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shade….
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Hello and welcome to issue 113 of the Durham Drinker.
As ever, we at CAMRA Durham have been busy—this time, chiefly with presenting awards and tasting beer—it’s a rotten job, but someone’s got to do it.
The beer-tasting bit owes a lot to the act that we’re filling in the gaps on SPILE
and Whatpub, which are the databases that contain details of as many pubs in
the county as we have details for. Whatpub is a national database, and CAMRA
members can use it to score their pints—meaning that folks can check out
pubs before visiting a particular location. Please, if you’re a member, log on
and start scoring—it really is starting to make a difference. If you’re not a
member, please become one! Failing that, pass your scores to a friend who is a
member, and ask them to record your thoughts.
The 2014 Pub of the Year awards have been presented—see page 9 for details
- which recognise the pubs that CAMRA Durham members have voted their
favourites. We’ve expanded the awards this year, to allow more scope, as
CAMRA Durham’s area covers both urban and rural areas—so we now have
Town and Country awards. Also, we’re delighted to announce that the Black
Lion in Wolsingham, which won our County Cider Pub award last year and our
Country award this year, has been voted runner-up in the North east regional
Cider awards—a competition which it won in 2013. This was an incredibly close
contest, with the regional judging panel having to take it to a tie-break. The
Black Lion ended up a single point behind the winner, the Free Trade in Byker,
and three ahead of the third-placed Rat Race in Hartlepool. Well done again to
Sara Jane at the Lion.
Enjoy the summer!

Paul Dobson

CAMRA raises a glass to George Osborne as beer duty cut
for second year running
CAMRA branches across the country celebrated last week as Chancellor
George Osborne announced a cut in beer duty for the second year running.
Thanks to the incredible efforts of over 6,500 CAMRA members who lobbied
their MP ahead of the Budget, consumers have yet again raised a glass to the
Chancellor to toast another Budget for British beer drinkers.
Beer supports nearing 1 million jobs and contributes £22 billion to the UK
economy, and another cut in beer duty in 2014 will help maintain a healthier
pubs sector.
This is an incredible success thanks to another year of fantastic campaigning
by CAMRA members on this issue. CAMRA would like to thank local branches
for their fantastic campaigning efforts in shifting over 500,000 Budget 2013
success beer mats and posters, and the many thousands of CAMRA members
who lobbied their MP and secured the support of 119 MPs.
CAMRA’s Chief Executive Mike Benner commented:
“CAMRA is delighted to see the Chancellor implementing an unprecedented
second consecutive cut of a penny in beer duty. This is not only about keeping
the price of a pint affordable in British pubs but helping an industry which has
been in overall decline continue on its long road to recovery.
“CAMRA cares greatly about the future of the Great British pub and it is clear
from this Budget announcement that the Government do too.
“Keeping the price of a pint affordable is vital for the long-term health of the
pub sector and CAMRA would hope this latest vote of confidence in British
pubs will go some way to slowing the rate of closures, by encouraging more
people to make use of their local this summer”.

If you would like any more information on CAMRA’s campaigns please email
campaigns@camra.org.uk
..and minimum pricing for alcohol wouldn't solve tall of he country’s problems either. Remember all the fuss about the opening of the Pound Pub in
Stockton a few months ago? Since it opened its doors, reports of a negative
nature have simply not appeared, proving that if you treat people like adults,
they’ll generally behave like adults.

A Landlord Writes….Surtees Arms/Yard of Ale
Warmer days - summer must (surely) be on the way... Talking to a local bar
manager recently, it's amazing how some pubs & bars are affected by weather, be it sun, rain or snow.. He was saying how, even in a busy town, a drop of
rain really changes peoples' behaviour. Certainly, we see a small drop in Sunday lunch numbers when the sun's out - barbecues / the coast are preferred
to sitting in a pub for dinner - can't say I argue!
Elsewhere in the news, hops are apparently in short supply. Reading between
the lines, it's the States where this is originating - all due to demand for the
extra floral strains of this wonderful plant. According to sources there are
2,500 micros in the US, 500 up on 2011* - and hop demand is up. But of
course, the weather is also a factor - it's too hot for some of the plants…
Anyway, there's loads of good UK hops out there too... be thankful that the
humble British hop may save the day and remember—`it's all about the beer!
Cheers!
Alan Hogg



*Source: Seattle Times
Alan Hogg is Landlord of the multi award-winning Surtees Arms, Ferryhill
Station, and brewer at the Yard of Ale Brewery

Local CAMRA pub discounts
One of the advantages of being a CAMRA is the current annual provision of £20 of J.D. Wetherspoon vouchers that get you 50p a pint off cask ale in any of their pubs spread out across
the year. But a number of other pubs in out branch area offer benefits to anyone showing
their CAMRA membership card when ordering a pint.
These offers can change but the ones we are aware of at the present time are:
Bishop Langley, Durham – 50p off a pint of cask ale and 10% off food
Market Tavern, Durham – 10% off a pint of cask ale
Duke of Wellington, Durham – 10% off a pint of cask ale
Clarence Villa, Coxhoe - 20p off a pint of Sonnet43 beer
Lambton Worm, Chester-le-Street – 20p off a pint of Sonnet43 beer
Frog and Ferret –Spennymoor – 10% off a pint of cask ale
The generosity of these pubs is appreciated , and if we have missed any others ... Apologies,
and please let us know.

CAMRA Approve Frozen Cider
No, it’s not the latest means of keeping cool in the summer. CAMRA has
welcomed the Government’s decision in the Budget to freeze cider duty.
Making the announcement, the Chancellor highlighted that some cider
producers in the West Country had been hit hard by recent weather conditions so needed additional support.
This duty freeze will apply to cider with a juice content of 35% or higher,
and will not apply to sparkling cider between 5.5% and 8.5% abv.
This is a welcome move which will support Britain’s real cider and perry
producers – a vital traditional British industry. Andrea Briers, Chair of
CAMRA’s Apple Committee commented:
“Cider is a traditional British product and I welcome the Chancellor’s decision to freeze cider duty to help those who keep this tradition alive. I
would encourage you to help real cider or perry makers thrive by visiting a
pub and trying some.”
CAMRA has cautioned that small cider producers (making below 70 hectolitres each year) already pay no duty, so the benefit of this duty freeze
will primarily be felt by slightly larger producers.
CAMRA is continuing to campaign for a new cider duty system to support
real cider with a considerably higher juice content.
This is also great news for County Durham’s growing number of pubs
which sell real cider—while we’ve never been a part of the country that
could be classed as a traditional cider area, this duty freeze can only help
the increase in popularity of the wonderful array of real cider and perry
that is now available in the land of the Prince Bishops

For more information on real cider and perry, visit www.camra.org.uk/
cider

CAMRA Durham’s Pub of the Year 2003, 2005, 2007,
2009, 2012, and Town Pub of the Year 2014

Roll up, roll up, to Britain’s Biggest Pub
The Great British Beer Festival, Olympia, London, 12-16 August 2014
www.gbbf.org.uk/tickets
CAMRA’s Great British Beer Festival will be bringing a carnival atmosphere to London’s Olympia exhibition centre this summer with an extravagant circus theme complete with live-action
circus performers.
But fantastic beer will of course remain the star of the show, with over 350 different breweries
offering 900 different real ales, ciders, perries and international beers to over 50,000 thirsty beer
lovers throughout the week-long event.
The festival will feature 29 bars including 11 brewery bars run by the Nation’s biggest and best
brewers of real ale, plus food and merchandise stalls as well as a full schedule of entertainment
on the GBBF music stage.

The event is set to be one the biggest and best
Great British Beer Festivals ever, so don’t miss out
on your place at the festival and buy a ticket now
via www.gbbf.org.uk/tickets

Durham CAMRA Pub of the Year 2013, runner up 2014

CAMRA Durham
2014 Pub of the
Year awards
Clockwise, from top
left….
CAMRA Durham
Chairman Peter
Lawson, and Michael Webster of
the Victoria,
Durham—Town Pub
of the Year
Stacey Bellamy (left)
receives the award from CAMRA’s Jackie
Budd, with the staff at Ye Old Elm Tree, Town
Pub of the Year runner-up
Lesley Fyfe and CAMRA’s Dave Taylor, the Tap
and Spile, Town Pub of the Year runner-up
Staff at the John Duck, Town Cider Pub of the
Year
CAMRA’s Paul Dobson, and Sara-Jane Stobbs,
The Black Lion, Wolsingham, Country Cider
Pub of the Year—and regional runner-up.
Tony Langdale of The Ship, Middlestone Village, Country Pub of the Year
CAMRA’s Ian
Carrick, and Alan
Hogg of the Surtees Arms, Ferryhill Station,
Country Pub of
the Year runnerup

Newly refurbished restaurant now open

Pub games and TV sport

01388 881711
www.victoriawitton.co.uk

@victoriawitton

Dates for your diary, mo-

The Half Moon Inn

bile phone, iPad, Filofax,
Post-it note...
















June 24th-26th, Darlington Beer
Festival, The Forum, Borough
Street
Tuesday June 24th 7:30 Tuesday
Tipple, starting at the Woodman,
Claypath, Durham
July 4th and 5th, Ceddesfield
Hall Beer Festival, Sedgefield
Saturday July 19th, Weardale
day out including Branch
Meeting. Check website for
times.
Tuesday July 29th, 7:30 Tuesday
Tipple, Dun Cow, Seaton
August 8th-10th, Cleveland Hotel
Beer Festival, Redcar
Tuesday August 12th, 7:30
branch meeting, Dovecot, Trimdon
Tuesday August 19th, 7:30, Tuesday Tipple, Bishop Langley,
Durham
August 22nd-25th, Grey Horse
Beer Festival, Consett
34th Durham Beer Festival, August 27th—30th, Dunelm House,
New Elvet, Durham







A Traditional British Pub in the
Heart of Durham City
A choice of Cask Marque approved real ales, including Bass
and a local beer from the Durham
Brewery.
BT Sport, Sky Sports, and ESPN
for all live sporting events - also in
3D.
Fantastic outside drinking area
leading down to the river Wear.

The Half Moon Inn

Why not sign up to our webpage for more
info on offers?

The Half Moon Inn
New Elvet, Durham City, DH1 3AQ
Tel: 01913741918
www.thehalfmooninndurham.co.uk

The Morley Wood

We are available for functions
Sunderland & Newcastle live matches weekly
Darts Pool
Quiz night every Thursday with free buffet
and monthly £50 jackpot

2 MEALS FOR £10
AVAILABLE MON-WED
NOON-9PM
THUR & FRI NOON –5PM

LIVE FOOTBALL
FREE POOL SUNDAY 5-10pm

SUNDAY LUNCHES only £6.99!
Choice of three roasts & fresh seasonal vegetables
Served noon-3pm (booking advisable)

SIZZLER SPECIALS
CHOOSE FROM
CHICKEN*BEEF*PORK*VEG
ADD YOUR SAUCE

MEALS and SNACKS served
Monday-Saturday noon-9pm

CAJUN, BLACK BEAN, SWEET CHILLI,
TERRIAKI, THAI RED CURRY, THAI
GREEN CURRY

CHILDREN’S MEALS only £2.95
(excluding Sunday Lunches)

With chips & wraps & fresh salad
£9.25

CURRY NIGHT every Wednesday
Curry and a drink ONLY £6.95
Find us on

Facebook

The Morley Wood Pub
The Morley Wood, Winchester Drive, Brandon, DH7 8UG
Mon-Wed Noon-11pm
Thur-Sat Noon-Midnight
www.themorleywood.co.uk

CASK ALES ALWAYS
AVAILABLE
Black Sheep
Taylor’s Landlord
Sharp’s Doom Bar
Tel. 0191 447 5995
Sun Noon—11:30pm

Pubs of Character. Number 42 in an occasional series
Ye Old Elm Tree, Durham
Just off the beaten track in Durham (up a bit of a hill to work up your thirst, in
other words) is our Town Pub of the Year runner up, Ye Old Elm Tree. While it
might not be on the direct route from one part of the town to the next, this
one is well worth the short climb. Simply head up Crossgate from the Fighting
Cocks, or Neville Street from the bus station, and there it is, in the same place
it’s been since the 17th century. By today’s standards, it hasn’t changed that
much, although in my time it’s extended into next door and opened up a suntrap beer garden.
Recently, we had Community Pubs Month, and a few people asked what that
meant. To me, it’s about pubs doing what they are supposed to – and the Elm
Tree certainly ticks a lot of boxes on this front. As well as offering five cask
beers, with the emphasis on local brews, and using local ingredients in their
food (even offering a Sunday lunch delivery service), there are folk nights on
Mondays and Tuesdays, and a number of clubs and societies, from the Go Club
to the University Knitting Club.
Having been there as long as it has, there’s been plenty of time to develop a
real atmosphere, and a few of its landlords and customers from the distant
past are reputed to haunt the pub – apparently, they liked the place so much
that they keep popping back from the other side, and that’s not the Angel pub
over the road. As well as this, there’s always somebody willing to include you
in the conversation, which is always a welcoming sign.
Being slightly out of the city centre, and with a calm, friendly, and relaxed feel,
it’s a good place to spot those wishing to avoid the limelight, and the last year
has seen the DIY SOS people, the cast of George Gently, Pixie Lott, and Kenneth Clarke pop in for a pint. The fact that the landlord is a bit of a perfectionist when it comes to keeping the real ale just right, and that the staff know
their stuff when it comes to talking about real ale, also helps.

The Old Elm Tree, 12 Crossgate, Durham, DH1 4PS. Telephone 0191 3864621

..and runnerup 2014!
..and 2014!

A Belgian Odyssey

…and so it was that Thursday 17th April 2014 found a bunch of Durham CAMRA members on
their way to sunny Belgium to sample the well-publicised beery delights of this country. On a
lovely, sunny day, I was the second last person collected, being greeted by John Collinson (Hon
Sec); Peter Lawson (Hon Chair); Nick Young (..Hon everything else) and fellow committee
member Julie Budd. Alan Ratcliffe was the last to be collected from Newton Aycliffe and we
were on our way. A couple of hours drive later and we joined the ferry at Hull, destination
Zebrugge.
Once on board and bags dropped in rooms, we inevitably headed for the bar. To our surprise,
not only was there a passable pint of Marstons Pedigree available on handpull, but also three
decent bottled ales including Bishops Finger – RESULT! A couple of pints and a great “as
much as you can eat” buffet meal later and we adjourned to our cabins. Next morning, following a massive breakfast, we disembarked at Zebrugge and headed south to Antwerp and the
Pucinella Hostel. This, dear reader, is NOTHING like any hostel you may imagine -with its
beautiful modern frontage and clean rooms, it is more like a hotel than a hostel.
No sooner had we plonked the bags in the rooms, we were off. With the ever reliable John C at
the wheel, we soon reached the first of our planned stops, the Arendonker Brewery in Arendonk.
This brewery, approximately an hour from Antwerp was a small brewery located in out-houses
of the home of some rugby colleague of John C. I’ll admit to being a little sceptical as we
knocked on the door in this tiny town, but, after negotiating the kitchen, utility room, and garden, I was pleasantly surprised at what lay ahead. We all paid the 5 Euro tour fee and headed in.
A tour of the brewery (small but perfectly formed,) an explanation of the brewing process, and the storage area was followed by the icing on the cake- the beer. We were treated to
the Arendonker Triple, a Golden beer at 8%; The Brun
(brown) beer also at 8%, and the fantastic Pitbull at 8.8%; the
latter a special brew made especially for the local rugby club
of the same name. After cheese
nibbles and the purchase of a
crate of their beer, we left and
headed out for the Three Fountains brewery in Beersel. This
wonderful small brewery boasted some of the most fantastic oak
beer barrels, imported from France, which were used to house the
beer. In the brasserie attached to the brewery, we had a good
meal and some great beers. Yours truly had the Westmalle
Brune Trappist at 7% in their fantastic chalice shaped glass (one
of which I bought for 2 euros – champion). A lovely dark beer with a rich,
brown mahogany coloured beer which absolutely hits every spot you may
have. Later that evening, in the company of new found friends
Adrian & Freya, we hit Antwerp. Following a look around, we
were taken to a great underground bar called the De Grotte
Ganz, in which a Kaiser Kard Kanz Quint (8%) was supped
alongside a healthy slurp of Nick’s wonderfully named Kwak
beer which was served in an oversized test tube housed in its
own wooden rack. To round off the evening, we ventured into
the Grotte Witte Arend where I sampled yet another 8% beer (I
can see a theme here…) called Kamil

Saturday saw us all, suitably refreshed, travel to Breendonk to visit the
Duvel Brewery. A wonderful brewery tour at a cost of 9 Euros each saw
each person receive two beers, a glass, and cheese as extras. Fantastic value and well worth a visit. Once the three wise monkeys had sampled the
delights of the local bakery, we attempted to visit the Haacht Brewery in
Boortmeerbeek, but it was closed, so we headed to Mechelen and the Anchor Brewery. This was also closed, but the attached brasserie was open
and so we had fifteen beers, including one which was only ever brewed at Easter – wonderful.
Later that evening, once again in the company of Adrian & Freya, we hit Antwerp again. This
time, we made our way to The Ode Arsenaal bar where
once again I sampled the delights of the Westmalle
Brune.
From here, we were taken to a bar which takes beer
choice to a whole new level. The KULMINATOR bar
had over 500 handpull/bottled beers, so I had the hand
pull of the Gordon Christmas whist Nick had the slightly
poorer bottled version. I must warn you that the service
left a lot to be desired and some of the bottled beers supplied were over ten years old – isn’t that right Jackie? That said, it’s worth a visit just for the
lever arch file beer menu and the jungle of a beer garden. The Saturday evening saw us walk to
the centre of town and find a particularly poor Irish bar (which
had the footy on) with poor beer and then back to the hostel
for a few games of cards with a bottle of Vettel and three Orval beers to finish off.
Our final day saw us travel to
Bruges. John C dropped his
vehicle off at the port in
Zebrugge and joined us all in
the Half Moon Brewery and
Brasserie. A lovely meal and a few decent Zot Brun beers
later we entered the square and found ourselves in the Red
Rose Bar, tucked out of the way of the main throng. This bar
had a sign outside which boasted +/- 190 Beers and +/- 60
breweries: RESULT! We then made our way to the Brown Bear bar. We arrived at 3.50pm
with the bar due open at 4pm. The staff let us in at 3.55pm and by 4.05pm the bar was full – I
kid you not! A couple of Novice Black beers at 8.8% downed, my friends and I reluctantly
made for the bus terminal and onward to the ferry. A meal, a nightcap or five and a few games
of cards saw us back in Blighty and home early Monday afternoon. A great trip, great companions and great beer – I recommend Belgium to everyone. Bring on next year.

Ian C

Real Ale in Spennymoor
Regular readers of this publication will have noticed mention of the welcome
increase in real ale outlets in Spennymoor. We decided to pay a visit to some of
them to find out a bit more.
First up was The Grand Electric Hall, JD Wetherspoon’s house on Cheapside.
Housed in a former cinema and bingo hall, it is very different to the more traditional style we are used to from them and has been variously described as looking a bit like a works canteen or a school dining hall. Whether the interior design floats your boat or not, it is worth a visit, not least for the usual range of
ales that we would expect from them.
Just across the road is the The Penny Gill, a lively place where the walls are
adorned with posters depicting various rock bands, including many that have
played in the pub, as live music is very much a feature here. Two ales included
Dusk (4.0%) from Cross Bay Brewery in Morecambe, which was very pleasant.
At the opposite end of the town centre on Clyde Terrace, just past the sadly
closed North Eastern we find The Railway. A Camerons house, this feels like a
proper local pub. Strongarm and Tontine Milk stout were on tap. From a personal point of view, the downside of our visit was watching Bayern Munich
fluke an extra time goal to steal the German Cup from Borussia Dortmund. The
beer was good anyway.
Next stop was The Salvin Arms on King Street. Obviously popular with some of
the younger people of the town, there were again two ales to choose from
here. Being a Saturday night, the volume of the music may have been a bit high
for some but we enjoyed it and it wasn’t so loud that you couldn’t hold a conversation.
On this occasion we just visited pubs in the town centre but there are many
other pubs in the town worth consideration, most of which are within a reasonable walking distance of the centre. Readers of Spring edition of this magazine
will already be aware of The Frog And Ferret on Coulson Street. Some may disagree, but for me, this remains the best pub in the town. Four ever changing ales
in a cosy environment mean that any visit to Spennymoor would be incomplete
without calling there.
Not too far from there are The Winning Post on Merrington Lane, which had
one ale at a previous visit and The Olive Grove on Green Lane, which unfortunately didn’t have any the last time I called in but hopefully that has since been
rectified.

Spennymoor (continued)
A little further out that way, just off the A167 at what the developers call
Durham Gate but most of us still call Thinford, is The Fox Cub. This relatively
new Marston’s house is typical of many that they have opened in recent
years. Whilst it is primarily food led, they also serve a good range of their ales
too.
I should also mention The Green in Tudhoe Village, a smart pub serving good
food as well as real ales, The Black Horse in Tudhoe, and at the other edge of
the town, we understand that The Masons Arms in Middlestone Moor is now
serving a real ale. If there are any other pubs in the town selling real ale,
please let us know and accept my apologies for not mentioning them here.
To sum up, Spennymoor is now well worth a visit for real ale enthusiasts and
not just for the choice available. Those of you who regularly drink in the larger
towns and cities in the area will find the prices here very agreeable too, as
many are much closer to £2.00 a pint than the £3.00 plus that you are probably paying elsewhere.
G.V.

Eight things to do in
Spenny before you die.
Clockwise from top left: The
Winning Post, the Grand Electric Hall, The Penny Gill, The
Frog and Ferret, The Railway,
The Olive Grove, The Green
Tree, Tudhoe Village, and The
Salvin Arms

Whatpub? – keep us informed!
The branch has over 400 pubs in its area, 50% of which serve real ale. We maintain
information on these in a national CAMRA online database called Whatpub? which is
available to everyone by visiting http://whatpub.com on the internet. It’s a really useful facility especially if you are visiting an area and you want to find pubs in the locality
and get an idea of the facilities they offer – not to mention whether they serve real ale
or not – its works really well on a smartphone.
But its a mammoth task keeping this information accurate and up to date. So we
would really appreciate it if you take look at Whatpub?. If you visit a pub and you notice there is anything wrong or missing in our information – or the pub isn’t even recorded at all, please use the feedback facility provided in order that we (or the local
branch where the pub is located) can modify it or check it out. If you are a CAMRA
member you can also use it to send in scores on the quality of the beer too!

The Green
Billy Row
01388 766339
Opening hours Mon- Fri 5-11pm
Sat & Sun 12-11
Great Home Cooked Food
Private Functions Catered For

Real Ale

General Knowledge Quiz
1. Which artist is famous for his statue The Thinker?
2. The Danube river runs through which four European
capitals?
3. Which spirit is used to fortify red wine in creating port?
4. In which country did Steve Biko die in detention?
5. What is a campanile?
6. In which American city would you find sports teams named
the Red Wings, the Lions and the Tigers?
7. Which British rock band made the albums Machine Head
and Stormbringer?
8. When Spanish TV bought the comedy series Fawlty Towers,
the character of Manuel was changed to what nationality?
9. What is a rhinoceros horn made of?
10. Which writer wrote a book about bullfighting entitled
Death in the Afternoon?
Answers on Page 28

Happy Birthday Durham Brewery!
In August, it will be 20 years since Steve Gibbs
launched the Durham Brewery, making it the oldest
of County Durham’s current crop of breweries. That
year, Durham’s Celtic ale was voted Beer of the Festival at the Durham Beer Festival, an award that was
duplicated the following year. Since then, the brewery has produced a stream
of innovating and interesting ales, mostly on an ecclesiastical theme to reflect
Durham’s importance in that field. Over the last two decades, dozens of
awards have been won at beer festivals across the UK and Europe.

The current range covers the whole spectrum of tastes and strength, from
3.8% to 10% and including such ales as White Stout and Black Bishop.
The house beer for The John Duck on Claypath is also produced, while regular
outlets include The Half Moon in Durham.
Congratulations, Durham Brewery!

Www.durham-brewery.co.uk

Saddler Street News
...or The Tale Of Two Pubs

One old, one not so old. Or that’s how it looked. Varsity has only been open a
relatively few number of years, and closed recently for a refit. As CAMRA discovered when we turned up at the opening on May 23rd, the basic structure and
layout have remained unchanged, but the décor has brightened up the feel of
the place. There are also three ales, with Sonnet 43’s Blonde and IPA alongside
Old Speckled Hen, and the intention is to always have at least one from the local
brewery. Thundering Molly cider was available as well, and the as we sampled
the food menu, there was an artist “in residence” providing sketches of the customers—which gave most of us a laugh.
Meanwhile, across the road at the Shakespeare,
another refurbishment took place. Those two words
in conjunction raised fears that the place was going
to be ruined, as there has, over recent years, been a
gradual removal of the things that made the Shakey
special—first the screen separating the snug was
lowered, then removed, opening up the bar to the
back rooms. Apparently, the only part of the old
Theatre Royal that remains is the rear wall, and,
following a collapse in the 1970s, the front wall was
rebuilt. Basically, it looks old but structurally it isn't,
which is why several attempts to have it listed have
failed.
Part of the pub’s charm was that it was a poky little
place, and back in the day you needed a letter from
your mam if ordering a round of more than two
pints (ref. my stag do, 1982) but little things like that
gave it character.
Thankfully, the new-look Shakey is just a brighter,
shinier version of what it was and while that might
be a departure from what we remember, at least
it’s retained its basic layout despite the continued
erosion of its original features. The toilets have
been upgraded, the rooms to the rear made more
open in appearance, and the seating is comfier.
Cumberland, London Pride, Deuchars, and Holt’s
Two Hoots were on offer when I visited. Mind, it
would have saved a lot of worrying to have known
what the plans were before the work started. What
will the next ‘refurbishment’ bring?

Andrew Turner serves up the Sonnet
Blonde on The Library’s opening night

Pub and beer updates since the last Durham Drinker


















Hogan’s, Newgate Street Bishop Auckland is selling up to
three Cameron’s beers on handpump—Castle Eden Ale, Gold
Bullion, Mosaic, or Tontine, at very reasonable prices.
The Castle, Market Place, Bishop Auckland is selling real ale
from the nearby Black Paw brewery.
The Frosterley Inn is selling Sharp’s Doom Bar on handpump
The Grand, Bishop Auckland, has closed its doors again.
No more handpumped Black Sheep at Bishop Auckland Football
Club—but the March Hare and the Tindale Crossing are within
a couple of minutes’ walk, so you can still have a proper pint
before and/or after the match.
Varsity, in Sadler Street, Durham, has re-opened as The Library,
offering three ales and a real cider.
The Shakespeare, also in Sadler Street, Durham, had also reopened after a refit, with four ales on offer.
Just out of our region, The Wellington at Wolviston, near Billingham, now has its own house beer -Iron Duke, brewed by
the Consett Ale Works.
The George in Old Shotton, near Peterlee, has reopened and
features real ales from the Leamside Brewery.
Black Paw Brewery will be brewing a one-off beer for the
World Cup. Look out for It’s Ale Over, a 4.2% Golden Ale, during
the summer.
The Queen’s Head in Shildon now offers a real ale
The Blacksmith’s, Low Pittington, has reopened and has real
ale and food
The Crow’s Nest, Seaham, now has six handpumps

Quiz Answers

: 1. Auguste Rodin, 2. Vienna, Bratislava, Budapest and

Belgrade, 3. Brandy, 4. South Africa, 5. A detached bell tower, 6. Detroit,
7. Deep Purple, 8. Italian, 9. Hair, 10. Ernest Hemingway

Black Paw open day
Monday May 26th saw another open day at the Black Paw brewery in Bishop
Auckland. Rather handy, as I live just up the road and had a few pint tokens to
cash in! The event was well attended and informal, with brewery Phil conducting brief tours as and when folks wanted them, and all six of his regular
ales were on offer. Pints were drunk within a few feet of where they were
brewed—an impressively small carbon footprint, for
those of you who consider that sort of thing. A free
raffle offered the prize of a day’s brewing with Phil.
Also, the brewery will now be opening the bar on Thursdays from 5pm until
9pm, which gives real
ale fans in Bishop a new
venue in which to sample local brews.

The New Inn
29 Church Street

Durham






Three regularly changing cask
ales
Sharp’s Doom Bar now a regular
Food from noon-8pm daily
Large beer garden
Favourite with Town and
Gown!

The New Inn
0191 3847308

The Black Horse Inn
A popular village pub built in the early 1800’s
as a coaching inn, this welcoming family run
free house pub is situated on the A690 at the
edge of Willington, locally referred to as the
“Gateway to Weardale”. The large open plan
bar has three constantly changing real ales
which is sourced both nationally and from local micro-breweries.
This community pub is also a proud sponsor of the newly formed
Willington Ladies football club.

Low Willington

Durham CAMRA
country Pub of the
Year 2014

Durham CAMRA
country Pub of the
Year 2014

MUSIC & BEER FESTIVAL 8-10TH AUGUST
The Cleveland Hotel, in association
with Back Street Studios (for all your
music recording and rehearsal needs),
and featuring at least 20 bands and artists

REDSCAR BREWERY
will have their full range of Real
Ales available, plus 15 guest ales and
ciders. Full programme to follow
9-11 High Street West, Redcar, TS10 1SQ 01642 484035
Tough new adjudicator to protect over half of Britain’s pubs
CAMRA, the Campaign for Real Ale, has welcomed today’s announcement* of plans for a Pubs
Adjudicator which will ensure that publicans are treated fairly and will crack down on cases of
inflated rents and excessive beer prices charged to publicans.
CAMRA’s Head of Communications Tom Stainer said: “We are delighted that after our 10 year
campaign the Government is now introducing a Pubs Adjudicator to protect the nation’s pubs.
With 28 pubs closing a week it is vital that publicans, who are on the frontline of keeping our valued community pubs open, are given protection from heavy handed business practices from the
big pubcos.“While we urge the Government to go further by introducing guest beer and market
rent only options for tied publicans, today’s announcement is great news for publicans and pub
goers alike. Over the last decade many thousands of pubs have been lost as big pub companies
have squeezed them out of existence with sky-high rents and beer prices.”
Publicans could see the price they pay for beer fall significantly if the Adjudicator forces the big
pubcos to match open market prices. Any saving would be a huge boost in the battle to keep
pubs open, and could lead to cheaper pub prices for customers.

By hook or by Crook
The 2005 GBG described The Colliery Arms on the Durham road out of Crook as “a
haven on the outskirts of keg-only Crook”. The Colliery Arms is still there, but it’s
good to report that real ale now does have an established presence in Crook.
The Colliery Arms is on the right-hand side as you approach from Durham, at the top
of the hill before you descend into town. It’s a tidy, food-led pub, with a neatly laidout restaurant area dominating. On our visit a single handpump was dispensing a Locale, Sonnet 43 Steam Ale.
Further down the hill, on the left-hand side, is The Traveller’s Rest, a GBG regular in
the 1970s and ‘80s. In 1976 it was “a small, friendly local”, and that’s still a fair description of a pub with a small front bar, an adjoining pool room, and a separate
lounge/function room, which hosts a number of local clubs and societies (including
cheese and landlord’s home-made chutney sessions on Friday evenings). There’s a
good-sized beer garden to the rear, and a single handpump dispensing an everchanging guest beer – Clearwater’s Proper ‘Ansome on our visit.
Down in the town centre there are four outlets selling real ale. On Church Street is
The Horse Shoe, allegedly the oldest pub in Crook, which has been a Wetherspoon
since February 2013, having expanded into the adjacent retail outlet, with the customary company look inside.
Further along the road, which becomes Commercial Street, is The Queen’s Head. This
is an affable, town-centre style, pub, with a welcome for real ale drinkers and dart
players. The single pump dispensed a rarity for this area, Hancock’s HB, brewed by
Brains in South Wales. It’s also recently served Banks’s Cereal Killer.
The final two to visit are both on Hope Street, although only one was open when we
went. The Kings, formerly The King’s Head, is a large pub, with separate sections
around a central bar area. We understand that the range varies, but on our visit it
was Greene King IPA and Old Speckled Hen. A few doors further up is The White
Swan, which was GBG as recently as 2007. It was closed when we called (apparently
the pool team had an important away match), and we couldn’t see any handpumps,
but we were assured, by two separate sources, that a pump was being fitted the next
day, and that a barrel of Doom Bar was waiting in the cellar.
So that’s it. No longer keg-only, Crook provides a pleasant little mini-crawl around a
welcoming little town. Try it, and enjoy.

