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NEXT ISSUE
The next issue of Beer Moos will be published on: November 9th. We 
must have your stories, news and advertisements by: November 1st. 
Late copy cannot be guaranteed entry.
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chairman@mkcamra.org.uk
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Beer Moos Editor: Jim Scott - 07952 337526
editor@mkcamra.org.uk
Branch Young Persons Coordinator: Ashleigh Rogers
ypc@mkcamra.org.uk

Vacant
pr@mkcamra.org.uk

Lyn Norman 
pubs@mkcamra.org.uk  

Lyn Norman
pubs.preservation@mkcamra.org.uk 

Jenny Ellway 
transport@mkcamra.org.uk
Database Co-ordinator: Jenny Ellway
database@mkcamra.org.uk
Webmaster: Phil Swinbank
webmaster@mkcamra.org.uk
Beer Festival Organiser: Jon Scudamore
festival@mkcamra.org.uk

clubs@mkcamra.org.uk

locale@mkcamra.org.uk
Trading Standards
If you have a complaint about any unfair trading practice, such as 
short measures or misleading product promotion, contact Milton 

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

Woburn 
Sands Crawl
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CAMRA divides the 
country by bundling 
counties into regions. 
If, as we do, you are 
located where three 
of these meet, it can 
have interesting and 
sometimes bizarre-

seeming repercussions when deciding which pubs 
belong to which region. 

In Woburn Sands, the west side of the main street lies 
in Central Southern 
region, of which 
Milton Keynes 
is a part, but the 
east side, being in 
Bedfordshire, lies 
in the East region. 

we decided to crawl 
round the pubs there we happily transgressed these 

Thus we visited the 
Station Hotel and 
the Swan (Central 
Southern), and the 
Royal Oak and the 
Fir Tree (East). 
Despite some bus 
trouble occasioned 
by roadworks at the 

railway level crossing the evening was pleasant and we 
caught the last bus back to MK centre.
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No cask-conditioned ale available

Beer that is anything from barely drinkable to 
drinkable with considerable resentment.

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.

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.

Excellent beer in excellent condition.

Probably the best you are ever likely 

score very rarely.

0 
No Real Ale

1 
Poor

2
Average

3
Good

4
Very Good

5
Perfect

Have you 
Scored yet?

August 2015
   *Wednesday 26th  
Branch Meeting, Barn, Central Milton Keynes, 8.15pm.

   *Saturday 29th 
West-of-Buckingham crawl visiting at least six great pubs! 
Minibus leaves Wetherspoons, Midsummer Bvd 11:30am 
back around 7:15pm. Pick up in Buckingham on request. 
Cost £15 to CAMRA members £20 for non-members. 
Contact social@mkcamra.org.uk to reserve a place. 

September 2015
   *Saturday 5th
Stony Stratford Crawl meet Old George, High St. at 3pm.

   *Thursday 10th   
Branch social and Good Beer Guide 2016 Launch. 
White Horse, High St, Stony Stratford at 7pm.

   *Saturday 19th  
Trent Valley Rail Crawl meet CMK Rail Station 11am.

   *Thursday 24th  
Branch Meeting, Barn, Central Milton Keynes, 8.15pm.

October 2015
   *Wed 7th - Sat 10th 
38th Bedford CAMRA Beer and Cider Festival 2015  
Corn Exchange, Bedford.

   *Wed 14th - Sat 17th 
Concrete Pint Beer Festival at the Buszy, 401 Elder Gate 
MK9 1LR opposite MK Central rail station. 90+ beers 
25+ ciders and perries. This year’s theme is Yorkshire. 
Open Wednesday 5-11 Thursday-Saturday 12-11. Free 
entry to CAMRA members at all times Non-members £3 
after 5.30pm Thursday and Friday.

   *Thursday 29th  
Branch Meeting, Barn, Central Milton Keynes, 8.15pm. 

November 2015
   *Wednesday 4th 
Newport Pagnell Crawl. Details on website nearer the 
time. 

Diary Dates
Please note that this diary information is always subject 

to change – check online for latest information at 
www.mkcamra.org.uk/diary  Items marked with a 

CAMRA’s National Beer Scoring System (NBSS) is an 
easy 0-5 point scale for judging beer quality. It is used 

results help us to decide which pubs to consider for the 
Good Beer Guide.

All CAMRA members can submit beer scores for any pub 
in the UK.

Please go to whatpub.com and log in using your 
membership number and password.   Locate the pub’s 
web page. If you are using the desktop version, Beer 
Scoring appears on the right hand side of the page. If 
you are using the mobile version, click on the Submit 
Beer Scores tab.

Enter the date that you visited the pub, the name of 
the brewery and the name of the beer.  Using the scale 
below, select your score. Once complete, click on Submit 
Score.    

If you would like more information on beer scoring, 
please contact database@mkcamra.org.uk



5Beer Moos is named in honour of Milton Keynes’s famous concrete cows

Pub News
NEWS NORTH
Barley Mow, Cosgrove When our spy dropped in the 
following ales were on tap. Tiger, Sunchaser and Original 
from Everards, and Vixen (4.0%) from Charnwood 
Brewery.  The Barley Mow is the closest Everards tied 
house to our branch and was refurbished earlier this year.

Globe, Hanslope, once the only outlet for Banks’s bitter 
in our area,  has  been acquired by Clayson Country 
Homes of Wootton, Northants who have withdrawn their 

(planning ref:15/00938/FUL) to build three houses where 
the car park is now and to create a same-size pub car park 
directly to the rear, served by a joint access. The existing 
kitchen would be demolished 
and replaced by new build at 
the northern end of the pub, 
and the bar relocated to the 
right and restaurant to the 
left. The local Parish Council 
has written in favour. Perhaps 
CAMRA could ask for a legal safeguard that the pub does 
not remain closed on sale of the houses?

Navigation, Cosgrove 
th after 

seven months of major 
building and structural 
works. Many original 
features of the 1809-built 
canalside pub have been 

restored and revealed, and a large 
extension added. Oakman Inns and 
Greene King are hoping to unlock 
the potential of this historic pub 
which had been in serious need of 
investment. In charge is manager 

Rodd Stewart, who used to play international rugby for 
Bermuda and  comes  with 12 years experience running 
restaurants there. He may notice a slight difference in the 
weather but should feel at home when the Rugby World 
Cup comes to Milton Keynes this autumn! 
Here bar staff Raul Dias (left) and Daniel Bitou are serving 
the revived pub’s many customers. 

Watts Arms, Hanslope This 
real-ale beacon and former 
branch Pub of the Year is 
now in the secure hands of 
mother and daughter team 
Mary-Ann Mia and Amelia 
Rooke. Here they are shown 

at a recent 80s night, one of the pub’s many 
community social functions. Mary-Ann and 
Amelia wish to assure nervous readers 
thinking of visiting the Watts that they aren’t 
usually dressed like that! 

NEWS EAST
Chester Arms Chicheley 
has reopened after an 
extensive and very well-
done refurbishment. It sells 
excellent food and a changing 
selection of ale from three 
handpumps.  Under the 

same owners as the Three Locks 

example of how to restore a tired 
pub but still retain its character. 
And the beer was good too when 
our snoop called in! 

Newport Pagnell Working Mens Club plans a Bank 
Holiday festival – no more details as we go to press.

NEWS WEST
Whale, Buckingham tweets: We are now Open! Come 
and check us out! We have some great bar snacks and 
light bites for your blow hole! On its Facebook page the 
Whale describes itself as a Bar and Dance Club with a 
photo of a large number of  kegs. Not sure if they sell real 
ale though. Reports welcomed!

Wheatsheaf, Maids Moreton is holding a barbecue on 
Sunday Aug 30th from 12 noon onwards. No booking 
required. 

NEWS SOUTH
Betsey Wynne, Swanbourne, 
holds its second Drinks Festival 
of the year over the August Bank 
Holiday weekend so there will 
be a great choice of alternative  
tipples if (perish the thought!) you 
tire of beer!  

Wheatsheaf, Bow Brickhill was still being run by relief 
managers as we go to press. This is a superb country 
pub, and the only one in its village, so we hope its future 
is assured. The pub’s website lists several coming events 
which is reassuring.  
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Pub & Brewery News
NEWS CENTRAL
Galleon, Old Wolverton - London Pride, Old Speckled 
Hen and GK IPA were on tap when our secret drinker 
looked in. The pub held a beer, cider and sausage festival 

 has reopened after 
a major internal refurbishment under management of 
Lesley Deacon.

Kiln Farm Bar
for Thu 1st to Sun 4th Oct. Beer, cider, food, music, etc. For 
details visit 
www.facebook.com/events/1504128493173277/

The Pavilion, Milton Keynes 
Village reopened at the 
start of August under new 
management. It is operated 
by Bar Works on behalf of the 
Parish Council, which owns the 

premises, and will be selling real ale from Concrete Cow.

BREWERY NEWS 
Concrete Cow
of new beer MK IPA has now taken place and I’m really 
thrilled with the response ... not just for the beer but the 
fact that it is in cans. So much work has been put into 
the project by so many people, particularly everyone at 
Rexam PLC, who designed and manufactured the cans 
and were fantastic to work with. My prediction is that craft 
beer in cans is here to stay, with all the advantages they 
offer for both for brewers and consumers and will carve a 
substantial niche into the beer sector.

of the canning process, but produced this way are the 
closest you will get in this form of packaging... all natural 

It all comes down to personal choice which I’m always 

something... Hope you enjoy my new canned beer.”
By investing in canning equipment, Dan has gained 
access to a market from which the microbrewery sector 
has been largely excluded till now.  To Beer Moos’s 
knowledge,  Concrete Cow is currently the smallest 
brewery in the UK to can its craft beer.

Vale-ABC. Vale  has produced an interesting and unusual 
beer for  August. Called Ecstasy of Gold (ABV4%) it’s 
heavily hopped with American El Dorado, delivering 

ABC goes into orbit with Mercury 7 (ABV 4.5%) named 

program from from 1961 to 1963, and pioneered space 
travel as we know it. Heavily hopped with Simcoe and 
Mosaic hops, with citrus and blueberry notes, this 
American style IPA blends pale and red crystal malts to 

 GOOD BEER GUIDE 2016
The new 2016 edition of CAMRA’s 
Good Beer Guide will be published on 
September 10th. Look out for it in pubs, 
bookshops, online, or buy direct from 
CAMRA at https://shop.camra.org.
uk or on 01727 867201. Cover price is 
£15.99 but some vendors may offer it for 
less.

Our branch is holding a launch social on the day – see 
Diary on p4 for details
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MK & North Bucks Cider
Keeping it Real

When is cider not cider or, indeed, when is cider real 
cider… or even when is real cider not actually real cider? 
With the recent move within CAMRA to allow natural 

real 
cider. Adding to the melee of confusion is then the legal 

even more befuddling dimension to the discussion. 
My argument though is quite simple, and is this: does 
it actually really matter? I can already hear groans of 
disgruntlement around the bar rooms but truly, are we 

real battle? Let’s have a quick 
look at beer. Now cast your minds back 40 years or so. 
Beer that contained chocolate, heather, vanilla, plum, 

enhancers would have been at least in the minority, 
and certainly not commonplace at all. Yet nowadays it 
is conventional, and even anticipated to be seen in the 

So why, aside from the legal constraints, shouldn’t 

complexity to this traditional and actually very versatile 
beverage. My view is none whatsoever. However, for me 
it’s about how this is achieved, and how we share this 
information with the consumer, so that they can make an 
informed decision before they begin to quaff. If I drink a 

like to know what is in the drink before I drink it, and I 
don’t think this unreasonable.

contains. For example, is it made from concentrate (which 
is sterile) or for fresh juice; what is the juice content (legal 
minimum is only 35% which can be from concentrate); 
what sweetener has been added (aspartame, sucralose, 
stevia, raw cane); is it pasteurised (which can kill the yeast 

synthetic; what (if any) other chemicals have been added.

in my opinion, necessarily mean it is no longer real cider, 

doesn’t stop it being real ale. Done well, and using quality 

achieved using cider as the base product.
Looking locally we can see a growing number of cider 
makers starting to innovate, and some have been doing 

it for quite some time. Windmill Hill near Daventry have 
been adding honey to their cider (to great acclaim) for 
years, and Saxby’s Cider at Farndish have just introduced 
a couple of full fruit (plum, and blackcurrant) additions 
to their range this year, whilst Virtual Orchard (on our 
doorstep) has introduced their Coachbuilder “Cider with a 

being offered later this year. 

extremely big money for the industrialised producers, 
and likely to be around for some time. This has led to 

small producers, with additional threats such as removal 
of duty free allowances, need to innovate to survive, but 
this doesn’t mean compromising their values or taking 
shortcuts. It is possible to produce a quality cider in the 

cider has been documented for hundreds of years!
So please let’s not get bogged down with what is real 
and what is not. Enjoy all the ciders on offer whether pure 
apple, or with added complexity, but do be sure you know 
what it is you are drinking. Wassail!

By The Cider Insider
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Buszwords

Beer Moos is named in honour of Milton Keynes’s famous concrete cows

On Saturday 18th

and Padbury, visiting seven pubs.   Although individual members 
enjoy the occasional pint in these establishments, it’s a long 
time since any were visited as a Branch event.  Twelve people 
came along, eleven of us on the X60 bus from Milton Keynes and 
Buckingham, and one member cycled.

We started at the George in Winslow 
just before midday, where most of 
us had one of the excellent locally 
made pork pies accompanied by one 
of the seven real ales or a bottle of 
Belgian beer.  The George has four 
beers from the Vale Brewery plus 
three guest ales, and an extensive 
foreign bottled beer list.   Around one 
o-clock, the group split: those who 
were hungry, even after a pork pie, 
went to Rosie’s Bar and had a burger, 
Cajun chicken or full breakfast sitting 
in their pleasant courtyard garden; 

those who were not yet ready to eat either stayed for another 
beer in the George or walked to the Nags Head to try the beers 

the regular beer and the guest beer that day was Rum Runner.  
After lunch, we walked to the Nags Head and on the way met the  
four who’d decided to visit the Nags before eating.  The beers in 

we were still in there, we were joined by the three who had stayed 
for another in the George.  After this, the group fragmented even 
more as we visited the Bell Hotel, where they serve Green King 

IPA and two other beers from the 
Greene King range, and regrouped 
in Rosie’s Bar where some were just 

we walked to the Swan at the far end 
of the High Street.  We all sat outside, 
the sun worshippers at the front of the 
pub, while those of us who prefer the 
shade, sat in the small beer garden 
where we made a fuss of the pub’s 
very friendly boxer dog while drinking 
Marston’s Bitter and Brakspear’s 
Oxford Gold.  
Then it was time to catch the X60 to 

the newly reopened Four & 20, formerly named the Blackbird.  
As it was such a lovely afternoon, we drank our beers, Eagle or 
Hooky, in the garden where there are very comfortable chairs 

Inn.  Although there was only one 
beer it was Otter Bitter, which I like 
very much and is not widely available 

to a pleasant afternoon.
Because the X60 only runs once an 

hour, timing our last beer in the Swan and our last in the New 
Inn was crucial.  I don’t like to drink in the daytime too often, but 
visiting these pubs by public transport in the evening just isn’t 
possible.  The last X60 back to Buckingham and Milton Keynes 
leaves at 18.37 from Winslow and at 18.46 from Padbury.

Branching Out
This issue’s featured pub outside our Branch area but 
easily accessible by public transport is the Pomfret Arms in 
Northampton.  It reopened in 2014 after several years closure 
and one of the buildings behind the pub is home to the Cotton 

dispense beers from Cotton End 
and the three guest ales are from 
other local breweries.  Cotton End 
Standard and Hart No 7 and No 9 
appear regularly.  The day I visited 
the beer choice was Cotton End 
Standard and  A Pint of Doodah,  

Great Oakley Wot’s Occurring? and  and Hart 
No 3.  The large garden to the rear has numerous tables, some 
in the sun and others in the shade of several trees including two 
enormous horse chestnuts.  I was informed by one of the regulars 
that the national conker championships are held here in autumn.  
The garden is the perfect venue for live music at weekends.  The 
pub is very cycle friendly and when Cycle Northampton have a 
bike rally, the pub opens the side door to allow the visiting cyclists 
to wheel their bicycles into the security of the garden.

To reach the Pomfret Arms take the 
X4 or X7 from the Food Centre, the 
Point or Central Railway Station to 
Cotton End Level Crossing.  On 
leaving the bus, walk towards the 
town centre, cross Old Towcester 
Road and the pub is a few yards 
further on the left.  The bus stop 
for the return journey is directly 
opposite the pub.  Both the X4 and 
X7 run an hourly service giving two 
buses per hour on a Saturday, but 
there is only one bus per hour on 
a Sunday as each route runs every 
two hours.  The last bus back to 
Milton Keynes leaves at 18.50 on a 
weekday and at 18.40 on a Sunday.  
Trains between Milton Keynes and 
Northampton run until late in the 
evening, but there is quite a walk 
from Northampton station.  There 
is the option of taking your bike on 
the train and cycling between the 
station and the pub.

Jenny Ellway

the George

Rosie’s Bar Garden
Cotton End Brewery

Pomfret Arms

Pomfret Arms Garden

Pomfret Arms Bar

In Four and 20 Garden

In Four and 20 Garden

New Inn
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A Star is Horne!

Don’t drink and drive; you may ruin someone else’s night out as well as your own

Way back in 1871, 
Robert Barclay, of the 
banking family with the 
same name, bought 
the Anchor Brewery 
in Southwark to found 

Barclay Perkins and Co., later subsumed into Courage. 
Fast forward to 2013 and another Barclays man quit 
his City job to start his own brewery right here in Milton 
Keynes. 
Datis Gol, a Milton Keynesian, started early as an 
entrepreneur when, aged just 15, he set up a recording 
studio. Later, having obtained his master’s degree from 
University College London, he settled down to a City 
career with Barclays but became curious about the 
difference between lager and ales. This curiosity led 
to his leaving the City to set up Bucks Star brewery in 
Stonebridge, off the V6 (Grafton Street) near Wolverton, 

The brewery is ultra-modern and ultra-environmental, 
deriving as much of  its energy as possible from solar 
panels. There are three fermenters, and all the equipment 
is custom-made. Beer will be bottled as well as casked 
and kegged.
Datis, together with his team, can make 2000 litres of 
beer in one brewing cycle.  When Beer Moos went to 

and very delicious it was, a tangily hopped American style 
IPA, clean-tasting and very refreshing. Here we have a 

Look out for Bucks Star beers in local free houses and 
selected outlets. Bottles may also be purchased directly 
from the brewery.

Address: Unit 23, Twizel Close, Stonebridge, Milton 
Keynes MK13 0DX 
Tel: 01908 590054

Email: info@bucksstar.co.uk 
Web: www.bucksstar.beer 

Facebook: https://www.facebook.com/BucksStarUK
Twitter: @BucksStarUK 

Jim Scott

It is only a very few years since Milton Keynes had no brewery at all within its bounds. Then came Concrete Cow, now 
thriving and well-respected.  Now Beer Moos is delighted to introduce two new breweries which opened in our city this 
year.

STOP PRESS

press. It will be reported fully in the next issue of Beer 
Moos.
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There are plenty of home brewers out there with dreams 
of turning professional, but few of then actually make the 
leap to commercial brewing. Ryan Horne is one of the few. 
In March 2015 brand new equipment was acquired from 
PBC Brewery Installations of Bury and the garage at the 
back of his Bow Brickhill home was transformed, making 
Hornes Brewery a reality. It’s a six barrel plant, enough to 

Ryan has decided to get in to the business gently, opting 
to brew two days per week initially while keeping his day 
job at Sling & Tackle in Bletchley. Weekends and evenings 
are spent keeping on top of the admin and pounding the 
streets in search of new outlets for his beer. It’s a lot of 
work, especially with a young family to look after too. 

process and developed a real passion for real ale and 
craft beer through years of home brewing.’ If all goes well 
with his initial efforts, Ryan has options to increase the 
time he spends on brewing and hopes to go full time in 

to include a mention of my wife Colette as she helps out 
with admin, bottling, labelling etc. as and when she can 
while looking after our three-year-old son Samuel (future 
brewery hand!)’ 

produced are 
the Triple Goat 
range, a Pale 
Ale, Porter and 

start with a small 
range that offered 
something for everyone’ comments Ryan. The beers 

in the year. Ryan sells directly from the brewery, which 
is next door (station side) to the Wheatsheaf pub on 
Station Road, but would-be purchasers should telephone 

both Aubergine Fine Food & Wines and Bacchus Wine 
in Woburn Sands sell bottles at brewery prices. If you are 

looking for the cask beers in pubs, try the Three Locks 
in Stoke Hammond, or nip over the branch border to the 
Bald Buzzard Ale House, a wonderful new micropub in the 
centre of Leighton Buzzard.

Bottle tasting notes
Pale Ale (3.9%) pours a deep golden colour with a slight 

beers) with plenty of carbonation and a zesty, slightly 
fruity aroma. Pale malt provides a light backbone with 
Chinook hops imparting an intense bitterness. New 
Zealand Southern Cross hops add hints of the grapefruit 

hop varieties. Overall, it is light, dry and drinkable.

IPA (5.0%) is similar to the Pale, slightly darker in 

hops. Bitterness is provided by US Summit hops, but is 
balanced by a sweeter backbone from Pale and Crystal 
malts. The hop combination contributes to the sweetness 
with notes of orange and a touch of spice, with a notable 
alcohol kick for good measure. This one isn’t quite a hop 
monster, so hop heads may prefer the Pale Ale.

Porter (4.6%) pours dark brown, almost black, with so 
much carbonation you’ll need to take care opening the 
bottle as it’s a wild one! The malts dominate initially, a 
mixture of Pale, Crystal and roasted barley. The taste 

kick in with a touch of liquorice lurking in the background. 

while the British East Kent Goldings provide a lasting dry 
bitterness that’ll appeal to fans of stouts and traditional 
bitters too.

Address: 19b Station Road, Bow Brickhill, 

Tel: 01908 647724
Email: info@hornesbrewery.co.uk
Web: www.hornesbrewery.co.uk/

Facebook: https://www.facebook.com/Hornesbrewery
Twitter: @HornesBrewery

Jason Jarratt
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Belgian Waffle
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While spending a few days 
in Amsterdam this year, 
we stumbled across a 
restaurant with a difference: 
Lieve, restaurant Belgisch, 
at Herengracht 88.  Looking 
for something other than a 
burger, pizza or steak bar 

and not having researched 
the restaurants, this was a 

as a Belgian restaurant, 
we thought that there was 
a good chance that they 
would serve beer with the 
meal.

impression was that it had a 
comfortable atmosphere and 
then I noticed that some of 
the tables were not set like 
the others, but didn’t really 
wonder why.  

We were greeted on arrival and taken to the salon where 
the waiter explained the 
three different menu options.  
Belgian Baroque offers a 
four course meal with dishes 
chosen from an extensive 
list.  Several dishes can be 
chosen for each course and 
these are served as taster 
dishes for sharing.  Mrs 
Bubbles is also a four course 
dinner from the same menu, 
but this time each diner 
chooses one (full size) dish 
per course.  The third option 
is Mum’s Kitchen Table.  This 
is a three course meal and 
the dishes are selected from 

a shorter menu.  Our waiter explained that we were not 
just selecting a menu but the ambience in which to eat it. 
 
If you choose Mrs Bubbles, your dining ambience is a 
table whose decoration could be described as kitsch 
opulence with its pearl encrusted napkin holders, purple 
silk napkins, elaborate glassware, gold cutlery and a 
candle in a tall, elegant glass candle holder.  The main 

lazy Susan in the centre of the table upon which the 
taster/sharing dishes are placed.  There is an elaborate 
metal candlestick whose pattern is similar to the damask 
of the tablecloth and the cutlery is the design known as 
“kings”. 

a decision, so we opted for Mum’s Kitchen Table, thus 
greatly reducing the amount of time it would take me 
to make up my mind what to eat.  We were seated at 

a table covered with an oilskin table 
cloth, cutlery standing in an enamel 
mug and the water arrived in an 

that, instead of a cruet, the salt and 
pepper were in the packaging that 

shelf.  But what made me smile 
most was, instead of napkins, we 
had a roll of kitchen paper.  Despite 

all these “home comforts”, the food was of the same high 
standard as the other menus.

The restaurant also offers 
a beer matching package, 
(or wine matching if you 
prefer), and we decided 
that this would be a good 
option given the number 
of beers to choose from.

roulade which came with a wonderful cream and herb 
sauce.  This was paired with Rochefort 8.  Alan chose lamb 
pâté which was paired with Duvel Green.  My main course 
was pork loin with dauphinoise potatoes accompanied 

Hoegaarden Grand Cru to drink.  Alan’s chocolate 
pudding was accompanied by Floreffe Dubbel.  I chose 
a fresh fruit sorbet made with melon, pear and pineapple 
that went perfectly with the Lindemans Pecheresse.

The restaurant has been designed with great humour 

looked at their website www.restaurantlieve.nl

August for some sort of refurbishment.  I wondered if it’s 
just redecorating or if it will emerge as a complete new 
concept.  Time will tell.

Jenny Ellway

Lieve Entrance

Lieve Interior

Belgian Baroque table

Mum’s Kitchen Table

Mrs Bubbles’ Table

Grotten Sante

Floreffe and Pecheuresse
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Opportunity Brewing

Membership lapsed? why not renew? see page 18 for application form

If you’ve ever 
considered running 
your very own 
microbrewery then 
here is a unique 
and exciting 
opportunity to take 
on an established 

and growing local business.
In 2008 a chance bar side conversation between three 
friends led to the formation of the Silverstone Brewing 

Kingshill Farm (the former site of the Kingshill brewery) 
located between the infamous Silverstone racing circuit 
and the picturesque village of Syresham amidst the 
beautiful Northamptonshire countryside.

Motor Racing’ right on the 
doorstep, the branding 
and merchandising was 

years of motor sport 
at the world famous 
Silverstone Circuit, 
and this has proven 
to be a good strategy 
with the circuit and surrounding campsites being strong 
supporters and avid consumers of the beers, as are pubs 
in and around the nearby towns and villages.
In May 2013 the brewery underwent a change of 
ownership but remained between friends and family. The 
range of beers was extended in 2014 so that the current 
offerings include:
• Pitstop 3.8% - a traditional best bitter and session 

ale
• Pole Position 4.1% - reworked into a mild in 2015
• Slipstream 4.2% - sometimes known as Skidmark, 

this is light drinking amber ale
• Chequered Flag 4.5%

ruby ale
• Golden Age 4.7% - a lovely hoppy ale new 

introduced in 2014

Beers are offered in nines and elevens, with 500ml bottles 
and 5L mini casks also available for most of the brews. 

Additionally there is a single malt spirit aptly named 
Spirit of Silverstone produced in collaboration with Milton 
Keynes own Wharf Distillery based in Old Wolverton.

Now, due to some changes in personal circumstances and 
budding new ventures, Silverstone brewery is available 
either as an equity purchase or asset-only buyout. This is 
a fantastic opportunity to either start your own brewery or 
to grow an established brand in South Northants, North 
Buckinghamshire and beyond.

Expressions of interest should be initially made by email 
to brewery@silverstonebrewingcompany.com
      
  Laurence Conisbee
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Playing Hooky in Oxfordshire

Please support our advertisers! without them there would be no Beer Moos for you to enjoy

Not only do we in CAMRA 

many of us have an 
interest in seeing how 
our favourite tipples are 
brewed. Hence we visit 
their breweries. More 
than once, in the case of 

especially interesting establishments. Such as the Hook 
Norton Brewery in the Oxfordshire village of that name. A 
place to which we have been before, but which we always 
like to visit again.

Most recently on a glorious summer Saturday in late 

bright and early at one of our favourite watering holes, 
Wetherspoons near Milton Keynes rail station, to board 
the minibus which was to bear us off into the leafy depths 
of rural England. Pausing only to pick up a couple of 
Buckingham members en route.

Norton Brewery, we were 
ushered around in two 
parties. Starting at the heart of 
the matter, the engine room. 
For this brewery is driven 

old engine drives band 
takeoffs powering sundry 
devices around the building 
essential to the business of 
ale manufacture.  Sadly, our 
visit not being on a working 
day, it was not actually in hot 
and steamy action. We then 
followed our knowledgeable 
and articulate guide in 
the ascent of the several 
stories of the brewery, and 
subsequent and much easier 
descent, fascinating details of 
the brewing process past and 

present being conveyed to us en route.

with our guide 
conducting an expert 
tasting of the Hook 
Norton range. One 
interesting feature of 
the brewery, new since 
our last visit a few 
years ago, is the pilot 
plant microbrewery 

now installed on site. This enables 
the brewer to try out experimental 
and innovative, or simply short-
run, brews, expanding the choice 
available to the discerning drinker. 
We are able to try two of the results 
thereof, both excellent. One, 7T, 
was as the name subtly hints, 
brewed for a veteran member of 
the brewery team who had reached 

Waterloo 200, was also an anniversary ale, clearly aimed 
at the cross-Channel market.    
  
Refreshed and recovered after our brewery tour we 

strolled up the lane to 
the Brewery Tap, The 
Pear Tree, to enjoy more 
superb Hook Norton 

before us, lunch having 
been cunningly booked 
and pre-ordered for 
us by our adroit Social 
Secretary. We also had 
the pleasure of bumping 
into a couple of our 
CAMRA colleagues 
from the local branch, 
who happened to be 
enjoying a Saturday 
lunchtime pint.   

We then decided to walk into the old village to try the 
other Hook Norton establishment, the Sun, discounting 
dire warnings from the locals. This proved unwise, as the 
reason for these and the absence of any other patrons 

Ready for the off

The Beer is 
Brewed in There

How the Engine drives the Brewery

The Tasting Room

A selection of ales set before us

Hook Norton Brewery

The Beer Engine
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became apparent from the bar prices. 
The National Debt of a certain Eastern 
Mediterranean nation would scarce 

Hooky…

Beating a retreat to the minibus we 
were whisked through leafy rustic 
lanes and quaint old villages, the 
abodes sadly nowadays more of 

hedge fund managers than Hobbits, to the Great Western 
Arms at Aynho. Here we relaxed in the sunshine by 
the Oxford Canal, enjoying even more, and this time 
affordable, excellent Hook Norton ales. 

At last we repaired again to our trusty minibus. But our 
day was not yet done. 
As we crossed back 
into our Branch area we 
took the opportunity of 
calling in on one of our 
own rustic gems, whose 
remoteness deprives 
it of the attention it 
deserves, the Stratton 
Arms at Turweston. Here 
we enjoyed a change 
from the day’s Hook 
Norton with beers from 
Timothy Taylor and other 
excellent breweries, 

whose taste is certainly not impaired by the discount on 

them your CAMRA Membership card.

Finally it was time to go home to Milton Keynes. Although 
many of us treated 
ourselves to a nightcap 
– or early evening 
cap, in fact - at the 
Weatherspoons dropping 
off spot to round off a 
most enjoyable and 
interesting say, courtesy 

of CAMRA and in particular our Social Secretary Ian 
Dolby, who organised the trip.  If you join CAMRA, you 
could be on our next great beery day out.  
    

Steve Brady

  

You can read every issue of Beer Moos on www.mkcamra.org.uk

Biere de l’Entente 
Cordiale

Beating a hasty retreat

This is the Life

This is the Life
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Whilst we have a major focus on recruiting young 
people to CAMRA, we do have some older members. It 

Pensioners’ Pub Club. This offers maturer drinkers the 
chance to exercise their bus passes and go out in quest 
of ale and cider when the rest of the membership has to 
work.

dynamic new force in 
local CAMRA was on 
Thursday 17th

when a few members 
of leisure boarded the 
F70 bus to Leighton 

appropriately given our target 
demographic, was the Bald 
Buzzard. 
This is one of a new breed of 
drinking establishments, in the 
development of which CAMRA 
nationally played a notable part, 
the micropub. Essentially a room 

with a bar in it, usually 
a converted small shop. 
Indeed in the microest 
micropubs there isn’t even 
a bar, just a row of casks 
on gravity dispense at one 
side of the room. 
The Bald Buzzard does 

have a bar, and a temperature-controlled cellar behind 
it, but otherwise it’s just a converted one-room shop. 
Offering a splendid selection of local ales from Leighton 
Buzzard and Horne’s breweries, in good nick, plus Tutt’s 
Clump cider from Reading. The small but perfectly formed 
hostelry also boasts friendly locals and host.

However, we had to tear 
ourselves away after much 
merriment to wander down 
the road to the Black Lion, 
which had a cider festival 
in progress.  Being free of 
the need to earn a living 
meant we could arrive at 

the start of the festival before any of the 60 ciders had 

run out. The cider drinkers 
therefore set to with a will, 
assisted by the availability 
of taster trays of six thirds 
of cider. Apart from the 
usual West Country and 
Welsh Borders pressings, 
ciders from less obvious 

sources such as Scotland and Durham were on offer, and 
very nice they were too.

The dry Upper Farmhouse 
from Bedfordshire, the medium 
Crazy Goat from Lilley’s in 
Devon and the sweeter Slyer’s 
Whisky from Scotland’s Thistly 
Cross were deemed especially 
noteworthy.  Sitting in the 
summer sunshine sipping 
superb ciders whilst knowing 
most others are still at work 
is not the worst way to while 

away one’s retirement….   
Whilst there we were joined 
by branch stalwart and cider 

who although not yet a 
pensioner was made most 
welcome in our circle, adding 
his expertise to the tastings.
Eventually the last bus tolled 
the knell of parting drinking 
time and we wended our way 
homeward in a contented 

of Milton Keynes and North 
Bucks Pensioners’ Pub Club...

COUNTY PUB OF THE YEAR 2015
Our county pub of the year is 
the Rising Sun in Berkhamsted. 
This superb free house stands 
by the canal off George Street; 
an easy walk from Berkhamsted 
station. See p9 of our last issue 

for why a pub in Herts can win the Bucks award!

Old Buzzards Out in Leighton

the Bald Buzzard

Black Lion Beer Garden

What a choice

selection of 
superb ciders

the Bald Buzzard Bar

Enjoying the ale

Alan and Jenny 
enjoy their drinks

Our next port of call
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Fair dealon beertax now! Save
Britain’s
Pubs!

Instruction to your Bank or
Building Society to pay by Direct Debit

Please fill in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd. 230 Hatfield Road, St.Albans, Herts AL1 4LW
Name and full postal address of your Bank or Building Society
To yteicoS gnidliuB ro knaBreganaM eht

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

Service User Number

FOR CAMPAIGN FOR REAL ALE LTD OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name

Postcode

Instructions to your Bank or Building Society
Please pay Campaign For Real Ale Limited Direct Debits from the account
detailed on this instruction subject to the safeguards assured by the Direct Debit
Guarantee. I understand that this instruction may remain with Campaign For Real
Ale Limited and, if so will be passed electronically to my Bank/Building Society.

Signature(s)

Date

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

This Guarantee is offered by all banks and building 
societies that accept instructions to pay by Direct 
Debits.

If there are any changes to the amount, date or 
frequency of your Direct Debit The Campaign for 
Real Ale Ltd will notify you 10 working days in advance 
of your account being debited or as otherwise agreed.
If you request The Campaign for Real Ale Ltd to collect 
a payment, confirmation of the amount and date will 
be given to you at the time of the request

If an error is made in the payment of your Direct 
Debit by The Campaign for Real Ale Ltd or your bank 
or building society, you are entitled to a full and 
immediate refund of the amount paid from your bank 
or building society

- If you receive a refund you are not entitled to, you 
must pay it back when The Campaign For Real Ale Ltd 
asks you to

You can cancel a Direct Debit at any time by simply 
contacting your bank or building society.Written 
confirmation may be required. Please also notify us.

9 2 6 1 2 9

Join CAMRA Today
Complete the Direct Debit form below and you will receive 15 months membership for the price 
of 12 and a fantastic discount on your membership subscription.

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinus or call  01727 867201. 
All forms should be addressed to the: Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

   Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

   Direct Debit Non DD

Single Membership £24  £26

(UK & EU) 

Joint Membership      £29.50                 £31.50

(Partner at the same address)

For Young Member and other concessionary rates please visit
www.camra.org.uk or call 01727 867201.

I wish to join the Campaign for Real Ale, and agree to
abide by the Memorandum and Articles of Association

I enclose a cheque for

Signed   Date

Applications will be processed within 21 days

01/15

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign of Two Halves

Join CAMRA today – www.camra.org.uk/joinus

Email address (if different from main member)

A CampaignA CampaignA CampaignA CampaignA CampaignA CampaignA CampaignA CampaignA CampaignA CampaignA CampaignA CampaignA CampaignA CampaignA Campaign
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Olde England Olde England 2 The Falcon
199 Kettering Road,

Northampton, NN1 4BP

07717 014001

14 Silver Street,
Wellingborough, NN8 1BQ

Market Hill,
Huntingdon, PE29 3NR

WINNER

15 Real Ales and 10 Ciders,
Live music every Saturday
 and Sunday 3pm – 6pm,

Courtyard garden and
rear garden

with seating for over 200

25 Real Ales
20 Ciders

Most improved
Huntingdonshire
pub of 2015

15 Real Ales
and 10 Ciders,

Live music every
Saturday and Sunday

3pm – 6pm,
Courtyard garden
seating over 150

Northants Pub
of the Season
Spring 2014

Northants CAMRA
Cider Pub of the

Year 2014
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The best things 
in life are three

HANDCRAFTED BEERS FROM THE 
COTSWOLD HILLS SINCE 1849The Brewery, Hook Norton, Oxfordshire, OX15 5NY 01608 730384  

Visitor Centre open Monday to Saturday  
9.30am - 4.30pm all year round

twitter.com/hookybrewery

facebook.com/hooknortonbrewery

www. hooky.co.uk  e: vc@hooky.co.uk




