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On Yer Bike!

The Concrete Pint Revived!
At last the festival came back
to Milton Keynes, and for the
first time at the Pitz, in the
Woughton Leisure Centre. A
good time was definitely had
by all, as you can hopefully
see from the picture here.

A few facts and figures for you.
Number of pints drunk - 3000!
Number of different beers, ciders and perries on sale - 61.
Number of people who came to the festival - 700.

There was a down side, and that was that we actually had 200 fewer
people than at the 2005 festival. This meant we had to pour 1000 pints
of beer down the drain on Saturday night. Tell more of your friends to
come next year, when we’ll no doubt be bigger and better.

The Tombola, Products, and Shut the Box stands were all a big success,
as  was membership recruitment. 12 new people joined CAMRA at the
event, and that’s the main point of having a festival for me!

Some people will not be aware that Colin Zealley (see Obituary on p3)
was organising  this festival, hence his sudden and tragic death imme-
diately before it could scarcely have come at a worse time. We did
manage to pull the event off though, and we were really pleased that
Colin’s widow Christine, and his son Mike, were able to ‘officially’ open
the festival on the Thursday lunchtime. Our spare tokens for charity
went to the British Lung Foundation in honour of Colin, and I am
pleased the good people of MK were able to donate over £110 to that
cause.

So another festival passes into history, and we look forward to seeing
you all again at the 2008 Milton Keynes Beer Festival. 

Issue SixWinter 2007
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A Tragic Loss to 
our Branch

Obituary Branch Contacts
Chair:  
Chris Scoggins    
chairman@mkcamra.org.uk
Secretary and Main Branch Contact:
Phil Swinbank 07733 383413
contact@mkcamra.org.uk
Social Secretary: 
Jim Scott 07952 337526
social@mkcamra.org.uk
Pubs Officer: 
Peter Comber
pubs@mkcamra.org.uk
Newsletter Editor: 
Jim Scott 07952 337526
editor@mkcamra.org.uk
Membership Secretary:
Janie Comber
membership@mkcamra.org.uk
PR Officers:
Yvonne Shivas & Jan Taylor
pr@mkcamra.org.uk

Trading Standards
If you have a complaint about any unfair
trading practice, such as short measure or
misleading product promotion, contact
Milton Keynes Trading Standards at 
PO BOX 105, Civic Offices, 1 Saxon Gate
East, Milton Keynes MK9 3HH 
Telephone 01908 252433. 
Email: tsd@milton-keynes.gov.uk

or Buckingham Trading Standards at 5-7
Walton Street, Aylesbury, Bucks HP20 1UP,
Tel: 08454 040506

Local Bus information & timetables are
available at www.arrivabus.co.uk.

To Advertise
To place an advert or enquire about 
our rate card please contact:
Neil Richards - 01536 358670

Copyright CAMRA Milton Keynes and North Bucks
2007. All rights reserved. Beer Moos is pub-
lished by the Milton Keynes Branch of the
Campaign for Real Ale. The views expressed
are not necessarily those of CAMRA Ltd or
its Branches.

Colin Zealley – 1949-2007
Colin was a great asset to the branch. This year he took on the
roles of treasurer and beer festival organiser, as well as editing
and distributing Beer Moos - in addition to a demanding full
time job. 

Our recent beer festival could not have happened without
Colin’s hard work in the months leading up to the event. 
One of many the assets he brought to the MK and North
Bucks CAMRA committee was a constant flow of good ideas.
The fact that we may not have done things that way in the
past was no barrier. If it was at all possible, then Colin’s 
opinion was ‘let’s make it happen’.

Colin held the Treasurer’s purse strings for the last two years,
a job he did with extreme efficiency. However, it is as
newsletter editor that Colin has really left his mark. In just
eighteen months, Beer Moos has gone from strength to
strength under his editorship.

I’d always thought that as Chairman, the newsletter would
be a notable achievement ‘on my watch’, but no, it’s Colin’s
achievement, and we must ensure that it continues, and
leaves an indelible mark on the Campaign. This would be a
fitting tribute to Colin’s hard work and enthusiasm.

Colin was a great character who will be sorely missed. Please
therefore, next time you have a pint of real ale in your hand,
raise your glass in Colin’s memory. That’s how he would have
wished to be remembered!

Chris Scoggins
October 16th 2007



Hello there again readers, much has happened
since I last wrote for this newsletter. As you will
read elsewhere, our excellent editor, Colin, sadly
passed away after a short illness last month. He will
be difficult, nay impossible to replace. However,
things must go on, as they say, and I’m really grate-
ful that Jim Scott has offered to fill the post of edi-
tor for the time being at least.

Hot on the heels of that piece of news, I have to tell
you that these will be the last ‘moosings’ from me
as Chairman for the foreseeable future. We have
brought forward the AGM to January 14th, and at
that meeting, I will be standing down from all
branch offices. This will be a shock to some, but I
feel now is the right time to make such a decision.

By the time the AGM comes around, I will have
served 3 years as Chair, and 2 years before that as
Treasurer. I have also been involved in nearly every
beer festival we have put on, the last 4 as organis-
er. I stepped forward to fill the void left by Barry
Mayles’s move to Devon, and 5 years later, we are
in a reasonable state of health as a branch.

Furthermore, I have stamped my mark on the
branch in a number of ways, and I’m pleased to say
we are now much better regarded (and taken more
seriously) at both regional and national levels. The
one thing I will have left you is this newsletter, and
long may it continue. I did not want to go out with-
out bringing the beer festival back to MK, and this I
have achieved as well.

I feel now that there is little more I can bring to the
Chairman’s role, and I also think it is high time for
new and fresher ideas on how to run things,
CAMRA-wise, locally. I only hope that there are
many out there who want to get active, and volun-
teer for one of the posts that will be available.

Before I continue with what’s on my mind, I have to
acknowledge a reply to last edition’s question I set
you on bottled beer availability. I am indebted to
Brian Parker for letting me know that the New Inn

at New Bradwell not only does Young’s light ale in
bottles, but they also do a wide range of Young’s
and Wells beers in 500ml or pint bottles. Thanks
Brian. If you know of anywhere else, let us know.

A few things then are on my mind this month. First
up is the recent press about binge drinking. This
gets me very hot under the collar! I think the whole
lot of the people who state this and that about the
causes of binge drinking are missing a massive
point. What has changed over the last few years to
cause this problem? There are several factors, and
they’re all inter-related. The main thing that seems
to get missed is the alcoholic strength vs. price
ratio. I have researched and spoken about this
before, and it cannot be denied that the strength of
most beers on sale has risen over the years.

In the 70s and 80s, lager was a weak product, prob-
ably because most beers on sale were 4% and
below. (There are only about 16 beers total in the
1976 good beer guide over 5%.) Lagers today, and
a lot of today’s guest ales, are pushing 4.8 to 5%.
There is a very big difference in a person’s capacity
when looking at (and I’m not condoning this) drink-
ing 5-6 pints in a session. This was not an uncom-
mon thing for the working man to do after a hard
day’s work. Mild Ale at 3% x 6 pints = 18 (lets call
the unit of measure a ‘wobble’, just for the hell of
it.) 18 wobbles then. 6 pints of Stella at 5%, = 30
wobbles, almost double. This is where just one of
the problems lies.

Hard on the heels of this is the connection to the
other real serious problem, the prevalence for
drinking shots and cocktails. All pretty much spirits
based. Now I don’t know about you, but spirits used
to be for the real problem drinkers and some oth-
ers, more on a class based thing. Nowadays, it
seems it’s OK for anyone to cram as much spirits
down their throats as possible. This is madness, and
if the Government really wanted to clamp down on
binge drinking, then the answer is simple. Ban the
sale of these products.
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The last area is the madness of cost cutting in
supermarkets. I read the other day that in the last
15 years, the price of lager, wine, and spirits in
supermarkets has actually fallen. The cost of your
pint has gone up every year as far as I am aware.
Again, it would seem that legislation may be the
answer. There are many facets to this though, and
it is not simple. What is obvious is that the pub
remains the ONLY place where alcoholic consump-
tion can be controlled. Taxing all alcohol only would
serve to drive more people from pubs, to drinking
cheap booze at home. It would also punish the
masses of people who DO drink sensibly. 

Let’s therefore press for change, but sensible
change. Let’s get back to sensible % rates for beer.
Bring back the community and families to pubs
where young people can learn to drink sensibly
from their parents and others. Rant over.

I have been on my travels again, and had a really
enjoyable visit to Manchester recently. I came
across a couple of new (for me), pubs which I’ll share
with you. The first is the Marble Arch, on Rochdale
Road, a short distance north-west of the city centre.
This old narrow pub has really outstanding tiling,
and its tiled ceiling no doubt gives the pub its name.
The pub has its own brewery at the back (Marble
Brewery) and, as it always has other guest ales on,
makes a mini festival on its own.

Just back toward the city and round the corner on
Swan Street is the Smithfield Hotel and Bar. A tradi-
tional Manchester type pub, the highlight for me
was the Robinson’s Dark Hatters, which is quite a
rare find these days - a superb  3.3% dark mild. Just
across the road from here is Bar Fringe, which I’ve
moosed about before. Its as good as ever, with 5
beers on (3 Rivers beers seem to be regular). It has a
good range of Belgian beers too, some on draught.

Lastly, just across the Oldham Road (Oldham
Street), is the Crown and Kettle. Another Victorian
traditional pub, another 8 handpumps greet you at
the bar. Lots of choice from far and wide is found
here. This is another good pub to visit.

So that’s 4 real gems (and they are all in the 2008

GBG!) They are all within 5-10 minutes’ walk of
each other. You can’t say that Manchester doesn’t
have great pubs. 

Well, that’s it for me. Thanks for reading. If you read
this before Christmas, then compliments of the
season; if it’s in 2008, Happy New Year.
Cheers!  

Chris

Moosings from the Chair
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What’s in a Name?
CUILLIN BEAST - Isle of Skye Brewery
Cuillin Beast: At 7%, this dark brew from the
Hebrides is indeed a bit of a beast. It is named
after the dog-like beast that is said to have
accompanied the Celtic warrior Cuchulainn as he
wandered the jagged Cuillin mountains of Skye
when he was  training in the arts of war there
with the warrior-witch Scathach. Another version
is that it refers to Cuchulainn himself, as his
name means “Hound of Culann.’
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Please note that this diary information is always
subject to change – check online for latest informa-
tion at http://www.mkcamra.org.uk/diary.htm.

: Items marked with a symbol are ‘official’
CAMRA events.
Dec 2007
Wed 5th 20:00 Branch meeting 
Cannon, Newport Pagnell
Mon 24th 14:00 Chairman’s invitation to an Xmas
Eve social. All ‘Beer Moos’ readers are welcome! 
Wetherspoons, 201 Midsummer Blvd
Jan 2008 
Mon 14th AGM (see Below) 
Cannon, Newport Pagnell
Jan 16th-19th National Winter Ales Festival 
New Century Hall, Manchester, 
details at www.winterales.uku.co.uk
Thurs 24th 20:00 Social 
New Inn, New Bradwell
Feb 2008 
Mon 4th 20:00 Branch Meeting 
Ship Ashore, Willen
Tues 19th 20:00 Olney 2-pub social 
Bull; Swan at 21:30
March 2008 
Fri 14th - Sat 15thWinslow Beer Festival
Winslow Public Hall

CALLING ALL 435 CAMRA MEMBERS IN
NORTH BUCKS
The Branch’s Annual General Meeting will be held  in the
Function Room at The Cannon, 50 High St, Newport
Pagnell, on Monday January 14th 2008 at 8pm.

This is probably the most important meeting of the Milton
Keynes and North Bucks CAMRA  branch, for it’s there that
you the members - 435 of you at the latest count - elect
the branch officers who will keep the show on the road in
2008. Chris Scoggins will be standing down as Chairman,
and Colin Zealley’s death has left open the vital role of
Treasurer. These are crucial positions which MUST be filled
for the branch to continue to function.

CAMRA is a wholly volunteer-run organisation and the
work of our branch has typically been shouldered by a tiny
fraction of the 435 members we have. If you are one of
that 435 PLEASE come along to the AGM and offer your
services. It’s fun, it’s satisfying, and the more volunteers we
have to do things, the less work there is for each one. 
You will need an up-to-date membership card to vote at
the AGM.
SEE YOU THERE!!!!!!

Diary Dates
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Winter - ‘when blood is nipped and ways be foul,’
days are short, nights long, temperatures low and
spirits sometimes low too. What better way to
raise them than to settle by the fire in a tradition-
al inn with a glass of warming winter ale and let
the weather outside roar as it may?

Many brewers reserve their strongest ales -
strongest both in taste and alcoholic strength -
for the winter months. Some of these are exam-
ples of beer styles, notably porters and stouts,
that we’ve already looked at in earlier issues of
Moos. Here we’ll conclude this series by considering
the strongest sorts of ale - Old Ale and Barley Wine.

Old Ale
Old Ale, as its name suggests, recalls the type of
beer brewed before the Industrial Revolution,
stored for months or even years in unlined wood-
en vessels known as tuns. The beer would pick up
some lactic sourness as a result of wild yeasts,
lactobacilli and tannins in the wood. The result
was a beer dubbed ‘stale’ by drinkers: it was one
of the components of the early, blended Porters.
The style has re-emerged in recent years, due pri-
marily to the fame of Theakston’s Old Peculier,
Gale’s Prize Old Ale, Greene King’s sensational
Strong Suffolk, and Thomas Hardy’s Ale, the last
saved from oblivion by O’Hanlon’s Brewery in
Devon.

Contrary to expectation, Old Ales do not have to
be especially strong: they can be no more than
4% alcohol, though the Gale’s and O’Hanlon’s
versions are considerably stronger. Neither do
they have to be dark: Old Ale can be pale and
burst with lush sappy malt, tart fruit and spicy
hop notes. Darker versions will have a more pro-
found malt character with powerful hints of
roasted grain, dark fruit, polished leather and
fresh tobacco. The hallmark of the style remains a
lengthy period of maturation, often in bottle

rather than bulk vessels. Old Ales typically range
from 4% to 6.5%. 

Barley Wine
Barley Wine is a style that dates from the 18th and
19th centuries when Britain was often at war with
France and it was considered the duty of patriots,
usually from the upper classes, to drink British ale
rather than French Claret. 

Barley Wine had to be strong - often between 10%
and 12% - and was stored for prodigious periods of
as long at 18 months or two years. When country
houses had their own small breweries, (Traquair
House in southern Scotland still does,)  it was often
the task of the butler to brew ale that was drunk
from cut-glass goblets at the dining table. The
biggest-selling Barley Wine for years was
Whitbread’s 10.9% Gold Label, now available only in
cans. Bass’s No 1 Barley Wine (10.5%) is occasional-
ly brewed in Burton-on-Trent, stored in cask for 12
months and made available to CAMRA beer festi-
vals. Fuller’s Vintage Ale (8.5%) is a bottle-condi-
tioned version of its Golden Pride and is brewed with
different varieties of malts and hops every year. For
a country-house brew, try Traquair Jacobite at 8%,
which you can buy at Dobbies Garden Centre in
Fenny Stratford.

Many micro-brewers now produce their interpreta-
tions of the style. Expect massive sweet malt and
ripe fruit of the pear drop, orange and lemon type,
with darker fruits, chocolate and coffee if darker
malts are used. Hop rates are generous and produce
bitterness and peppery, grassy and floral notes. 

That concludes our investigation of beer styles. We
hope you’ve enjoyed reading about them and are
certain you will enjoy sampling them even more. So 

- cheers!

BEER STYLES - A WINTER’S ALE
Feature

Excellent selection of well kept, regularly
changing real ales and real cider

We are in the 
Good Beer Guide 2007

Local, friendly atmosphere

Dean & Val wish everyone
a great Christmas and a
very happy new year!

We look forward to welcoming you

Vicarage Road, Bradwell Village, 
Milton Keynes

Tel: 01908 316355

Victoria Inn



BEER SALES DOWN OVERALL - 
BUT REAL ALE BUCKS THE TREND. By Jim Scott
The British Beer and Pub Association (BBPA), which
represents the brewing and pub industries, has
revealed that only half as many pints are being sold
in pubs today as in the late 1970s. This is biggest
slump in beer sales since the 1930s  Depression,
and means that 14 million fewer pints are sold
daily in pubs now than thirty years ago.

Drinking at home is partly to blame. In the 1970s,
90% of beer was drunk in pubs, a figure which has
now dropped  to 58%. Meanwhile, overall beer
sales  have sunk by 22% from their peak 1979 level.

The BBPA, whose members account for most beer
brewed in the UK, says rising costs of malt, glass,
aluminium (for cans and casks) and energy have
combined with soaring tax to worsen matters. 

Between 2004 and 2006, major UK brewers’ prof-
its fell by 78% to only 0.7p per pint, compared
with the 33p per pint they pay in beer duty. 
BBPA also feels the Chancellor singles out beer
unfairly. Since 1997, beer duty has risen by 27%
and consumption fallen by 11%.  In contrast,
over the same period, duty on spirits rose by only
3%, and spirit sales were 20% up.  Wine duty
increased by 16% but wine sales rose 46%.

It’s not all doom and gloom however. Beer Moos
readers won’t be surprised to learn that Real Ale
has bucked the general downward trend, and has
been enjoying a quiet revival over recent years, as
drinkers develop a taste for more authentic, natu-
ral and traditional products. Indeed, some small
independent brewers are running at capacity to
keep up with the 7.5% year-on-year growth in
demand for Real Ale. Yet another reason, as
Community Pubs Week approaches, to support
your local pub and keep that demand rising..
(Readers can access BBPA’s report at
http://www.beerandpub.com )
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It was one of those things that I had always meant
to get around to doing. The local branch were
always asking for help. Finally this year I made it a
priority. In my book, you can’t say that you believe
in something and then do nothing about it!
I was a bit apprehensive. I had managed to get to
the festival, and knew that it was a safe and friendly
atmosphere. This is always a consideration for a
woman on her own. There are some pubs you can
walk into and those you where you can’t. 
I was greeted by kind people like Carl and Jim, who

By Lyn C Norman
A FIRST-TIME BEER VOLUNTEER
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took me through the health and safety stuff and
gave me a CAMRA shirt to wear over the my t-
shirt. It is not difficult working behind the bar, and
there is always someone to help you if you get
stuck. The customers were all friendly and patient!
The other staff all chatted with me, and I had a very
good evening.
There are also hidden benefits to being a staff
member, which you will find out about if you vol-
unteer. Hope to see you joining us at the next fes-
tival - you can be sure I’ll be there.

Many of you will know that the country is divided
by CAMRA into regions, each overseen by a
Regional Director, or RD, who like all CAMRA offi-
cers on the ground, is an unpaid volunteer. Our
branch, Milton Keynes and North Bucks, comes into
Central Southern Region, which covers
Buckinghamshire, Oxfordshire, Berkshire, and part
of Hertfordshire, and our RD is Jackie Parker, who is
based in North Oxfordshire. 

Every three months a regional meeting is held, at a
location that’s rotated round the South Central
area, the last one being on Saturday November
10th at the Hop Pole in Aylesbury (a splendid 
ale-house, well worth visiting.) Any member can
attend a Regional Meeting, though in practice it’s
mostly branch officials who go. At these meetings,
branches report what they have (or haven’t) been
up to in the preceding quarter, receive briefings on
current issues, and get to know each other.
To give you an idea of what goes on, here, as a 

typical example, is November 10th’s agenda:
1.Welcome & apologies for absence  
Appointment of minute taker
2. Minutes of last Regional meeting 
3. Action Points arising from last meeting 
4. Update from National Executive and Regional
Directors weekend 
5. Membership issues
6. Campaiging issues
7. Apple (CAMRA’s Cider and Perry Division)
8. Regional Matters
9. Regional Pub Of The Year Competition 
10. Branch Reports & Discussion Points 

Rapid Turnover of landlords in tied houses
Protect the 70 hectolitre duty-free allowance 
for Cider.

11. Any Other Business
12. Date and Location of Next Meeting 
Regional meetings are a vital element in our 
campaign, and we’ll be reporting to you on what
happens there in future issues.

MOOOOOOO!
Wanna
Lock Horns
with Us?
‘Beer Moos’ is YOUR
Moos. We produce it to
entertain and inform YOU!
So we’d like your feedback on Moos. 
Tell us what things you like about it, what
things you don’t like and maybe would rather
we left out, or any areas where we could
improve Moos and make it even more some-
thing you look forward to reading. Would you
like a Letters Page, for instance?

So lets have both your cowpats and your cowslips. 
Email editor@mkcamra.org.uk 
or text the Acting Editor at 07952-337526

A WORD ABOUT CAMRA 
REGIONAL MEETINGS

Award Winning Local Village Pub

Serving traditional English food 
Fine Wines & Real Ales

Using locally farmed produce
Large family garden &

disabled facilities available

Taking December/Christmas bookings
now, Booking advisable!

21 Mursley Road, Swanbourne, 
Milton Keynes MK17 0SH

Phone: 01296 720825  
Email: info@thebetseywynne.co.uk

www.thebetseywynne.co.uk

THE BETSEY WYNNE



January and February mean Good Beer Guide sur-
veys again. Our small band of activists can’t moni-
tor every pub in North Buckinghamshire, so we’re
asking for recommendations from  all real-ale
drinkers to help us decide which ones to survey. 

To make our list representative, it’s important to
consider as many pubs in as many parts of our
branch area as possible. So please send us your
nominations for pubs you think worthy of inclusion
in GBG2009.  Don’t include the pubs in the 2008
guide, as we’ll survey them anyway. Tell us, though,

if you think any of the 2008 pubs shouldn’t go 
forward into  the next guide, but don’t forget to say
why. Send your list to Peter Comber, our pubs 
officer, at pubs@mkcamra.org.uk.

If you are a CAMRA member, we could use your
help doing the surveys. We’re allocated space in the
Guide for only 13 pubs, and there are an awful lot
of candidate pubs in North Bucks to choose from!
So please let Peter know of you could be available
for help, and especially if you are able to do some
of the driving.

Good Beer Guide 2009 Surveys
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CRINGE
CORNER

When Jack and Jill took over their pub, they wanted
to make a real splash, so they invited all the impor-
tant people in the town to a grand opening dinner.

Jill decided to serve steak with mushroom sauce to
their guests. She picked  mushrooms from a field
nearby, and cooked a rich delicious-smelling sauce.
Just to be sure the mushrooms were edible she put
a big splodge of sauce on Spots the dog’s Pedigree
Chum. Spots wolfed down every morsel with no ill
effects.

The dinner was a great success.  Everyone compli-
mented Jack on the superb real ales, and Jill on the
delicious mushroom steaks. They were relaxing
over coffee when the waitress Jill had hired for the
evening whispered in Jill’s ear. “Mrs Williams, Spots
is dead.”

Poor Jill went berserk. She rang 999 and screamed
that she had poisoned her important guests with
deadly toadstools.  An ambulance soon arrived and
the paramedics took the VIPs - who included the
local paper’s editor, and the head of the  regional
TV station - into the pub toilets, gave them 
enemas, and pumped out their stomachs. Jack and
Jill were distraught - nobody would ever come to
their pub now.

Then the waitress came in again, and cried “Oh Mrs
Williams - I forgot to tell you. That driver who ran
over Spots didn’t even stop!”

February isn’t usually the warmest of months, so
what better way to work up a glow than do a pub
crawl by bicycle? For the last two years CAMRA has
marked Community Pubs Week (it’s Feb 16th to
23rd 2008 since you’re asking) with a not too ener-
getic tour of some or our city’s best hostelries using
the Redways wherever possible. The crawl starts and
finishes at the Ship Ashore at Willen local centre.
The provisional date (and I stress the ‘provisional’) is
Saturday February 16th.

In previous years, the pubs visited were:

Ship Ashore, Willen
Nag’s Head, Great Linford,
New Inn, New Bradwell
Victoria, Bradwell Village
J D Wetherspoons, Midsummer Bvd,
Barge Inn, Woolstone

This is an advance notice in case the next Moos
doesn’t reach your local in time to give  much
notice of the event.  Our website
www.mkcamra.org.uk has a route-map and descrip-
tion of the 2007 crawl - it will be updated with
details of the 2008 crawl once these are finalised, so
please keep visiting our website, and let us, at least
on this occasion, take you for a ride!

On Yer
Bikes!

ENGINEERS ARMS
A GENUINE FREEHOUSE

OVER 25 DIFFERENT BEERS WEEKLY

Leffe Blond & Bitburger on draught + a
selection of bottled Belgian Beers

East Anglia Pub of the Year 2003
Bedfordshire Pub of the Year 2002-2005

Open all day every day from 12pm

Coaches welcome

A 10 minute walk to Arlesey Station

High Street, Henlow, 
Bedfordshire

01462 812284
Why not visit our website
www.engineersarms.co.uk

STOP PRESS!
The Woolpack in Buckingham, one of our Good
Beer Guide pubs, which suffered badly from
from July floods, is now open again.



YOUR PUBS OFFICER NEEDS YOUR HELP
FEATURE

Calling all CAMRA members... and indeed other
beer lovers!
Are you aware of the National Beer Scoring
Scheme? The idea is to get members’ feedback on
the quality of the Real Ale that they drink, to help
ensure that future Good Beer Guides are accurate.
With this in mind, CAMRA created National Beer
Scoring Cards, a credit card sized form that you fill
in, giving the beer a score from 0-5 (see table), then
pass to your Pubs Officer (pubs@mkcamra.org.uk).
These cards can (and should) also be used if you
visit pubs outside our area; we pass them on to the
branch in question for them to use.
You can pick some up at any branch meeting or
social, download them to print from the CAMRA
website at www.camra.org.uk/catsum.aspx?o=nbss,
or fill them in online on our own website at
www.mkcamra.org.uk/beerscore.php.
We welcome reports from non-members. Scores
submitted by non-members will be verified by a
member at the next reasonable opportunity, and
then included in the database.
By email, just send me: your name, membership no.

(if a member), survey date, pub name, location,
CAMRA area (if known), the beer you drank … and
most importantly, the score you gave it between 0
and 5, as below:

0 Undrinkable No cask ale available, or so poor you
have to take it back  or can’t finish it. 

1 Poor Beer that is anything from barely 

drinkable to drinkable with 

considerable resentment. 

2 Average Competently kept, drinkable pint but

doesn’t inspire in any way, not worth

moving to another pub but you drink

the beer without really noticing.
3 Good Good beer in good form. You may 

cancel plans to move to the next pub.

You want to stay for another pint and

may seek out the beer again.
4 Very Good Excellent beer in excellent condition.

5 Perfect Probably the best you are ever likely to

find. A seasoned drinker will award this

score very rarely.

By Peter Comber

The Red Lion
Lock View Lane, Bletchley

Milton Keynes
01908-372317

Canalside Location

Family Pub All Welcome

Under New Ownership

2 Real Ales Available

Guy and Glynis Welcome 
New and Old Customers 

in Their New Venture



Lame Wolf’s article entitled “Cakes and Real Ale in
Pagan Ritual” reminded me of this incident.

Back in the 1970s I started working as a teaching
assistant at a school in Brighton. The school was
situated right in the heart of the Lanes, a stone’s
throw from the pier, on the site of the oldest
school in Brighton.  A small walk-in cupboard was
made available for my use.

On investigating the contents of the cupboard, 
I discovered, right on the top shelf, the headmas-
ter’s log books dating from 1805. I leafed through
the pages where were noted significant daily 
happenings, such as the number of children
absent because of illness, or the need for their
help with the harvest.

One entry enthralled me. “The Governors have
agreed that the sum of five shillings shall be put

aside for ale and cake for the boys at the end of
term”.

Nobody at the school knew that the log books
were there, and, once discovered, it was decided
that they were too precious to be lost again. They
now can be seen at Brighton Museum.

Editor’s Comment:  The ale the boys got was 
probably small beer (also known as boys’ beer); 
a low-alcohol brew made from the second or even
third runnings from the mash of stronger beers.
Because the process of brewing any beer from
malt  involves boiling the wort, drinking small beer
instead of water was one way to avoid illness in the
days before safe water supplies. 

Anchor Small Beer, from San Francisco, is a rare
modern example of small beer.
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By Jan Taylor
Those Were the Days!

1.What is the name of the new brewery recently
opened in Cranfield?
2. The wood from which tree was traditionally
used to make barrels?
3.What are the names of two Ember Inns in
Milton Keynes?
4.What brewer sponsors the ‘Cask Marque’
scheme?
5.What is the name of the only pub in Stony
Stratford listed in the 2007 Good Beer Guide?
6. Name the two pubs in Little Brickhill
7. There is a “Talbot” pub on the A5 going towards
Towcester, but where in Milton Keynes is a pub of
the same name?
8.Where is the “Eager Poet”?
9. To the nearest £100million how much do short
measure (i.e. frothy heads) cost UK drinkers?
10.What, exactly, is the ‘lagering process’ for
making lager?

STRANGE PUB INCIDENT
The other day I was sitting in my local, quietly reading
my “What’s Brewing” when in walked three customers,
who opened a bar tab and proceeded to drink and have
a light meal. 

When they had finished they asked the server 
(we cannot call them waitresses these days!!) for the
final bill. She told them it was £30, so they each gave
her a £10 note. When she took it to the cashier on the
till (near where I was sitting), she was told the total
should have been £25, not £30. She was given five one
pound coins to return to the group. On her way back to
the table I noticed her put £2 in her pocket and gave
the customers back a pound each. “That’s very strange” I
thought, “they have paid £9 each, that’s £27, she kept
£2, that’s £29, so where did the other pound go?”
I’m sure I will have worked it out in time for the next
edition of BEER MOOS

ANSWERS1.White Park brewery, 2.Oak, 3.The Ship
Ashore and the Nut & Squirrel, 4.Wells & Young’s
(Bedford), 5.Fox and Hounds, 6. Old Green Man and the
George, 7.Loughton, 8.Neath Hill, 9. £500 million (It’s
actually £481million), 10.Keeping the brew below 0
degrees for a period of days.

PETER’S PUZZLES

An independent Freehouse run by  the

Woodward family  since 1877

CANALSIDE RESTAURANT

LOUNGE & TRADITIONAL

BARS

PARTY FACILITIES  FOR 

UP TO  100 GUESTS                

BOAT TRIPS

The perfect spot for private and business 

parties, formal and informal meals or just a

great night out on your own with good

food, traditional ales and an extensive wine

cellar

Christmas 2007
Oval Winner Real Ale

Buy 12 get 6 free
20% off any 6 Belgian Bottled Beers

Eku 28 Buy 1 get 1 free
Monchshof Schwarzbier 

Buy 1 get 1 free
Cask Ale now available from 

£1.49 per pint

Offers valid until 31/12/07
Visit us anytime from Noon

Open every day

142 High Street, Cranfield, 
Bedfordshire MK43 0EL

Tel: 01234 751528
parklandwinecompany@hotmail.com




