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FREE!!!!FREE!!!!FREE!!!!
PPPLEASELEASELEASE   TAKETAKETAKE   

ONEONEONE!!!   

After a close run battle the Steam-
boat, South Shields, won our pres-
tigious Pub Of The Year award and 
the trophy was presented to Joe, 
the landlord, and Cath, the Bar 
Manager on Thursday 8th Jan. 
Joe and Cath put down their suc-
cess to the hard work and effort 
they put in over the past year in 
getting extra handpulls fitted and 
persuading Punch to let them have 
an extended range of guest ales. 
Cath already has promotional 
ideas for 2009 including beer festi-
vals and CAMRA promotional 
nights which, along with the now 
established wide range of quality 
ales, she hopes will help them win 
the award again this year. 
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February Beer Festival 
Feb 26th—1st March 

Over 20 guest ales and a se-
lection of ciders were served up 
in the very successful first festi-
val of this year. Another three 
festivals are planned for the 
rest of2009. 
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The Steamboat (Mill Dam) was recently 
voted CAMRA pub of the year by the  Sun-
derland & South Tyneside branch, and 
deservedly so. Eight hand pumps dominate 
the bar, with Burton Ale, Green King Abbot, 
Deuchars IPA, Caledonian 80, Batemans 
XB, and others available. All those sam-
pled were in fine condition.  
The short trip round the corner to The Hol-
born Rose and Crown proved fruitless. It 
may have had ale on, but we could not 
physically get into the bar!! A birthday party 
had swelled the usual number of punters. 
So we moved onto The Dolly Peel 
(Commercial Road). Here, we found an-
other sparse selection, with only three ales 
on (Timothy Taylor’s Landlord, Deuchars, 
Black Sheep Bitter).   The Landlord I sam-
pled was no more than OK. 
Our penultimate call was The Maltings 
(Claypath) where the usual Jarrow ales 
were augmented by an ale from Notting-
ham (Supreme Bitter), which was very 
good.  
The Stag’s Head, (Fowler Street) was our 
last call of the evening where we had the 
choice between Bass and Houston Killellen 
Bitter. The Bass I had was very good. I 
tried the Killellen Bitter the next day, and 
found that to be very good as well. 
So, all in all a mixed bunch. Some very 
good pubs with a good range of ale kept 
well (Alum, Staggs, Steamboat, Maltings) 
but others where the range and quality left 
a lot to be desired. Strange to say, the bars 
with the best range and best quality ales 
were also the busiest. Food for thought? 

 
 
 
 
The only pub in our area ever 
to win the prestigious North 
East Regional Pub Of The Year 
Award three times in a row, 
The Kings Arms Deptford, has 
fought off stiff competition 
from the other four branches 
in the North East Region and 
qualified to be put forward for 
the highly sought after CAMRA 
National Pub Of The Year 
Award.  
The branch is delighted that 
the Kings has won this award 
once again and hopes that it 
will do well in the national 
competition.  

Regional Director, Nick Whitaker, making the 
RPOTY Award in the Kings Arms.  
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THE RING DOES 
SOUTH SHIELDS 

 
On the 7th February 2009, a group of 
intrepid researchers conducted a field 
study of some of the licensed premises 
that sell Real Ale within the confines of 
South Shields. The night was bitterly 
cold, and the ice was thick on the ground, 
making walking a dicey and delicate 
decision. But this valiant group of philan-
thropists (called The Ring) braved the 
conditions in order to continue their mis-
sionary work. Once a month in various 
parts of the North East (one month south 
of the Tyne, the next month north of the 
Tyne) there are expeditions to such far 
flung extremes as Byker, Morpeth, Hex-
ham, Darlington, Hartlepool and other 
points.   
The Mile (Mile End Road) started our 
jaunt.  This bar is very much a cross 
between a wine bar and a place for eat-
ing. The choice of ale was quite limited, 
Abbot (Green King) was sampled, served 
in strange fruit juice/tumbler style 
glasses, and the Abbot was found to be 
of only reasonable quality.  
We next moved onto the Wouldhave 
(Mile End Road) a Wetherspoon, where 
we were greeted with one of those age 
old problems that seems to rear its head 
so many times in Wetherspoon pubs. 
Two beers advertised via the hand 
pumps (Hook Norton Double Stout, and 
Tom Wood’s Lincolnshire Legend) but 

neither was available. Pleas from the staff 
that ‘there’s no manager in to change 
the beer’ were met with some incredulity. 
At 7.30PM on a Saturday night? This lack 
of a guest ale meant our choices were 
Abbot (again) Green King IPA, and Mar-
ston’s Pedigree. All were sampled by 
members of our troupe, all were found to 
be of adequate quality, but no more.  
Rosie Malone’s, (Market Place) was our 
next port of call. A choice of four ales 
here, (Jennings Cumberland Ale, 
Jennings Cross Buttock, Brakspear Ox-
ford Gold, Wychwood January's Ale) Un-
fortunately, one ale (Oxford Gold) was 
well past being drinkable. Conversely the 
Cross Buttock I sampled was excellent.  
A short walk brought us to the Alum 
House (Saddler Street) where eight hand 
pumps provided a good choice of ales 
(Banks's Original, Banks's Bitter, Marston 
175 Not Out, Brakspear Oxford Gold, 
Jennings Cross Buttock, Jennings 1828, 
Brakspear Pride of the River, Harviestoun 
Schiehallion). All those sampled were in 
good condition, and heartily enjoyed. 
What a shame there was no such range of 
ales in our next pub. The Riverside (Mill 
Dam) which is not the force it once was. 
The quietest pub we encountered in the 
evening, and only a very sparse selection 
of ales (Timothy Taylor’s Landlord and 
Green King Abbot). A coincidence? We 
left one ex pub of the year, and walked 
down the street a few yards.  
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♦ The Black Horse West Boldon every Sunday 
♦ The Robin Hood Jarrow regular Events 
♦ T.J. Doyles every Thursday, Friday, Saturday and Sunday 
♦ The Maltings South Shields every Friday and Saturday 
♦ Rosie Malones South Shields every Saturday from 2pm 
♦ The Alum House South Shields every Thursday and Friday 
♦ The Courtyard Washington Buskers Night on Mondays and more 

in association with the Arts Centre 
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http://camra-angle.co.uk/ 
Contact Us! 
We welcome comments & submis-
sions from fellow drinkers which 
can be e-mailed to our editor at 
sid.dobson@camra-
angle.co.uk, or posted to the 
him at the following address:- Sid 
Dobson, 27 Addison Road, West 
Boldon, Tyne & Wear, NE36 0QY, 
or come along in person to one of 
our branch meetings. (see page 
twelve).   

Advertising rates 
Quarter Page £40, Half Page 
£60, Full Page £90(10% dis-
count for a years adverts) 
 
CAMRA ANGLE is published by the Sunderland & 
South Tyneside Branch of CAMRA, The Campaign for 
Real Ale © 2003. Views or comments expressed in this 
publication may not necessarily be those of the Editor or 
of CAMRA. 

LoCale Corner 
Bull Lane produced a second version 
of their lemon and ginger beer in 
August, just in time for our 
Shields beer festival, it is 
stronger at 4.5%, is hopped and 
is quite malty. The beer is prov-
ing very popular and has en-
tered the portfolio of regular beers. A 
second new beer has been brewed as 
an exclusive house beer for TJ 
Doyles, Neck Oil at 4.2% is a golden 
hoppy ale. You may encounter Bull 
Lane IPA on your travels. This is not a 
new beer but a re-badging of Mutz 
Nutz as the name was problematic in 
some outlets. More recently 
Ashbrooke Bitter at 3.8% has 
made an appearance.  
Jarrow Brewery collected bronze 
medal for Rivet Catcher in the best 
bitter category at the recent Champion 
Beer of Britain competition, the sec-
ond national award for the brew. 
Since August, all brewing has been 
carried out at the Maltings in South 
Shields. The original plant at the 
Robin Hood has been removed and 
sold to a new brewery in Alfreton in 
Derbyshire. 
DMBC celebrated the first anniversary 
of their return to the North East in 
August  and are now called Maxim, 
August also saw the introduction of a 
new beer, Sladek at 3.9% brewed 
using Czech hops. Their Tesco Beer 
Challenge winner the mighty Maximus 
at 6.0% is now available in cask form.  
A new spiced winter beer Strong Win-

ter G’Ale at 4.7% has just been 
launched and one of the first pubs in 

the area to have it on the  bar 
was the William de Wessyngton 
in Washington. They are having 
success reintroducing Samson 
into former Vaux outlets in Sun-
derland including Chaplins, the 

Ivy House, Chesters, Borough and the 
Museum vaults. 
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Thank You For 
Having Us 

 
 
 
 
 
 
We would like to thank the 
following for hosting our 
monthly branch meetings:-  
The Steamboat, South 
Shields, T.J. Doyles and 
the Kings Arms Deptford 
 
As usual our thanks go to 
the Mid Boldon Club for 
putting up with our monthly 
committee meetings. 

Yorkshire pub, the Kelham Island Tavern, has been 
crowned the best pub in Britain in CAMRA's Na-
tional Pub of the Year  2008 Competition . 
Julian Hough, CAMRA's Pubs Director said:  "The 
Kelham Island Tavern is a regular in the 
Good Beer Guide and has been treas-
ured by pub-goers from Yorkshire and 
beyond since its opening in 2002. It truly 
is a pub for everyone, and its attention 
to detail is fantastic. To have won the 
award in such a short space of time 
despite a disastrous flood in 2007, is a 
true testament to the dedication and 
commitment of its staff. The pub is a 
deserved winner, and a wonderful exam-
ple of a well-run community pub."  

National Pub of the Year 

I know it seems a long way away right 
now but we have already begun plan-
ning meetings so it’s time to make a 
date in your diary for this years beer 
festival,  
it will be in the same location as last 
year, the Masonic Hall (next to 
ASDA), opening on Wednesday the 
12th of August at 6pm and running 

through until Saturday (or when the 
beer runs out). We will have at least 
24 real ales for you to try, some local, 
some especially brewed for the occa-
sion (we hope) and many you may not 
have come across before, watch the 
next edition of CAMRA ANGLE for 
more details or check out our web site 

http://camra-angle.co.uk/ 
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Our next branch meet-
ing and AGM will be 
held in the Steamboat, 
South Shields, on Tues. 
March 10th @ 7.30pm 
All branch members are 
welcome to attend our 
open meetings and we 
would like to see some 
new faces. So why not 
come along and find out 
what we get up to or just 
have a chat and a pint. 
 

arrange publicity and sponsorship.  
Planning for this year’s event was not as 
arduous as we already had one success-
ful event under our belts. In addition, we 
also had a festival organising committee 
who met every week . 
The months of talking and planning were 
finally over and set-up day finally arrived.  
Tuesday 
Arrived at the Masonic Hall at 9, the hall 
s open but the room is full of tables and 
chairs that need to be cleared. We then 
wait for the stillage, bars, beer and other 
equipment to arrive. Set up day consists 
of short bursts of activity followed by 
periods of standing around. The van with 
the bars arrives and it is quickly 
unloaded. While the stillage where the 
beer will be kept is being erected, LWC 
arrive with the beer. We have already 
lost one beer as it exploded in transit so I 
check that everything else has turned up. 
The right number of casks have been 
delivered but as usual, there a couple of 
last minute substitutions. Castle Rock  
Black Gold is now Sheriff’s Tipple and 
Townhouse Centennial is now Audley 
Weiss- good news! both are new beers 
so this will be popular with the ticking 
fraternity.  
The stillage and bar front is now taking 
shape so the casks are lifted into place 
and tapped. Jarrow Brewery arrive with 
the coolers and beers from Ironbridge 
and Yard of Ale. Seemingly ahead of 
schedule, we break for lunch. While we 
have been setting up, Lynn has been 
hard at work preparing lunch so we now 
break for mince and dumplings. While 
we are eating, Fiona arrives with the 
Scottish beers. 
Suitably fed and watered, we start build-
ing the cooling loop but we still need the 
rest of the beer. We are still waiting for 
Bull Lane, Maxim and Jarrow. Maxim 
turn up but Bull Lane have forgotten and 
can’t deliver until tomorrow. A we had 
hoped to have Wednesday off Richard 

Diary of a Beer Festival 
My colleagues at work asked me “Going 
anywhere nice on your holidays? ”You 
get some strange reactions when you tell 
them you will be spending the week at a  
Masonic hall running a beer festival. 
A three day festival takes around 7 
months to plan and organise. We have to 
arrange dates and the cost of hiring the 
hall, produce a budget, decide how much 
beer to order, how much to sell it for, 
produce artwork for glasses and posters, 
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THE KINGS ARMS 
Deptford, Sunderland 

 

9 Handpulls serving a Festival of Micro Real Ale Everyday 
  

CAMRA BRANCH AND REGIONAL WINNER OF  

“Pub Of The Year” 
2006, 2007 and 2008 

Live music in the marquee — also available for private functions - call for details 
Telephone : 0191 5679804 

Situated within the delightful surroundings of the Arts Centre Washington 
 

Serving seven cask conditioned ales plus one real cider and a perry 
 
 

EASTER WEEKEND. THE BIGGEST INDEPENDENT REAL ALE FESTIVAL 
IN THE REGION SHOWCASING OVER 40 REAL ALES.TEL 417 0445 FOR 

FURTHER DETAILS. 
 

Open all day every day with lunches served daily 11 ‘til 2.30(12 ‘til 3 Sun) 

THE ARTS CENTRE, BIDDICK LANE, FATFIELD, WASHINGTON. NE38 8AB 
 Phone: 0191 2193463 / 4170445 or E mail thecourtyardbar@aol.com 

Save Our Pubs 

With the most recent Beer & Pub Association report 
highlighting that 39 pubs are closing every week, 
CAMRA has to do more than ever to support local pubs 
through these difficult times.  
CAMRA's own research shows that 84% of people be-
lieve a pub is as essential to village life as a shop or 
post office. Despite their popularity pubs are still under 
threat and need our help.  
CAMRA is calling on everyone to join the Save Our Pubs 
campaign to put a stop to the closure of British pubs. 

Information on our weeks of action and activities, forums and available resources 
can be found on this part of the site.  
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Fancy yourself as a 
Writer? 

We are always on the lookout for real ale related stories to be used in 
the CAMRA ANGLE, they can be historical or current, locally based or involving travel to 
exotic locations such as Middlesborough or Hartlepool for example. 
 
We would also like to include a letters page in future editions of the ANGLE so get writ-
ing now and let our readers know what you think. 

Who  are CAMRA? 
CAMRA has been called ‘Europe’s most successful 
consumer organisation’ - but still needs your help. 
We’re a not-for-profit body run locally and nation-
ally by elected unpaid volunteers. CAMRA is com-
pletely independent of any commercial interest, and 
relies totally on people like you for funds and sup-
port. Help us stand up for the rights and choice of 

ordinary drinkers. 
 

CAMRA Members enjoy the following benefits: 

What’s Brewing—Lively and informative monthly newspaper packed full of the latest 
news and features on beer and pubs. 
Member’s Handbook—Information-packed Member’s Handbook which tells you all 
about how CAMRA works, our campaigns, what is real beer and how to be a good mem-
ber! 
Product Discounts—Discounts on many products, including CAMRA’s best-selling, 
annual Good Beer Guide.                                                                                                                             
Up-to date information—Information about new beers and breweries, take-overs, clo-
sures and campaigns via What’s Brewing.  
Festival Notice & Discounts—Advance notice of beer festivals around the country, and 
discounted admission. 
Branch Social Activities—Participate in branch activities such as socials, beer festivals 
and brewery visits! 
Great British Beer Festival—Play a part in CAMRA’s Great British Beer Festival, the 
country’s biggest beer extravaganza. 

APPLICATION FORM IS ON THE BACK PAGE 
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drives to the Clarendon and brings the 
beer back. After Jarrow brewery return, we 
have all of the beers and we can finish 
building the cooling loop, attach the beer 
line, connect the hand pumps and lay the 
flooring. Then the problems start- we are 
short of hand pumps and we are a flooring 
panel short. We arrange to scrounge some 
pumps from Tynedale  beer festival but we 
will have to come back tomorrow after all.  
Got home around 10 and put the finishing 
touches to the beer menu and send it to 
the printers. 
Wednesday 
 Richard, Steve and myself arrive at the 
hall at 10 to wait for Ian to bring the pumps. 
We give everything a quick check but there 
is a massive pool of black liquid on the 
floor- the cooling loop has split in the Sara 
Hughes Dark Ruby Mild, filling the cask, 
cooling line and cooler up with a mixture of 
beer and water, this makes the beer un-
saleable so we have to redo the cooling 
loop and replace the water in the cooler. 
After mopping up the puddles, we finish 
connecting the pumps and put the flooring 
down.  
 Thursday 
Opening day. Arrive at noon, check there 
have been no more problems with the cool-
ing loop, it is time to check that the beer 
has settled and is ready for sale. I pull a 
small sample from each cask and taste it. 
No problems and we will have the full 
range available when we open in 3 hours 
time. 
We now have 300 glasses to wash, set out 
the tables for admissions, glasses and 
token sales and decorate the hall with 
CAMRA posters and publicity material. 
This is complete by 3 and all we have to do 
now is wait. The other volunteer helpers 
arrive, I allocate them jobs, do the health 
and safety stuff and at 4pm, we open the 
doors. Encouragingly, there is a queue 
waiting to come in. As organiser, my hard 
work is complete and I can socialise with 
our invited guests. By 5, we have 25 visi-

tors through the door and it steadily 
builds up throughout the evening. We 
have sufficient volunteers to ensure 
things are running smoothly. By the 
time we close, we have had 120 visi-
tors through the door. More customers 
were keeping their souvenir glasses 
this year but many who did return them 
asked us to give the deposit to charity. 
After an impromptu festival committee 
meeting, we nominated the North East 
Air Ambulance as our festival charity.  
Friday  
We open at noon so after a quick 
check, we open the doors and there is 
a steady but constant flow of custom-
ers through the doors. Most seem to 
be here for the duration and by 7, the 
beers start to run out, but alarmingly, 
we are down to the last box of glasses. 
We borrow a small number from the 
Masonic Hall and hope for the best. 
The hall is quickly cleared and we take 
stock of the glasses- we have 3 boxes. 
Tyneside and Northumberland offer to 
give us some of their surplus glasses 
as a buffer stock. We round of the 
night with a curry and finally get to bed 
after 2. 
Saturday 
Saturday last year was very slow and 
this year proved to be the same but as 
most of beer was already sold, and by 
closing time we had small amounts of 
4 beers left It was now down to us to 
dispose of what was left. 
Sunday 
Two days to set up and only 4 hours to 
take everything down load up the vans 
and ensure the hall is handed back in 
the same condition as it was on Tues-
day. On the way home, we drop the 
casks off at Bull Lane and give them 
the good news that they had the top 2 
beers in the beer of the festival vote, 
then home, an early night ready to go 
back to work the following day. 
We raised £155 for the Air Ambulance. 
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Drinking in Devon 
By Stuart Madden a Sunderland and South Tyne-
side member 
Well, summer in the UK has been a bit of a 
wet one and an attempt to find sun in Corfu 
fell foul to the company going in to liquida-
tion. Therefore me and the missus Lynn and 
a good friend Tom decided on a trip to 
Devon in September and I thought I would 
let you know of a couple of the watering 
holes that are worth a visit should you be 
down in that neck of the woods. The first 
pub was the Ring 'O' Bells 
(www.ringofbells.co.uk) in Cheriton Fitz-
paine at Crediton where we were staying for 
a couple of days. Our welcoming hosts were 
Jim and Lou. Jim was also the chef serving 
up some fantastic meals during our stay and 
if your passing that way do stop off as his 
Lamb dishes were top class and he even 
made up a Ham and Pease pudding tureen 
with onion marmalade during our stay. The 
building was originally built in the four-
teenth century. If your tall you'll do a lot of 
bowing in this pub due to it's low ceilings 
and door ways and not one straight wall. 
The low ceiling beams and three open fires 
throughout the bar and restaurant give a 
warm welcome as do the locals. Unfortu-
nately this pub is only open after 6.00pm. 
Three ales are normally on at all times and 
they change every couple of days, due to 
popular demand. The available beers during 
our stay were :- Otter Bright 4.3% from 
Otter Brewery, Ferryman Ale 4.2% Exeter 
Brewery, plus 2 others but memory was 
failing by the end of our stay. Our time here 
was all round excellent and much quaffing 
was done and if this article reaches Devon a 
big thank you to Jim, Lou and a couple of 
the regulars Scooter and Trigger for their 
welcome. 
The second pub was called The Beer En-

gine  (www.thebeerengine.co.uk) in New-
ton St Cyres, Exeter which also has a 
micro brewery attached which we unfortu-
nately missed  visiting. It became pub and 
brewery in 1983, the open-plan bar and 
restaurant has a large fireplace which will 
no doubt house a roaring log fire in the 
winter, it is situated overlooking the Exe-
ter to Barnstaple Tarka Line. It had a 
friendly and welcoming atmosphere and 
we just got served before a local rugby 
team arrived from training. As it was one 
of the few sunny days of summer we sat in 
the secluded patio and barbecue area at the 
rear. Four ales were available on our 
visit :- Rail Ale 3.8%, Piston Bitter 4.3%, 
Sleeper Heavy 5.4% and Silver Bullet 4%. 
All very tasty but the Sleeper Heavy came 
out top, a red-coloured beer with a fruity, 
sweet taste and a bitter finish. 
We made a fleeting visit to The Fisher-
man's Cot' at Bickley, Tiverton nestling 
on the banks of the River Exe. Where we 
sat on the patio watching a Heron fishing 
in the river and enjoyed a pint of Burtons 
Bitter 3.8%. Other ales tasted were Trib-
ute at 4.2% and finally for those that enjoy 
bottled beers a beer brewed for Rick Stein 
named after his departed dog Chalkie. 
'Chalkie's Bite' is brewed at Stapes brew-
ery in Cornwall at 6.8%, is a golden straw 
colour and despite the high abv is light in 
flavour and not like a lot of strong beers 
that are sweet and heavy, this is possibly 
due to the three different hop varieties and 
wild Cornish fennel used to make the beer 
before it is allowed to mature for three 
months it comes high on my list and is 
well worth a try.  
P.S. Tom was a lager drinker but only 
drank cask ales while in Devon he is 
slowly been converted, next move is to get 
him to join CAMRA. 
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Pub News 
 
Sunderland 
The latest addition to Sunderland’s pub scene is an Irish pub with a 
little something extra - a bank of 4 hand pumps and a house beer 
from  one of our local breweries. 
TJ Doyles, opened for business at the beginning of August. The for-
mer Winstons in Deptford on the bank between the King’s Arms and 
Saltgrass has had a major refurbishment that includes the installa-
tion of a bank of 4 hand pumps.  
The pub is a major supporter of Bull Lane brewery and an exclusive 
house beer, TJ Doyle’s Neck Oil, has been brewed for them.  
Owner Declan Nulty is keen to build on the pubs early success with 
real ale and already has plans to increase the number of beers and 
possibly commission a second beer from Bull Lane. A beer festival 
for the new year is also in the very early planning stages. 
The pub is open from 11 Monday to Saturday and noon on Sunday. 
There is a useful website with details of the beers, food and accom-
modation at www.tjdoyles.com. Better still, why not pay them a visit?  
 
A recent piece in the Journal by beer writer Alistair Gilmore on North 
East micros alerted us to a surprising outlet for Bull Lane beers. 
Last Orders, formerly the Shipwrights in Red House is a major con-
sumer of the brewery’s with up to 3 on sale at any time. 
Meanwhile, back in the city centre, the City Vaults is now offering 
Marston Pedigree 
 
South Tyneside 
A new outlet in East Boldon is the Black Bull which has just had a 
handpull installed and is selling Theakston’s Bitter, this makes an 
interesting concentration of real ale outlets in a relatively small area, 
in West Boldon are the Red Lion, Black Horse, Wheatsheaf and the 
Golf club and just along the road in East Boldon the Black Bull, the 
Mid Boldon Club, The Grey Horse and the Cricket Club. 

 


