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.
01925 837538 or chairman@camranorthcheshire.org.uk
Branch contacts; Nick Bosley
Gary Chester 07976 268353 or secretary@camranorthcheshire.org.uk
Out Inn Cheshire articles or adverts: Jeff Bouch, 01925 654905 or jeff_bouch@hotmail.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.
Sat 6 March; Pubs Survey - Frodsham (Meet Helter Skelter, 1 pm)
Tue 23 March; Branch Meeting - Hare & Hounds, Crowton
Mon 29 March; National Cask Ale Week - Warrington Ale trail (meet Ring o' Bells)
Tue 30 March; Cask Ale Week - Northwich social (meet Penny Black)
Wed 31 March; Cask Ale Week - FemAle day (meet Ferry, Penketh)
Thur 1 April; Cask Ale Week - LocAle day (meet Plough, Houghton Green)
Sat 3 April; Cask Ale Week, Social at Cheshire Pub of the Year Albion, Warrington, 7.30pm
Sat 10 April; Regional meeting, Albion, Warrington (1 pm)
Tue 13 April; Pubs Survey - Comberbach & Anderton (Meet Stanley Arms)
Tue 27 April; Branch Meeting - Ring o' Bells, Warrington
Mon 10 May; Branch AGM - Barnton Cricket Club, Barnton
Wed 19 May; Pubs Survey - Paddington (Meet Paddington House Hotel)
Sat 22 May; Mild Minibus Crawl of Branch Area

The Crown Inn

Crown Lane
Lower Peover, Knutsford

GOOD
BEER
GUIDE

Come try our excellent freshly cooked
food and good range of fine cask ales.
Varied specials menu
Food served every day
12 – 2 and 6.30 – 9.15 (12 – 7 Sundays)
Thursday Quiz (9 pm)
tel. 01565 – 722074
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Dining Out Inn CHESHIRE - White Lion, Alvanley
A new addition to the Robinson’s portfolio, this pub was long overdue a visit. A bit off the
beaten track, it is well worth the journey into the hills overlooking Helsby on the Manley road.
Inside, it is a bit like the TARDIS – as you will see if you make the epic journey from the bar
to the toilet! Unusually for a Robinson's pub, they don’t stock the ubiquitous Unicorn, opting
instead for the sublime Old Stockport, a rare find these days.
To the food. For starter I opted for Chicken Tikka Skewers at £4.95 from a range of starters
priced from £4.50 (soup) to £5.25 but also including a number of different “sharers”. The
starter was described as “diced chicken breast marinated in tikka spices and gently grilled.
Served on a bed of mixed leaves and a mint & yoghurt dressing.” It was superb. A starter I
can definitely recommend.
For the main course I opted for the Beef & Ale Pie, and I was particularly attracted to the fact
it had shortcrust pastry (none of this puff pastry nonsense). At £8.45 it was perhaps on the
dear side for pie, but with a description that said “homemade pie of tender chunks of beer,
mushrooms and onions cooked with real ale from the bar, topped with shortcrust pastry and
served with hand-cut chips, seasonal veg [carrots, cabbage and broccoli on this occasion]
and a jug of gravy” how could you resist? And it was delicious too with a good sized portion
and the extra gravy a nice touch. If I had a minor criticism it would be that the shortcrust
pastry was perhaps a little too thick, but this really is getting a bit picky.
Well that’s another discovery that is added to my list for regular visits. Gary Chester
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Editor’s Apology
I wanted to illustrate
Gary’s article, but
all I had was this
rather dated black
and white picture of
the pub, originally
taken for the much loved Out Inn Cheshire guide
all those years ago.
Any volunteers to supply some high quality
photographs of our fantastic pubs?

2nd Northwich Victoria FC
Beer Festival 2010
Up to 14 real ales and 2 ciders
Saturday 12th June 2010 6:00 pm to late
Victoria Stadium, Wincham Business Park,
Northwich, CW9 6GB
Admission tickets: £5.00 in advance only
includes commemorative glass
Tickets from Andrew Perry 07989 836303
also from Brew2Bottle at Northwich Market.

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 & THELWALL
The seven hand pumps at the Barn Owl at Agden Wharf
continue to be well stocked with a variety of beers. Two of the
hand-pumps are still serving beers from the Marston’s portfolio
(Bitter and Pedigree), whilst the other five pumps have beers
from Salamander, Spitting Feathers, Hornbeam, Hanby,
Abbeydale, etc, etc. Well worth a visit for variety or for a
decent pint along with a meal.
The Pickering Arms in Thelwall has finally changed hands, licensee Austin Woolvine finally
taking retirement after a long wait to find his replacement. His place has been taken by
Sharon Hutchinson, who is a Real Ale enthusiast, and on my visit, three beers were on sale Theakston’s Best, Old Speckled Hen and Bombardier. If sales continue to grow, more may
be added and there is a possibility of holding a beer festival at some stage.
The Little Manor still had four beers on when I visited, mostly standard stuff. However, the
pub closed after Christmas, due to financial difficulties, but has now re-opened under new
management. The Ram’s Head in Grappenhall, which was also affected, remained trading.
Out at Heatley, the Green Dragon gained a new manager in October, in Ron Hartley, also
a Cask Ale enthusiast. Three beers were on offer, Thwaites Original, Wadworth 6X and
Shepherd Neame Rudolph’s Reward – Ron is trying to get the different guest beers from his
PubCo’s list on the bar. The Farmer’s Arms was still serving Landlord and Cumberland.
The Lymm village pubs were all carrying on with their usual beers. The Spread Eagle was at
the time of writing still under temporary management pending the appointment of a new
manager. The three Hydes pubs in the area are still offering a mix of Hydes own bitter and
seasonals (plus Mild in the Wheatsheaf) together with occasional guests.
Sadler’s continues with its three standard bitters, with the Thwaites sometimes replaced by
a guest (more of these please!).
Prize for the dearest half pint goes to the Church Green, at £1.60 for a glass of Deuchar’s
IPA (but just £2.90 a pint!).
Nick T Jan 2010

21

Staying Out Inn CHESHIRE; The Swan Hotel, Tarporley
In the centre of Tarporley on what used to be the main Shrewsbury to Chester coaching
route stands the Swan Hotel, and has done so for over 400 years having been built in the
1500’s. Being right in the centre of an historic hunt area, there are records of the first Meet
of the Tarporley Hunt Club on 14 November 1762. Whatever your views on hunting, there
is no arguing that it has been a way of life in this part of the country for hundreds of years,
and there remains a room called the Hunt Room full of hunt history and available to view
on request.
In January 2009, the hotel entered a new phase in its life,
being taken over by a small independent company called
Kalton and Barlow Ltd following the fallout from Cains in 2008.
Their philosophy is superb, and I offer a few quotes from their
room information card to give you a taste of the style of their
operation: “Smoking – we would be grateful if you could enjoy
the fresh air whilst smoking” – what a wonderful way to put it –
and “Finally, our aim is to improve our offer to you a little
each day”. I have to say that the service and atmosphere
here totally back up both the words and the sentiment.
Free wi-fi is available throughout.
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Real ale is a prominent feature at the bar here, and has
always been in excellent form when I have visited.
Always a beer on from local brewer Weetwood, Timothy
Taylor's Landlord is also an ever-present (and their best
seller over the past year). These are supplemented by a
further two real ales.
I stayed in Room 10, the Grosvenor Room on the third floor (no lifts – they hadn’t been invented in the 1500’s) overlooking the main street. The keyring is a metal mini-stirrup. A
large room complete with four-poster bed, two easy chairs and an occasional table, dressing
table, large built-in wardrobe, TV, trouser-press and tea/coffee making facilities. A nice
touch is that although UHT milk is provided, fresh milk or cream is available in your room on
request.
The curtains are large and heavy and are excellent at blacking out the room. The heating is
excellent for an old building in below-freezing temperatures – it never felt cold. The bedding
is duvet and there are ample pillows available. Decoration is by a range of pictures hung in
a traditional way, and a book called “The Little Hunting Handbook” is provided to read and is
available for sale if you wish to keep it. The bed was extremely comfortable – so much so
that I really didn’t want to get up the following morning for breakfast!
The bathroom was en-suite and the shower was very good. Full size bath towels are
provided (something that is becoming a rarity) together with body lotion, shampoo and soap.
Extra towels are found in the wardrobe. The whole of the accommodation is spotlessly clean.
Breakfast is served downstairs and can be eaten anywhere. Although there are times for
breakfast (0800 to 1000 on a Saturday), if you are in a hurry or need an early start this can
be accommodated by arrangement. A range of newspapers are provided and the breakfast
is served to your table. Croissants, breads and preserves are available, with a range of
cereals and fresh fruit salad using seasonal fruits. Coffee is served in a cafetiere and the tea
in a china pot with fresh milk.
I opted for the Full English Breakfast which is available in large or small sizes. I opted for
large and changed the fried egg to scrambled – an inspired choice as this was the nicest
scrambled egg I have ever tasted. Two slices of toast (choice of white or brown bread) were
accompanied by butter served in small pots.
>>>

There was streaky bacon, beans, hash-brown, black pudding, semi-peeled and fried tomato
sitting atop a large flat mushroom and two delicious local Cheshire sausages. In all, I have
to say that this was amongst the best breakfasts I have ever had in a hotel – superb. There
is also a rider on the menu that if you would like something different, they will do their best to
accommodate you. The quality of the food suggests that they employ a chef to cook and
prepare rather than general staff as is the case with so many establishments.
£70 was the rate for a single night, including breakfast. This was one of the best hotel
experiences I have had anywhere in the world – perfect balance, great food, excellent beer
and spotlessly clean. I cannot recommend it highly enough.
Gary Chester

Cheshire’s First Cider Producer
Set amidst orchards just north of the A54 near Kelsall is Eddisbury
Fruit Farm. In recent years it has been a PYO fruit farm, complete
with coffee shop and farm shop specialising in apple juice.
The owner Colin Haworth was joined by his stepson Michael Dykes
in 2001 to concentrate on cider making and their efforts were finally
rewarded when they won the “Best Alcoholic Beer and Cider”
award in the Fine Food Northwest Awards 09.
Production of cider and apple juice has now become the principal
activity on the farm following the re-branding and launch as
Cheshire Cider at the Wirral Food & Drink Festival in August 2009.
The cider is made using dessert and culinary apples exclusively
from the farm, and as a result the PYO facility has gone and the farm and coffee shop are
currently closed.
All the cider output is bottle conditioned with an alcohol content of 4.5% and there
are outlets throughout Cheshire in various farm shops and garden centres
(including Bent’s Garden Centre featured in the last issue of this newsletter), and
at the Frodsham Brewery (formerly Station House) at Lady Heyes near Frodsham.

“Real food,
Cask Ales
and no bullshit….”
Matthew Mooney
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CHAT IN A GLASS
What’s going on in the Warrington area?
Starting with the inspiration for the title, at the Chat Moss at Glazebury, they
are diversifying into a takeaway. On a recent visit to sample the delights of
Ringwood XXXX Porter, I couldn’t help but notice the Reserve and Takeaway
menu. Top price was fish, chips, peas and gravy for £4.00 and the range of
food was typical chippie style, which struck me as excellent value. Of course
you don’t have to takeaway as food is served in the pub anyway.
Travelling back towards Warrington, the Pack Horse in Culcheth now has an
extra, it now offers Boddington's bitter plus two guest ales. On the food
front it now has a Chinese and Vietnamese takeaway attached to it
(clearly they like their food in this area!).
Meanwhile in Birchwood work has commenced on the Peacock, a new
Marstons pub due to open in May. We would hope with Marstons track
record in Warrington area that, though being a food pub, they will also
have a decent range of cask ales from within their group.
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CAMRA North Cheshire Pub of the Year 2009, the Plough at Houghton
Green has started 2010 as they mean to go on. February saw the
installation of two new hand pumps taking a total up to 8. Beers from
Lytham have also been seen on the bar.
Hopefully during National Cask Ale Week we will see LocAle in force
with as many Weetwood beers on as possible.
(Can he manage all 7….. we’ll see?).
In Warrington centre itself, the long closed Yates Wine Lodge, should have reopened as a
Wetherspoon, the Looking Glass. This will mean you have a natural crawl of cask pubs from
Ring o’Bells on Church Street up to Lower Angel on Buttermarket Street (with one notable
exception the Borough…..okay so all Marston's Pubs aren’t cask!!).

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

CAMRA North Cheshire Pub of the Year 2010
It’s judging time again. Over 6000 tastings by CAMRA members in 2009 have highlighted
five pubs to succeed the Plough at Houghton Green (our winner from the previous year and
thus not allowed to enter).
The Red Bull, Kingsley had the best average scores on tastings in 2009 which
came as no surprise considering has been in top 3 for last 5 years. It was the
winner of the branch pub of the year award for 2008, and is well worth a visit
for food as well as beer. It also shows good support for milds, and real cider
in October.
The Duke of Portland, Lach Dennis advertises as “Real food, Cask Ales
and no bullshit”…. I find this pub especially worth a visit when the excellent
Jennings Snecklifter or Marston's Old Empire are on. It usually stocks at
least 4 cask beers from the Marston group.
The Cherry Tree, Culcheth has great similarities to last year’s winner with
good food (and good offers) and two LocAles though these rotate, with
beers from Coach House, George Wright and Phoenix regularly seen.
I must admit that my beer of the year for 2009 was tasted here –
Phoenix Wobbly Bob.
The Lower Angel, Warrington. Three times our winner and now
serving up to eight cask beers. Our second most tested pub in 2009
with over 600 tastings. The beauty of this pub is; it never changes, and
nor should it!!
The Albion, Warrington is current the Champion Pub of Cheshire with
LocAle accreditation and offers real cider and interesting range of foreign
ales. The most visited pub in branch in beer tastings with about 800.
As ever, it is a tough job for the judges, but someone has to do it.
Good luck to all.

The Barn Owl
Agden Wharf
Warrington Lane
Lymm, WA13 0SW
01925 752020
Seven Hand Pulls
(Marston's, Marston's Pedigree & 5 ever changing guests)
Prestige selection of rare bottled European beers
Fine Wines
Home Cooked Food using the finest locally sourced ingredients
New Outside Event Catering - Bar and Food - any occasion catered for

GOOD
BEER
GUIDE

Senior Citizens’ 2 course menu £6.95
Set alongside the Bridgewater Canal
Featured in CAMRA Good Beer Guide for many years
www.thebarnowlinn.co.uk
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LOWER ANGEL 20 YEARS ON
In December 1989 Parliament passed the beer orders which led to the introduction of guest
beers into certain pubs. Little did people realise the change to come with the formation of the
pub companies and the resulting destruction of the pub industry, though it must be said
choice has increased.
The best example in the Central and North Cheshire CAMRA (as we were then) area was
the Lower Angel. It was well renowned for the quality of its Walker products and especially
the Ind Coope Burton Ale. Charlie Oliver was one of few licensees who was able to take
advantage of the new guest beer law so on day 1 – 1st May 1990 –
we saw his first guest beer. He started weak with Oak Wobbly Bob
(now Phoenix) and never looked back. Sunday lunchtime sessions
were famous for the strong beer (including Orkney Skullsplitter!!) but
it was always interesting to see what beer was coming next.
Since then the Angel has had its lows; the loss of Walker products
and eventually the Burton Ale as well but all the time, under
whichever licensee, has still managed to provide continuing choice.
Under the new dynamic duo of Andy and Aidan (near enough a
permanent fixture over those 20 years), they are trying to bring back
the old days for a weekend anyway. There will be a beer festival
running 30 April to 2 May and we are assured Wobbly Bob will be available for all of it.
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So if you were a drinker (or have worked at the Lower in 1990, or since) try and turn up on
Saturday 1 May at lunch. Aidan is working to try and get Charlie back so try and come down
and support them!
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.

Three Real Ales
Real Chips
Real Landlord
Real Pub
“Does life get any better than this?”
– Out Inn CHESHIRE, March 2007

The Freemasons Arms
Chester Road
Castle

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

GREAT REAL ALE

GOOD
BEER
GUIDE

The Hanging Gate Inn
Weaverham

Tel: 01606 852146

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.

Dining Out Inn CHESHIRE: Fishpool, Delamere
An old pub with a timeless feel standing at the crossroads of the A54 and the B5152, booking
is essential here (especially on a Saturday evening) as this pub is extremely popular for food.
The first thing you notice as you enter is that the pub is a maze of small rooms, with plenty of
nooks and crannies. The bar takes pride of place at the centre of the pub, and two real ale
hand pumps take pride of place on the bar (none of those enormous keg monstrosities
that seem so prevalent nowadays). Cask ales on offer were Tetley Bitter and Adnam's
Broadside. I had the latter and it was very good.
After being shown to the table, menus are brought over for you to peruse, and there are a
number of special offers such as pensioner deals and great value three course meals from a
restricted range (not available on a Saturday). There is an extensive Specials Board, and a
whole range of ‘special Specials’ that are retained in the head of the landlady, nearly all of
which sounded delicious. I opted for menu items however as I was doing this review for Out
Inn Cheshire, and to start I had the delightfully simple Prawn Cocktail coming in at £3.95.
Simple north-Atlantic prawns in a delicious prawn cocktail sauce served on a bed of iceberg
lettuce in a shell-design dish. A wedge of lemon and some buttered triangles of bread finish
off this classic starter. Very tasty.
For the main event, I chose the 10oz Rump Steak (cooked rare as always), and this comes
with a fried tomato, breaded onion rings, sautéed mushrooms, chips and some side salad.
Vinegar and pots of English and French mustard are automatically brought to your table –
a nice touch, not having to ask, as is so often the case. The whole meal was very good and
the portions large and filling, so much so that there was no room for a sweet from the sweet
board.
A particular mention here to the service – it was excellent. The staff work well as a team,
and in a packed pub they never stopped, however everyone we encountered was cheery
and enthusiastic;so well done to the team.
Gary Chester
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Aged Footballers Transpennine Rail Ale Trail
Yet another fascinating mission for the gallant members of the North Cheshire Aged
Footballers. Really a shame this has to be “Out of Cheshire” as there no equivalents,
so not calling at Warrington, Widnes, Macclesfield, Chester and Crewe.
The Transpennine Real Ale Trail is a unique voyage to a selection of Yorkshire and
Lancashire’s best real ale pubs - on a train! All the pubs are within a stones throw of their
respective Railway Stations, so finding our way there (and back) couldn't be easier.
Our adventure took place on Saturday 7 November 2009. Purchasing a £16.70 Off Peak
Day Return to Dewsbury at Central Station Warrington, we caught the Transpennine
Express to Scarborough at precisely 10.44 am. Our journey took us through architectural
wonders such as; Birchwood, Manchester Piccadilly and Stalybridge, before arriving at
Huddersfield at 11.44 am. Here we changed to the Transpennine Express service from
Manchester Airport to Newcastle, finally arriving at Dewsbury at 12.06.
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Situated on platform two of this Grade 2 listed station building was the West Riding
Licensed Refreshment Rooms. From 1848 to 1968, when British Rail gasped its last puff
of steam, Wellington Road Station was a thriving giant on the Transpennine route. The next
25 years saw it decline and most of it closed as it was de-manned. That all changed in 1994
when the old waiting rooms were renovated and converted into a bar.
Even at this relatively early time of the day there was a fascinating mixture of families,
hardened drinkers, Huddersfield Town football supporters, rugby league supporters of
various teams (England were playing the world champions New Zealand at
Huddersfield later that evening) and rail ale travellers socialising together
to give a unique atmosphere. We had all looked forward to the “Ale Day
Breakfast”, which cost £6.30 and included our first pint of the day. This
provided us with an excellent start, a big fry-up, with the thickest toast
I have ever seen and a superb pint of Timothy Taylor's Mild, quickly
followed with a pint of Coach House Gunpowder Mild, and just to make us
all feel welcome a plate of After Eight mints appeared on our table! Cask
ale was available on 8 hand pumps.
>>>

+
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

>>>
Alas they had run out of my sized t-shirts for sale at the bar. Looks like
I shall have to return another time.
Leaving at 1.36 pm aboard the Transpennine Express Newcastle to Manchester
Airport we arrived at Huddersfield in nine minutes. Just enough time to build up a
thirst! Here we had a choice of bars to visit; “nearest one!” the call from the back.
The Head of Steam was just to our right on the platform, but we found the doors
firmly locked with a sign stating ‘Emergency use only – due to football please
use front door’..!! We had to exit the station and walk the few yards across Saint
Georges Square to the front door.
This is a Grade 1 listed station building, derelict for many years until reopened
in 1996. Walking inside is comparable to stepping into a railway museum, where
the walls are adorned with assorted memorabilia from the steam age. There
are four rooms, all of which seem to have their individual character and clients.
Here I had a pint of Lightyear 3.9% from the Doncaster brewery, Glentworth.
After watching some of the Australia and France Rugby League game we made our way to
the King’s Head situated at the opposite end of the platform passing the George Hotel.
Huddersfield's importance to the game of Rugby League is immeasurable. Tales of the
meeting at the town's George Hotel on August 29, 1895, are legendary and throughout the
rugby league world its name is instantly recognisable. On that day more than 110 years ago,
21 clubs from Yorkshire and Lancashire announced the formation of the Northern Rugby
Union. The game of Rugby League had been born. The Kings Head has a large main room,
and a smaller side room both showing the RL match. The pub is in need of re-decoration
and appears a little run down. Here I sampled Kelham Island Pride of Sheffield 4%, a
full-flavoured amber coloured bitter. There were a number of parties of male drinkers
poring over rail time tables with much scratching of heads; we met a party from the
Ex-Serviceman’s at Grappenhall who were on their way to Dewsbury. After much
discussion with various groups we made our way back to the Head of Steam for a quick pint
of Black Sheep Best Bitter. I must say this was the finest Black Sheep I have tasted, superb.
The pub by now was packed, with little room for our group of eight to stand together.
>>>

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

GOOD
BEER
GUIDE

GOOD
BEER
GUIDE

29

>>> Back on the train at 4.30pm, for the twelve minute run to our next destination at the
picturesque town of Marsden. A brisk 5 minute stride downhill to the Riverhead Brewery
Tap and Dining Room. Available on the ground floor were ten handpumps, several of
which are permanently dedicated to the Riverhead beers brewed on-site. We decided to
dine upstairs, where we ordered seven steak pie and chips and one fish for big Jim.
Here I had two pints of the wonderful Riverhead Brewery Sparth Mild. We spent the
remaining time here discussing when Russ might fall asleep and the size of a huge dog
sitting with its owner at the bar. Back up the hill (now not so briskly) to the station to
Stalybridge on the 6.43pm train.
We left the 21st century well behind upon entering the Stalybridge Station Buffet Bar;
a Victorian station building on the east bound platform housing a superb bar.
There is a smallish room with a bar counter, a big long settle and a couple of tables, then
two smaller rooms with benches and tables. The décor as you may expect is mainly railway
based, loco and wagon plates, old posters, station signage etc. It was selling black peas,
hot Vimto, hot Bovril and soup, but we stuck to the beer. Most opted for the Millstone True
Grit at 5%. I chose the George Wright Dream Ale at 4.1%. We made our way to the Waiting
Room where we sat and perused the books and paraphernalia on offer. The beer seemed
to be taking a little longer to down now.
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We re-visited a couple of pubs near Piccadilly on our way home, the Lass O’Gowrie, where
I sampled a pint of Betty Stoggs and the Thirsty Scholar, where I sampled a Moorhouse
Firsty Fresher. Finally time to go home, we boarded the Transpennine Express
(Scarborough to Liverpool Lime Street) at 10.05 and arrived in Warrington at 10.24 pm.
I finished off the evening at Grappenhall Sports Club. Some people were buying freezing
cold John Smiths Smooth flow; what a dreadful pint of beer!
I can’t think of a better way to spend a cold Autumn Saturday than whiling away the hours
admiring the Yorkshire scenery, visiting first-rate bars and pubs, drinking fine ale with a
group of mates.
PAUL FOSTER
The space below is not blank. It is an advertisement. Can you work out who for?

innfrastructure

Enjoy the art of beer
and wine making.
With NORTHWICH's specialist

Payroll Bureau

HOMEBREW

The complete package

We now stock Muntons
Premium Gold 'Old Conkerwood'
and 'Smugglers Ale'
as well as Woodfordes 'Wherry'
and 'Admirals Reserve'
Real ale kits
for you to make at home

Shop

We provide a payroll service from
time sheets to payslips
v Weekly/monthly payroll
v Accurate holiday calculations
v Meeting HMRC legislation

Market Hall, Apple Market Street,
Northwich Cheshire. CW9 5BB
Tel. 07962 969494
or email Info@brew2bottle.co.uk
Open from 9am until 4pm

v Fast and friendly service
Please call 01484 840 088
for more information

Don’t settle for second best

Ask for Real Cask Ale

Award Winning Brewery and Shop

Lady Heyes Craft Centre
Kingsley Road
FRODSHAM
WA6 6SU
01928 787917
enquire@stationhousebrewery.co.uk
www.stationhousebrewery.co.uk

Wots @ the shop?
Beer in bottles
Mini-casks
Personalised bottles
Brewery tours
T shirts and glasses
Dispensers and stillage hire
for parties, weddings, etc
·
Chats with the brewer
·
And lots, lots more

·
·
·
·
·
·
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HALTON
CAMRA DIARY

Trips; Andy Jameson, 01928 575175

andrewjameson@btinternet.com
Saturday 27th March; social trip to Leek
Branch info; Dave Gray 01925 727787
and the Beartown Brewery Tap in Congleton
david.grey11@btinternet.com
Wednesday 21st April; AGM & combined social
at 8.30 pm in the meeting room of the Ship and Mitre, Dale Street, Liverpool.

SMALL ADS
Out Inn Cheshire is very aware of the financial difficulties facing so many businesses,
especially with the conflicting needs to save money and advertise.
So, we are introducing a new concept as a trial. We are making Small Ads available.
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The rules are simple;
Ÿ you pick one of the box sizes on the right,
Ÿ you supply the wording by e-mail,
Ÿ you pay up-front,
Ÿ and you reach between 30,000 and 40,000
readers with your message.
You can advertise anything at all, so long as it does
not offend our Campaigning sensibilities!
You can specify the lettering size and whether you
want it to be bold, italic or underlined.
Contact the Editor at editor@outinncheshire.co.uk
to discuss your requirements.
This is a very economical way to promote your
business. With the minimum of fuss and cost, you
can tell the world about the pub you have taken
over, your new chef, your new opening hours or
just why they should come to you rather than your
rivals.

MICRO SIZE
£10 to reach thousands of potential customers.
Just think of the benefits of mentioning your
music night or pub quiz in this space,
for such a modest outlay.

MINI SIZE
£20 to reach thousands of potential customers.
Your next Beer Festival needs as many
customers as possible; tell them about it here.
You can provide as much detail as you like.
Use your creativity to promote your business
event or product for a really small cost.
The targeting is incredible, thousands of
discerning customers, read this in Britain’s
second wealthiest county.

