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manufacturers.
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In a later
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number

we would

our readers more about this great firm and illustrate
activities in more detail.

For the moment

have been merged, and that the C. & C. range
supersede those of Camwal.
too, our Mr. S. H. Spurling,
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it is enough
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LIFE~IN
A

NEW IOWN

NEW
TOWN
lies only a short
distance from Reading and it occurred to us
that it might be interesting to go over one
day and find out whether life there was any
different to anywhere else. Given a .fairly
free hand, what new ideas had the planners
produced and how had they gone about
laying out their New Town? Had any new
trends appeared in the last few years to
radically alter the traditional pattern of
living ?-and how, incidentally, was the public
house fitting into the scheme of things?
BRACKNELL

Bracknell itself has always had many
natural advantages which would be liable to
tempt people to live there provided that they
could find suitable employment and a house.
It is situated in splendid rolling, wooded
country, yet it is not isolated, as such towns
as Windsor, Reading and Maidenhead are
not far away, and there is a half-hourly train
service to Waterloo. To those wishing to
escape from London, Bracknell New Town
clearly offers a much fuller and richer life.
Open spaces abound, the air is free from
smoke, a wide variety of jobs is available
within walking distance, and the whole town
The new Meteorological Office goes up at Bracknell.

and the houses in it are designed to suit the
convenience of its inhabitants.
At the time of its designation as a New
Town in 1949, Bracknell had a population of
5,000, and the plan envisaged an increase up
to 25,000, by means of immigration from
London, as development took place through
the years. The total area allotted amounts
to 1,860 acres, and this is divided into four
self-contained Neighbourhoods grouped round
the Town Centre. Each Neighbourhood also
contains a Centre of its own within easy
walking distance of the houses in it. Here are
sufficient shops to cater for day-to-day needs,
schools, a church, a pub, car park, public
buildings such as a library, playing fields,
and so on.
The sheet anchor of any New Town is the
industry which it is able to attract, for it is
essential to provide full and varied employment for both sexes at all income levels, so
that the town becomes a self-contained unit.
At Bracknell two industrial areas have been
earmarked, covering 153 acres, together with
a TO-acre service area, all of which are
provided with good communications. In fact,
the success of these industrial areas is now
assured as 22 factories have already been
built, and such varied organisations as the
Meteorological Office, certain research and
development units, and the headquarter
offices of a number of firms have also been
attracted to the town.
The Town Centre, which incorporates the
old town, is designed to cater for the complete
shopping and entertainment requirements of
the surrounding area, containing an additional
15,000 people, as well as the inhabitants of
the New Town itself. As far as possible the
existing property has been retained.
Great trouble has been taken to avoid the
ever-present bugbear of traffic congestion.
Drivers on the main London-Reading road
can choose any of three routes through

Courtesy of the
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The Easthampstead Neighbourhood

Centre.

Bracknell, a by-pass round the north of the
Town Centre, the new Shopping Street, or
the old High Street. At each end of these
routes is a roundabout. Rear access is provided for all shops so that there need be no
unloading in the road and there are also
good car parks.
Originally there were some 60 shops in
the town, and it is calculated that there will
be a requirement for about 60 or 70 more by
the time that development is complete. Some
of these are sited in a special pedestrian
shopping street called the Broadway. Other
Layout

if

Bracknell New Town.

buildings planned are Council offices, a
magistrates' court and a police station,
an ambulance station, a College of Further
Education, two cinemas, a library and a bus
garage.

of eleven has to cross a main road to get to
school, and children above -that age never
find themselves living more than threequarters of a mile distant from the school
they attend. There are schools of every
grade and all. are beautifully equipped and
sited to make the most of the healthy open-air
conditions. Secondary schools are grouped
in two "campus" sites, one to the north and
the other to the south of the town, so that
there is economy in administration and in
the use of land.

All this new development has meant that,
like everything else, the siting of public houses
has come under the eye of the planners. A
Licensed Premises Committee was set up to
consider the number, nature and distribution
of public houses, and the plan which it
produced envisaged a total of 18 premises in
the town. The majority of these already
exist and will remain undisturbed in their
present positions, but it has been necessary
to resite four houses and to provide for two
completely new ones.
As far as our own firm is concerned, the
Prince of Wales had to be demolished some
time ago to make way for the pedestrian
shopping street, and has now been rebuilt on
a central site in the Priestwood neighbourhood. In order that the new College of
Further Education can be built, the Hind's
Head will be demolished too, and will move
to a site in the new Town Centre shopping
area. There will also be a new Arthur Cooper
shop there, in addition to the existing one
next to the Red Lion in the High Street.
Otherwise the Simonds houses remain undisturbed.
It is perhaps sad to think of the Hind's Head
disappearing, for it is reputedly 500 years old,

An example of the type of factory being built at Bracknell.

The Garth Hunt meet at the "Prince of T;f1ales".

and was used by Dick Turpin, who found the
underground passage connecting it to the
Manor House across the road a handy means
of escape; but in a redevelopment of the
scale of Bracknell's it is impossible to preserve
every building of interest, and no doubt the
new Hind's Head will be attractive and a good
deal more convenient than the old.
Although it is a brand new house built
specially to fit in with the plans for the New
Town, the Prince rif Wales has an unexpected
link with the past. The Garth Hunt kennels,
now practically surrounded with buildings,
are only a short distance from it, and the
hounds meet regularly at the inn, which is
also used as their headquarters by the Hunt
Committee.
Another house of particular interest is the
ancient Horse and Groom which is situated in
the Harmans Water neighbourhood which,
so far, is only partially developed. The
history of this charming old inn is lost in the
mists of the past, but it is probable that it
started life as a hunting lodge.
One of the things which attract people
to a New Town is the fact that their children
live a far freer and healthier life than in
London, and probably get a better schooling
as well. In Bracknell no child up to the age
4
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When planning the layout and type of
housing to be provided in a New Town
various factors must be borne in mind. The
first of these is density of population. How
many houses can be fitted into an acre?
Would it be better to build blocks of flats?
How much privacy do people really want?
All these are questions which require a
clear cut answer before building can begin.
Next comes the question of how many
different types of houses there should be to
suit all incomes, then the need to site houses
within easy reach of both shops and work
must be considered, and last, but not least,
there must be a plan to preserve trees and
open spaces so that the atmosphere of rural
spaciousness is retained.
Experience has shown that families prefer
a two-storey house, detached if possible, and
preferably with a garden. This, of course,
leads to a low density of population, which
conflicts with the steady increase in the birth
rate and the acute shortage of building land.

The entrance to the Broadway-Bracknell'

s pedestrian shopping centre.

received close attention so that there is an
atmosphere of maturity rather than newness.
For the unmarried, childless couples and
the elderly there are blocks of flats and a
seventeen-storey tower block is to be erected
shortly to cope with the recent influx of office
workers and scientists, many of whom are
single or transient.
Houses can be rented, leased or bought,
but the prospective occupants must intend to
settle and work in the town, have come
from the Greater London area, and have had
a satisfactory record in their previous

Mr. G. E. Leader pictured outside
the "Horse and Groom".

The Bracknell planners have solved these
problems by building houses of four different
standards or sizes, houses of the same
standard being grouped together. Densities
vary from 13 to 1'3 houses to the acre with
rents or purchase prices varying accordingly.
No one is more than a mile from his or her
job and the Neighbourhood centre is within
easy walking distance. All houses, although
built in traditional style, havf up-to-date
fittings and are serviced by electricity, gas,
water and main drainage. Great pains have
been taken to preserve trees and the landscaping of gardens and open spaces has
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Now that everyone watches television
nearly every day, and most people have a car
to tinker with, there is less time to devote to
the garden, which is likely to become smaller
and simpler. The need is also arising for an
additional room downstairs, where it is
possible to write or study away from the
television set.

The light and airy Secondary Modem School situated on the Northern Campus.

have successfully subdued the garden. At
Bracknell there is already a Youth Centre, a
big Sports Centre, various Community Halls,
and an area in the Town Centre has been set
aside for entertainment enterprises such as
cinemas, a dance hall, and so on.
As we have seen, there are also well sited
public houses within easy reach, and a
staggering number of Clubs and Associations
have sprung up to cater for every taste or
interest. There is therefore plenty going on
for anyone who is prepared to join in.

A considerable effort has been made to avoid monotony at
Bracknell, and these two contrasting styles of housing
provide variety, yet fit well into their surroundings.

residence. Local firms are normally given an
allotment of houses for their employees.
Houses are earmarked for doctors and
dentists in each neighbourhood, a Medical
Centre is being built, and a 13-aCl'esite has
been reserved for a small General Hospital.
Meanwhile certain hospitals in the surrounding area have been enlarged to cope with
Bracknell's increased population.
Many people coming from London may
wonder what on earth the inhabitants of a
New Town do in their spare time once they

Such, very briefly, is the way that life is
planned for those who dwell in Bracknell;
but life never stands still, so let us take a
glimpse into the future and try to discover
the trends which are developing and are
likely to affect the New Town dweller within
the next few years.
As the population increases and land
becomes scarce and more expensive, houses
seem likely to be built on smaller plots, and
the emphasis may well veer towards multistorey buildings and tower blocks of flats.
Increased building costs are likely to lead to
concentration on good planning to economise
on living space. Flexibility will probably
become the rule, with a standard external
plan, but easily erected and rapidly dismantled partitions inside the house to meet
the needs of individual families. The trend
towards ~increased density will also entail
special planning to ensure privacy and sound
proofing.

An increasing number of married women
tend to go out to work, which means that
they need a small, easy-to-run house with
automatic central heating, either under the
floor electric, or gas-fired with warm air
outlets at skirting level. They require
shopping centres near where they work as
well as near where they live, and the shops
should be of the self-service type. Kitchens
which have been built during the last decade
are proving inadequate due to the higher
standard of living and the increased use of
refrigerators, washing machines and other
labour saving devices, therefore kitchens in
the future will have to be larger and better
planned. Built-in cupboards have made the
wardrobe a thing of the past, and a downstairs cloakroom and W.C. is now considered
essential.
Tower blocks of flats will have to provide
a system of mechanised refuse disposal, and
a lift to a basement garage.
More and more families possess a car,
and the stage has now been reached where
every house requires a garage;
indeed,
accommodation for two cars is not unusual in
the more expensive houses. This all leads to
more congestion on the roads, more fumes
and greater danger, particularly for children.
One solution to this problem is the
segregation of pedestrian and wheeled traffic,
whereby footpath access only is provided to
the front of the house, all vehicular access
being to the rear, where private garages are
sited. Car parks for visitors are provided and
tradesman's vehicles do not have to be
parked on roads designed for moving traffic.
It is also possible that the three-storey house
may tend to return, with part of the bottom
floor being occupied by a garage, since this
would allow one garage per house, yet
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Flats are jJrovided fOT the elderly or childless couples.

increase or, at least maintain, the population
density.
At Bracknell they are looking a stage
further ahead than this, as a site is earmarked
already for a Helicopter Station;
while
abroad thinking is perhaps even more
advanced. At Farsta, near Stockholm, for
example, a New Town is being built incorporating a nuclear reactor which will
provide power, lighting and heat;
and
vehicles are banned from the centre of the
town altogether, underground roadways, car
parks and warehouses being provided, with
lifts and escalators giving access to ground
level.

A good example if the way existing trees have
been dovetailed into a new housing development.

A NEW SOCIAL CLUB

At the far end of the Club is the Functions
Room which is used for dances, table tennis,
whist drives, tombola and similar activities.
There is a juke box here for the young and
immediately below is a small kitchen for the
preparation of snacks, which is particularly
well fitted out with an electric stove,
refrigerator, food store, bulk water heater and
plenty of formica covered cupboards and
shelving.
To save labour and prevent
accidents on the stairs there is a food lift up
to the Functions Room above.
Between the billiards room and the
functions room, and at a higher level, is the
T.V. room. This has a fitted carpet and
comfortable armchairs for those who want to
relax in front of the T.V. set or read the
newspaper in peace.

November 25th, a new Social
Club for the use of Brewery employees was
opened in Reading by our Chairman, General
Sir Miles Dempsey. Also present were Mr.
E. D. Simonds, Mr. R. B. St. J. Quarry,
Mr. R. E. Southall, who had been responsible
for the conversion of the premises, Mr. R.
Howie, who had chosen the furnishings, and
a capacity crowd drawn from all Departments
of the Brewery.
ON

FRIDAY,

In a short speech General Dempsey
recalled that the old club had been opened
on November r r th, 1921, by Mr. F. A.
Simonds, who became its first President, and
that the original Chairman, Mr. F. C. Hawkes,

and Secretary, Mr. W. Bradford, had served
the Club for 34 years without a break.
Originally the old Club had had a bar, a
billiards room, a darts room and various
other amenities, but as the firm expanded it
had been necessary to extend the Canteen,
which was housed in the same building. The
result had been that the Club was gradually
reduced to a bar and little else. It was for
this reason that the Board had decided about
a year before to set aside enough money to
provide a completely new Club in premises
of its own, which would offer greatly improved
facilities.
After drawing the first pint and drinking
to the success of the Club, General Dempsey
was asked by the Secretary, Mr. A. S. Davey,
to sign the Visitors' Book, and he was followed
by Mr. Quarry and Mr. Duncan Simonds.
The Club, which is most attractively
decorated and furnished, has a spacious bar
containing two dartboards. Next to the bar
is the billiards room with a service hatch
between them. There is a full-sized table in
the billiards room as well as a bar billiards
table.

The first name in the Visitors' Book.
General Dempsey signs his name while the
Club Secretary; Mr. A. S. Davey, looks on.
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The Club also contains a good flat for the
Steward and his family, a bicycle store, cellar,
committee room and the usual cloakrooms.
There is no doubt that the new premises
have created a most favourable impression
and have led to a resurgence of interest in
club activities, and, as a result, a far greater
cross-section of the Brewery employees now
use the Club.
The old premises are being converted into
a much needed Reception Centre for visitors
to the Brewery, and the old committee rooms
have been knocked together to provide a
larger staff dining-room.
Apart from the Social Club in Castle
Street, the Sports Club in Berkeley Avenue
is also very much a going concern. Much
has been done there in the last year or two;
the changing rooms have been rebuilt, and
both the pavilion and bar have been redecorated inside and out; the three grass
tennis courts have been completely returfed
and a good deal of money has been spent on
new equipment for the groundsmen.
The Board also established a special fund
last year to subsidise social ll.nd sporting
activities of all kinds. This has led to the
cancellation of Club subscriptions and has
enabled the Social Club Committee to raise
the standard of such functions as the Children's

9

General Sir Miles Dempsey, assisted by Bill Blunt,
the Club Steward, draws the first pint,

Christmas Party and the Annual Pensioners'
Dinner. It has also been possible to allot a
certain amount of money to each Sports
Section to cover the cost of kit and to defray
transport charges. As a result there has been
a great increase of enthusiasm and a marked
revival in the fortunes of the various sections,
notably the football section, in the competitions in which they take part.
Although the financial worries of the Club
Committee have been much eased by the
establishment of the fund, they have not felt
themselves absolved from the need to raise
money on their own account and are as active
as ever in running the football pool, raffles,
and so on, which have been such a standby
in past years.

The Functions Room which is used for dances and other activities.

Mr. E.

J.

Hollebone shows a party round the Cold Room.

ON FRIDAY,
FEBRUARY
3RD, over a hundred
members of the Institute of Brewing visited
our firm in Reading. Although the main
object of their visit was to see and hear how
our experiment of stocking a public house
with canned and draught beer only was
working out, the opportunity was also taken
to show the party our new Cold Room and
Bottling Unit.

The visitors were divided into parties
of twenty or so on arrival, and were taken in
turn for a tour of the Bottling Hall and a trip
to the Tavern at Whitley, where the "Cans
Only" experiment has now been on trial for
over a year.

e
n.s-ti-tu-te
Brew-ers
Visits

Reading

The new Bottling Unit is of particular
interest for, apart from the fact that it is
capable of turning out some 2,000 dozen
filled bottles per hour, it is also the first unit
in this country to operate in conjunction with
a bulk pasteuriser.

last for three weeks, packed in cardboard
containers and neatly stacked in very much
less space than would have been required
for an equivalent quantity of bottled beer in
the normal metal or wooden cases.
After their tour the various parties foregathered at the Social Club for a quick cup
of tea before attending a lecture given by
Mr. E. D. Simonds in the Functions Room.
In his lecture Mr. Simonds went into some
of the facts and figures of the successful
"Cans Only" experiment, which may well
be the initial step in removing a great deal
of drudgery from the lives of both publicans
and draymen as a result of the elimination
of bottles and bulky cases and the tiresome
business of accounting for them when empty.
Finally, the members of the Institute were
offered drinks and cocktail canapes in the
bar and billiards room of the Club and,
judging by the animated discussion Which
took place, there was no doubt that the visit
had proved both interesting and stimulating.

NIr. F. ]. Riden talks to on interested groujJ in
the cellar at the "Tavern".
Bottom:

Mr. S. H. Spurling explains how the convtyor works
at the "Tavern".
Also behind the bar is
Mr. R. E. Southall, our Chief Architect.

At the Tavern Mr. S. H. Spurling received
the parties in the public bar, where he
demonstrated how the cans are dispensed
from the conveyor, which rotates slowly so
that the cans are raised automatically from
the cooled cellar to the bar, and are thus
always served at the right temperature.
Other gadgets which gave rise to considerable
interest were the specially designed can
opener and the chute which carries empty
cans down to the crusher in the cellar.
The visitors then had a look at the
refrigerated cellar where Mr. F. Riden and
Mr. C. R. Wyatt were available to answer
detailed questions on the operation of the
conveyor and the can crusher. Also exhibited
here was a sufficient stock of canned beer to

Some of the visitors examining the labelling machines
which form part of the new Bottling Unit.
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The Sunningdale Hotel, which stands on the
main road next to the station at Sunningdale,
is particularly well sited for the keen golfer
as the Wentworth, Sunningdale, Swinley
Forest, Royal Berkshire and Ascot Heath
Clubs are all within easy reach. There are
ten bedrooms and an attractive restaurant.
The Manager, Mr. G. Cunningham, has been
there for about a year, having previously
spent some time at the Angel in Staines.
Mr. W. J. Dyas, landlord of the Prince if
Wales, Englefield Green, for 32 years, says
that he "came there as a hobby and has
stayed ever since". He has a long way to go
though to catch up with one of his customers,
Mr. B. Clark, who claims to have been a
"regular" for 62 years!
Mr. Dyas was in the Life Guards for
twelve years, and he and his wife are experts
at bowls, she being perhaps a shade the better,
since, although both have represented Surrey,
Mrs. Dyas has also played for England. Their
daughter and son-in-law are at the Queen's
Arms, Addlestone.

Areas

'We

serve:

,, ,

The front entrance of the
Sunningdale Hotel.

...

STAINES
think of Simonds as brewers
whose sphere of influence extends mainly
westwards from Reading, but in fact we
have a great many houses in or near London;
the main areas where they are concentrated
being round Staines, Chertsey, Brentford and
Uxbridge. It is impossible to include the
houses in all these areas within the scope of
one short article, and so in this issue we
decided to confine ourselves to an account of
the houses in and around Staines.
MANY

PEOPLE

At the Duke's Head in Sunning hill we
caught Mr. and Mrs. D. Oxford on moving

.
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The Duke's Head is a sporting pub where
the local footballers, cricketers and golfers
are apt to meet. Mr. Oxford, who was in the
Metropolitan Police for eight years, became
Chairman of the Sunninghill Football Club
and was also Vice-President of the Royal
Ascot Cricket Club, so that it is not surprising
perhaps that the players look upon the Duke's
Head as their "headquarters".

A pleasant, friendly pub, with an attractive
saloon bar, is the Robin Hood at Egham
Hythe. Mr. and Mrs. F. Farminer have been
there for about a year, this b6ng their first
venture in the trade.
The Lucan Arms, Laleham Road, Staines,
is one of a number of houses in the area which

13
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day, as they were in the process of transferring themselves to the Jolly Butcher at
Staines. They were being relieved in turn by
Mr. and Mrs. F. Trotter.

The Victoria at Egham is extremely well
sited at the roundabout where the new Staines
bridge is being built. Mr. and Mrs. E. H.
Fry have had a pretty good struggle during
the last year or so, with mountains of earth
almost at their door and bulldozers clanking
to and fro, but things are looking tidier now.
Normally there is a big passing trade and
celebrities from all walks of life are apt to
drift in, which makes life interesting. Mr.
Fry's father held the licence at the Victoria
from 1938 to 1946, and Mr. Fry took over
from him and has been there ever since. He
takes a great interest in L.V.A. affairs and
until recently was Chairman of the Chertsey
L.V.A., and is currently Vice-Chairman of
the Surrey Federation.

VpME.UK

The "Victoria" at Egham which stands opposite
the new bridge across the Thames.

were built and opened just before the last war.
It is well sited at a road junction, has ample
parking space and a pleasant dining room
which attracts a steady luncheon trade.
The house owes its name to the fact that
the ground upon which it is built was owned
by Lord Lucan, one of whose forebears was
the noted General in the Crimean War. Mr.
E. A. G. Faulkner has been there for five
years, having previously been at the Feathers
at Wraysbury, which was our next port of call.
Mr. E. W. Summers of the Feathers is a
man of many talents. Before entering the
trade, some six years ago, he designed ladies'
clothes, was a champion ballroom dancer,
partnered by his wife, and spent a good deal
of time as an entertainer with the Forces. He
plays four instruments, and his wife can sing,
so that there is always a lively atmosphere
Mr. W. J. Dyas (left) chats to Mr. B. Clark
outside the "Prince of Wales".

will make it his career, once his time
"Oliver" comes to an end.

at the Feathers, which attracts people from a
wide area.

Another

The pub itself is probably 500 years old,
and may well have been a coaching house on
the old Windsor-London road. The bar, with
its original beams, has been decorated with
taste and has a warm and welcoming air
about it.

Mr. R. W. A. Irwin does a roaring trade in
snacks and lunches, drawing his customers
from among local business people as well as
from passing cars.
A disastrous fire broke out at the Bulldog
on December 28th, 1959, and burnt its way
through the kitchens, a private sitting-room
and the off sales, before it could be brought
under control. Fortunately the fire just
stopped short of the panelled bars, and so
Mr. Irwin, with the aid of temporary lighting
and various other expedients, was able to
keep going by hook or by crook until repairs
were completed some weeks later.

Mr. Roberts, who was previously at the
Jolly
Butcher
in Staines, played for the
Sunbury Football Club for 20 years, and has
also won the Staines area Licensees' Darts
Championship on three occasions.

Mr. and Mrs. Farminer behind the bar at the "Robin Hood."

Middle:

Mr. and Mrs. C.:R. Winter with their cat "Micky".

Bottom:

A game of shove ha'penny at the "Feathers".
(Left to right): Mr. R. Franks, Mrs. Pat Downey,
Mr. A. R. Medhurst and Mr. E. W. Summers

Mr. C. R. Winter has been at the Three
to
be strictly accurate-he
started in the old
premises, which were over the road, and then
moved into the present building when it was
opened in 1939.

The Greyhound is next to Kempton Park
Racecourse and obtains quite a lot of trade
from this source, particularly when there is
an evening meeting. Mr. A. Brown, who
holds the licence, has 30 years' experience in
the trade, and has previously been at the
Horse and Groom and the Sun in Chobham.
Regular readers will remember that we
published a picture last year of his son
Charles, now aged 13, who was chosen to
play one of Fagin's gang in the successful
West End Musical "Oliver".
Although
attracted by the stage, Charles has not yet
finally made up his mind as to whether he

14
Courtesy of the
Simonds family archives

..6...

6"'I(:IMf\Mn.~J:AMllV.ME.m:

We next looked in to the District Arms, a
family pub, also in Ashford, where Mr. W. M.
Ceaton has been the landlord for nearly two
years, having previously had the Three Kings
in Twickenham.

Horse Shoes at Feltham for 29 years-or,

Mr. Winter, who is a cousin of that great
steeplechase jockey, Fred Winter, runs a
highly successful darts team, which seems to
have collected most of the cups in the district,
and he is also President of the Spelthorne
L.V.A.

inn is the

Bulldog which is on the A.30 road in Ashford.

The Load of Hay at Bedfont is another
house built shortly before the war. Mr. and
Mrs. V. H. Roberts had only just taken over
when we were there, and the place was due
for redecoration. Once he has got things shipshape again Mr. Roberts plans to open the
dining-room for lunches which should be a
paying proposition in this locality.

Top:

well-sited modern

III

'"

Nearby is the Black Dog which had just
been modernised and redecorated throughout
when we called. Mr. W. J. Huse and his
father before him have held the licence for
a total of 54 years, and Mr. Huse remembers
the time when the inn was surrounded with
market gardens instead of the serried ranks of
houses which stretch for miles today.
Laleham, with its wide main street,
attractive period houses, and old rosecoloured church surrounded with yew trees
somehow seems to have survived the unlovely
avalanche of bricks and mortar which has
swept across the country round it. It still
retains its individuality and an atmosphere of
peace. Here we found the Feathers where
Mr. and Mrs. F. E. Mobbs are the tenants.
The inn is an old one and we inspected there
a copy of the "Rules and Orders for the
Government of the Friendly Society" run by
the landlady in 1820. Today it provides a
comfortable headquarters for the Staines
Angling Society, and in the summer Mr.
Mobbs' carefully tended flower-beds and
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A lunch-time session at the "District
A1r. W. A. Ceaton behind the bar.

Arms" with

window-boxes provide a welcome dash of
colour as one drives along the village street.
The Carpenters' Arms in Chertsey, another
house built just before the war, relies mainly
on local trade and there are certainly enough
"chimney pots" round it to keep Mr. K. D. F.
Bemmer busy. He has been there for some
two years, following a spell of five years at
the Dog and Partridge, Sunninghill.
Mr. and Mrs. H. T. Kenney,

of the

Black Horse, New Haw, are particularly proud

of their handsome spaniel "Prince", who on
three occasions has successfully seen off some
burglars. As a result of this he has received
a good deal of publicity and is quite a wellknown local character. Mr. and Mrs. Kenney
have been at the Black Horse for three years
and before that they were in business together.

The inn sign outside the "Bulldog" which commemorates the
award of a Gold Medal, a Siloer Medal and Diploma for
Bulldog Pale Ale at the Brewers' Exhibition in 1950.

become the headquarters of the Virginia
Water Football Club, of which Mr. Watts is
a Vice-President, and, being situated in an
attractive bit of open country, is always
crowded in the summer.
The Rose and OLive Branch at Callow Hill is
a pleasant country pub tucked away amongst
the wo?ds near. Virginia Wat~r. There are
some big sandpits nearby which have been
used in a number of well-known films, such
as the "Bridge on the River Kwai" and the
"Camp on Blood Island", and so the landlord
Mr. D. T. Counsell, now shows no surprise
when his pub suddenly fills up with Oriental
gentlemen of a somewhat sinister aspect.

Mr. and Mrs. Walts outside the "Royal Standard".

Mr. E. A. Watts, of the RoyaL Standard at
Stroude, has always been a keen rowing man
and belonged to Chiswick Rowing Club for
twenty years, during the last five of which he
acted as their coach. This attractive inn has
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Nearby there is a rehabilitation centre for
people from all over England who have had
accidents in industry, with the result that the
Rose and Olive Branch has become almost as
well known in the North and Midlands as it
is locally.
This concluded our tour of some of the
inns around Staines and a varied lot they had
proved to be; ranging from the bustling
modern house situated on one of the main
traffic arteries out of London, through the
suburban family "local", to the rural pub,
close to London, but still secluded in its bit
of unspoilt countryside.

,
I

Picu, »d at the "Black Horse" are (left to right) Mrs. Rosina
Thorn-is, Mrs. Kenney, Mr. Kenney and the gallant 'Prince'.

J
(

Antelope
Hotel
ADDITION to the list of hotels
run by our Hotels and Catering Department
is the Antelope at Dorchester, which was taken
over on November z rst.

AN INTERESTING

Mr. D. T. Counsell poses with 'Sherry' and 'Count'.

Dorchester
itself, with
its Roman
Amphitheatre, known as Maumbury Rings,
is one of the most historic towns of England,
and, according to local records, an inn has
stood upon the site of the AnteLope since the
early part of the 15th century. Today the
hotel still contains the oak panelled Court
Room in which Judge Jeffreys held his
notorious "Bloody Assize".
The AnteLope is well sited in the centre or
Dorchester and, being 124 miles .frorn London
on the main Exeter road, it is a useful place
to stop and spend the night en route to the
West Country. It is very popular locally, of
course, and is used by the barristers, who

The "Antelope Hotel" in Dorchester which
has recently been taken over by our firm.

have their own wine cellar, when the Assizes
are held in the town.
A good many improvements are planned
during the course of the next few months,
starting with the redevelopment of the ground
floor, which is designed to produce two new
bars and a cocktail lounge. A new kitchen is
to be built next to the restaurant and more
bathrooms will be put in before the whole
premises are finally redecorated.
There
are 24 bedrooms and the restaurant seats
70 people.

17
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monastery in German), which was built
originally by Cistercian monks. Others are
Schloss Johannisberg (The Hill of St. John)
and St. Maximin Grunhaus, which are both
Benedictine foundations.
By the tenth century Strasbourg, Worms
and Mainz were thriving cities in competition with each other, and Cologne was
the first market of general importance,
exports of wine from that city to England
being recorded in the eleventh century.
Unfortunately during the Middle Ages
there were great political upheavals and
many vineyards disappeared altogether, and
it was not until the eighteenth century that
prosperity returned.
In the nineteenth century, for the first
time, German wines were called by the name
of the village in, or near which, they were
grown. Hitherto, they had been classified
simply as "Rhenish" or occasionally as
"Hock", a name which was supposedly
derived from the little village of Hochheimam-Main, where good wine has been made
for many centuries.
The village of Beilstein nestles amongst the vineyards.

THE

TABLE

WI NES

Rhin
and
Moselle
by P. H. Manners Wood
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OR all practical purposes, cultivation
of the vine may be considered to have
started in Germany during the first
and second centuries A.D. After the period of
Roman occupation and with the advent of
Christianity viniculture spread over a large
part of Germany, and it was Charlemagne
above
all others
who fostered
and
popularized it. At that time vines were
mainly planted by the monastic orders, for
it was the Church which owned most of the
vineyards, and it is interesting to note the
ecclesiastic connection which is carried on
to this day in the names of such vineyards as
Kloster Erberbach, (Kloster meaning a

F

Nowadays the ownership of the vineyards
has tended to fall into the hands of smaller

A wine cellar in the Rheingau.

growers and, after a period of eclipse due to
the last war, the German wine industry,
with its usual resilience" seems to have found
its way back to the prosperous conditions
which existed between the wars.

The German Vinev ards .
./

The vineyards of Germany are the most
northerly in the world. The southern-most
point of the Palatinate district is on the
49th degree of latitude, which corresponds
with the Champagne district, which is the
next most northerly wine growing district in
Europe.
Largely on this account German wines
are costly, as the grower has many climatic
hardships with which to contend. In 1929
for example, the Rhine was completely
frozen over and casks were coopered on the
ice. In such a climate, mid-May frosts are
always liable to catch the unlucky grower
and destroy his young shoots in one night,
and protective measures which have to be
taken to avoid this include the lighting of
fires and smoke screens.
In contrast to the vineyards of France,
most German vineyards are set on steep
slopes, and the reason why viniculture can
be carried on in so northerly a district is
solely due to the unique assembly of steep
hills, mountains and rivers, both great and
small, which provide sun-traps and heat
basins. The common practice is to leave the
grapes to mature in the sun for as long as
possible, and there is a saying that "it takes
thirteen months to make a good vintage",
The Wine Festival at Winningen in the Moselle Valley.

slate and pebbles which are easily warmed
by the sun and are thus ideal for the
Riesling grape.
The best Rheingau wines have a good
bouquet and a delicious flavour, with great
keeping qualities, and many people consider
them to be unequalled by any other white
wines in the world.

Rheinpfalz

or Palatinate.

Most of the finest wines in this district
come from vineyards on the foothills of the
central Haardt mountains, some ten miles
west ofthe Rhine. Deidesheim, Wachenheim,
Forst, Ruppertsberg and Bad Durkheim are
amongst the best known names. The soil is
mostly heavy and very fertile, and the wines
do not have the finesse of the more northerly
areas.
The Romantic Middle Rhine near Oberwesel.

and this is true, because sometimes the grapes
are left on the vines almost up to Christmas
when the wood is already ripening for the
harvest of the following year. Most of the
wines of Germany, except those from the
valley of the Rhine and its tributaries, are
consumed locally and, in passing, mention
should be made of the wines of Bavaria, and
in particular, the wines made near Wiirzburg
in Franconia, which are called Steinwein
and are usually found in flagon type bottles
known as "Bocksbeutel".
On the Rhine itself, the best wines are
made in the districts of Rheingau, Rheinhessen and Rheinpfalz (Palatinate) as well
as in the Nahe Valley.

Rheingau.
On the right bank of the Rhine, starting
at Lorch and extending as far East as
Hochheim-am-Main, is the Rheingau, which
contains some of the most celebrated of all
names in German wines. Vineyards such as
those of Rudesheim, Schloss Johannisberg,
Marcobrunn, Kiedrich and dozens more.
These vineyards are backed and sheltered
from northerly winds by the Taunus mountains and the soil here consists of beds of

The Palatinate is climatically favoured
since it is the farthest south of the German
wine-growing districts and has plenty of
shelter from prevailing cold winds. Late
gathered wines are common in good vintages
and, consequently, the wines are the heaviest
and sweetest made in Germany, and are
very often consumed mainly as dessert wines.

Rhei nhessen.
This district on the left bank of the Rhine
extends from Bingen to Worms via Mainz.
Soil contrasts here are very great and the
A vineyard scene during harvesting.

Sylvaner grape is particularly suited to the
heavy clay which is so often found. Fullbodied robust wines are made in large
quantities at such places as Oppenheim,
Nierstein, Nackenheim, and many others.
It should be mentioned here that the world
famous Liebfrauenstift vineyard of the
Liebfrauenkirche (Church of our Lady) in
Worms has lent its name to Liebfraumilch,
which is probably the most widely known
German wine name. As a result the word
Liebfraumilch has now become the generic
name applied to the soft and agreeable wines
of good quality from this district.
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•
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Kallstadt.

WORMS

BadD.urk~ei",
Wachenhe.m
t

•
MANNHEIM
Heidelburg

FO;

.Brauneberg

Nahe

•

Ruppe~t"burg

The wines of the Nahe Valley are more
elegant and less full-bodied than other
Rhine wines and the famous name here is
Schloss Bockelheim, with Kreuznach as the
chief commercial town.

Nier;tein
Oppenheim

• Heckenheim

•

•

• Hockheim

Nack;nheim

•

.5

Neustadt
•

SPEYER

.

Heilbtonn

•
KARLSRUHE

•TRIER

Seilstei.n

STUTTGART.

STRASS8URG

•

The Moselle.

•

Few European rivers can rival the
Moselle for beauty and scenery. Bordered
by picturesque hills, the river leaves Luxembourg and winds its way north-east until it
flows into the Rhine at Koblenz. The main
regions are the upper Moselle which finishes
near Trier, the middle Moselle stretching as
far as Reil and the Saar and Ruwer Valleys,
where the best growths are found. Certain
names stand forth and among them are
Piesporter, Brauneberg, Berncastel, Graach,
Wehlen, and Zeltingen.
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denote that the wine is in any way unsound.
A good Moselle, although best consumed as
young as possible, will last for ten to twelve
years, whilst a comparable wine from the
Rhine might well live for twenty years, but
the ordinary wines of both regions are best
drunk young.
In order to differentiate between Rhine
and Moselle wines, Moselle is bottled in
green or blue-green bottles whereas brown
or brick-red are used for Rhine wines.

Moselle wines are characteristically
lighter and drier than Rhine wines and for
that reason should usually be tasted before
them. Body and alcoholic strength are
less in evidence than bouquet and fragrance,
and they make a delightful drink in warm
weather.
It is interesting to note that
some wines are called "Spritzig" wines,
since, as a result of after-fermentation a
faint prickling sensation can be detected on
the palate. Because some Mo;elle wines
have a suspicion of sparkle it does not

The Vintage.
The Vintage in both the Rhine and
Moselle valleys is preceded by the closing of
the vineyards by the local authorities early
in the autumn. Church bells announce the
start of the harvest, which usually takes
place in late September or early October.
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dry almost into a raisin, so that the juice
becomes highly concentrated and sweet.
A number of Rhine and Moselle wines
lend themselves well to the manufacture of
sparkling wines and they stand on their own
merits, have individual characteristics and
are extremely charming.
Comparatively few German red wines
are made and they have never attained the
eminence of the white wines. The best are
grown at Assmanshausen, close to Riidesheim,
To sum up, good German wines can
never be cheap owing to the climatic conditions in northern latitudes.
In certain
good years quite exceptional wines are made,
the 1959 Vintage being a notable example,
both on the Rhine and the Moselle.

A typical landscape in the Moselle Valley.

NAHE

+

A visit to these areas is well worthwhile and will repay the tourist in search of
both romantic scenery and good wine. The
Castles on the Rhine, the Moselle with its
mediaeval towns, and the gaiety of the autumn
wine feasts are likely to remain a vivid and
enchanting memory for all time.

The pickers are mostly women, who use
scissors for cutting the grapes, special
bunches sometimes being selected to make
a particular wine; this process of selection
being denoted by the German word "Auslese".

Courtesy of the
Simonds family archives
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and Barclay

THE WINTER
Courage and Barclay
Ltd. launched a new £3 million scheme
for a new Beer Bottling Factory to be sited
at Southwark on London's Bankside. This
project forms part of a scheme of modernisation and expansion which will result in the
Company having the most modern bottling
factory in the world.
DURING

The German wine grower does not blend
his wines as does the Frenchman, a wine
always originating from one particular
vineyard, even though many growers may
own a holding in the same vineyard.
Not everybody finds it easy to understand the description on the label of a bottle
of Rhine or Moselle wine, so let us take as
an example Kiedricher Wasser rose Riesling
Beerenauslese 1959. First comes the name
of the village, Kiedrich ; then the vineyard,
Wasserrose; next the kind of grape used, the
Riesling; and, finally, Beerenauslese explains
that
each particular
grape has been
individually gathered from within the bunch.
Other German words to be found on labels
are "Spatlese" which means Late Gathering,
and "Trockenbeerenauslese"
which means
that each individual grape has been left to

An artist's perspective of the new bottling factory which is being built at Park Street, Southuiark,

The existing bottling factory, built in the
1930's is to be modified and linked with the
new factory so that
the units are
complementary.
The attractive artist's impression of the
new buildings, pictured above, shows five of
the despatch bays, the warehouse, and, in
the centre with a slightly barrel-shaped roof,
the main bottling hall.
Both bottling factories will serve a large
new warehouse in which caseszof full and
empty bottles will be handled by a
mechanical system designed to provide a
rapid turn round of delivery trucks.
Racking and Filtration taking place in a German Cellar,

As the site is close to the river it has been
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necessary to construct the new buildings on
concrete piles which reach a depth of 80 feet.
Sir Alexander Gibb and Partners have
designed the buildings, and Production
Engineering Ltd. have devised the mechanical
handling system. The beer and service plant
installations have been designed by the
technical staff of Courage and Barclay.
Preliminary excavations for the concrete piles taking place.

Mr. Philip Wadlow opens the new Arthur Cooper shop in
Chepstow Road, Newport, watched by Mrs. F. M. Watkins,
the Manageress, and Mr. B. H. Quelch, Manager of our
Newport Branch.

ARTHUR COOPER BRANCHES
ALTHOUGHIT HAS BECOMEquite usual to
produce a fairly long list of new Arthur
Cooper Branches each time the GAZETTEis
published, December 6th saw a new departure
when two branches were opened on the
same day and in the same town.
The shops concerned are in Clarence
Place and Chepstow Road, Newport, and
they are in addition to the shop which has
been established for some years at 9, High
Street, Newport. Other branches in South
Wales are situated in Cardiff, Barry, Bridgend
and Ebbw Vale.
The new shops are bright and colourful,
and their contemporary styling is designed
to provide the maximum display space.
Counters are small and wall space is devoted

Large clear windows give the Clarence Place shop
an attractive appearance.

OUT

to a fascinating display of wines and spirits
to suit every occasion and to meet the keenest
budget. All bottles are clearly priced so that
the customer can easily browse among the
racks and shelves and select exactly what suits
his taste and pocket book. Should he want
advice, then there is an expert assistant at
hand, who can suggest just the right wine
to meet his needs. The firm's wine list, which
is freely available on application,
also
contains much sound information and advice.
All Arthur Cooper Branches willingly lend
glasses for parties or functions of any kind or
size, and wines are provided on the understanding that those which are unopened
are returnable. Delivery is immediate and
free.
A small counter with a spacious display area typifies the new Arthur Cooper shops.
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Apart horn wines and spirits the Arthur
Cooper Shops offer a wide, range of beer,
cider, liqueurs and soft drinks. Indeed, there
is even a selection of inexpensive glasses
available for the customer to choose from.
The firm of Arthur Cooper was established
as a wine merchant's in Reading in 1797,
and was acquired by H. & G. Simonds in
1928. Since then expansion has taken place
until there are today 65 branches distributed
from the outskirts of London to the South
Coast, the West Country and into South
Wales.
The two new shops in Newport were
opened by Mr. Philip Wadlow, General
Manager of Arthur Cooper, in the absence of
Lt.-Gen. Sir Charles Allfrey, who was held
up by the flooding, which had made many
of the roads in South Wales impassable.
In addition to the contractors, a number
of trade friends and friendly rivals attended
the opening and were able to pass favourable
judgment on a rather different style Off
Licence from the ordinary run.
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Parties
for all
es ...
YEAR
the winter season ushers in a
succession of parties of one sort or another
throughout the Simonds territory.
These
range from a Christmas Party for employees'
children aged five years and upwards, to
the Annual Pensioners' Dinner at which the
oldest guest this year proved to be Arthur
Heybourne, who is 85.
EACH

-try

Some of the Pensioners enjoying the concert which was put
_._£L_ ..~'--~L_~'~~·
members of the Brewery Staj):
Courtesy of the
Simonds family archives
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Many of the Branches give a party, the
larger ones such as Plymouth, Newport,
Bristol, Staines, Bridgend and Ludgershall,
having a dinner followed by a dance, often
for several hundred employees and local
tenants. At Reading there is a dance with
a buffet which is normally attended by some
700 of the staff and their friends, while at
Brighton, where the staff is quite small, their
party usually takes the form of a dinner and
a visit to the theatre.
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Members of the staff lend a hand at tea-time.
(Left to right): Miss Pat Fidler,
Miss Anne Levey, Mrs. Beryl Jones and Mrs. Dorothy Tune.

This year the Pensioners' Dinner at
Reading was held on January 6th, and some
57 pensioners were present. Their total
service with the firm amounted to 2,250 years,
and nine of them had served for over 50 years.
Also present were Mr. E. M. Downes, Head
Brewer and a Director, and Mr. K. P.
Chapman, who is Financial Director. After
dinner the pensioners were entertained by
members of the Brewery staff, who had
volunteered to put on a show for them.
Nearly two hundred children came along
to the Children's Party on January 14th,
which was held at the Oxford Ballroom in
Reading. A fast moving programme was laid
on which included a skiffie group, a conjuror,
a cinema show, and games and songs,
accompanied by a band. There was tea, of
course, with countless sticky'" cakes, and
Father Christmas, who arrived in a sleigh,
rounded things off by giving a present to
one and all. Mr. David Simonds attended
and members of the Social Club Committee

27

were also present in force to lend a hand, as
they are whenever a party is organised at
Reading.

Another attractive group taken at the Children's Party.

Ho~leaves
I ST our firm was honoured by
an official visit to the Tamar Brewery,
Devonport,
from the Lord Mayor of
Plymouth, Alderman F. J. Scott.
ON NOVEMBER

"'ines '-or
the Yestive
season
is so much on the
increase that Wine Tastings have become a
regular feature of the Trade. This year our
Branches at Plymouth and Newport each held
a wine tasting before Christmas to help their
Free Trade and other customers to choose
what they wanted to order for the festive
season.
THE

POPULARITY

OF WINES

At Plymouth Mr. M. F. Ridler organised
the Branch's "Wine Fayre" for the third
year running. This took place on November
the 23rd and 24th in the recently rebuilt
Guildhall, and some four hundred customers
and friends came along to sample the wines
which were attractively laid out on tables
and an exhibition stand. Some twenty-five
wines were on offer, in addition to Barclays'
Lager in bottle and can. After they had
finished trying out the wines, the guests were
tempted by a well-laid out buffet which had
been produced by the Lockyer Tavern. There
was also a bar where Hop Leaf beers were
available.
At Newport wines were laid out for
tasting for nearly a month, from November 7th
until December znd, and Representatives
28
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brought round groups of eight to twelve of
their own customers at a time and showed
them the wines individually. On display were
a selection of Burgundies, Clarets, Portuguese
and Spanish table wines, German and
Yugoslav Hock, Chianti, the complete range
of Arthur Cooper Sherries and Ports and all
types of Mainland wines.
Top :

The attractive layout for the Wille T asling
at Plymouth.

Below:

Mr. B, H. Quelch of Newport helps some
customers to select a wine.

Being a Welfare Officer in H.M. Dockyard, Alderman
Scott was particularly
interested to see the working conditions in the
Brewery.
After the tour the Mayor, who was
accompanied by the Sergeant at Arms and
the Mace Bearer, inspected a range of our
finished products and signed the visitors'
book. He said that he had been much
impressed both by our production methods
and by the conditions under which employees
worked.

•

On January r6th the Stag and Hounds at
Binfield provided the background for a scene
for the I.T.V. play "Witness the Night"
which was shown on television on February
znd. The scene filmed was supposed to
represent a young couple leaving a public
house on the Yorkshire Moors and driving
off in a sports car.

..•
Our energetic and enthusiastic Member
of Parliament for Reading, Mr. Peter Emery,
tells us an amusing story about his recent
visit to America.

Filming for an I. T. V. play taking place at the
"Stag and Hounds" Binfield.

As a member of an official Parliamentary
delegation observing the Presidential elections,
he included in his tour a visit to the new
British Embassy in Washington. He was
shown all round the Embassy and being of an
enquiring turn of mind he decided to open the
door of a large refrigerator which he saw in the
kitchens. "There"-to
use his own words"I was surprised and delighted to find facing
me and using up practically the whole of the
space in the refrigerator, a positive wall of
Canned Tavern Ale. I cannot recall ever
before seeing so much Canned Tavern Ale
stacked in one place".
We feel sure that Mr. Emery would have
congratulated his hosts on their excellent
choice of beverage, which was certain to
sustain them admirably in their important
work, as well as giving their American friends
an insight into the finest products of a British
Brewery.
For our part, we congratulate Mr. Emery
on following so keenly and with such obvious
relish the interests of his constituents, and we
wish him well in his Parliamentary career.
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Arriving at r0-45 a.rn., the Mayor toured
the Brewery for nearly two hours and took a
great interest in the brewing process and the
modern handling methods. He was conducted
round by Mr. D. J. Simonds, Mr. C. R.
Holman and Mr. J. E. G. Rowland, and was
introduced to departmental heads and other
members of the staff as and when the
opportunity arose.

v.ME.m:

Appointments of particular interest which
have been announced recently are those of
Mr. P. H. Manners Wood as a Director of
Charles Kinloch and Co. Ltd., Mr. S. H.
Spurling as a Director of Cantrell and
Cochrane (Southern) Ltd., and Mr. J. L.
Hastings as General Manager of Anchor
Taverns.

Our picture of the Old Plymouth Society
studying an Elizabethan House in Looe
Street during a tour of the Barbican, shows
in the background the Minerva Inn, which
also goes back to Elizabethan times, and is
reputed to be the oldest licensed house in
Plymouth. Work is going on to restore the
old houses along the street, on either side of
the Minerva, which have very much the same
external appearance as when they were
originally built.
The Minerva is also close to the Plymouth
Arts Centre whose members have made the
old inn their "local". When the landlord,
Mr. 'Dave' Bunker, moved to the Eagle
Tavern recently the members of the Centre
commissioned Adrian Truscott, a well-known
Plymouth artist, to paint a view of Looe
Street which the Secretary, Mr. John ShieldsGray, presented to Mr. Bunker in recognition
of the friendly hospitality the members had
always received at the Minerva.

When the Queen of Nepal visited Berkshire on the 29th October, our Hotels and
Catering Department was called on to provide
lunch at Easthampstead Park College and
tea at Oakfields Old People's Home at
Wokingham.
The luncheon menu was as follows :Melon frappe

•
Suprtmes de Volaille Polignac

Fino Seco Sherry

•
Calabresse

au beurre

Chaux de Bruxelles

Pommes Fondantes

Mr. Manners Wood is Manager of our
Wine and Spirit Department at Reading and
Mr. Spurling is Manager of the Estates
Department.
Mr. Hastings was Manager
of our Hotels and Catering Department, in
which appointment he has been succeeded
by Mr. G. C. Bousfield.
It has also been announced that Mr. S. R.
Gray has been appointed Assistant Manager
of our Bristol Branch, his place as Manager
of Gloucester Sub-Depot being taken by
Mr. A. Allen.
The Old Plymouth. Society pictured near the "Minerva Inn"

The battlefield scene depicted in our
photograph of the South Berks Yard was
taken during the winter when the old South
Berks Brewery
buildings
were
being
demolished to make way for further modern
extensions to the Brewery at Reading.

Mr. R. B. St. J. Quarry was awarded the
O.B.E. in the New Year Honours List for
political services in Reading. Mr. Quarry
is Joint Managing Director of H. &. G.
Simonds Ltd., and is also on the Board of
Courage, Barclay, Simonds.

Fraises Romanoff

•
Les Fromages

Assortis au Celeri
Caft!

Those who read the article "The Royal
Mail" in our last issue will be interested to
know that Mr. J. V. Hasker of our
Accountants' Department at Reading is a
great grandson of the Thomas Hasker who,
with John Palmer, was responsible for the
organisation of the Mail Coach system.

~
A well-known landmark in Swindon
Old Town disappeared recently when the
old brewery chimney at our branch there
was demolished. The brewhouse is also being
dismantled as part of the general scheme to
modernise the complete premises.
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Mrs. Sally Eagle celebrated the completion of her first year as tenant of the
Shoulder of Mutton at Play Hatch by roasting
a sucking pig in the garden on Guy Fawkes
Night. Fireworks and 'a bonfire completed
the party, which was attended by about a
hundred people.
Mrs. Eagle worked in our Hotels and
Catering Department before becoming a
licensee.• ~

Demolitions in progress in the South Berks Tard.

Carton Charlemagne 1955

•

Mr. S. H. Spurling and Mrs. Saliy Eagle at the
anniversary party at the "Shoulder of Mutton".
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Our cheerful picture of the handbell
ringers practising a special welcome for the
New Year comes from the Wellington Arms,
Baughurst. The bells are some 200 years old,
and the team, under their captain, Mr. Len
West, intend raising enough money this year
to provide a treat for local children and
old folk.
Bellringers at the" Wellington Arms. (Lift to right)
Mr. Brian Hague, Mr. Peter Farr, Mrs. Marjorie
Stagg (landlady), Mr. Benny Kulski, Mr. Horace
Huse, Mr. Bert Nash and Mr. Len West.

Heavy rains accompanied by rising flood
water during November forced the transfer
of religious services from
St.
Peter's
Church, Chalvey, to the nearby Foresters
Arms. At one time the water in the church
was almost knee deep.

OBITUARY
It is with great regret that we record the deaths

A
What we feel must be a unique distinction
for a woman has fallen to the lot of Mrs. Lily
Colin, of the Park Inn, Kings Kerswell. A wellknown darts player, who has been Devon
County Champion, she was elected President
of the Mid-Devon and District Darts League
last autumn.

~
An unusual sign exhibited at St. Peter's Church, Chalvey.

A Simonds inn prooides
Christmas display.

the background for
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J. W. VICKERY, and two of their children,
Judith and Keith, as a result of a tragic motor accident which
occurred on Sunday, November 27th. Mr. Vickery first
started with our firm in 1941, but soon afterwards joined the
Marine Commandos, with whom he served until the end of
the war. On returning to the firm he was employed in the
Estates Department and was in due course appointed a Public
House Inspector. In 1955 he was transferred to Swindon as
a Representative, but returned to Reading in January, 1958,
as Chief Public House Inspector. In April of the same year he
was appointed Assistant Manager of our Bristol Branch, where
he was at the time of his death.
MR. C. A. cox, on September 23l'd, who succeeded his father
as tenant of the Fox and Hounds, Haydon Wick, in 1952, the
tenancy thus having been in the family since 1905.
MR. F. C. EARL, on the 24th of November.
He had been
licensee of the Globe at Brixham since 1947.
MR. c. L. SMALL, on December 17th, who had been tenant
of the Bell at Weyhill since 1950.
MR. E. ASKEW, on December 27th, after a long illness. He
had been tenant of the Red Lion, Harbertonford since 1957.
MR. A. S. DENCH, on January 14th, who had held the licence
of the Pipemakers' Arms, Uxbridge, since 1950.
MR.

For their Christmas window display
Great Western Motors of Reading decided to
exhibit a Vauxhall 'Victor' car against a
background designed to represent a Simonds
house. As can be seen from our photograph,
the combination proved to be an attractive
one.
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The following have also kindly given permission for the use of
photographs :The German Tourist lriformation Bureau, page 19 (bottom),
page 20 (top): Deinhard & Co. Ltd., page 18, page 19 (top), page 20
(bottom), page 22 (top): Percy Fox & Co. Ltd., page 22 (bottom):
South"'Wales Argus, page 24, page 25 (top and bottom): Ex-Press
Photos, page 28 (top):
Western Morning News, page 30 (top):
Wiltshire Newspapers, page 31 (bottom):
Windsor, Slough and
Eton Express, page 32 (top).
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We wish to express our thanks to the Bracknell Development
Corporation for kindly assisting over material and photographs
used in the preparation of the article "Life in a New Town" .

Published by H. & O. Simonds Ltd., and printed by Bradley and Son, Ltd.
at the Crown Press, Caxton Street, Reading.

