


A Friendly Welcome Guaranteed

 CAMRA SUNDERLAND
& SOUTH TYNESIDE
PUB OF THE YEAR

2009, 2010 and 2011

A runner up for
CAMRA NORTH EAST

REGIONAL
PUB OF THE YEAR

We’re in the CAMRA Good Beer Guide again!!

Eight ever-changing Real Ales
One REAL Cider

And  50+ Malt Whiskies

27, Mill Dam
South Shields

NE33 1EQ
Tel 0191 4540134

Beer Festivals and
Meet the Brewer Evenings

throughout the year

The Steamboat is a dog-friendly pub
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Monday 12th May saw a
double presentation by
Branch Chairman, Michael
Wynne, at Fitzgeralds in
Sunderland.

At last year’s Sunderland
“Octoberfest”, Hardknott
Brewery’s “Azimuth” was
voted by attendees as Beer of
the Festival, and Fitzgeralds
achieved Third place in the
Branch’s Pub of the Year
vote.

We were delighted, therefore,
that David and Anne Bailey
were able to travel over from
Cumbria to receive their well
deserved award at a special
Hardknott Brewery tap-
takeover organised by mine
host at Fitzgerald’s, Matt
Aldiss.

 An excellent evening was had
by all who attended. Following
the presentations of the

awards, Dave and
Anne led a
fascinating tasting
session of some
of their excellent
ales, including
several of their
very special, and
very strong
bottled beers.

Following the
tasting session,
Matt launched
into the traditional
Meet the Brewer
Night Quiz. It was
not certain
whether brain
power and
memory was
honed or dulled
by the excellent
ales on offer from
Hardknott, but the
Quiz brought a
most enjoyable
evening to its conclusion.

Hardknott at Fitzgeralds

Readers will recall that in the
Spring Issue of CAMRA-Angle,
we reported that Joe Mooney,
landlord of The Steamboat in
South Shields was celebrating
25 years at the popular
riverside hostelry.

A number of members were
present at Joe’s ‘do’ back in
March, and the display case in
the back-room at the ‘Boat now
contains several items relating
to Joe’s 25th anniversary,
including a special award
certificate from the Sunderland
and South Tyneside Branch of
CAMRA.

On display at The Steamboat!

Michael Wynn presents Matt Aldiss
with the 3rd Place certificate in the local
Pub of the Year awards for 2014

Michael Wynn presents Anne and David Bailey
with the award for Beer of the Festival 2013
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EDITOR
Sid Dobson

Magazine01@ camra
angle.co.uk

EDITORIAL
Robin Sanderson

Magazine01@camra
angle.co.uk

ADVERTISING
David Brazier / Robin

Sanderson
Ads01@camra-angle.co.uk
Rates for advertisements:

Full page: £90.00
Half page: £60.00

Quarter page: £40.00

FANCY YOURSELF AS A
WRITER

WE are always on the lookout
for real ale related stories to be
used in the CAMRAANGLE.
They can be historical or cur-
rent, locally-based or involving
travel to exotic locations such
as Middlesbrough, Montreal,
Moscow or Hartlepool, for ex-
ample.

LETTERS
HAVE you got opinion on the
pub or beers available in our
branch area, or on any other
matter? Get writing now, and let
our readers know what you
think.

CONTACT US
WE welcome comments and
drinkers. They can be emailed
to our editor at
magazine@camra-angle.co.uk,
or posted to the following ad-
dress: Sid Dobson, 39 Brodie
Close, Whiteleas, Tyne &
Wear, NE34 8LB.

****

CAMRAANGLE is published by the
Sunderland & South Tyneside
Branch of CAMRA © 2003 . Views or
comments expressed in this publica-
tion may not be necessarily those of

Members Matter
Chris Roberts, our Branch Cider Rep, and Advertising supremo
for the Octoberfest, is relocating to Worcestershire with his wife
(and staunch CAMRA supporter) Rachel and daughter Eleanor.
We wish them well, and thank Chris for his sterling work in the
Branch.
Steven Clough, Regional Young Members’ Co-ordinator has
taken up the role of Cider Representative, and David Brazier
and Robin Sanderson will be attempting to attract advertising for
the Octoberfest and CAMRA-Angle.

Thanks for having us
Thanks to the management and staff of The
Museum Vaults, The Stag’s Head and The Sir
William de Wessyngton for so hospitably  hosting
our recent branch meetings.

In this issue…
In this issue read about

● Presentations at Fitzgeralds and the Steamboat
● Regular Pub and Brewery News
● Our 3 featured pubs - The Harbour View, The

Butchers Arms and the The Cottage Tavern
● Real ale in Russia? - Robin Sanderson
● A Beer Festival by Bus - David Brazier
● A trip to Darlo - Ken Paul
● A wander in Whitby - Steven Clough
● Important news about a change in the voting system

for our Branch Pub and Club of the Year
● Ken Paul’s Pub Quiz
● Puzzle Page
● And several advertisements - please support our

advertisers - they support us!

Are you getting your fair share?
If you come across a pub that fails to serve full
measure, fails to display a price list, strengths
or business names, please contact Consumer
Direct on 08454 04 05 06, http://consumerdirect.
gov.uk or your local trading standards
office:
Sunderland Trading Standards
Civic Centre
SR2 7DN
5531717
consumer.advice@sunderland.gov.uk
South Tyneside Council
Town Hall & Civic Offices
Westoe Road
South Shields
NE33 3RL
4247896
trading.standards@xouthtyneside.gov.uk
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In South Shields, The
Riverside has re-opened
after extensive remodelling
and refurbishment. Now
serving meals, the tapas
and cocktail bar/restaurant
also has two hand-pulls on
the downstairs bar. Being
free of tie, the proprietors
intend to ring the changes
with their offerings of cask
ales. Some unusual keg
beers are also on offer. All
in all, a very welcome
addition to the venues in
South Shields.

Another town-centre pub in
South Shields should be
open and free of tie by time
this issue of CAMRA-Angle
lands in your local. The
Tram, in the Market Place,
has been sold by Marstons
and it is hoped that the
new owners will continue to
make cask ales an
important part of their
offerings.

It is reported that “The
Office”, the popular music
venue and pub/restaurant
in Victoria Rd, South
Shields,is now selling cask
ales.

Following the demise of the
Branwell Pub Company,
most of their pubs in our
branch area were acquired
by Stonegate Leisure and
have seen a revival in the

range of cask beers they
sell.

Of those not acquired by
Stonegate, Varsity in
Sunderland remains closed
but fate has been much
kinder to Chaplins on
Stockton Road in
Sunderland. Up to 6 cask
beers are on sale in the
pub which now claims to be
a free house. One is a
house beer selling at £2.10
a pint and the other 5 sell
for £2.45 and are mixture
of local and national
brands. A 10% discount is
available to card carrying
CAMRA members. The
discount is not offered on
the house ale. The pub is
open from 10 every
morning.

There have been changes
at the Isis on Silksworth
Row. Following the

installation of a kitchen the
first floor Vaux Room is
now a restaurant from
noon to 9:30 Wednesday
to Saturday and noon to 4
Sundays. Bar meals are
also available.

There have been changes
at The Ivy House too, but
more behind the scenes,
with an installation of a new
cooling system.

Kilmartins  (the old Bar
One on the corner of Mary
St/ Tunstall Road) is now
selling cask ale, ‘due to
popular demand’.

Have you any news about
pubs in our branch area?
If so, send an email
message to
magazine@camra-
angle.co.uk

Pub News
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MAXIM
BLO: Ian Monteith-
Preston
The Brewery is as always
very busy keeping up
with demand.
Main news:
Two new summer beers
are being brewed and
distributed:
“THE BEAUTIFUL GAME”
a 4.0 Pale Ale with
Centenial & Cluster Hops
giving a lemony, spicy
blackcurrant aroma.
“BUCKLED WHEEL” a
4.2 Golden Beer brewed
with English First Gold &
French Grown Aramis &
Strisselspalt hops. Gives
a smooth ale with Spicy
orange & marmalade
flavours.

The first brew of
Beautiful Game sold out
in two days so brewing
another batch…..

Still waiting to get bottled
version of Swedish
Blonde a Sainsburys
regular….news soon.

Maxim are planning to
enter upto 3 Beers in
SIBA_X this year via the

York beer fest.

Looking forward to
hosting the upcoming
branch social.

TEMPTATION
BLO: Alan
Harrison
Kay and Tony have had a
busy few weeks releasing
3 new beers:
NEW ZEALAND CITRA
3.9%. A weaker version
of their popular NEW
ZEALAND PALE ALE,
heavily hopped
throughout with
additional post boil
additions of citra hops to
balance the natural
astringency of the NEW
ZEALAND hops.
WATERMELON PALE
ALE 4.5%. Their popular
summer offering brewed
on their small batch
brewery, only 7 casks
released. Heavily hopped
with 4 different USA
hops, mash run off
steeped with cut
rosemary giving a
complex fruity aftertaste.
Again only a small batch
release. Later this week
they will be  brewing

their  inaugural beers for
HOP AND CLEAVER their
Newcastle brewpub
collaboration. Hopefully
these will be available for
the end of July.

DARWIN
BLO: Fiona
Monteith-Preston
Brewlab  provided  a
brewery masterclass in
London as part of the
Guardian masterclass
series of events.
They are now running 3
Day Commercial Cider
Making courses and have
also just launched a new
Brewlab Community
page on Facebook..
Everyone is welcome to
join!
https://www.facebook.co
m/brewlabcommunity?fre
f=ts

JARROW
BLO: George
Ritson
George had no recent
news on happenings at
Jarrow Brewery.

BREWERY NEWS
Reports from Brewery Liaison Officers  (BLOs)



CAMRA-ANGLE 36 - Summer 2014   -   7

www.camra-angle.co.uk

LOOK OUT FOR OUR SUMMER CIDER FESTIVAL,  11TH - 27TH JULY
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If you are travelling towards
Roker from Sunderland on
the A183 one of the first sights
you see on the left before you
reach the sea front as you
pass the Roker Marina is a
distinctive modern looking pub
of red brick and glass frontage.
Older readers will recognise a
large picture of Dean Martin on
the wall outside. Why? - More
on this later

The pub is of course the
Harbour View.  On a fine day
you will often see drinkers
soaking up the sun, supping
pints and watching the world
go by outside this popular

drinking establishment.

The inside has a modern
comfortable feel about it with
an open plan bar. Six
handpulls lure you in with a
helpful chalk board at the end
of the bar listing the cask
conditioned real ales available.
There are TV screens and
non-intrusive background
music.

At the time of the visit in mid
May 2014, the 6 beers on offer
were from Edinburgh,
Somerset, West Yorkshire (2),
Peterborough and Derbyshire.
The aforementioned board
included the running total of
ales for the year. That day it
was 256, so I reckon that’s a

turnover of about 14 per week.
On average each beer lasts 2
days.

Apparently, and this is
unusual, the regulars
help to choose the real
ales on offer. This is a
first for me and I think is
a brilliant idea. Every
Wednesday sees a
reduction in price for real
ale after 7pm

A recent initiative is a live
acoustic music night held
every Friday.

The pub does not offer meals,
other than bar snacks.
However above the Harbour
View (and this brings us back
to the large picture outside) is
Amores Restaurant Some of
you may recall that Dean
Martin had a hit in 1954 with
“That’s Amore”.

The restaurant, which used to
be Benedict’s Bar, opened
towards the end of last year
and can be accessed up stairs
to the left of the bar. Both the
pub and the restaurant
complement each other, with
diners having a drink in the

pub before their meal. Sounds
like a perfect night out to me!

There are bus stops outside
the pub, with regular services
to Sunderland City Centre and
along the coast to South
Shields. As well the Marina
and Sea Front nearby, it’s a
ten minute walk to the National
Glass Centre, St Peters
Church and Sunderland
University St Peters Campus.

The Harbour View is a regular
in the CAMRA Good Beer
Guide and features in the
Sunderland and South
Tyneside CAMRA Branch’s
Sunderland Real Ale Trails.
This leaflet can be found
online at http://camra-
angle.co.uk/documents/Sland
RealAleTrail_Feb2014.pdf.

HARBOUR VIEW, ROKER
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The Clarendon, on High
Street East, used to be a
favourite haunt of Real Ale
drinkers in Sunderland,
mainly due to the quality
and price of its beers (most
travelling no further to get
to the bar than from Bull
Lane Brewery, which was
located in the pub cellar).

 When the pub sadly
closed around eighteen
months ago, with rumours
of structural problems,
many feared it would never
open again. So it was
pleasing to hear of a new
tenant and refurbishment
work towards the end of
last year and when the pub
reopened under the new
name of “The Butchers
Arms”, many were
delighted to see that real
ale was still a priority.

The pub itself is a bit of an
historic landmark in
Sunderland. There was a
Clarendon Hotel on the site
as early as 1724
(previously it was the site
of a prison for the press
gangs that plied their trade
on that stretch of the River
Wear). The Licence dates
back to 1724, making it the
oldest pub in Sunderland –
previous names have been
The Hare and Hound, The
Cropt Fox, The Crown Inn
and The Board, before
once again becoming The

Clarendon
Hotel in 1865.
At the time,
that part of
Sunderland,
around the
docks/ Hendon
area, used to
boast around
60 public
houses – The
Butchers Arms
is the only pub
that has survived from this
period.

The pub is next to “Bull
Lane” – one of the oldest
surviving alleys in
Sunderland,  that runs
between High Street East
and the river. Smuggling
was rife in the area – Bull
Lane was well used for this
and the cellar of the pub
has a capped smuggler’s
tunnel in it. The pub and
Bull Lane are also reputed
to be haunted and the area
was said to have been
frequented by notorious
poisoner, Mary Anne
Cotton.

The new tenant – Steve
Clark – fittingly given the
new name of the pub, has
been involved in the meat
trade for most of his
working life. The bar itself
is a single room bar, with
impressive views over the
River Wear. Since Steve
has taken over, there has

been a concerted effort to
make the pub an integral
part of the local community.

There is a menu of freshly
cooked food available,
boasting large portions and
very reasonable prices-
breakfast is reportedly
excellent.

The four hand pulls on the
bar have mainly local
beers, from the likes of
Jarrow and Stables
breweries, with a brew
unique to the pub-
Butcher’s Brew –
available. There is also live
music on most weekends,
as well as karaoke
sessions. Monday
evenings have cheap
draught beer and free bar
food to attract customers.

It is great to see this
historic pub trading once
again and keeping real ale
a focus of the beers
available to its customers.

THE BUTCHERS ARMS
OLD PUB – NEW NAME
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The Cottage Tavern in
Cleadon Village has been
serving the community as a
public house for over 150
years. Prior to being a public
house, local knowledge
suggests that the building may
well have been a rope-works
and then a house. One

possible date for its
establishment as a tavern is
1839.

Situated in the village itself,

not too far from the village
duck-pond, The Cottage
Tavern is an Enterprise Inns
house, whose tenant is
Magnus Wilson, former
operations director at Vaux

Breweries.
Lesley Cobb
is the recently
appointed
manageress at
this busy and
popular local.
Having
previously
worked at The
Mile, in South
Shields town
centre, Lesley
is enjoying the
change of
atmosphere
provided by the
cosier surroundings of this
traditionally decorated pub,
with its open-plan layout.

On the bar there are three
hand-pulls, two serving cask
ale and the third serving Old
Rosie cider. Black Sheep
Bitter is an always present,
and is very popular with the
clientèle, who regularly
consume three casks per
week. (In total, not per
person!) The other ale varies,

but there is a real
effort to serve the
offerings of local
breweries.
If you want to play
a traditional pub
game, a darts
board and
dominoes are
available, and there
are two quiz nights
each week, on
Monday and
Thursday evenings.

The latter is more of a 'fun
quiz', Lesley tells us. In
addition, each Sunday evening
there is "Live Music", with a
variety of music types on offer.
Lesley has also recently

reinstated the popular weekly
"Meat Draw". If you can’t wait
to grill your steak, or are
unlucky enough not to win the
Meat Draw, you can ease your
hunger pangs with a freshly
made toasted sandwich.

If you enjoy walking your
canine friend on nearby
Cleadon Hills, you will be
pleased to know that The
Cottage is a very dog-friendly
establishment, with water-
bowls provided, and a special
container of dog-treats
secreted behind the bar. There
are also a couple of picnic
tables outside the front of the
pub, so that one may sit
outside and watch the world
go by.
If you were to be sitting
outside for any length of time,
you would soon realise that
the Cottage is well-served by
public transport, with the
frequent No 35 service in all its
variations providing a link
between South Shields,
Sunderland and beyond. The
less frequent 30 provides a
link between the Boldons and
South Shields.

THE COTTAGE TAVERN, CLEADON



Sitting in the departure
lounge in Domodyedovo
Airport, which serves
Moscow,  I struck up a
conversation with a young
Russian chap who spoke
immaculate English. We
spoke about all manner of
things but for some strange
reason the conversation
turned to the consumption
of alcoholic beverages, and
in particular of beer. He told
me that I was speaking with
a very, very unusual
Russian,  from an equally
unusual family: not one of
his family drinks alcohol.  I
wasn't sure whether or not
to congratulate him upon
his sobriety, when one of
the reasons for my recent
visit to Russia was to see if I
could track down some real
ale. I had even broached the
subject with beer writer
extraordinaire,  Roger Protz,
on his recent visit to the
branch area.

It is certain that the
consumption of beer in
Russia is massive, and that
there is a growing trend for
bars selling local beers,
amongst which are a
growing number of real
ales.  Would I be able to find
any during my brief stay,
which included some time
in St.Petersburg,  Moscow
and Volgograd?
I have a number of friends
in Russia, but the majority
are not beer drinkers.
Nevertheless, my reputation
having gone before me, on
the first night in
St.Petersburg I was taken to
a 'trendy' bar just off the
Nevsky Prospekt.  My young

friend had done some
research on my behalf and
had identified the fact that
there were several beers on
tap. From the menu I (with
Alena’s help) identified
«Василеостровское
домашнее» живое, не

фильтрованное as
Vasilyostrovskoye Home,
live and unfiltered. Just the
job! The beer arrived in a
large 1 litre glass, and
resembled a wheat bear in
appearance. It was very
pleasant and had a
refreshing tartness to the
taste. The foaming head did
not take up so much space
as in the image above,
thankfully. Alena confessed
that she had not drunk
much beer, but was
persuaded to try “Фулерс
Лондон Прайд” - yes,
Fullers “London Pride” and
enjoyed it very much. (It
was on draft, but I
presumed it was a keg
version.) The beer was very
reasonable priced - my litre
of ale was 229 roubles,
about £4.

My time in Moscow was
limited to one day, a day not
to be forgotten, for many
reasons, most of them to do
with Russian bureaucracy,
and there was barely a
chance to eat, never mind
explore the city for real ale.

My next port of call was
Volgograd, in southern
Russia, which is situated on
the mighty Volga (that’s it in
the background!)

Volgograd, formerly
Stalingrad, is an amazing
city, and well worth visiting
if you have the opportunity.
There have been some
unpleasant occurrences
there in the past year, but
they were not about to put
me off. On my first evening
there I was told by another
young friend, “I know you
like live music and beer, so

we are going to the
“Bibliotheka Pivnoya” - the
Beer Library. This was a
fascinating bar/restaurant
decorated like a library, with
shelves of books and
bottles of beer decorating
the walls. The food was

Continued on page 20

Real ale in Russia?
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The JD Wetherspoon
chain runs regular beer
festivals across it’s pubs.
With up to 50 ales
available during a
festival, getting to sample
a good range of said ales
necessitates  travelling
between a few of their
pubs. It was with this in
mind that two of your
intrepid reporters (MW
and DB) set out armed
with only a bus ticket and
a mobile phone with a
camera on the second
day of the festival
(Saturday 29th March) to
see what was out there.

First port of call was the
Wild Boar in Houghton-
le-Spring. Fortified by a
large Wetherspoon
breakfast and two cups of
Wetherspoon coffee the
first ale of the day was
sampled.

‘Young Henry’s Real
Ale’ (4.0%) is brewed by
Australian Richard
Adamson at Bank’s
brewery for
Wetherspoon. Described
as a modern take on the
traditional English best
bitter, both of your
explorers found it to be a

very satisfying and tasty
brew. So maybe Australia
does give more than a
XXXX after all.

Next up was Banks’s
‘Czech Mate’ (4.4%), a
Bohemian style beer.
Whilst in excellent
condition, both of us
found it to be bland and
boring. A stalemate in
fact, en passant.

Alighting onto the number
4 bus, the short trip was
made to The William de
Wessyngton
in Washington.

Here the first ale sampled

was Brain’s ‘White Out’
(4.0%), a naturally cloudy
beer in a Belgian wit
style. Sadly we found this
to be not very cloudy, and
lacking in flavour. Much
better was our  second

choice, the  product of the
Spanish brewer Albert

Pacheco, Mateo &
Bernabe Fermin ‘Red
Ale’ (5.8%). Not as red
as described, but a very
flavoursome and
interesting ale, aptly
described as having a
sweet, malty character in
both the aroma and in the
flavour.

Then it was onto the 56
bus to Sunderland, and

straight into the Lambton
Worm. After elbowing
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our way to the bar, we
finally managed to get
two pints (one pint each!)
of Wharfe Bank ‘Black
Geld’ (4.5%). This is an
ale that is a contradiction
in terms. Some readers
of a nervous disposition
may have to sit down to
read this: it’s a Black
IPA! It held up to the
description of being both
toasted and bitter topped
off with the hoppiness we
have come to expect
from an IPA. This was the
first real ale highlight of

the day for both of us.
Next up was Hildegard’s
‘Solange’ (6.0%). A
Belgian style saison beer
which really worked. Very
citrus in taste, but also
with enough bitterness to
satisfy. Second highlight
of the day. Well done the
Lambton Worm!

A short walk took us to
the William Jameson,
where we found it easier

to get to the bar and try
the Standeaven ‘African
Pale Ale’ (4.2%).  A
South African
collaboration for

Wetherspoon, this was
another ale highly
approved of by your
roving reporters.  Light
copper in colour, fruity
and  bitter. Very nice.

Next we went for the
Greene King ‘Double
Hop Monster IPA’
(7.2%). Sadly all the
management would allow

us was a half pint
each………

 This lived up to the
description of…. “huge
hop aromas imparting
tropical, floral orange
peel citrus notes…….”
(you get the picture).

Another excellent ale.
Only really spoilt by the
glasses it was served in!
(see accompanying
photographic evidence).

So all in all a very good
day was had by all. Whilst
some of the beers were
not outstanding in style,
each was in excellent
condition and well
served.

Dramatis Personae:

MW – Michael Wynne,
Chairman Sunderland
and South Tyneside.

DB – David Brazier,
North East Regional
Director.
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The clocks have
changed, spring has
sprung, the Good Beer
has been pored over and
it’s time to plan another
pub crawl. Having visited
Morpeth, Berwick, Thirsk,
Northallerton, Hartlepool
and Alnmouth amongst
others over last few
years, uncharted waters
beckoned. Now regular
readers of CAMRA –
ANGLE will know that
one town in the area is
home to both the
reigning Pub of The Year
and Club of the Year. I’m
talking about Darlington
and the venues in
question are The Quaker
House and Darlington
Snooker Club.

Eight of us piled onto the
train for the short journey
south then it was a 15
minute walk into the town
centre. By chance
Wetherspoons, who have 2
bars in Darlington, were
hosting their spring beer
festival, so it seemed
appropriate to head to one
of them first, the William
Stead, for our customary
late morning breakfast.

The pub is next to the
Northern Echo offices and
Mr Stead was a former
editor who had the

misfortune to be on the
Titanic when it sunk (he
didn’t survive). To
accompany our brekkie
was a good selection of
untried ales, including
Thwaites Coiled Spring, a
cloudy Brains White Out,
Everards Regimental IPA
and NØgne Ø Brown Ale,
a Norwegian brew.

By now I was getting
impatient; The Quaker
House was calling. The
multi- award winning   pub
is in Mechanics Yard,
which is in a narrow alley
between High Row and
Skinnergate, just where
someone was playing
bagpipes outside Binns
store ( no, I don’t know
either).

The pub
looked too busy to
accommodate 8 of us, but
luckily the upstairs room
which hosts live music was
opened up especially for
us. Consisting of comfy
settees, it was the perfect
place to relax and enjoy a
couple of pints. With 9

guest ales Sonnet 43’s
Lost Saints special was
the first down followed by a
5% American dark ale
called Bunsen, a new
brewery to me, Atom,
based in Hull.

Another attraction for real
ale aficionados is our next
pub Number Twenty-2.
This was just a short walk
down the alley, south along
Skinnergate and right into
Conniscliife Road.

The pub front looks like a
shop window and is
another CAMRA award
winning pub.This is the
home of The Village
Brewer

brewery,
although the beers are
actually made at
Hambleton’s in Melmerby
in North Yorkshire. Bull
Premium, Old Raby Ale
and White Boar are
brewed so it made sense

A Spring Day out in
Darlington by Ken Paul

The impressive display
of awards at the Quaker House
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to try one, in this case the
Bull Premium. Up to 10
guest ales are usually
available.

Next stop, heading back
into Skinnergate, is The
Voodoo Café, a
Mexican/South American
themed café which also
specialises in international
bottled beers. It’s only
because this is in the
CAMRA Good Beer Guide
that it was considered.
There were only 2
handpulls, and one was a
cider so the choice was
Tyne Bank Dakota Rise.
While the beer was in good
condition I wonder why it is
in the guide when other
pubs we visited served

equally good, and more
varied beer.

Breakfast was wearing off
so a fish and chip shop
was needed for a brief
drinking pause. Luckily
there was one a 2 minute
walk away. So suitably
stuffed, we walked to what
would be our last pub, the
Tanners Hall, next door.
This Wetherspoons is
named after the tanners
who used to tan skins in
Skinnergate, dating back to
1621. The place was busy
with early evening drinkers
but with enough seats for
all of us to enjoy more
festival beers. These
included Cascadian Dark
and a Lager from

Cameron’s called
Galactico.

With a train to catch, we
ran out of time to visit the
Snooker Club. In fact at the
time of writing there were
24 real ale outlets in
Darlington Town Centre, so
enough for another trip.
 The local CAMRA branch
has produced a useful Real
Guide which provides
information on all venues.

http://www.darlocamra.org.
uk/darlingtonpubguide.html

Additional information can
be found on Whatpub.com

1, Gadwall Road
Houghton-le-Spring DH4 5NL

Telephone: (0191) 584 8844  Email: admin@dmbc.org.uk



Sitting in the departure lounge
in Domodyedovo Airport,
which serves Moscow,  I
struck up a conversation with a
young Russian chap who
spoke immaculate English. We
spoke about all manner of
things but for some strange
reason the conversation
turned to the consumption of
alcoholic beverages, and in
particular of beer. He told me
that I was speaking with a
very, very unusual Russian,
from an equally unusual
family: not one of his family
drinks alcohol.  I wasn't sure
whether or not to congratulate
him upon his sobriety, when
one of the reasons for my
recent visit to Russia wss to
see if I could track down some
real ale. I had even broached
the subject with beer writer
extraordinaire,  Roger Protz,
on his recent visit to the
branch area, but with little
success.
It is certain that the
consumption of beer in Russia
is massive, and that there is a
growing trend for bars selling
local beers, amongst which
are a growing number of real
ales.  Would I be able to find
any during my brief stay, which
included some time in
St.Petersburg,  Moscow and
Volgograd?
I have a number of friends in
Russia, but the majority are
not beer drinkers.
Nevertheless, my reputation
having gone before me, on the
first night in St.Petersburg I
was taken to a 'trendy' bar just
off the Nevsky Prospekt.  My
young friend had done some
research on my behalf and
had identified the
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play Dizzee Stryder,
sell dull brown liquids

or serve cheesy
feckin’ chips.

The Ivy House - Bastion of quality food and booze
and reet next to Park Lane metro station.

Worcester Terrace, Sunderland SR2 7AW 0191 567 3399
www.facebook.com/boozeandpizza twitter@theivyhouse

WE ARE!
The Ivy House cask ale, craft beer,

pizza and gourmet burger emporium

WE SELL

WE WON’T

Six Cask Hand Pulls
and Four, Yes Four,
Craft Keg Pumps,

(The true work of The Devil!)
Marble - Dark Star - Temptation

Magic Rock - Thornbridge
Summer Wine - Tiny Rebel Brew Co.

Red Willow

WE DO
Artisan Pizzas and
Gourmet Burgers,

(but not in a poncey way)

30p to CAMRA members
on all cask products.

WE GIVE
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I recently went to Whitby for
the day, as I had not been
there in quite a few years. I
got the coach down at 9.30,
arriving in Whitby at 11.45
unfortunately to some quite
dreary weather. So with
"What Pub" at the ready, I
set off to find the unknown
and local breweries.

The first pub I encountered
was "The Black Swan"
(which I believe is a Punch
Tavern pub), they had two
hand pulls on the bar,

Double Maxim and Timothy
Taylors Landlord. The
Double Maxim was selected,
a decent pint but a regular
up north.

Moving on to the second pub
"Golden Lion", they had 5
hand pulls but there were
only two ales available,

Black Sheep and
Bombardier. The
Black Sheep was
chosen, another two
regulars in the north
east.

The third pub I
encountered was "The
Duke of York", this

pub has three hand pulls,
all of which were
available, however it was
Deuchars, Abbot Ale
and Black Sheep. Still
familiar features in pubs

back home.
Deuchars was
sampled to keep
the flow of a different
ale in each pub.

After this I stopped
off for the local
delicacy fish and
chips in the lovely

"Monks Heaven Café", and
they even had ale, although
it wasn't on hand pulls. They
had bottles of Golden
Pippin and Black Sheep.
The Golden Pippin went very
nicely with the fish and
chips, and on leaving the
café, it appeared that finally
the weather had picked up.

In the fourth pub "The
Black Horse", they
have 6 hand pulls, 5 of
which were in use and
they even had real
cider! The ciders
available were Old
Rosie and Rosie's Pig,

the ales available included
Old Golden Hen, Golden
XPA and Prescott Hill
Climb. Finally I'd found
some ales I'm not familiar
with, things can only get
better. The Prescott Hill
Climb was the ale of choice.

On to the fifth Pub "The

Dolphin", I entered with high
hopes after the last
establishment and I was not
disappointed, they have 6
hand pulls, 5 were available
and amongst them included,
Whitby Saltwick Nab,
Scarborough Mild, Golden
Pippin, Timothy Taylor
Landlord and Black Sheep.
Whitby Saltwick Nab and
Scarborough Mild were
sampled.

The sixth pub was called
"The Buck"  they have 2
hand pulls, but unfortunately

A Wander in Whitby
by Steven Clough
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they only had Timothy
Taylors Landlord available.

So quickly moving next door
to the seventh Pub "The
Jolly Sailor", a Samuel
Smiths pub, always reliable
for their Old Brewery Bitter,
an old favourite and by far
the cheapest pint of the day
at £!.83.

In the eighth pub "The Star
Inn" all 3 of their hand pulls
were available, Golden
Pippin, Bombardier and
Hobgoblin. The Hobgoblin

was chosen this time.

The ninth pub was "The
Angel Hotel", a
Wetherspoons pub, they
have 18 hand pulls over 2
floors, the usual suspects
had appeared again but
there were unheard of ales
to accompany them.
Ruddles Best, Doombar,
Black Sheep, Abbot Ale,
London Pride, Adnams
Broadside,  Baytown
Bitter, Wood's Shropshire
Lad and Wheat Street - a
Sixpoint brewery American

craft beer brewed at
Adnams. The ciders

here included Old
Rosie and Black
Dragon. A great bar,
lots of choice and
fantastic service,
especially from
Connor.

The tenth pub was
another great success and
its not hard to see why, "The
Little Angel" has 8 hand
pulls, some known, some

unknown, Camerons
Strongarm, Whitby Abbey

Blond, Wold Top
Headland Red,
Purple Moose
Snowdonia Ale
and Brown Cow
Captain Oates
which was
sampled, a very
nice dark
aromatic oat mild.

The eleventh pub was "The
Wellington" only two hand
pulls in here but it’s nice to
see as many ciders as there
is ales, Doombar and Old
Rosie.

Alas the day was getting on
and I had reached the twelfth
Pub, the "Station Hotel"
ready for the coach, only to
find this bar was full of
wonders as well, a fantastic
range of ales (all be it some
known), these included
Osset Silver King, Timothy

Taylor Golden Best,
Saltaire Blonde, Sharps
Atlantic, Whitby Platform
3, Camerons Strongarm,
Hopback Summer

Lightning and
Theakston XB. The
Hopback Summer
Lightning was selected, a
great light ale.

All in all a fantastic day
out if you know where to go,
all of the pubs are in walking

distance from each other,
and the beer prices typically
range from £3.20 to £3.50,
with the exception of the
Samuel Smiths pub at £1.83
and the Wetherspoons
ranging from £2.79 to £3.25.
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As Branch members will know, the method
normally used for the selection of our Branch
Pub and Club of the Year is a postal vote held
early each year. This method works well, but
with the increase in membership within the last
few years to just under 500, it is also becoming
increasingly expensive and is a significant drain
on financial resources. For this is reason it has
been proposed and accepted that from 2015
onwards, we will move towards a system of
online voting, which will be undertaken on the
Branch website. It is vitally important, therefore,
that members ensure that email addresses

lodged with CAMRA HQ are up to date, since the
Branch will need to communicate with members
to find out who will be making use of the
electronic voting system. Of course, if members
do not have access to the Internet, it will still be
necessary to conduct a partial postal vote. It
may also be possible to set up “voting
sessions” for those members without access to
the Internet. We will provide more information to
members as we approach voting time, but it is
important that you are aware of this
development, and that email addresses supplied
to HQ are accurate.

Pub of the Year 2015:
change in voting procedures

excellent, and whilst there
was no cask ale on offer, I
coped with three pints of
Leffe Brune from the tap.
The bar area was very like
an English pub, and even
had football memorabilia
and the ubiquitous advert
for Newcastle Brown Ale.
The live music took the form
of a four-piece band who
played country and western
music, singing most of their
songs in English. An
excellent evening.

During the following day I
visited some of the
monuments and museums
dedicated to the Battle of
Stalingrad - a very
impressive and humbling
experience. Lunch in a
Ukrainian restaurant
provided the opportunity to
drink a pint of kvas, a
traditional fermented
beverage which was most
refreshing, and a glass of
vodka infused with horse-
radish! That took me by

surprise, I can tell you, but
strangely enough I quite
enjoyed it.

On the evening before my
departure, I was taken to an
American style

bar/restaurant in Marshal
Chuikov Street, and there
enjoyed a pint of ale brewed
on the premises. I selected a
golden ale - Khvalyonoye, at
3.8%, an unfiltered beer in a
German style. I could not
swear to the fact that it was
cask or keg, because it was
served to our table, but
nevertheless it tasted good.

My stay in Russia was a
short but, for the most part
a most enjoyable one. Good
friends, good company,

good music and some really
good beer. I’m hoping to go
back next year - I hear it’s
quite warm in Siberia at this
time of year!

If you would like to read
more about my visit, go to
http://itsrobin-
robin.blogspot.co.uk/2014_0
3_01_archive.html

Robin Sanderson

Real Ale in Russia?
Continued from page 11
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 1. Name the first cloned mammal, born in Edinburgh in 1996?
 2. Who sang about there being 9m bicycles in Beijing in 2005?
 3. Archie Street in Ordsall, Salford provided the design inspiration for the look of which TV

program in 1960?
 4. Who brews Reverend James beer?
 5. What is the most watched sporting event on TV on earth?
 6. Rachel Riley and Hairy Biker Dave Myers were the last contestants to appear on which quiz

programme in 2014?
 7. To which South American country does Easter Island belong, Chile, Peru or Columbia?
 8. With which sport do you associate Eve Muirhead?
 9. In which Scottish Council area is Muirfield golf course?
 10. How many gallons of beer in a firkin?
 11. Which Spitting Image puppets face was inexpressive but when agitated his ears  flapped

violently with a wibbling noise?
 12.  Which team did David Beckham play for when he married Victoria Adams?
 13.  Which actor who played a bald TV cop was Jennifer Aniston’s Godfather?
 14.  Which former Tory Party leader has the same forenames as Bill Clinton?
 15.  Who did Ruud Gullet replace as Newcastle Utd manager?
 16.  In which month do Americans celebrate Thanksgiving?
 17.  The cover of which comedians autobiography “The Sound of Laughter” is a spoof of the

Sound Of Music film Poster?
 18.  How many episodes were there in each of the Keifer Sutherland TV series 24 prior to

2014?
 19.  Name the first football boss to marry one of her former players?
 20.  Which football striker helped Sunderland, West Brom, Birmingham City, Crystal  Palace

and Leicester City win promotion to the Premier League?
 21.  Who did Adrian Mole, aged 13 ¾, fall in love with?
 22.  Mahon is the capital of which Mediterranean Island?
 23.  Name the 6 colours on a Rubik’s Cube?
 24.  Which North East Brewery produces Coal Face, Elder Statesman and Tyne 9,  amongst

others?
 25. The world’s shortest commercial flight is 1.7 miles between Westray and Papa  Westray,

part of which UK group of Islands?
 26.  How long does the above flight take?
 27. In 2013 the UK’s 1000th No 1 album, Swings Both Ways, was recorded by whom?
 28.  New buses being introduced in Sunderland and Darlington in 2014 are powered by

 CNG. What does this stand for?
 29. Which is the only piece of US paper currency where the portrait faces to the viewer’s left?
 30. What linguistically is wrong with this Rolling Stones song title – “ I Can’t Get No

Satisfaction”

Pub Quiz compiled by Ken Paul
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1.Dolly the Sheep.

2.Katie Melua

3.Coronation St.

4.Brains of Cardiff

5.FIFA World Cup ( estimated  700m)

6.Who wants to be a millionaire

7.Chile

8.Curling

9.East Lothian

10.Nine

11.Mr Spock – Star Trek

12.Manchester United

13.Telly Savalas

14.William Jefferson Hague

15.Kenny Dalglish

16.November

17.Peter Kay

18.24

19.Karren Brady ( married Paul
Peschisolido)
20.Kevin Phillips

21.Pandora

22.Menorca

23.White, Yellow, Green, Blue, Red,
Orange.
24.Firebrick

25.Orkney

26.2 minutes

27.Robbie Williams

28.Compressed Natural Gas

29.Ten Dollar Bill

30.It’s a double negative

Ken Paul’s Pub Quiz - Answers (in Australian)

Regular readers of this section of CAMRA-
Angle will recall that we moved away from the
norm in last issue, the
challenge being to
identify the public house
in which these two
colourful young ladies
might be found behind
the bar. Scarlett and
Abbi, and no Scarlett has
the blue hair, are two
members of staff at the
very popular Fitzgeralds
pub in Sunderland. No
reward for identifying the
two young ladies’ whereabouts, apart from the
acknowledgment that you are highly observant.

This month’s
offering is very
different. If any one
can identify the bar
in which this sign is
displayed, they will
be rewarded with a
pint of beer brewed
on the premises. All
you need to do is
find your way to the
bar/restaurant in
Volgograd,
southern Russia,
and if I happen to
be there, the beer
is on me. The
notice displayed
reads, in translation: “Save water! Drink Beer!”

Where am I?
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