership and
is doing really well.
The pub had been
shut for a while
when Paul Tread-
well and Phil Bowden brought it, and after a few alterations it reopened on'théay4
2012. The pub is a free house but they are grateful for the help they have had from

Banksés Brewery. This is Paulds and P
being the crown at Hyde Lea.
The bar is wel!/l run by Casey and has

Pedi gree and Hol denés Golden Gl ow wit
malt whiskeys to choose from. Bar snacks are available at weekends and are servec
with locally made chutneys and pickles

It has both darts and dominoes teams and with real fires, no TV and no gaming ma-
chines this pub prides itself on being a drinkers pub. The pub sits on the A519 and i
the 432 bus route connecting it to Stafford and Eccleshall with the bus stop right out:
side the door. The opening times are Mdwrs 411 and 12noonl1lpm FriSun

We will be presenting the pub of the month trophy and certificate on ThurSdayé

9 pm.

Paul and Norma Haycock
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This is an advertising feature

The Bear and Pheasant

The Bear & Pheasant is in a perfect location on the edge of the town centre in Stafford.
This is a traditional warm pub with lots of character from oak beams to real fires which are
guaranteed to warm you up on chilly days and winter nights.

Equally weather permitting it also has a cosy beer garden located at the rear of the pub that
would make you think you were in the middle of the countryside.

Atmosphere
With friendly staff and customers it makes it a vibrant atmosphere whenever you chose to vis

Families with children are welcome including pets, to go along and enjoy a relaxing drink, pla
pool, darts, and dominos or catch up with the live sports on 3 televisions and a five foot scree

Recently refurbished the Bear & Pheasant hosts pool, darts and dominos teams, new player:
teams are welcome. Also a traditional pub quiz is hosted every Thursday night from 9pm with
gallon of beer up for grabs!

The Bear & Pheasant is open every day from 12 noon till midnight Monday to Thursday as wi
as Sunday, Friday 12noon till lam and 1l1a
Breakfast being served from 11am till 2pm.

Every other Friday there is a very popular Karaoke from 9pm and live acoustic music every
Saturday from 9pm till midnight. Also on the opposite Friday nights to Karaoke we are startin
a jam night in conjunction with local band Pelo .Tis starts on Frid&\22rch and then every
other Friday at 9..00 pm.

The Bear & Pheasant provides catering for private occasions and camping will be hosting

hot food themed nights every month where tickets can be purchased from behind the bar. Se
our website www.bearandpheasant.co.okface book page for latest dates.

Most importantly we offer a selection of real ales to choose from as well as a range of premiu
lagers, beers, wines and spirits. Also watch out for the Bear & Pheasant mini beer festivals
which will be up and running
this summer.

Real ales being served up

include:

Courage Directors Ale

Greene King Abbot Ale

St Austell Tribute Ale

+ 2 guest rotated guest ales

For latest information on
Al es and whatés on please
contactbearandpheas-

ant@gmail.conor contact
Eddie on 07989174631
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