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 Times are hard (even in ‘New Roman’) - and likely to get harder; but this is not the only reason I seem to be plugging the brewery. It is also because it is an idea that is ten years old this month and so closely associated with Bert Temple’s whimsical ‘Order’ that it is an integral part of the ‘tribute band’ that is the “Friends of the Froth Blowers.” Should you wish to try some, then the Frothblowers in Werrington and the Thirsty Giraffe in Deeping St. James – run by FOFB Steve Williams and friend, John - feature our beer more than occasionally, as does the Land of Liberty, Peace and Plenty in Heronsgate (M25 – Junction 17). Now, the Marlpool, near Heanor, almost always has one or two (Fri-Sun); the Cask & Pottle, Tutbury, more-often-than-not has one; the White Hart, Bargate stocks Barking Mad, and the Flag in Castle Donington always has our beers. The Abbey in Shrewsbury takes four to six at a time, and the Chestnut Tree in Worcester takes beer almost every week. This enables me to drop beer regularly at the Stratford Alehouse on the way and visit Sue at the (not-to-be-missed) Three Kings in Hanley Castle, to drink - and take a monthly beer there, too. In Coventry, the Broomfield (by the rugby ground) and the Royal Oak, Earlsdon, try not to run out of Piffle Snonker; which, of course, can also be said of the Wellington in the wonderful ‘workshop-of-the-world’ that is Birmingham.
TRAM-CAR-TOONS
[image: ][image: ][image: ] I was amused to receive this attachment about the AOFB which appeared in a Tramcar magazine. It was one of three, showing a drunken man confusing a tramcar official with a bar-tender. This is the only one directly identifying the gentleman as being a Froth Blower – a ‘Tornado,’ no less! Bert would not have been pleased: nor, I doubt, would he have liked the idea that his name had been supplanted by a ‘Ronald Frothington’ as being the founder of the Order. You would have thought that the writer of the article might have looked him up.
Annual Gathering
 No place is perfect but, as Simpson’s has become rather Americanised and its bureaucrats unhelpful, and the Rose is booked on the 29th, I contacted the Fox & Anchor, Charterhouse Street, EC1M 6AA, who can do that date (drinking in the pub and eating next door, it seems). I am putting £100 down (refundable) so if only one other turns up, we can share the bill! As their menu is somewhat convoluted, I suggest using my letters and numbers – e.g. I am opting for ST5/MC3+SI2/PU1. As it will be pay-as-you-go, should you wish to spend less – or more – feel free to tailor your choices to your needs (including sharing). Try to respond before the 22nd. Given the economic forecast, this might be our ‘last supper.’
Dave finwood40@btinternet.com 07525 100644.
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Froth Blowers Brewing Company

Hastingwood industrial Park, Wood Lane, Birmingham, B24 9QF.

It is now ten years since | registered the brewery, and nine years since we produced and sold a few firkins of our first
beer — Piffle Snonker. For three years we operated on a 6 BBL plant on the site in Wood Lane, Erdington, and for the
last six on an 18 BBL one in a unit only a few yards from the first — keeping the smaller kit for trials (and emergencies).
Covid has been stressful at all levels, and has meant, for us, an eventual reduction
in staff to the point where we are now a ‘family firm’ (as we were when we
started).

The twelve beers featured here are not all available all the time, but we try not
to run out of Piffle Snonker and Barking Mad. Both are what could be called
‘modern’ beers, relying on hops from the ‘New World.” Anthem, Hornswoggle,
Gollop With Zest and Jolly Brewer fall into this category — but the last uses only NZ
hops. The rest are ‘traditional,” using British ingredients (or European in the case
of Sporting Times).

I'like to think, despite evidence to the contrary, that ‘good beer will drive out bad.”
We use Maris Otter malts (with small quantities of specialist malts and cereals
according to the recipe); we use flower-cone hops (i.e., not pelleted); and we use
‘wet’ yeast (i.e., not dry, packeted yeast). If we could afford to sink a well, we
would use well-water, too (after all, water from local aquifers is why old
breweries started where they did — Burton being the most spectacular example).
We do use clearing agents, including isinglass, and our beers are not gluten-free
-asyet!

The names of our beers are all taken from words and phrases used by members
of Ye Ancient Order of Froth Blowers (1924-1931) — in particular, those of Bert
Temple, ‘Hon. Sec. No. 0’ (hence, ‘Templer’, our 4.4% Burtonised bitter). Bert
Temple was a member of the 1% Sportsmen’s Battalion in the Great War (Old

Pals Ale). The first words of the membership booklet of the A.O.F.B. were “Do
you gollop your beer with zest; if so, you are unanimously elected, etc.” Their
anthem started “The more we are together ...” and was sung as often as the

National Anthem by the 688,000 empire-wide members in the late-1920’s. The
Sporting Times (“the ashes of English cricket” newspaper) became the AOFB’s

mouth-piece, edited by David Cain. The Order’s logo was the jolly brewer (a 2-

metre version in wood stands outside our brewery).

To raise more money for the King’s surgeon, Sir Alfred Fripp, members could pay
the 5/- to enrol their dogs (Barking Mad). Bert’s young secretary married a Mr.

Shepherd but held a candle for Bert (hence Shepherd’s Warning). American

Abolitionists were “pussyfoot hornswogglers from overseas.” An individual
member was a Blower; recruiters were Blasters (25 recruits), Tornadoes (100),
Monsoons (500), Grand Typhoons (1000) — plus a few meteorological superstars
(as with “Cloudburst” David Cain}. All hostelries were ‘Vats’ and it was suggested & )
that the Senior Blower bought a Piffle Snonker (mace) as sign of office. One of ,DAW“@ﬂA
the largest modern Vats is one that used to meet by the Singapore River in the
days when my late-wife worked in the country and | met friends at the Brewerkz
brew-pub. Scott, the brewer, and his assistant, Kim, produced — among other things — a beautiful stout. He gave m=
the recipe before retiring (back to British Columbia), hence Riverside Stout.

Birmingham, with so many of its pubs run by large companies following the dubious advice of bankers (spelt with a
‘w’), is not the greatest place for ‘real ale’ enthusiasts. They have to travel across the M5 or up to Derby, Nottingham
or Sheffield for a proper ‘crawl.” Genuine ‘free houses’ in this wonderful city of my birth are growing in number —
slowly — and it would be invidious of me to name more than the two that have continued to support our brewery from
the start: The Wellington and the Lamp — thank you Nige and Eddie!

Finally, as | registered the brewery at 72, and am still delivering beer at 82, my advice to retirees is “Don’t!”
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Shay, George, mine's a bitter, an'
let's have plenty of FROTH on it,
‘eos I'm a blinkin' TORNADO!
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Qur second card (fop right, opposite} has the same picture as the first but with a modified seral
nurber (2433 F) and interesting caption reading, “Shay, George, mine’s a bitler, an’ lot's have plenty
of FROTH on if, ‘cos I'm a blinkin' TORNADO!" So, what's that all about?

It's a reference to the short-lived ‘Ancient Order of Froth Blowers', an improbably-named, but genu-
ine organisation that raised funds for children's charities between 1924 and 1931. It was founded by
Ronald Frothington (appropriate namel) Noble and resulted in the new organisation mesting In pubs,
not only to enjoy beer but also to ralse the funds. Men who joined were known as “Blowers”, women
were “Fairy Belles" and children (who didn't have to drink beer), with thelr dogs, were “Faithful Bow-
Wows". Those who enrolled many others received various fitles and a “Tornado” (as In the cartoon)
had entolied 100 new members. Our drunk had clearly put a ot of effort into his enrolment campaign!
This card was posted in 1927 at the height of “Froth Blower” fever. Bob Appleton Collection
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Fox and Anchor é

Starters (S’T)
f Burrata, Heritage Tomatoes, basil and garlic crumb, truffle oil (261kcal) £12.5 (v}
39 Roasted Carrot Hummus, harissa, shallots, chilli, toasted chickpeas & seeds, flatbread (632kcal) £8.5 (vg)
3 Ham hock, Nantwich cheddar & pea croquettes, pickled onions & piccalilli mayo (762kcal) £8
i Gin & honey cured trout, lime yoghurt, pickled chilli & cucumber (339kcal) £13
g Chicken, mushroom & leek terrine, piccalilli, toasted sourdough (618kcal) £13
6 Grilled mackerel, pickled girolles, heritage tomatoes, pomegranate & mango salsa (410kcal) £15.5

Sharers (§14) _ jaclude < harar nfo
\ City Sharer - Sausage Roll, Fried Breaded Cod Goujons, Scotch Eggs, ham hock croquettes, Rosemary Fries,
Tartare Sauce, Dijon Mustard, Curried mayonnaise, Watercress (2311kcal) £32

2 Baked Somerset Camembert, rosemary and garlic Pesto, honey & truffle oil Soldiers (929kcal) £18 (v)

Market Cuts [JW Q)
(All served with Triple cooked chips & roasted shallots)
160z 28-day dry aged Cote de Boeuf Steak (1081kcal) £50
80z 28-day dry aged Rib-eye Steak (722kcal) £38
80z Rump Steak (715kcal) £24
120z Pork T-bone steak (1033kcal) £21.5
Add to your steak. Choose between
Peppercorn (137kcal), Béarnaise (203kcal), Chimmichurri{196kcal) sauce or Garlic&herb (193kcal).
() ) (e |cl)

o g =

Mains( 14)
Fox's Beef Burger, Ale Onions, Cheese, Lettuce, Pickles, Ketchup, Mayo, Fries (1196kcal) £18
(Plant based burger available) (1003kcal) £17 (vg)
Beer Battered Cod, Triple Cooked Chips, Tartare Sauce, Mushy Peas (1211kcal) £20
Braised lamb shank Pie, Truffle mash potato, roasted savoy cabbage (900kcal) £22.5
Chicken thighs, ham, leek & mushroom shortcrust pie, Mashed potatoes & Gravy (1129kcal) £19.5
Pork & apple sausages, mashed potato, roasted savoy cabbage, pork crackling, Gravy (1457kcal) £18
Gnocchi, creamed spinach, grilled artichokes & toasted pine nuts (1047) £17 (vg)

VX W

sides (1)
Triple Cooked Chips, Roasted Garlic Mayonnaise (858kcal) £5.5 (v)
Creamed spinach (436kcal) £7.5 (v)
Grilled Romanesco, parmesan & sesame seeds (193kcal) £7.5 (v)

W P

Puddings (PU/)
| Bramley apple & blackberry crumble, vanilla ice cream (567kcal) £8 (v)
2 Chocolate Brownie with vanilla ice cream (489kcal) £8.5 (v)
3 Sticky toffee pudding, caramel sauce, clotted cream (1008kcal) £8 (v)
U~ Cheese board sharer, brie, cheddar, blue cheese, goats cheese, sesame crackers (912kcal) £16.5 (v)

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance.
Please note that some of our dishes are cooked using an oil which is produced from a genetically modified product (
We‘re proud to be championing British farmers and producing fresh food sustainably \%\
Tables of 4 or more are subject to a discretionary service charge of 12.5%




