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What’s it all about?

Surely there is plenty of real ale: what is CAMRA needed for any more?
Lots of reasons!
· Much-loved pubs are closing at a rate of knots, lost for ever.
· Favourite brews are axed and well-loved breweries closed.
· Popular pubs are turned into theme pubs where many people no longer feel welcome
· Pubs with a good choice of real ales stop trying and sell only boring national brands,

or even worse, just keg beers.
 So what can you do about it?
Þ Go to the pub more often.

There are many alternatives competing for your time and disposable income,
but the only one of them that is in danger of disappearing after serving the
people of this happy land for centuries, is the traditional pub.
There is a pub for everyone. Our pubs are a part of our precious heritage.
Very simply, you must use them or lose them.

Þ Be less timid when you go to the bar.
With well over 2000 Real Ales to choose from in this blessed island,
only the staggeringly unadventurous would stick to the handful of
heavily advertised mass market brands.
Take a chance on finding a truly great beer: go for the hand pump.

Þ Join us.
The campaign has over 110,000 members.
People of all types and ages, united by a love of quality and choice.
Europe’s most successful consumer organisation and its best social
club.
Give us a call, or talk to us at one of our socials or Beer Festivals.
You would be most welcome.

Your membership application form
Is on the back cover.

Real Ale for beginners
...in the pub
It’s on a hand pump.
You can see the bar person physically pulling the beer to serve it.
You may occasionally see beer served direct from the cask, by gravity from a tap.
You often see this at a Beer Festival.
If the beer you see is dispensed from a hideous sculpted or illuminated monstrosity
on the bar, leave it alone; it’s not real (lager, keg beer or
smooth beer. Leave that for the others and go for the tasty
real thing on the hand pump).

...in the supermarket or off-licence
Read the label.
There may be a CAMRA logo like this one >
or the label may refer to a yeast sediment, to cloudiness or may
actually call it “Real Ale in a Bottle” or “Bottle Conditioned”.
Don’t be misled by the silly names or fancy bottles and labels;
you have to do your homework and read the label!
Oh, and it’s always bottled. Tins are always very, very bad.



3

CAMRA: The Campaign for Real Ale….
is a volunteer organisation, the only body speak-

ing for all pub users.
We are all doing this in our spare time,

because we care about real beer and good pubs .

CAMRA is the most successful consumer organisation of all time;
 the voice of the consumer can make a difference,

even against uncaring Big Business.

We can’t do it without you; we need your help.
New members are always very welcome.

If you have joined but not shown yourself yet please feel free to get in touch
so you can join in with the campaigning

and the fun.

Most of us are house-trained,
and we like
to have
a good time!

Don’t be a Beer Virgin

all your life!

Experience the Real Thing
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Brewed in Cheshire
Brewers – if you have any news about your brewery that you would like to see reported

please email camra@mjenderby.plus.com or contact your CAMRA Brewery Liaison Officer.

Cheshire breweries are all about local beer for local people. But it’s much more than that.
The reduction of  “beer-miles” where beer is produced close to where it is consumed is to be
encouraged in these days of high fuel prices and global warming.

CAMRA has launched a “LocAle” promotion to support this
campaign so watch out for posters and stickers in those pubs
that serve a local beer.
Most PubCos can now access their local breweries (see articles
in OIC). The list on the right is noted with a red asterisk where

the brewer is a SIBA member. If you are a licensee who has been told you can’t , then
please contact us – we may be able to help.

The big news is that, since the last issue, 2 new breweries have come on line with Tatton
beers appearing in June and 4T’s in July.

Tatton are producing 3 beers; Ale (3.7% abv), Best (4.2) and
Gold (4.8) and these are appearing in an increasing number
of pubs as regulars and guests. Their website and blog
provides details of availability; http://blog.tattonbrewery.co.uk/
Both beers sold out early at the Dog Beer Festival and the
Best also did really well at the Union Club Beer Festival in
Alderley Edge. See our Panel’s tasting notes on Page 37.
Tatton Beers were the top selling beverage at the Gardeners
Rest and Knutsford bars at the Tatton Flower show. The
beers are now available through SIBA and will start to be
seen across Punch and Enterprise pubs in the area soon.
Tattony is now selling bag in box beer direct from the brewery,

in 3, 5, 10 & 20 litre sizes and the 3 and 5 boxes are starting to get really popular with Friday
night office crowd!
They are now thinking about their first seasonal beer.
4T’s in Warrington is a small 100 litre plant whose beers are currently being developed and
appear in the Tavern (see article on Page 19).
News is also coming in of a small brewery based at the Beercraft home brew shop in
Frodsham - Bridgewater brewery (www.beercraft.co.uk). It seems that the brewer was
formerly based in Oregon, and that the beers, brewed since June, promise beer styles not
normally available on these shores. Further details would be welcome.
While not a new brewery, the appearance of Heritage Ales – a joint venture between John
Murray (a keen home brewer) and Spitting Feathers have resulted in the reappearance of
a number of historic recipes including the original 1902 recipe for Chester Northgate Ale.
These can usually be found at the Brewery Tap in Chester.

Ten of the Cheshire micro-breweries were represented as we went to press at the Drink
Real Drink Local Beer Festival at the Cheshire Game & Country Fair on 28-30 August. A
report will appear in the next issue of Out Inn Cheshire.
The Borough Arms in Crewe has a new Brewster and we expect to see house-brewed
beers along with  other beers for wider sale under the Offbeat brewery name. See page 34
for more details.
The Albion (Warrington) continues to progress towards its first brew.
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LocAle
Cheshire’s Independent Craft Brewers

plus a few very close by
4Ts 07917 730184
Beartown (Congleton) *  01260 299964 www.beartownbrewery.co.uk
Bollington Brewing Co * 01625 575380 www.bollingtonbrewing.co.uk
Borough Arms (Crewe)   01270 254999 www.borougharmscrewe.co.uk
Bridgewater 07807 444625 www.beercraft.co.uk
Brimstage (Wirral)   0151 342 1181 www.brimstagebrewery.com
Cain's  (Liverpool)   0151 709 8734 www.cainsbeers.com
Coach House (Warrington) * 01925 232800 www.coach-house-brewing.co.uk
Dunham Massey    0161 929 0663 www.dunhammasseybrewing.co.uk
Merlin Brewing (Arclid) 01477 537533
Northern (Blakemere) *  01606 301000 www.norbrew.co.uk
 Offbeat (Crewe) 07502 0996438
Peerless (ex Betwixt) (Wirral) * 0151 647 7688 www.peerlessbrewing.co.uk
Sandstone (Wrexham)  07851001118 www.sandstonebrewery.co.uk
Spitting Feathers (Waverton) 01244 332052 www.spittingfeathers.org
Stationhouse /
Frodsham (Frodsham) * 01928 787917 www.frodshambrewery.co.uk
Storm (Macclesfield) *  01625 431234 www.stormbrewing.co.uk
Tatton Brewery (Knutsford) * 07738 150898 www.tattonbrewery.co.uk
Townhouse Brewery (Audley) 079 7620 9437
WC Brewery  (Mickle Trafford) www.wcbrewery.com
Weetwood (Tarporley) * 01829 752377 www.weetwoodales.co.uk
Wincle (Wincle)    01260 226166 www.winclebeer.co.uk
Woodlands  (Stapeley) * 01270 841511 www.woodlandsbrewery.co.uk
Why are we listing these?
Because we believe that beer brewed in the traditional way and sold locally is a better
product, creates local employment and is kinder to the environment.  We urge you to drink it
when you see it and to ask for it if your local does not sell it.
If you are a licensee we encourage you to sell local beers where you can, and if you are not
free to do so, then ask your masters why not. Your PubCo may have flexibility if you press
them hard enough.
LocAle will give your business an edge. * SIBA member (Society of Independent Brewers)

Merlin Brewing are setting up on a farm at Arclid and hope to be producing “Spellbound” in
October. More details next issue. See the listing above for contact details.
A new beer from the WC Brewery has appeared; Montezuma's Revenge at 4.8% is brewed
with hot chilli peppers and tempered with rich honey. Something a little different! Has been
delivered to the Bridge Inn on Tarvin Road.
Finally, regional seasonal speciality beers from our traditional
medium-sized brewers include Robinson's who will be launching
a beer called Battering Ram. “A full flavoured dark oak coloured bitter
with aromas of roasted malt and spicy hop. This beer has a palate
reminiscent of burnt coffee with a hint of blackcurrant and a robust
after bitterness balanced by priming sweetness”.
Lees have Chocoholic, 3.6% “a rich dark beer with Goldings hops
and crystal and chocolate malt”.
Hydes are offering Ringmaster, at 4.4%, “a mellow and full flavoured
ale with a rich chestnut colour”.



6

EAST CHESHIRE
CAMRA DIARY (8pm unless stated otherwise)
Everyone is very welcome, member or not!

4 September;  Beer Festival visit & Walk, Swan, Kettleshulme; (pictured) departing from
     Vale, Bollington 10 am (call for bus options!)
7 September;  Committee meeting, Harrington Arms,
     Gawsworth
18 September;  10 year GBG award, Beartown Tap,
     Congleton (1 pm) followed by a crawl?
28 September;  Autumn Pub of the Season award,
     Cross Keys, Knutsford
16 October;   Regional meeting, Mill Hotel, Chester
20 October; Bollington Pub Walk #1, start Cock & Pheasant 6 pm
23 October; Knutsford Pub Crawl. Start Cross Keys 8 pm, Rose n Crown 9 pm,
     Lord Eldon 9.30 pm
27 October; Bollington Pub Walk #2, start Vale at 6 pm
2 November;  Good Beer Guide meeting, Roebuck, Mobberley (upstairs room)
8 November;  Committee meeting, tbc, possibly Baths, Macclesfield.
16 November;  Macclesfield Crawl
24 November;  Games night, Union Club, Alderley Edge

#  Plus Local Action Group Dates; often organised nearer the time:
see the web-site for details.

For the latest details please visit our
web-sites www.outinncheshire.co.uk
and www.eastcheshirecamra.org.uk

We cover a large area including Macclesfield, Congleton, Holmes Chapel, Knutsford, and Wilmslow.
Local contacts

Macclesfield:  Keith Farman         01625 572460 Knutsford:      George Symes      01565 653096
           Dave Hasler           01625 572640            Martin Baxter         01565 653675
Congleton:      Dave Gittins           01260 271593 Wilmslow:      Tim Walker            01625 418625
           John Barber        01260 277391    Dave Pearce         01625 530152
Please contact us if you fancy joining us at one of our events. New faces are always welcome!

The Davenport Arms
A true country pub

in the picturesque hamlet of Marton
between Congleton and Alderley Edge

on the (A34).
We are an independent Freehouse offering the
best in fresh, local and seasonal produce, both
lunchtimes and evenings. Featured in the AA

Best Pubs in Britain Guide 2008 and also the
CAMRA Good Beer Guide 2009.

Our bar is the perfect place to enjoy
one of our Real Ales, with comfy

leather sofas, exposed brickwork and
wood burning stove!

Separate restaurant,
large secluded garden & patio

Food served Tuesday – Sunday
Monday – bar open from 6pm

Sunday Lunches – early booking advisable

Come and enjoy our newly refurbished bar and restaurant soon!
01260 224269 www.thedavenportarms.co.uk

GOOD
BEER

GUIDE
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Summer Pub of the Season - Crag Inn, Wildboarclough
As yet another evening of heavy laden grey skies draws in, it is difficult to imagine that on 26
June, a number of intrepid CAMRA members set off in blistering heat to walk from Langley
to the Crag Inn in Wildboarclough. The name Wildboarclough hints at days gone by when
wild animals roamed the nearby Macclesfield forest.

The purpose for this trek was to present Ian & Janet
Phillips with the CAMRA Summer Pub of the Season
award. The pub of the season awards are made to
outstanding pubs that offer something special for the
season and what better candidate than the Crag for
the summer award. The Crag is an oft-overlooked
unspoilt gem nestling in the foothills of Shutlingsloe,
one of the Peak District's true peaks. Ian and Janet
have run the Crag as a free house for 13 years and
have recently started stocking beers from local
breweries such as Bollington Brewing Company and
Wincle Beer Company.
The Crag is ideally placed as a destination for a meal

and beer after a walk from Langley, up through Macclesfield forest, over the top of
Shutlingsloe and down into the valley. This is just one of many walks in the area.
The Crag is well known for its Sunday carvery
and meals in a basket. In winter, the two real
fires are a welcome sight.
Readers of this magazine will be more than
aware of the threat to our much loved public
houses and this is an acute problem for rural
pubs. The Crag Inn is on the old Langley
Eleven Walk taking in 11 pubs - except there
aren’t 11 left anymore. The phrase “Use it or
lose it” comes to mind. Rob Nicholson

   Zantec Catering Ltd

   Dishwashers, Glasswashers, Ice Machines
   and all commercial Catering Equipment
   available from stock at affordable prices

   After Sales Service

   Telephone; 0161 483 2359
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Higher Sutton

Hyde’s cask ales:
Bitter, Jekyll’s Gold & bi-monthly Craft Ales

Meals served 12-2.30 (12-3.30 Sunday)
& 6.45-9.30

GOOD
BEER

GUIDE

An
Out Inn CHESHIRE

Flagship pub

CAMRA
Pub of the Year

Ian & Luda
Rottenbury & family
welcome you to the...

Tel: 01260-252238

Macclesfield’s Surgery in a Pub
Not a startling new development in the medical world,
but an initiative by a local newspaper to counter
centralisation and by a local pub to provide a different
service.  Local newspapers no longer have desks and
reporters in the towns whose name their publications
bear, but operate from centralised offices.  In the case
of the Macclesfield Express, headquarters are now in
Manchester and in an effort to make contact with local
people they have set up a weekly surgery, their choice
of venue being the Baths Hotel.  This was an initiative
by a former editor whereby on a Wednesday afternoon
between 2.30 and 4.30 pm, a reporter is present to
receive suggestions for items of interest to go in the local paper.  One of up to six different
reporters may attend on the day and the number of clients attending has varied from one up
to eight.
For those not familiar with the Baths Hotel, it stands on Davenport Street, out of the town
centre but an easy walk from the railway station.  Its location means that there is little casual
trade but the pub attracts a wide ranging local clientele from the surrounding area, making it
a true community pub.  Last year Kip Evans left the Prince of Wales to become licensee
here, and bought the pub as a free house a few months later.  He is ably assisted during all
day opening by Ali his fiancée and by Emily, who, in her words, was foolish enough to move
with him from the Porters but now loves the Baths.  The locals get their entertainment from
conversation, there are no pool, darts or dominoes teams.  Four hand pumps were in use
in July, one offering a mild, this may increase to five in winter.  Local breweries such as
Storm and Wincle are represented.  Food is available 6 to 9 pm, pizzas baked on a wood
fired oven being a speciality.  There are four rooms inside and a walled outdoor seating area,
but if you sit in the Orange Room, keep an eye on the beam above you!
Forthcoming CAMRA presentations could hopefully be covered if put forward at one of these
surgeries.
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Your hosts,
Brian & Tracy

96 Waters Green,
Macclesfield

Opposite the
Railway Station

Real Cider now sold!
Ever changing guest beers

including George Wright, Hop Head,
Phoenix, Roosters, York & many more

Good Beer Guide 2010
Local CAMRA Pub of the Season

Winter 2008
Bar meals served

Monday to Saturday lunch
           No plastic food!

          Real Chips!
This IS not a free house.

THE WATERS GREEN TAVERN

GOOD
BEER

GUIDE

76 Windmill Street, Macclesfield
off the southern end of the Silk Road

A friendly traditional street-corner local.

“This is a true community local, with darts,
dominoes and crib teams, and is popular with

several generations of local families.”
Robinson’s Dark Hatter’s Mild and

seasonal beers always available,
plus the award winning Old Tom
strong ale in the Winter months.

Home cooked food
is available at lunchtime.
CAMRA Pub of the Season,

Autumn 2009

               Weekdays 12-2.30 & 5-11 (Sat &Sun all day)
GOOD
BEER

GUIDE

Dining Out Inn CHESHIRE - Plough & Flail, Mobberley
To say that this pub is off the beaten track is something of an understatement.  Watch out
for the brown directional sign as you leave the main road, and eventually you will arrive at
this upmarket gastro pub.
Well-appointed inside in a contemporary style, real ale hasn’t been forgotten here and both
Draught Bass and Holts Bitter were available.  I had the Holts Bitter at a whopping £3.00 per
pint!  Obviously the free trade hasn’t heard that this is meant to be one of the cheapest
beers in the country!
Seated at our comfortable table, we
were handed our menus to make our
choices, with fish specials appearing on
the chalkboard above the bar.
For starter, I opted for the new season
Asparagus, served with poached egg
and chive butter sauce at £6.25.  OK,
cheap it is not (I’m beginning to get a
feel for the place now!), but taste wise it
was delicious.  The asparagus had that

“just cut” sweetness to make a starter
that just can’t be beaten when on form.
Main course was back to a good old favourite – 8oz Fillet Steak, with garlic and herb butter,
real chips, mushrooms and plum tomato at £19.95.  When it arrived, I was pleased to see
an added bonus of melt-in-your-mouth onion rings.  The steak was cooked perfectly (rare –
as it should be), the mushrooms delightful and the tomato perfect.  The “real” chips were
enormous and a little dry for my liking, but there was no doubt that they had come from a
potato.
All in all, an excellent meal with superb service.  Just not cheap – you have been warned.

Gary Chester



10

Fresh Beer, Fresh Food, Traditional Ideas

Cask Ales Including Timothy Taylors Landlord, Tetleys
Cask & Old Speckled Hen plus guest beers such as

Black Sheep Best and Hook Norton Old Hooky.

The Roebuck in Mobberley and The Windmill in Whiteley Green are country pubs serving
fresh food, cask ales and decent wine. They source local fresh ingredients for their chefs to
prepare classic British dishes, sometimes with a twist to suit many tastes. They also take the

same care with their beer and try, where possible, to keep them as local as they can. They
serve food every lunch time and evening and all day at the weekends and they also have an
extensive wine list, many of which are by the glass. Booking is always recommended and

why not take a look at their new websites.

www.theroebuck.com
www.thewindmill.info

01625 574 222

01565 873 322

GOOD
BEER

GUIDE

STYLISH BEER FESTIVAL
Visited Styal Beer Festival last night, in the field adjacent to the cricket club.
Although not CAMRA-run, this was the second year this has taken place
and by all accounts, it is proving a success. People of all ages enjoyed the
wide variety of real ales on offer; around 50; no mean feat for a festival with no CAMRA
assistance. However, I was not entirely convinced that this was a beer festival in the 'real ale'
sense, as many people seemed to be drinking wine and the locally produced Moravka lager
(from Derbyshire).
However, an interesting variety of beer styles was available covering fruity, golden, stout,
porter, ruby, malty, hoppy - and plain unusual! If the festival has introduced anyone to the
wide varieties of ale on offer who was previously ignorant of this fact, it will have achieved
something!
In addition to the drinks, a burger stall proved very popular with an ever lengthening queue
as the evening progressed, and non-alcoholic drinks and a raffle were also on offer. On the
music front, I was only there to hear the rock influenced support to the main act (Kingpin)
which was called Bad Blood, and very good they were too - even more so given they must
have only been in their early teens. TW

ASK AND IT MAY BE GIVEN
Next time you are in your local, ask the landlord if you can see the beer list that  he uses
to order his real ale. Very often, he makes his own decision when ordering, but if he is worth
his clout, he will welcome suggestions from customers.
Very often landlords are conservative and stick to the style of beer that regulars drink, or they
will select those below a certain strength, but this does nothing to extend real ale awareness
to the wider market of drinkers. A beer does not need to be drunk in vast quantities to be
enjoyed, nor a guest beer need to be of the same type as a 'house beer'.
This is an easy way to expose customers to a wide variety of beer styles; as long as
landlords are receptive to your powers of persuasion. If this practice becomes widespread
and they start welcoming suggestions (after all, they need to provide what their customers
ask for!), you may find that you no longer have to trek to beer festivals to get a pint of
something original and tasty. TW
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Your hosts Tony & Lynda
Licensees for 22 years

Railway Inn, Mobberley
now a Free House

Open every day
for home cooked food

and cask ales
Large bowling green available for hire

Beer garden & children’s play area

Open log fires
Music quiz every Sunday

(real vinyl records) DJ Karl Wayne
Tel no 01565 873155

E mail t.l@railway16.freeserve.co.uk
Web www.railwayinnpub.co.uk

Real ale from Dunham Massey

Dining Out Inn CHESHIRE; Bells of Peover, Lower Peover
It is difficult to imagine a more picturesque setting than this off the
beaten track Robinsons pub, named not after the bells of the
adjacent church, but after the Bell family who changed the name from
the Warren de Tabley Arms when they took over many years ago.
On arrival on a Thursday night without a reservation, pub and
grounds were bustling on a gorgeous summer evening. There was a
barbecue, but we chose to dine inside and were efficiently met at the
door and shown to a vacant table. Striking was how spotlessly clean
everything was.
We ordered a beer; an excellent pint of Dizzy Blonde was perfect for
a warm evening. The menu was thoughtful, if a little limited in range.
My starter was Potted free range Chicken Livers, served with red
onion marmalade and sourdough toast. It was delightfully presented
on a wooden board with the chicken livers presented in a sealed
glass pot.  The marmalade was served warm and there was a small pile of breadcrumb and
herb mix with two good slices of sourdough toast alongside.  The taste was wonderful, one
of the best starters I have had and I cannot recommend this highly enough.
My main course was a Seafood Platter. This is available as a small portion as a starter, or as
a large portion for main course or shared starter.  Presented on a beautiful piece of wood, it
comprised Cheshire Smokehouse Salmon, hot mackerel, tiger prawns, breaded haddock
goujons, a magnificent fish pie in a small individual serving dish, pickled cucumber, finely
chopped beetroot and marie rose sauce, accompanied by some bread and foamed butter.
Another winner for me, a great mixture of textures and flavours – my pick of the platter being
the wonderful fish pie.
Sting in the tail is the prices here. Starter was £6.50 (and worth every penny). Main course
was a whopping £19.00  (£9.50 for the smaller starter portion), making the meal over £25
per head, putting it right at the top of the pub meal price bracket.  Still, I don’t mind paying if
the quality is good, and it certainly ticks that particular box for me, but it will be a treat venue
rather than a weekly destination. Gary Chester
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Edith Cavell, Lord Kitchener and Just Betty
at the Dog Beer Festival
The tenth Dog Inn beer festival took place in July, and was “a bit special”.  First innovation
was opening a day earlier than usual on the Thursday evening, causing the long established
Thursday quiz to move to Wednesday.  Attendance on Thursday for 3-piece Razor was not
large, but Steve regarded any custom on the first night as a bonus.  Friday night brought
back solo artist Ian Taylor and 5-piece rock band Revibe.  Torrential afternoon rain threat-
ened to flood the car park but did not deter the large crowd which filled the marquee.
Saturday’s weather dried up sufficiently to give the choice of sitting outside, and a good
evening crowd enjoyed both Merseyside country singer Geoff Ashley and popular local
Backtrack with their easy listening 60s and 70s songs.  A touch of class was provided by one
of the temporary bar staff sporting a white shirt and black bow tie!
Sunday afternoon brought the second and biggest innovation when
the festival marquee hosted the Over Peover Gooseberry Show.
Judging took most of the afternoon, of much interest to casual
observers, and terms such as premiers, whites, reds and yellows told
the uninitiated that not all gooseberries are green! Size does matter
here and all berries were weighed; the results being announced in
pennyweights and grains.  The largest berry weighed 29 penny-
weights 21 grains (about 45 grams).  For the uninitiated; the names
in our title refer to varieties of gooseberry in the show.

During a break in the judging, CAMRA’s Tony Icke
presented licensee Steve Wrigley with a certificate
for ten consecutive entries in the Good Beer Guide,
remarking that to appear in the guide is itself an
achievement; to do it ten years running is a mark of a
really good pub.
Sunday evening continued the gooseberry theme
with award of trophies and a fund raising auction,
after which Steve reverted to tradition with his
Sunday quiz to round off the weekend.
There were 31 cask ales and two traditional ciders

on offer over the festival, noteworthy being “Cobb Ale” from a new brewery in Lyme Regis.
This is part owned by Julian Shaw who used to play guitar and sing in the pub on Sunday
evenings.  Julian
himself brought two
casks of his newly
launched beer for
its northernmost test
to date.
Other micro brewers
featured included
two beers from our
new local brewer
Tatton.
Altogether a great
weekend. A lot to
live up to next year,
but it seems the
gooseberry show
will feature again.
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THE

RAILWAY VIEW Macclesfield
 A WARM WELCOME TO ALL OUR REGULARS AND NEW CUSTOMERS

REAL ALES   SUN PATIO    POOL   CARDS   DOMINOES  DARTS
SUNDAY NIGHT QUIZ   JAM SESSIONS  OPEN MIC NIGHTS

MONDAY NIGHT FREE POOL AND REAL ALES £1.90 A PINT

OPENING HOURS
MON-THURS
    6 PM TO CLOSE

FRIDAY
    4 PM TO CLOSE

SAT-SUN
    12 NOON TO CLOSE

GOOD
BEER

GUIDE

300th ANNIVERSARY FOR HARRINGTON ARMS
Celebrations to mark the Harrington Arms 300th anniversary as a
public house begin in early September.
The pub began trading in 1710 as the Queens Head, and it was not
until 1742 that it took its current name. During its 300 year history
there have been just twenty one licensees with Caroline and Andy
Wightman having most recently taken the helm in 2006.
A series of events are planned to mark the milestone for the pub,
long regarded as a focal point of the village.
A special commemorative dark and nutty beer, appropriately named
1710, and with a strength of 4.2% ABV, has been brewed by
Frederic Robinson in Stockport.

“We have drawn on the historic close links between the Harrington Arms and Gawsworth
village, as well as the pub’s traditional activities, to inspire our celebrations. The high point
will be a visit by Robinson’s team of shire horses and their dray on Saturday 11 September”
said Caroline and Andy.
On Tuesday 7 September activities will get underway when the Adlington Morris Men will be
dancing at the pub. While the Harrington Arms will be hosting Gawsworth’s annual Giant
Onion Growers competition the following evening.
The main event, which is open to all, will then get underway on the 11th when as well as
Robinson’s team of shires, the pub will revive the tradition of Gawsworth Sports Day.
Activities such as sack races, three legged, egg and spoon races and wellie throwing
competitions are all planned to mark the 300 year celebrations in a fun way for all to enjoy.

“As a celebration packed with activities we will be inviting regulars to bring their own
Barbeque, and adding a selection of age old recipes like pulled rabbit to our specials menu.
To round off a fun packed celebration we have also booked a tour of Robinson’s Unicorn
Brewery in Stockport so that our customers can see how the beer is made” added Andy.
The historic celebrations will mark a milestone for one of Cheshire’s best known pubs and
provide a real focus for locals and visitors to the village alike.
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Eating Out Inn Cheshire- Harrington Arms, Gawsworth
While the general improvement in food served in pubs is to be celebrated, there are
occasions when it can be difficult to find simple, but good, traditional pub food and snacks
rather than more complicated dishes. Recently four of us met up for lunch at the delightful
Harrington Arms, Gawsworth- a National Heritage rural gem just off the main road from
Macclesfield to Congleton.
As featured in previous editions of OIC, this Robinson’s tied pub
has been carefully renovated without spoiling its character, and
was Macclesfield and East Cheshire CAMRA’s Pub of the Year
in 2009. The long narrow bar only has room for stools or
standing, but there are several side rooms, one with long
wooden settles and tables.  We chose to sit at the large table in
 the back room, with a view of the farmyard- this being late July
in the North West, it wasn’t warm or dry enough to eat outside!
Most of us chose the seasonal beer- Busy Bee- a fairly low
alcohol, light, easy drinking summer beer, which went down
well with all, but we could have had, I think, Unicorn or Hatters.
The menu gave us a reasonable choice and, although we all
opted for main meals, the sandwich menu looked very good too.
There are also Harrington platters to share, which we decided
we would have to return to try. D and B had the steak sandwich,
which came with a side salad and we ordered a side order of
chips- and these were excellent, crisp and tasty. As usual, I opted for the fish. The fishcakes
were large, soft (crispy on the outside, of course!) and full of salmon. These were served
with salad and a lemon crème fraiche. T took the more healthy option- and found himself
with the most enormous salad with three home cooked meats (chicken, beef and ham) and
bread on the side.
We can’t report on desserts- we were too full! Sorry. The food arrived in good time (but not
too quickly!) and was prepared and pre-
sented well.
The price for the meals was very
reasonable, and we all agreed that this
was just what we would hope from a
good rural, traditional pub- sensible
prices, generous (but not silly) portions,
nicely cooked and served, enough choice
to please most palates and a range from
snacks to full meals.
Certainly worth a visit- having seen the
home cooked meat on the salad, I fully
intend to sample the platter in the not too
distant future. JH

 We make no apology for running two
articles on the same pub. The articles
arrived from separate sources, entirely by
coincidence, and we see no problem with
celebrating one of our most historic inns.
Our pub heritage is at risk; if we stop using
pubs like the Harrington, we will lose them.
        Ed.

Thinking of ideas
for Christmas
presents?
The 2011 Good Beer Guide
is available from this month.
Order on-line at
http://shop.camra.org.uk
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The Dog Inn
Well Bank Lane

Peover Heath, near Knutsford
Cask Ales from

Weetwood, Hydes plus
 Guest beers

CAMRA Pub of the Season (Spring 2008)
Traditional English Home-cooked food

  Served 12-2.30, 7-9.30 (12-8.30 Sunday)
Regular theme nights and musicQuiz nights

Thursday & Sunday
Happy Hour 5-7

6 en-suite rooms
Tel 01625-861421

Fax 864800

GOOD
BEER

GUIDE

Congleton Beer Festival
The Good Beer Guide-listed Congleton Leisure Centre Bar will be hosting its 3rd annual
October Beer Festival between Wednesday 6th and Saturday 9th October. This event
complements the longer-running series of March festivals, and has proved to be a very
popular addition to the local scene. Around 20 real ales should be available, with the
likelihood being that all will be beers not previously available at the Leisure Centre Bar.
Opening will be 7 pm to 11 pm Wednesday to Friday, with Saturday being 5 pm to 11 pm.

Award winning cask ales
& bottle conditioned beers

Our beers are brewed just as Mother Nature intended, without additives,
flavourings and colourings. We only use the finest natural ingredients,
pure hops and our carefully created blends of malts.

With over a decade of brewing
excellence and five Champion Beers

under our belt, we know that you’ll want
to ‘come round to our way of drinking’.

Tel: 01625 431234 email: stormbrewing@dsl.pipex.com
www.stormbrewing.co.uk

The Storm Brewing Co. Ltd, 2 Waterside, Macclesfield, Cheshire SK11 7HJ



17

THE
LORD MOUNTBATTEN

MILL ST, CONGLETON

KEEPING IT LOCAL
SERVING ALES FROM THE

CHESHIRE AREA

6 HANDPULLS
REAL CIDER
WHEAT BEER

CZECH LAGER & PILSNER
FRUIT BEERS

BELGIAN BOTTLED BEERS

REAL ALE
REAL FIRE

               REAL PUB

An enthusiastic regular tells us that the
Bruce on Crompton Road in Macclesfield
was recently awarded for its 'Outstanding
Operational Performance' for the region by
Punch Taverns thanks to the efforts of the
licensee Jackie Rycroft. Since Jackie took
over the pub, we are told that it has gone
from strength to strength. The Bruce has
won the Marston's dart league twice in a row
and has a number of football teams as well
as pool and round the board teams.
Cask beers on offer have included Spitfire,
Bombardier, Timothy Taylor's and Speckled
Hen but if
a particular
real ale is
asked for
and it is on
the Punch
list, Jackie
will try and
get it.

The Bull’s Head Mobberley is open after a
change of ownership and major
refurbishment. The interior is attractive and
unrecognisable from its former incarnation,
while the exterior now highlights the three
cottages that originally formed the pub two
hundred years ago.
The pub had suffered in
recent times under the
ownership of the Punch
PubCo and was clearly
at risk of closure.
It is now a free house
and has five Cheshire
LocAles on tap.
Two house beers,
Mobberley Wobbly Ale
and Bull’s Head Bitter are brewed by
Weetwood at Tarporley.
The food menu reflects a commitment to
local produce and good honest home
cooking.
One claim to fame is that the famous
sportswear manufacturer, Umbro started
here by the Humphrey brothers in 1924
when their parents ran the pub.
The pub’s motto is ‘a real pub, local and
proud’ and we can’t fault the enthusiasm and
commitment of the new team.

Celebrating Choice
In July, the Union Club on Stevens Street
in Alderley Edge held its 2nd Micro Beer
Festival with 12 local beers all carefully
selected by the club steward along with an
all-day BBQ .
On the same weekend, Styal Beer Festival
took place, with 50 beers, as described in
more detail on page 10.
Another 2nd Beer Festival took place over
the Weekend of the 7th and 8th August at
the Queen’s Head on Park Lane in
Congleton. Featuring over 30 Real Ales and
Cask Ciders from around the UK, Licensee
Mike Gunner invited us to celebrate the
huge range of Real Ales that Britain has to
offer. The Festival ran in conjunction with
a Family Fun Day in aid of St Johns
Ambulance.

REAL ALE
- because you are worth it!

The Park in Macclesfield should open in mid
October, with a selection of Bollington beers,
guest ales and food. Much remains to be
decided, and we will report more in our next
issue.


