Phil’s Pop Up Kitchen

The Very Last

Phil and his team are offering a great
selection of food from snacks to full meals.
Each day is themed. At the time of going to
press, we expect:

London Drinker Beer &
Cider Festival

Wednesday: Pie Day. Freshly cooked
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pies—veggie and non veggie.

Camden Centre, Bidborough Street, WC1H 9AU

Thursday: Time for the hot stuff. Chilli
Con Carne and Vegetable Curry are on
today’s menu.

Friday: Pasta Friday including the
Nation’s favourite, Macaroni Cheese. But
meat eaters will not be forgotten!
In addition, there will be a selection of
other items on sale every day. Trad
sausage & mash using the wonderful
O’Hagan sausages, - look out for the wild
boar and gin varieties! Add on jacket potatoes, Scotch eggs and pizza slices plus a
range of baps: fish fingers, cheese with a
variety of fillings and ham and we’ll have
something for everyone.

Free Pub Quiz
Wednesday from 5pm
Simply pick up your question sheet,
answer the questions and hand it in to
the Products Stand by 8.15pm Maximum 4 people per team.

WIN TEESHIRTS AND BEER!
Prize
forlike
the to
team
with the best name.
We
would
thank
Beerblefish Brewing ComSupported
pany
and Barnet for their
by
support
of this newsletter.

Imported Beer
As always, our dedicated imported beer
bar will offer a great range of different
beer styles including blond, amber, dark,
wild yeast, aged, fruit, wheat and smoked
from a number of countries.
We will have beers from Belgium, the
Netherlands and Germany and a
selection from further afield. Come and
try a few rarely seen in the normal off
licence.

Ciders, Perries, English
Wines & Mead
Try the great selection of traditional ciders
and perries from London and other parts
of England and Wales. You’ll find them on
a separate bar with English Wines, London
Mead and London keg and bottled beer.

Amateur Cider Maker
On Friday, we will be judging the
Amateur Cider Maker of London,
sponsored by the Wenlock Arms. Interested in entering? See:
http://tinyurl.com/amateurcider18

Welcome to this special newsletter all about
the 2018 Festival.
After a scare about 8 years ago, we are very sorry to announce that the hall is closing
and the 2018 Festival, will be our very last one so we hope to go out with a bang and
that you’ll come and join us in celebrating 34 years of great beer
The Festival kicks off on Wednesday lunchtime a formal opening by John Keeling of
Fuller’s Brewery, the only brewery to have been at every Festival.
We look forward to seeing you.

The Festival opens:
Wed: 11.30 - 3pm free; 5pm -10.30pm £4
Thu 11.30-2.30pm free; 5pm -10.30pm £4
Fri: 12 - 10.30pm £4
Last admission 10pm.

The Beers
Once again, all of our draught craft
beers (real and keg) will be from the
London Brewers Alliance or brewed in
London. With most of these
breweries being small, they are often
difficult to find so the Festival is
offering them a showcase with beers
from their established favourites
alongside one offs. Included in these
is a beer from UBrew, brewed with
two competition winners.
Keep up to date by following us on:

 Our website: http://tinyurl.com/
LDbeerfest

 Twitter: @LDbeerfest
 Facebook : www.facebook.com/
LondonDrinkerBF

 lnstagram: londondrinkfest

be tasty.

Worried about the queues?
You can get fast track entry - no queuing:
 If there is six or more of you, you
can get a group deal. Only £10 per
person and includes entry, glass, 1/2
pint of beer or cider and £1 food
voucher . Available Wednesday &
Thursday evenings and all day Friday;
book via:
http://tinyurl.com/ldbf18grouptickets
 If you buy a season ticket. Gets you
entry to all sessions for only £11 (£8 for
members):
http://tinyurl.com/ldbfseason
 If you purchase a ticket to any of

the five tutored/meet the brewer

Champion Beer of London
Once again, we'll be judging the Champion
Beer of London on the Thursday and you
will have a chance to try the 20+ beers,
which CAMRA members and CAMRA’s
London Tasting Panel shortlisted, from
Thursday lunchtime onwards.
The winners will be announced that
evening. Why not come along and see if
you agree with their choice?

Low Alcohol Beer
Sponsored by Drinkaware, the Festival is
running a small competition on
Wednesday lunchtime to find the best low
alcohol beer in London (3% and under) to
prove a beer doesn’t have to be strong to

Tutored Tastings & Meet the
Brewer Sessions
This year we are running five fantastic
sessions from only £5 per person plus entry
fee. Each ticket will get you fast entry to the
Festival. Choose from:

Games
The Festival has always had games to play.
This year, we will have Tombola, Shut the
Box and Devil amongst the Tailors. Come

 Wed 7pm: London Brewing Company
- This brewery won silver & bronze in last
year's Champion Beer of London, so this
session promises to be a great way to
kick off the tutored tastings.
 Thu 7pm: Twickenham Fine Ales
-Founded in 2004, Twickenham has been
at the forefront of the resurgence of
breweries in London. Using global hops
from a early stage, taste some of their
award winning beers.
 Fri 1.30pm: Hackney Brewery Cheese
& Beer Tasting - An opportunity to
meet some of the enthusiastic
East Enders and to taste a few of their
tasty beers, which will be teamed with
four tasty cheeses. A perfect lunchtime
event.
 Fri 4.30pm: TBC
 Fri 7pm: East London Brewing
Company- An opportunity to be educated in Traditional English Styles from
the husband and wife run brewery and to
find out why the Americans rate our
British hops.

 Places are limited so book your ticket
early to avoid disappointment:

http://tinyurl.com/ldbftastings

Non Drinker?
If you are a non drinker, free soft drinks are
available from bars.

Bring & Buy Second Hand
Book & CD Stand
Taking place on Friday 12 - 5pm in support of
charity. A chance to clear out your books &
CD for a good cause - and buy some to

