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BEER AROUND ‘ERE VIEWPOINT
It’s a long time between drinks, as the saying goes, and even longer
between issues of Beer Around ‘Ere, it would appear – although I
should stress that this is not a BAE but a newsletter, including this
cross between Editor’s Ramblings and my regular column Quarts and
Thoughts.
BAE 212, covering April and May 2020, has been seen by some people
but several thousand copies remain in Dave Binnington’s garage in
Stamford, awaiting dispersal (and hopefully not disposal). It’s been a
baptism of fire, of sorts, for Binners and his brother Alan ; they took on
the BAE distribution job from Dave Murray in March but have yet to
actually do any distributing!
Incidentally, I boldly told our producers, Matelot Marketing of
Kettering, that I expected BAE 213 (covering June and July) to go
ahead as planned, but Corona had other ideas. In the innocent, far-off
days of BAE 212, my Ramblings mentioned CAMRA’s “Summer of Pub”
campaign and the Diary Dates page featured a rider stating : “Due to
uncertainty over Coronavirus (Covid 19) as we went to press, please
check that events are going ahead before travelling”. How naïve that
seems now.
Thousands of better-qualified people than me have tried to shed light
on the situation, so I won’t try to – when all said and done, I’m just a
bloke who wants a pint! Perhaps best to leave it with my four- year-old
grandson Teddy, who solemnly informed us that “soronagrinus” is a
huge fly. Would that it were that simple.....
It isn’t, though, and when I look at the Diary Dates for April, May and
early June, and see no fewer than ten planned Beer Festivals in our
area plus a Gold Award presentation and an Open Day as well as
Branch Monthly Meetings, it’s enough to make you weep, particularly
when you recall what lovely weather we had during the first
lockdown.
At the risk of stating the obvious, the public would have
flocked to those events and the bar takings that didn’t materialise
don’t bear thinking about.
As just one example – I was looking forward to an early June Saturday
at the Bourne Round Table Wellhead Beer Festival, with a gentle
warm-down the following day at the Iceni/Mile Tree/Xtreme Open Day
in Woodston (although I’d booked the Monday off work just in case).
No use crying over spilt milk stout though, as they say, and we can
only admire those in the industry who continue to battle adversity (in
the form of the virus) and perversity (in the form of baffling
government directives). As one Peter Josling pointed out on the
Facebook page, it’s perfectly fine to go to a gym and be surrounded
by sweaty people, puffing, panting and coughing, but not to sit in a
quiet pub sipping a pint.

Some of these decisions merely serve to confirm my long-held belief
that (with one or two honourable exceptions) politicians, like television
producers, have never really “got” pubs and pub culture.
As in any conflict, there will be casualties ; we have to hope they will be
minimal. You wouldn’t expect Wetherspoon to be one of them, yet
wasn’t it ironic that the chain had just laid out well over £2 million on
refurbishing their two Peterborough houses only to be denied the
opportunity to recoup some of the outlay as the virus bit.
The lengths our Branch’s pubs, clubs and breweries have gone to in
order to continue flying the flag have been nothing short of
extraordinary, with hitherto untapped resources coming to the fore.
With my BAE hat on, I should commend Bogdan and Rada, of the
Shoulder of Mutton, Weldon, who requested extra editions of BAE 212
so that they could include a copy with each ale delivery!
“Dobro uradzheno”, as they say in Serbia......
Off sales have, of course, been key, and I personally have benefitted
from several sources. Fear of accusations of bias means I won’t name
names – but you know who you are! And – if there’s one good thing to
come out of the whole wretched business, it’s the fact that (having
previously championed the mild/stout/porter school) I have developed
a passion for hoppier ales. Whatever next? I’ll be advocating unfined
ales at this rate.
I must commend every pub locally that I visited between lockdowns
on their robust attitudes to distancing and sanitising – you know it
makes sense. Yet in other areas I experienced a frightening lack of
understanding of the problem, not least in the Plimsoll Line, Redcar,
where the scrums at the bar and in the garden, with not a mask in
sight, defied belief as the test-and-trace forms lay redundant. I fled.....
I’d like to finish on a note of levity. Earlier in the year, Tina had gone
out and left me a list of chores to be completed in her absence.
Peering at the list without my glasses on, I read the first two items as
“Lacons” and “Gin”. Wondering just how I’d manage the rest of the list
after completing the first two, I donned said specs to read “Lawns”
and “Bin”. Grrrrrrrr...............
Please stay safe – dig deeper – seek inspiration – and hopefully we’ll
come back stronger.
Good luck!
Al
Thank you to everyone that has contributed to this newsletter - I
certainly enjoyed putting it together, so I hope it can bring some joy to
a few.
Raeanne - Press & Publicity Officer

A message from
our Chairman
Welcome to the virtual Christmas and New Year edition newsletter
for the Peterborough and District Branch of the Campaign for Real
Ales – I would say Merry Christmas usually, but in these testing times
with lockdowns, government u-turns, I can only offer my best wishes
for all the landlords, brewers, drinkers and readers who have
struggled throughout this testing year.
Year in Review - 2020
The Peterborough & District CAMRA year started well with more
early nominations for local pub awards and presentations delivered
and planned, including the Fletton Club, Wonky Donkey, Goat at
Frognall and Charters.
Then BANG COVID arrived and everything just stopped. No pubs, no
social interaction, no work for many.... No Peterborough Beer Festival
2020.
However, real ale was available through a number of local pubs
doing takeaway service with a number receiving awards including
the Hand & Heart, Ploughman, Five Horseshoes at Barholm and
Jolly Brewer at Stamford. Many went the extra mile by providing a
local shop delivery service for those that could not get out, a fine
example of pubs community importance.
When lockdown was eased, we did what we could by contacting key
landlords to see when or if they were opening and putting the
details on our website. Mick Lane the Festival Director was obviously
bored, as he was instrumental in getting an alternative together for
the last week of August in the well received Ale Trail.
We then saw the pubs shut down again, “scotch egg gate” where
they could open up again if you sold a substantive meal... enough
said, and now full lockdown again with a five day social window over
Christmas ... with rules no-one really understands.
Looking Forward - 2021
Well I just hope that 2021 brings us back together, people back to
work, socialising in the pubs and talking about those important
things in life such as; Summer Lightning was stronger and tasted
better in the 90’s, it never used to rain at the beer festival until
Labour got into power, the CAMRA running club are for serious
athletes only and would not accept a beer monster slowing them
down, or that Boris Johnson does actually know how to arrange a
piss-up in a brewery....
Smile and have a beer this Christmas and New Year... you have
earned it,
Matt Mace
Chair

peterborough.camra.org.uk
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Beer Gravy and Sauce Recipes
Thank you to Eddie at Bottle & Board

Ingredients:

Beer Gravy

1/2 tablespoon Vegetable oil
1oz butter
2 heaped tablespoons of plain flour
1/2 pint of beef stock
1 pint of beer
A dark sweet beer is best. Manns brown ale
is great. Avoid any beer that is bitter or
hoppy. It is also best to avoid dry stouts, as
the roast barley tends to make things taste
burnt. (Titanic Plum Porter works very well!)

Method:

Gently warm the oil and butter in a heavy
based saucepan.
Gradually add the flour stirring constantly.
After a couple of minutes the roux will begin
to come together and take on a nutty,
chocolate colour.
Add the stock a little at a time and keep on
stirring.
Once all of the stock is added and the sauce is
smooth increase the heat slightly.
Add the beer a little at a time.
Keep on stirring once everything is combined,
simmer gently to allow the gravy to thicken.
Season with salt and pepper to taste.

Bottle & Board Christmas opening hours:
Tuesday - Saturday 19th 1-8pm
Sunday 20th & Monday 21st 1-7pm
Tuesday 22nd & Wednesday 23rd 1-9pm
Thursday 24th 12-7pm

Cranberry & Kriek Sauce

Ingredients:

1lb soft brown sugar
1lb Cranberries
1 Cinnamon stick split in two
4 cloves
A thumb sized piece of root ginger roughly
chopped
1 Chilli split lenthways
4oz of Cider or white wine vinegar
8oz of Kriek
I like to use a rich and slightly dry Kriek, like
Kasteel Rouge. If you like your sauce a little
sweeter then Chouffe Cherry is a good
option

Method:

Mix all of the dry ingredients in a stainless
steel pan.
Add the vinegar and beer.
Stir well to unsure that the sugar is well
mixed in.
Bring to a gentle boil.
Add the cranberries.
Simmer very gently until the cranberries
begin to burst (I tend to help them along
with the back of a wooden spoon. This way
you can break some of the berries down to
a puree and leave some whole to add a
little texture.)
Keep an eye on it and when it has
thickened to your liking cool and jar.
Remember that the cold sauce will be
much thicker than when it is nearly boiling.

Breweriana
Trivia Quiz

What is it? (Dimensions 4 x 4 inches)
What do the letters H.C. & H. stand for?
Where can I find an example of these in Peterborough?
What were the current premises originally?
Regarding question 3: I know of two locations but in
one case no idea what the premises originally were.
Answers in the New Year - Mike Johnson

Christmas Dinner Drink Pairing
Thank you to Paul at ThirstBourne

Food pairing with beer has become a thing in recent years mainly due to the greater diversity
of flavour available within beers when compared to wine.
I first came across food pairing in Bruges where a sweet brown beer suddenly popped its
head up as part of a set menu with a baked camembert. We had come across this beer a few
nights before and thought it tasted like flat panda cola so weren’t best pleased to see it again.
However with the cheese it was amazing. The acidity in the cheese balanced the sweetness in
the beer and I was taught a lesson.
This case was extreme in that the beer needed the food to provide balance whereas in the UK
we tend to want the beers that taste good on their own. So when it comes to pairing beers
that already taste good, we are aiming to match (or bridge) subtle flavours in the beer with
similar flavours in the food.
For no reason whatsoever we decided it would be a good idea to put our food pairing skills to
the test using locally brewed beer and a typical Christmas Dinner.
For a prawn cocktail starter you need a light beer that will not
overpower the delicate flavours of the dish. In addition there are
some key flavour matches like lemon and sweetness that could be
used to bridge the food and the beer. We’ve gone down the lemon
route on this occasion with a selection of more delicate but citrusy
beers.
The Grainstore Osprey was light and paired with the citrus flavours
while the Miletree Mosaica was a little more hoppy pairing well
with the Cayenne pepper – a good choice if you like it a little more
spicy. The KCB B5 overpowered the prawns but would be a good
choice for meatier dishes like Pate. Drovers from Round Corner
was a little sweeter with zesty citrus and tropical aromas so paired
well on two counts.
There is a lot going on flavour wise in a Christmas dinner and
much of that depends on the gravy.
We had a very rich gravy made from the fat and juices so
decided to select beers with a bitterness to cut through the fatty
gravy.
The Aromantica and Bear Island did just that but were a little
too powerful. The savoury Rye flavour in the Pale Ryeno
matched well with the herby stuffing but was again perhaps a
touch powerful for Turkey. The Millstone had more sweetness
and with a lower bitterness paired well.
The more powerful beers would be better suited to red meats.
You could also pair based on the sweetness of the meat for
example using Milds and Stouts with beef.

Christmas Dinner Drink Pairing
Thank you to Paul at ThirstBourne

For Christmas pudding we selected beers with malt sweetness to
match the desert.
The Baltic Porter from 8 Sail paired well with the fruitiness of the
desert but was not sweet enough to fully match (although
definitely a contender for when the blue cheese comes out).
Likewise the Mackinaw from Round Corner had the sweet malt
but the higher hop level and carbonation enhanced the boozey
flavours of the brandy sauce.
The Egyptian Cream from Nene Valley matched the cream of the
brandy sauce increasing the velvet mouth feel but didn’t have the
robust fruit to pair with the pudding.
The Imperial Stout from Hopshackle paired with the fruit and the
sweetness to make complex flavours that enhanced both pudding
and pint (well 275ml to be exact).
In many ways we have made it hard for ourselves in that our local beers tend to be well
balanced for drinking so they lack the obvious imbalance of some continental beers that
would make pairing easier.
All the beers featured and more are available at www.ThirstBourne.co.uk and every beer has
independent tasting notes from ourselves as well as the brewery’s.
This should give you a good idea of the flavours that can be matched with your Christmas
menu.
The beers at ThirstBourne are sourced exclusively from Microbreweries within 25 miles of
Bourne. Please don’t buy beer at the supermarket, help support our local Breweries either
directly or through excellent independent retailers like ThirstBourne.
I hope that we have inspired you to have a go and try our or your own pairings. You just need
to imagine the flavours that you want to combine but it is only when you try it then you
discover whether it works in practice or not. The proof is in the (Christmas) pudding!
Give it a go – the worst that can happen is that you drink a lot of beer with your Christmas
dinner which doesn’t sound too bad to me.
Cheers
Paul @ ThirstBourne

My first taste
of "Beer"

Who remembers their first taste of beer?

It may have been at home, a party, illicit behind the bike shed or the drinks cupboard
when mum and dad went out.
Mine was on a Sunday going into a pub in Boston, The Park Inn with my dad, as we were
on our way home from visiting Nanny. I would be put in Dad's carrier bike and the return
trip was always via the pub. Dad would take me into the bar, and sit me there with a beer
shandy (I would have been 7 years old some 60 years ago) - that was my treat.
Back then in 1959/60 the police were a little more lenient, especially on a Sunday
lunchtime and Dad never did get pulled up on my drinking, nor did the landlord. Some
days the shandy would be a little stronger, but what the heck (now it would be so frowned
upon).
The thing is that The Park Inn was a very renowned pub in Boston, as the first pub that
the sailors found having gotten off the ships. Dad would never go into the lounge bar, he
always drank in the bar, the lounge bar was known for the ladies of the night!
Once we were old enough to go out drinking, it was a place that girls NEVER went into,
and woe betide you if your Mum and Dad ever heard that you had been seen in there.
Boston is a big Bateman's beer area, I have loved their beer forever. XB or XXXB may not
be to everyone's taste, but most Bostonians would pass other beers for a pint of XB. My
Dad used to drink Dark Mild and when visitng us and at the Peterborough Beer Festival,
always asked to be left at the Batemans stand.
I only have my dad to blame for this beer drinking skill I have, but it has lasted me many
years, and I hope it will stay with me a little longer.
I have more memories of drinking in Peterborough, two words - Flamingo Club.
Roz Fountain

Lockdown
“lumen”cy

Because we all need a bit of light relief!

Now my illustrator, Pizarti, is suffering from lockdown fever. All those endless “soap”
compilations keep reminding him why we went to the pub in the first place!
Now he is a crafty, or should I say “canny” lad, so I suggested he should do something with
all those empty “craft” beer cans.
Here’s the kit
1. peel the label off the can.
2. cut across a bit of a4 graph paper to get a bit that
is the height of the “flat” bit of the sides.
3. draw your design and tape it around can (it just
fits!)
4.take a pointy thing and push it through paper and
can. repeat. lots!
5. file across the top rim, until the lid comes loose.
filing off the rough bits. (he says this reminds him of
turning party 7’s into waste bins. hmmm i’m not that
old!)
6. weight the bottom (sand/gravel). drop in a tea light.
light. enjoy.
Or make them the other way up. put a hole in the
bottom and string them on garden lights as
“ornamental” down lighters.

Here at Peterborough CAMRA, we were bitterly disappointed that we
were unable to bring you our 43rd Peterborough CAMRA Beer Festival
on The River Embankment this year.
All of the branch committee thought it would be a great idea if, as a
branch, we were able to somehow recognise the missing Beer Festival
by organising a real ale trail around a few of the Peterborough pubs
that we all love so much. So, whilst restrictions were relaxed, the ale
trail took place from Saturday 22nd August through to Monday 31st
August.
The purpose of the ale trail was to show CAMRA’s support for our local
licensees and to get us ALL back into the pub whilst still observing the
continued need for social distancing and sensible drinking.
We had a selection of pubs south of the city, in the city(ish) and north
of the city, ALL of which are on or close to a bus route.
Booklets were
booklets upon
were returned
entered into a

produced, and each pub had a stamp to stamp the
purchase of a pint of Ale or Cider. Completed booklets
and then participants completing the Ale Trail were
draw offering Real Ale related prizes.

Our thanks to ALL that helped to make the event such a success ,
particularly the landlords/ladies for donating some fantastic prizes and
all of the participants for respecting the social distancing measures in
their search for the perfect pint/pub.
The Ale Trail was purposely designed so that it would take two, three or
four days to complete and we realise how difficult this was for “out of
town” drinkers to complete. However, despite that fact, several winners
were from further afield - two or three of whom kindly asked that their
prize be re-drawn to another participant more able to collect/use
locally.
Pubs and Clubs that participated in the ale tree included The
Ploughman, The Blue Bell, The Frothblowers, The Hand & Heart, The
Burghley Club, The Ostrich, The Bumble, The Drapers, Charters, The
Yard of Ale, Palmerston Arms, Coalheavers Arms, Fletton Club and The
Wonkey Donkey
Jill with her winning
Pie & Pint at The
Coalheavers

Sue and Mike putting in a
shift at The Ploughman
beer festival

Memories of
PETERBOROUGH

BEER
FESTIVAL 2019

We shall be back in 2021
pborobeerfest.camra.org.uk

A new life for
old friends

Pubs In and Around Upper Swaledale

Alun asked me to jot down a few notes about the beer scene in our new home up here in
The Yorkshire Dales. The good news is that virtually every pub sells decent Real Ale from local
breweries, usually "Yorkshire Dales" from Askrigg and "Wensleydale" from Leyburn and these
are regularly augmented with the more mainstream "Black Sheep" and "Theakstons".
We live in the village of Muker in Upper Swaledale and our local pub, The Farmer's Arms is
very well known as a walkers' pub, appearing in several walking guides as a place to reward
yourself either during or after a long hike. During the summer it offered only outdoor and
takeaway service, but these could be enjoyed sat out the front of the pub. The beers were
always from Yorkshire Dales and quick turnover meant they were always in good nick. It is also
a renowned outlet for Theakston's Old Peculier. Towards the end of the summer the pub was
sold and the new landlord has been slowly "renovating" it. Hopefully he won't mess it up, but
the amount of building work going on, and the regular skip loads being taken away don't
bode well. He said he hopes to reopen by Christmas. He also owns "Howarth Steam Brewery"
so we should be seeing some different beers in the area.
Heading down the dale, the next pub, The King's Arms, is in the village of Gunnerside.
Another walkers' pub and another good outlet for Yorkshire Dales beers. This pub has just
been bought by the local community and opened up this summer with a permanent tenant
after a short period of volunteer staffing. So far so good, a pub we are looking forward to
using once lockdown eases. An interesting point was made by one of the locals here that
when the pub was closed all the Holiday Lets in the village dried up; another incentive to
keep a village pub open. Carrying on the next stop would be The Punch Bowl in Low Row,
mostly a foody pub now, but both scram and ale is top notch, so it has made the 2021 GBG,
an inclusion my WhatPub scores would support. Apparently the locals were unhappy that they
lost their drinking pub, but anything is better than nothing, and sat out the front looking over
the dale is as good a place to enjoy a pint anywhere.
From Low Row it is a short hop over to Arkengarthdale where we find two pubs. The first is
The CB Inn, once famous for having the shortest name of any pub, it is now owned by the
same people as The Punch Bowl, and again is focused on food but the beer is in fine fettle. In
the small village of Langthwaite we find The Red Lion, a pub made famous by the TV show
"All Creatures Great and Small" (original series). More remarkably it has been run by the same
two sisters for the last 56 years. It is a great small pub, only let down by the lack of a local
beer.

A new life for
old friends

It is a great survivor as well, the dale suffered severe flooding in 2019 and the water was
three-foot-deep in the lounge, the pub was closed for four months whilst repairs were
carried out, only opening up in December.
Within our parish lies the highest pub in Britain, the famous Tan Hill Inn. For our first visit we
decided to walk there and followed the Pennine Way for seven miles into the cloud where
eventually the pub emerged out of the mist. The beer range is good, and the food
especially hearty (as it needs to be!) At 1,732 feet above sea level, the beers do have an
affect, and it was good that it was downhill most of the way home. Since the lowest pub in
Britain, Admiral Wells is in Holme, Peterborough, a challenge I have set myself is to have a
beer in both the highest and lowest pubs in the country on the same day, something Dickie
Bird was going to do when they visited. Sadly, on that day the Tan Hill had to close as they
had Covid exposure, so Dickie will have to wait to tick that one off.
Well, there's six of our local pubs, I'm pleased to say that we have discovered many more
that are worth a mention, and when the virus is defeated we will be back out enjoying
these and other ones yet unknown to us.
Mark & Sarah Finney

The Good Beer Guide 2021

The Good Beer Guide is the ‘definitive’ guidebook to help you discover good pubs that serve
real ale across the UK.
Since 1974 CAMRA has produced a completely independent regional guide to the best pubs
covering the whole of the UK and Northern Ireland with listings based entirely on evaluation
by CAMRA volunteers.
With a unique breweries section listing every brewery – micro, regional and national – that
produces real ale in the UK The Good Beer Guide is also an invaluable tool for professionals in
the drinks and retail industry.
Now in its 48th edition, the beer-lovers’ bible is fully revised and updated each year to feature
recommended pubs across the United Kingdom that serve the best real ale.
This is the complete book for beer lovers and for anyone wanting to find the UK’s finest pubs.
Tom Kerridge has written the foreword for The Good Beer Guide 2021
“.....the one thing about the British pub that separates us, is real ale. Our brewing heritage
varies from region to region. The passion and the heart and soul that goes into brewing is
equal to the top wine makers, distillers, cheese makers, bakers, artisan chocolatiers or any
other craft led hospitality producer. It is something we should be very proud of......”

Pubs from Peterbrough & District that feature in the
GBG 2021 include:
The Bumble Inn

The Ostrich Inn

Charters

Palmerston Arms

The Draper's Arms

The Ploughman

The Frothblowers

The Wonky Donkey

The Hand & Heart

Yard of Ale

A printable Christmas card for you - just fold twice to A6 size

The 43rd PBF 2021
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