NORTH CHESHIRE
Covers Warrington and Vale Royal, including Frodsham, Lymm and Northwich.
Halton has its own active Branch, covering Runcorn and Widnes
Meetings are usually held in the Warrington/Northwich area, with regular surveys of outlying areas.
Beer Festivals are held every year, at Northwich
New members and formerly inactive members are especially welcome.
Branch contacts; Gary Chester 07976 268353 or chairman@camranorthcheshire.org.uk
Ray Head
secretary@camranorthcheshire.org.uk
Out Inn Cheshire articles or adverts: Nick Thomson thomson119@btinternet.com
If anything of remotest interest is happening in your local, let these guys know!
Visit our North Cheshire CAMRA web-site www.camranorthcheshire.org.uk

CAMRA DIARY
Feel free to call us for more information.
Events start at 8 pm unless specified otherwise.
28-30 August;
17 - 18 Sept;
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Tues 28 Sept;
Tues 5 Oct;
Sat 9 Oct;
Tues 19 Oct;
Tues 9 Nov;
Thurs 18 Nov;
Tues 23 Nov;
Wed 1 Dec;

Drink Real Drink Local Beer Festival, Tabley Showground
Northwich Beer Festival, Memorial Hall, Northwich
Friday evening, Saturday lunchtime and evening
See web-site for details http://northwichbeerfestival.webeden.co.uk
Grappenhall Clubs Crawl/Survey, meet Bellhouse Club
Branch Meeting Ring O'Bells, Lower Stretton (pictured)
Cider Crawl of Branch Area (all day)
Houghton Green Crawl/Survey, meet Plough
Branch Meeting Hazel Pear, Acton Bridge
Brewery Visit Coach House, Warrington
Warrington Crawl/Survey, meet Bulls Head
Cotebrook Crawl/Survey, meet Fox & Barrel

Check on the Branch web site for up to date information

Ts BREWING
How many teas (Ts) do you want? Try four and you can have beer
instead of tea.
Tuesday, 13 July 2010 saw the first beers from Warrington’s latest
brewery 4 Ts appear on the bar at The Tavern in Church Street.
Brewer John Wilkinson was in attendance and a select band of
indulgers sampled Bitter (abv 4.2%) and Dark (4.6%) from John’s
new brewery, currently located in his garage in Rydal Avenue,
Warrington. Both were very drinkable, the Dark being considered
the better of the two, but general consensus was that the beers were a shade sweet.
John has long held an ambition to brew and a recent change in personal circumstances
saw the window of opportunity open to obtain some kit and get involved. Wayne Abbotts
from the Potteries supplied the kit, consisting of a 170 litre aluminium Boiler (or Copper in
brewing parlance) with stainless steel Mash Tun, Hot Liquor Tank and 4 Fermenting Vessels
all of about 100 litre capacity. This will give a brew length of half a barrel (2 x 9 gallon casks,
a barrel being 36 gallons) plus a little for bottling.
At present, brewing should take place about twice a week whilst the recipes are developed
and perfected. The first 7 brews were Dark, Bitter, Light or Not, Gold to Hops, Amber Pils
(a red ale), G-O-B Stout and a beer dedicated to John’s granddad called An Old Mate.
The beers will be available in The Tavern, with one or two beers usually being on at any one
time. Once the recipes have been perfected, brewing will be done on a more regular basis,
up to 5 times a week so more beers will be available. Some regular beers will be produced
for Tavern, with Dark pushing to be first of these, with other one off brews produced on a
regular basis. Then the beers will be made available to selected outlets elsewhere.
Two further Fermenting Vessels have been ordered to assist with this expansion and the
brewery will probably relocate.
John has had assistance from Pene Coles (Jolly Brewer, Wrexham) and Tony Gandy
(Coach House, Warrington) to get the brewery up and running, and he is extremely grateful
to both.
So next time you are in Warrington, visit the
Tavern and try the beers from 4 Ts,
Warrington’s newest brewery.

The Freemasons Arms
Chester Road
Castle

What do say ? Why 4 Ts ?
Easy;The Tavern Tasty Tipples!

Northwich
The Freemasons might not be the
largest pub in Castle but if you want
any or all of the following :-

LOCAL ADVERTISERS WANTED!
To help us balance up the newsletter,

GREAT REAL ALE

we would love some more advertising
from Halton, Trafford & Hulme and from
South Cheshire and West Cheshire.
Call the editor for the rates
and ask about special discounts.

GOOD
BEER
GUIDE

CONVIVIAL AND
KNOWLEDGEABLE
HOST
GOOD COMPANY

this is the place to be seen.
Les has a frequent change of excellent guest ales and
knows how to keep them in top condition.
TRY IT AND SEE.
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Another Great Pub Tradition
I wandered lonely as a cloud along the Trans Pennine Trail one Saturday when I came upon
a host of Morrismen prancing and beating each other’s sticks with gusto and a fine sense of
rhythm. I had cycled along the trail as far as Dunham Massey, found the Brewery shut and
paused alongside the Star at Statham (..alas, not yet open) to admire the artistically draped
flags of all the Football World Cup competitors festooned over every spare inch of the pub
and its fencing.
It was a glorious day and a healthy thirst
developed to a peak as I neared the Ferry Tavern
in Penketh. That is when the bonus of a few
dances and very English music from an accordion
and lusty voices of the Mersey Morris celebrating
50 years of entertainment as they drank and
performed their way from the source of the Mersey
to its mouth made my day complete. A pint or so
into their battered tankards a coin or two into their
hat and they were off to their luxury minivan and
their next port of call.
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The pints of the guest ales slid down easily and I thought
what a lovely combination: a friendly old pub keeping an
eye on the Mersey, a troupe of Morris Men belting out
tunes from yesteryear and scores of folk quietly drinking
and relaxing in the sunshine soaking up the atmosphere.
Another example of what our pubs are about and the need
to support them in these difficult times methinks.
As we enter the Autumn months I expect the Morrismen
have a restricted programme of events but it is great to
remember their antics in what has been a rather special
Summer. Why not try their web site?
Jeff Bouch

COMFORTABLE GILL INN

COACH HOUSE
BREWING COMPANY Ltd.

Good, home cooked food served every day
from 12.00 to 7.30.
Bed & Magnificent Breakfast
Beer Garden and Pets Corner
Ample car parking
Marquee for special events
Victor & staff welcome you to
458 Warrington Road, Glazebury
Cheshire WA3 5NX
01942 677742 07811 456193

Suppliers of prize-winning
cask conditioned beers
Order your seasonal beers now!
Not forgetting our standard range Coachman’s Best Bitter (3.7% ABV)
Squire’s Gold Spring Ale (4.2%)
Innkeeper’s Special Reserve (4.5%)
Ostler’s Summer Pale Ale (3.8%)
Post Horn Premium Bitter (5.0%)
Gunpowder Strong Mild (3.8%)
Dick Turpin (4.2%)
Flintlock Pale Ale (4.4%)
Order direct; 01925-232800
Fax; 01925-232700

Around Lymm and Thelwall
Once again the Barn Owl at Agden Wharf continues to be well supplied with a variety of
beers, with up to seven ales on tap. With two of the hand-pumps usually serving beers from
the Marston’s portfolio, the other five pumps have ever-changing guest beers from a variety
of breweries, both LocAle and from further afield.
The Pickering Arms in Thelwall now regularly has three beers on sale - Theakston’s Best is
a standard, and Spitfire is also a regular guest. On a number of visits recently, Lancaster
Blonde has been on offer, and of a good standard.
The Little Manor has reopened after the closure I mentioned in my last article, and still has
four beers on when I visited, again mostly standard stuff, although unfortunately I had to
reject the Draught Bass as undrinkable. The Pedigree was good though.
I finally made it to Saddler’s when a guest beer was
being served! Coach House Coachman’s was on good
form, alongside the usual Lees and Marston’s bitters.
The Thwaites Bitter alternates with the guest beer.
I look forward to sampling more guest beers in this
promising establishment.
A welcome addition to the Cask Ale scene in Lymm is
the Venue, just up from the Cross, where licensee Alley
Clarke is serving Black Sheep Bitter from the single hand
pump to a good standard. Although food is not prepared
on the premises, the menu offers Pizzas served in the
bar, which comes from Elma’s Mediterranean Restaurant
opposite!
The Church Green had three beers on; in addition to the
regular Caledonian Deuchar’s IPA and Greene King Old
Speckled Hen, Caledonian Mild Mayhem was on offer in May – good to see them joining in
with CAMRA’s “Make May A Mild Month” campaign.
Nick T
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Poacher turned Gamekeeper
In May, I escorted a family group of about 15 wine drinkers (WD’s), Alcopop
drinkers (AP’s), Lager drinkers (LD’s) and Vodka drinkers (VD’s) to reveal to them
a multitude of flavours of real ale at the 14th annual beer festival organised by the
GYCA Social Committee, held in the Olde Barn at the Community Centre in the
picturesque Village of Grappenhall. The group are always astonished by the
variety of ales on offer, “Didn’t know they made so many beers and thought they
were all the same”! Before them were 36 casks holding 324 gallons of ale, with
34 different brews, including 27 gallons of Wobbly Bob, plus 15 different ciders.
Over 320 drinkers attended the Friday night session, 90 attended the quieter
Saturday lunch session and 230 for the Saturday night session. That works out
at about 4 pints of ale were drunk per person over the 3 sessions, and that
doesn’t include the cider..!
After picking up a festival glass (now quite a collector’s item), programme and handful of
beer tokens we colonized the largest table near the bar. As usual we split up into groups with
differing requirements. LD’s wanted the coldest and least tasty beers (sorry, none of those!),
the WD’s, AD’s and VD’s headed straight for the Wobbly Bob, “strongest must be best, don’t
want any of that wishy washy stuff”, (needless to say they all thought they were Freddie
Mercury on an air guitar by the end of the night.. )
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That left us serious imbibers to brood over the ales on offer and plot our way through the list,
much to the amusement of the LD’s who think all ales are the same, like Lager is. During the
evening a hardened LD tried one of the many real ciders, and immediately became a convert
to a CD!!
>>>
Out Inn Cheshire is proud to support the independent brewers
of traditional beers in Cheshire and the pubs that stock them.
We encourage drinkers to seek out and drink LocAle brews
and we ask licensees to stock and promote them.
Keep local jobs, reduce ‘beer miles’ and enjoy a fine pint of beer.

KINGSLEY CRICKET CLUB

BEER FESTIVAL
Saturday 25th September 2010
Noon ‘till Midnight
At KCC: The Croft, Mill Lane, Kingsley, WA6 8HY

25 REAL ALES
From the region’s finest independent brewers
Live music (Midnight Pilgrims) and food available
Admission - £5, by advance ticket only –
available from Holland Pharmacy in Kingsley (next to Co-op)
(includes commemorative glass and 2 beer tokens on entry)

Free Car Parking and Camping on site
All enquiries call John Elliott on 0787 6742373
www.kingsley.play-cricket.com

>>> My vote for beer of the festival was the excellent Jaipur IPA from
Thornbridge Brewery, a good example of an IPA, golden bitter with
good taste and a hefty ABV of 5.9%; I managed two halves before it
ran out.
The atmosphere as usual was fabulous; seems as if most of the adult
population of Grappenhall had turned out. The music supplied by
Slippery Hill on Friday night and Bandwaggon on Saturday night kept
all entertained, especially with the curious lady singer from Slippery Hill.
Outside in the marquee drinkers sought solace to chat and consume the
scrumptious baked potatoes.
On Saturday night I turned gamekeeper and helped serve behind the bar, experiencing numerous comical requests from the punters, such as... “got any lager mate?”, “bitter please”,
“not done this before, is it self-service?”, “what time does the buffet start?”, and the ubiquitous
“surprise me”; he was when I handed his glass back full of tap water, saying it’s on the
house..!! Witnessing the decline in the ability to speak of the drinkers is fascinating, they
went from reading, digesting, marking and discussing with me the merits of the ales at 8pm,
to a guttural “anythin’ mate just fill me up” by 11pm.
The increasing numbers of our group attending the festival year on year, indicates something
ticks their boxes (or fills their glasses), as this is the only festival they ever visit.
It has become a ‘must go to’ on our families calendar, where some local people see each
other just three times a year, Grappenhall Walking Day, St Wilfrid’s Christmas Eve Midnight
Communion and the Grappenhall Beer Festival.
It really is an enjoyable social event, well organised with a fine variety of ales and ciders, a
terrific atmosphere in a friendly environment, where a host of merry customers can enjoy
themselves without causing any trouble at the end of the night.
My gratitude and appreciation go to the GYCA Social Committee. Credit also goes to
Mark Stevenson who I believe is to take a well earned rest after being involved with the
organisation of the festival since 1998. We are already looking forward to next year’s festival.
PAUL FOSTER

23

Dining Out Inn CHESHIRE - Bickerton Poacher, Bickerton
Despite not being in a major centre of population, the Poacher is certainly an excellent
example of a pub that really tries to make itself a destination pub – and judging by the
number of people there it is certainly succeeding where so many others fail. Not only does it
serve excellent food (more of which later), but it also offers accommodation (and therefore
breakfasts too).
Outside there is a field available as a campsite complete with power for
caravans. Naturally they have a small provisions shop built in. And if pub games are your
thing, they also have Cheshire’s only skittle alley that can be booked for your party. Then
there is free wi-fi, barbecues, a large children’s play area and even a wishing well!
Still, main reason for the visit was to try their food and beer. From their good range of real
ales, I opted for the Caledonian Mild Mayhem with May being CAMRA’s Mild Month.
For the meal, the Poacher offers a Carvery every day from 12 noon until 7pm, but I really
wanted to try some food from the menu.
For starter I opted for the Pâté of the day, served with toast and chef’s own recipe chutney
at £4.25. In fact, if you like the chutney, it is available to buy in a jar to take home for £1.50 –
I told you this was an enterprising pub! Well the service was impeccable and the pâté
delicious. With real toast too – good thick slices of proper bread.
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For mains, I was finding it difficult to choose from the extensive range available, and so in
the end opted for something from the specials board – a Sea Bass fillet served on a bed of
garlic herb potatoes with roasted cherry tomato and balsamic jus at £10.95. The fish was
delicious, cooked perfectly and the balsamic jus was a great accompaniment. Roasted
cherry tomatoes were delicious too – not overcooked as can be so easily done. Wasn’t a
great fan of the potatoes though – a little too crumbly for skin-on new potatoes for my liking,
but in fairness that is probably more to do with the potato than the chef.
In conclusion, a great venue pub serving really good food, but with so much more to offer
than your average pub. Highly recommended.
Gary Chester

v Payroll services
v Tax Professionals
v Trade Expertise
v Specialised business software
v Professional telephone support

v Bookkeeping service
v VAT & Accounts
v Forecasts & Planning

We understand your business needs
Telephone 01484 840 088 for more information

Where’s That Pub?
Welcome to a new addition to the wealth of
information you already get through Out
Inn Cheshire.
This one is to test your powers of observation
after a night on the ale.
Look at the photo of part of a pub somewhere
in South Warrington – can you remember which
one it is?
No prizes, but the answer will be given next time.
Nick T

Playing Out Inn CHESHIRE - Skittles
Found only at the Bickerton Poacher in Cheshire, skittles is one of the oldest pub games in
the country, particularly popular around Somerset and the south-west, although there is a
table version that can be found in the Midlands. Historically, the game is in fact related to
bowls and examples of the game can be traced back as far as 3300 BC.
Most readers will be familiar with ten-pin-bowling in a dedicated American-style alley with
varying degrees of automation, rubbish food and even worse beer. Skittles is similar
(although with the Bickerton Poacher there is both good beer and good food to be found).
Both games are played along an alley, although where the ten pin bowling alley is all
polished wood and smooth, your typical skittle alley can be dented, holed and generally
uneven. It adds to the excitement of the game. There is no automation even – one or two
people at a time have to be designated to stand at the skittle end of the alley to right the
fallen wooden skittles and return the wooden balls. With ten pin bowling, if you keep your
ball out of the alley, you’ll knock down some pins. In skittles, the wooden ball will fit neatly
into the palm of your hand. And yes, it is small enough to pass between all the skittles
without knocking anything down!
One thing is assured though – a night of skittles with a bit of food and a few beers is a
fantastic way to spend an evening.
Gary Chester
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Payroll Bureau

Enjoy the art of beer
and wine making
with NORTHWICH's
HOMEBREW specialist

The complete package

We're pleased to say that from October,
we should be moving into our

innfrastructure

We provide a payroll service from
time sheets to payslips

new larger shop
Just 7 mins walk from the market,
and with plenty of free parking.

v Weekly/monthly payroll
v Accurate holiday calculations
v Meeting HMRC legislation
v Fast and friendly service
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Please call 01484 840 088
for more information

From October.. 75, London Road,
Northwich, Cheshire CW9 5HQ
Tel. 07962 969494
or email info@brew2bottle.co.uk
www.brew2bottle.co.uk
We'll still be in Northwich Market
on Tue, Fri and Sat
until the new shop opens

Beers of distinction, honest and true.

Award winning beers
Beer in bottles, flagons and mini-casks - Personalised bottlesBrewery tours - T shirts and glasses- Stillage hire for parties, etc

Frodsham Brewery, Lady Heyes Craft Centre, Kingsley Road,
FRODSHAM, WA6 6SU
Tel: 01928 787917
Shop is open every day 12 noon-4 pm

CHAT IN A GLASS
As ever a few things have happened over the last
three months. Starting about as far north in the branch,
the Comfortable Gill in Glazebury now no longer has
Greene King IPA but serves a good local beer, Bank
Top Flat Cap from Bolton. An effort was also made to
sell the best mild as well but unfortunately with less
success, so Copper Dragon black gold has returned.
It’s great to see a pub willing to experiment in this way.
Back in Birchwood, the Peacock opened at the end of May. My standard for good Marstons
in Warrington are the Chat Moss and the Bridge in Burtonwood, so how did it compare?
On an initial visit very favourably, with 4 beers (Banks Mild, Marston Pedigree, Jennings
Cocker Hoop and Marston Merrie Monk). The pub is very food orientated but in no way have
they skimped on the beer quality – very good plus a cask mild.
Talking of the Bridge, there is now an hourly evening bus service to and from Warrington /
Saint Helens – must be worth supporting.
Continuing with Marstons, the Borough in Warrington now serves cask after the best part of
20 years not doing so. Marston EPA and Wychwood Hobgoblin. This now fills the gap in the
Church Street – Buttermarket Street crawl. A fuller article on Warrington Marston pubs in
next issue.
At time of writing it is understood that the Plough in Houghton Green now has an increased
range of guest beers to offer with access to the SIBA list. These were expected to start being
available from mid-August.
Defeat from the jaws of victory, the Stocks in Padgate is shut again so no cask beer.
Finally, the Tavern ran a World Cup beer festival falling just short of the 44 beers targeted
and ended up with 41 (that’s 4-1). Psychic or what?!

+
first aid for pubs

Bookwork headaches? Profits down? High costs?
IMPROVE PROFIT PERFORMANCE WITH
PUB DOCTOR’S UNIQUE EASY TO USE SOFTWARE

v Weekly bookwork

v Cash control

v Staff Cost management

v Weekly profit & loss model

v Professional telephone support

For a free demo disk please phone 01484 844 402
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Brewer for a Day at Jennings Brewery, Cockermouth
With no railway serving Cockermouth, Jennings Brewery had long been one of those places
needing a reason for an extended trip and overnight stay rather than a simple day out, and
this opportunity arose at the National Winter Ales Festival at Manchester in January.
To provide financial support for those affected by the most devastating floods in living
memory in North West Cumbria, Jennings were offering the opportunity for people to bid at
auction to become “brewer for a day” with all monies raised donated to the Cumbria Flood
Recovery Fund. After some fierce but exciting bidding, I found myself the lucky winner and
the perfect excuse for a trip to Cockermouth.
Situated as it is at the confluence of the rivers Derwent and Cocker, the brewery had been
particularly badly hit by the floods in November 2009, and you can clearly see the high water
mark on the side of the brewery at what must be 10’ higher than its normal level. Following
this disaster, the commitment of their parent company Marston’s became self-evident. If
they had wished to close the brewery and relocate the brands to Burton or Wolverhampton
this would have been the ideal opportunity, blaming an act of nature rather than a corporate
pen. On the contrary, Marston’s were true to their pledge to continue brewing in Cumbria
and while the beers did move south for a while, this was only to enable the brewery to be
repaired and cleaned. In February the beers were transferred back to Cockermouth and 175
years of brewing heritage restored. Indeed, it is quite possible that were it not for the
Marston’s connection the brewery may not have survived at all.
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Start time was at 8 am on a sunny Wednesday in June where we enjoyed an early morning
coffee in the reception housed in the fourth floor of the old maltings – the tower of which
forms one of the most iconic images of the brewery. Head Brewer Jeremy Pettman escorted
us to the brewhouse where we met his team. They had held off mashing the brew until we
arrived (they usually start at 6 am) and we saw the whole of the mashing process before
moving upstairs to the grain store and mill to help weighing out the malt for the following
day’s brew. This complete, it was downstairs to the hop store where precise quantities of
this amazing flower were again bagged and weighed. How good it is to see whole hops
used in a relatively large brewery, and how good also to see some of the hops in traditional
hessian pockets as opposed to modern functional vacuum packs.

Back at the mash tun we were treated to a drink of warm sweet wort as the
gravity and residual starch from the mash was checked, and then it was
time for us to load our carefully weighed hops into the copper. The wort
was transferred from the mash-tun to the copper and we watched the
sparging process as the last drops of goodness were rinsed from the grain.
Now it was time to join one of the twice-daily brewery tours. As good and
informative as the brewery tours are, this really highlighted the value of our
experience. Suddenly there were barriers in place throughout the brewery to stop people
getting too close to the hot equipment, places that just minutes earlier we had been working.
The tour finished in the Cooperage bar – time for a few beers to slake an increasing thirst.
Then it was back upstairs as the boil was almost over, just time for us to see the transfer
from the copper to the hop-back. For once, my girth proved to be an advantage as the hopback has to be dug out by hand to remove the spent hops, unlike the mash-tun which now
has an automated process. I don’t think I would have fitted through the hatch if our “handson” experience really had been taken to the extreme!
Time for lunch, and Jeremy treated us to dinner in the nearby Tithe Barn public house,
accompanied of course by some more excellent Jennings beers. Following lunch, it was
back to the brewery and upstairs to Jeremy’s office where he took us through the planning
and stock control processes where Jeremy was pleased to answer any of our questions.
Following a tour of other areas of the brewery such as the cask cleaning and racking line, we
were taken on to see the transfer of our beer to the fermentation vessels and the pitching of
the yeast that would start to do its magic on our brew. After hosing down and cleaning the
area, our day was almost complete; just enough time for Jeremy to present us with a hamper
of goodies to remember our trip by.
The staff at the brewery from Head Brewer down couldn’t have been more friendly, open and
welcoming and this is an experience I will cherish for many years to come. I now need to
keep an eye open for some Jennings Cumberland Ale in the weeks to come – I may just
have had a hand in brewing it.
Gary Chester

The Crown Inn

The Ring o’ Bells Inn
Northwich Road
Lower Stretton
Warrington
WA4 4NZ
Junction 10, M56
CAMRA
North Cheshire
Pub Of the Year
2007
John and Sharlene
welcome you
to their
Traditional Country Pub

Crown Lane
Lower Peover, Knutsford

GOOD
BEER
GUIDE

Come try our excellent freshly cooked
food and wide range of fine cask ales.
GOOD
BEER
GUIDE

Varied specials menu
Food served every day
12 – 2 and 6 – 9 (12 – 6 Sundays)
Thursday Quiz (9 pm)
tel. 01565 – 722074

e Season
Pub of th r 2009
e
Summ
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A Dining Pub Re-visited in Trepidation
We all know that feeling: we go to a pub, thoroughly enjoy ourselves, delight in the beer,
revel in the food and then tell our friends and colleagues about it.
They go and the beer is off, the Chef has run away with the local traction engine driver, the
queue at the bar is despondent and untended. You vow never to recommend anywhere
again. With thoughts along these lines I read through a few Dining Out Inn Cheshire articles
and decided to see if Gary’s views would hold true for a subsequent visit. With some
foreboding I decided to invite some friends to join us and crossed my fingers.
For no particular reason I chose to visit the Fishpool in Delamere. I was not disappointed.
The smallish bar was thronged with a mixture of “real drinkers” and expectant diners.
We were greeted warmly and, confirming our essential booking, we were shown to a cosy
table in one of the myriad rooms that seem to crop up randomly from the bar.
The black pudding and bacon salad starter went well with the Adnam’s Broadside.
The delightful licensee, Lynne, sat beside us to go through the extensive menu and the
night’s “special” specials. The shoulder of slow roasted Pork Henry was as delicious and
rewarding as she had promised. Although the pub was crowded the staff seemed to glide
between the tables with a speed and efficiency that is a model for restaurants everywhere.
Tetley’s Bitter alternated with the Broadside and earned top marks again.
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I think I may have broken the curse and am confident to recommend this pub for its beer,
its ambiance, its service from staff who seem to care about you and its food.
Jeff Bouch

PEOPLE WITH TASTE
ARE DRINKING REAL ALE

Saturday 9 October 2010
at Latham Hall, Warrington Road, Penketh
(Behind the Sportsman’s Arms)
7.00 pm start
Live Music
Tickets £5 available from Leaders & Committee Members
For more details contact 07810 864 333
All proceeds to Latham Hall Scouts & Guides

HALTON
CAMRA DIARY

Trips; Andy Jameson, 01928 575175
andrewjameson@btinternet.com
Branch info; Dave Gray 01925 727787
david.grey11@btinternet.com

28-30 August; Drink Real Drink Local
Beer Festival, Tabley Showground (see page 28)
Saturday 25 September; Nantwich Beer Festival
Saturday 4 December; Christmas crawl; Crosby/ Waterloo and Liverpool

LocAle Award - The Tunnel Top
Halton CAMRA is pleased to give its first LocAle accreditation award to the Tunnel Top in
Northwich Road, Dutton, Cheshire.
The Tunnel Top usually sells two changing guest beers, including one brewed in the local
area. Cheshire breweries featured to date include Coach House and Frodsham Brewery.
Licensee Kevin is always keen to listen to what new beers his regulars want to see and tries
to accommodate their requests.
Branch Chair for Halton CAMRA, David
Gray said;
“It is so good to see the Tunnel Top
change from just keg to keeping real
Cask Ales and Kevin's commitment to
serving locally brewed beers is admirable.
It has been a pleasure to see this pub
turn round and Kevin and his team at the
Tunnel Top thoroughly deserve this
award and our patronage for their
commitment to cask ales.”
Kevin and his Wife Moira with
CAMRA’s Jackie Jameson & Dave Gray

Tunnel Top
Bar & Restaurant
Dutton, Cheshire WA4 4JY
Moira and Kevin welcome friends old and new

Serving a wide range of real ale
now CAMRA LocAle accredited
see the website for what’s available
and coming soon.
Traditional pub food cooked to order
12-9 every day, Sun 12-7.
New head chef – new menu.
Function room available, two pool tables
Come and see us soon!
Sunday Carvery 12-7
Tuesday Quiz at 9
Tel: 01928 718181
Web: www.tunneltop.co.uk
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