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el Back by Popular Demand...

gty s i . Why not shake off those winter blues and celebrate the start of Spring with the return of our

S?RING special amber beer (4.2 % abv) with a fresh citrus kick.

bt This beer, first launched in Spring 2009 went down so well with you last year we’ve decided to
bring it back again for a limited period this year. Only available between 15 March - 15 May
and while cask stocks last!

And if you still need a bit of warming up before Spring gets
truly underway try some delicious King John & Onion Soup...

Serves 4
4 large onions, thinly sliced 275ml King John ale
4 sprigs thyme 1 Itr good quality beef stock

25¢ butter @:‘lﬂ : 4 slices baguette
4 tbsp cold-pressed rapeseed oil - 100g farmhouse cheese, grated
4 cloves garlic, crushed
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1. Cook the onions and thyme slowly in the butter and oil in a large frying pan. You might find it easier to divide it
between two pans to start with until the onions cook down. Cook for 20 - 30 minutes, stirring regularly until the
onions are really sticky and golden brown.

2. Add the garlic with a good pinch of salt and pepper and cook for a few minutes more.

3. Unless your frying pan is big enough to hold the liquid as well, transfer the onions to a large saucepan, and get the
mixture sizzling again.

4. Pour in the beer and bubble until reduced by half. Add the stock and simmer for 10 minutes. Taste for seasoning
and remove the thyme stalks.

5. Ladle the soup into 4 heat-proof bowls. Float a slice of baguette on top, sprinkle over the cheese and cook under a
hot grill until golden and bubbling.

Tips... Make sure the onions are really brown and caramelised as it makes a big difference to the flavour of the finished
soup.

This recipe has been re-produced with the kind permission of Hampshire Fare and was featured in the Hampshire Fare publication
'‘Loddon & Eversley on a Plate' - visit http://www.hampshirefare.co.uk/downloadfile.asp?dID=59 to download a free copy.




e\ ——
v

52y Q0 FT2NHS
lovely beers are also
available in bottles

They make great presents either on their own or
part of our striking 3-, 4- and 6- pack gift sets. The 3-
pack includes one bottle of each of Resolute, Gold
Muddler and King John, the 4-LJF O1 Ay Of dz
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each of our bottles. Orders can be placed at Caviste,
Wine Shop, which is located near the Brewery (T ¢
01256 703130) or through the Odiham and Greywell
Cricket Club (T- 01256 703302)
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Sales Executive

I Y R ¢ Safef pfeased to announce that Paul
Ottignon-Harris, joined our growing North
Warnborough based team on 1 March 2010. Paul
has many years experience within the brewing
industry and looks forward to meeting many of
you over the coming months.

Q@ Spotlight on...
Odiham & Greywell

Cricket Club

2010 marks Andwell’s second year as main sponsors of the
country’s second oldest cricket club, Odiham & Greywell.

The Club's first recorded match was in 1764 and it is still a
major contributor to Cricket and Village life in Hampshire.
The Club runs 8 junior teams and five adult teams with
Saturday 1st and 2nd XI's playing competitive cricket in the
Morrant Thames Valley League. While the Saturday 3rd XI, a
development squad, play locally in the Hampshire Cricket
League.

The Sunday teams play a wide range of long standing
fixtures with the occasional introduction of new opposition.
At all times Sunday cricket, while played with victory in mind,
is conducted in a relaxed and convivial atmosphere;
coincidentally, that is also the best atmosphere for enjoying
Andwell’s beautifully crafted Hampshire ales — some might
say we make a perfect partnership!
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Did you know that beer was first brewed

in early Neolithic times 0 G KI G Q&
9000 BC). If you had tried it you might
not have recognised it as beer though, as
there is no evidence of the beverage
containing hops until around the Ninth
century!
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