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EDITORIAL  

S o with the formalities of the Annual 
Dinner behind us and now the 

Spring Cruise a sunny and happy 
memory, all focus is now towards our 
Summer Gathering which is rapidly 
approaching.  As with all our events the 
planning takes place over several 
months and it is does not seem long 
since it was a relaxed six months away. 
And now it is here.  You will see in the 
programme of events in this issue that 
the organising group have excelled 
themselves and produced what will 
definitely be a memorable weekend an a 

year.  You now have the ticket, so do 
come along and help celebrate our 
birthday with all your fellow members at 
a wonderfully iconic site. 

Looking forwards as the year moves 
on, the AGM is getting closer and the 
official notice appears in this issue.  Not 
only is this your invitation to attend but 
also to exert influence by proposing 
resolutions and nominating Officers and 
Committee Members.   Make the most 
of the opportunity; it is another year 
before the next one. 

property portfolio appears more secure 
with the decision by the Government 
not to sell it off but to allow them to 
continue to use it to generate vital 
income that supplements their grant 
funding of £40 million through a new 
subsidiary body.  A wholly sensible 
decision which makes BW less reliant on 
direct funding which is more subject to 
political whims and in addition may 
undergo a fundamental change in the 
future.  Whether the current financial 
climate had any influence on the 
decision we will never know but it is 
worth speculating how much the 
previously estimated £500m portfolio is 
currently worth.  As with all public 

bodies now, the future of funding 
beyond 2011 is pretty bleak so the more 
income generating assets BW can hold 
onto, the better. 

Shades of turning traffic lights off on 
the Sharpness canal (and eventually 
turning them back on) last year, is the 
recent requirement that every boat 

certificate.  To be required to 
demonstrate competency if the boat 
moves and carries passengers is 
understandable, although I doubt the 
Maritime and Coastguard Agency know 
enough about UK canals to apply 
meaningful regulation. Surely though, a 
trading boat is really a glorified floating 
shop when trading, particularly as most 
customers stand on Terre firma to be 
served.  What next? Towpath trading-
space compliance certificates?   

 
Hopefully towpaths will not become 

more dangerous when boaters start 
dumping their solid fuel stoves on the 
bank as they realise there is no way they 
can meet the new BSI guidelines and 
recommendations.  Guidelines and 
recommendations eventually become, or 
are interpreted as regulations as 
examiners will avoid exercising any 
discretion which may lay them open to 
litigation. 

 
Finally, on a much more positive note, 

Colin Cartwright has already arranged 
the meal for the 2010 Spring Cruise. As 
you may be aware it is a big challenge to 
find a restaurant within walking distance 
of the canal, capable of seating 60 and 
who are willing to run a restricted menu 
on an Easter Sunday.  So; next year do 
enjoy the hospitability of the Old Beams 
at Stourport. 

 
Ian Cowdale 
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A  -
making afloat 

And now for something completely 
different. For a while a few years back I 
penned a regular cookery column for a 
boating magazine offering tasty meals 
that could be prepared using the most 
basic galley equipment. So when I 
subsequently pondered on something 
pleasant yet equally simple to accompany 
them my thoughts turned to home 
brewed wines and how easily they could 
be made on board a boat.  

The law on brewing was amended 
under, amongst other things, the 
Customs & Excise Act of 1953. Once it 
was unlawful to ferment without a 
licence to do so but that is no longer the 
case. However, I emphasise ferment 
because it is still illegal, and highly 
dangerous, for anyone to distil . And 
although you can make as much as you 
wish not a drop must be sold without a 
licence.  

It is possible to brew some wonderful 
concoctions from the most unexpected 
ingredients and many boats have all 
manner of hidey-holes that are ideal for 
fermentation. Beer-loving boaters will 
find it equally easy to brew their favourite 

specifically at winemaking. 

There are few things more satisfying 

an air lock and knowing that for every 
drop of gas released there is one more 
drop of precious alcohol being produced. 
The secret is keeping everything 
spotlessly clean. This used to involve 
boiling everything or baking it in the 
oven to get rid of bugs which could turn 
the mix sour but these days it is simply a 

matter of buying a bottle of sterilising 
solution or a packet of Campden tablets.  

There is a great sense of reward in 
realising that bottle of wine you just 
opened cost only a few pennies to make. 
It can also prove stronger than expected 
so ensure the boat is safely tied up first 
and of course do bear in mind the usual 
advice on consumption of intoxicants. 
Yes, I know how that sounds but I still 
have to say it. 

Winemaking can be reassuringly 
inexpensive and even the ready-prepared 

a leg but for boaters there is the added 
pleasure of collecting ingredients along 
the way.  The availability of these varies 
with the seasons so you can experiment 

pick anything without appropriate 
permission. Also note that certain plants 
and flowers are protected by law. Some 
are unsuitable for fermentation. And 

group of elderly ramblers who were 
recently threatened with prosecution for 
the heinous offence of picking berries 
along the towpath and you get the idea. 
So if you are not completely sure as to 
both legality and provenance then move 
on, there will be plenty more 
opportunities.  

The accompanying recipe is indicative 
of the type of wine that is synonymous 
with a certain time of year when it ought 
to be fairly easy to find sufficient of the 
raw ingredient, ie dandelions, without 
fracturing too many regulations. If your 
enthusiasm is tickled by all this then I 
have compiled a selection of monthly 
recipes covering January through to  

BREWING ON BOARD  
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December which I will gladly forward at 
no fee to anyone tapping in to graham-

-

These are offered in good faith and ema-
nate from finer minds than mine but I 
must of course include the usual caveat 

 

If picking dandelions or wild flowers 

be surprised what other things it is possi-
ble to ferment, many of which will be in 
your cupboard. How about that carton of 
orange or that bottle of blackberry con-
centrate?  Once you find how easy it is 
you may wish to try some variations of 
your own. But first a little about the fer-
mentation process and what equipment 
is required. 

Fermentation occurs when a yeast acts 
on a sugar. When the process takes place 
under anaerobic, or airless, conditions 
the by-product is alcohol. Sometimes 
there is sufficient natural sugar and yeast 
for fermentation to start without too 
much outside assistance, as with certain 
ciders, but often it is necessary to add 
sugar and yeast to the mix together with 
a base of, say, fruit. The fruit gives the 

wine its flavour, the sugar converted into 
alcohol by the yeast provides the 
strength.  

There are different types of yeasts de-
pending on whether top or bottom fer-
mentation is required plus clouding, 

hazes and all sorts of problems to 

Start by finding your nearest home 
brew supply shop - many towns have 
one and they are invariably helpful - 
and get the following: 

Air Lock  
This allows gases to escape from the 
fermenting vessel without allowing 
air back in. It may not be necessary 
for beer making, see 'fermentation 

 

Siphon Tube  
For removing wine from sediment, 

 

Campden tablets or similar 
For sterilising. Make up a solution of 

crushed tablets in water. There are vari-
ous reasons why fermentation could fail 
but the commonest is infection so wash 
everything with fresh Campden solution 
before use. 

Home Brew Kit  
Wine or beer, the choice is enormous 

and many will make up to 5 gallons just 
by adding sugar and yeast. 

Fermentation Vessel of a suitable size 
For beer this may be a container with a 

tight fitting lid, for wine a specialised 
barrel with air lock or for smaller quanti-

-
pacity for siphoning into is useful. 

Holding Container  
Unless you wish to use bottles or drink 

straight from the fermenting vat, this is 
the minimum you will need and should  

Simple equipment includes (L-R) campden 
tablets, air locks, siphon tubes, corks and 

hydrometer 
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cost no more than a few pounds. Just 
follow the instructions on the home-

brew kit and depending on the variety a 
palatable wine will be yours in a matter 
of weeks; for beer it is even quicker. The 
fermenting vat should be kept at a steady 
temperature in a warm, but not too hot, 
environment and the likes of an engine 
compartment on a traditional boat or the 
airing cupboard on a modern one should 
prove ideal. 

As your confidence increases then you 
can start adding to your equipment and 
acquire a small press for crushing hard 
fruits, a hydrometer for testing initial 
gravity, corking devices, labelling kits; the 
list is endless and the depth of involve-
ment is limited only by the degree of 
enthusiasm.  

Your brewing shop will also be able to 
offer advice on easy seasonal wine recipes 
which can be made with the simplest of 
equipment and ingredients to give an 
agreeable alcoholic drink at low cost, 
together with tips to help improve your 
techniques. For more detailed recipes 
and advice then the venerable First Steps 
In Winemaking by CJJ Berry is still a 

standard. Many areas also have an ama-
teur winemaking group; your supplier 
will have contacts.  

Happy on-board winemaking! 

Graham Fisher MBE 

nb Amsterdam 

A blue bucket with lid is ideal for 
fermenting beer; ingredients for wine 

can be fresh or packaged. 

 
Recipe for Dandelion wine 

Dandelions are plentiful in spring and 
summer and make a delightful light 
white wine. Use the heads only and pick 
preferably on a bright dry day.  

Collect at least 4 pints of flowers and 
put into a bucket. Cover with half a gal-
lon of boiling water and leave for 2 days, 
rubbing the flowers occasionally. Strain 
onto 1lb chopped sultanas.  

Add 2 lbs white sugar and ½ tsp citric 
acid, stir thoroughly and make up to 1 
gallon with water. Add yeast, cover with 
cloth and leave for 5 days.  

Strain and transfer to Demi-John under 
an air lock for at least two weeks, rack 
and bottle. Store for 3 months. 

Top Tip: 

Adding sugar increases liquid volume 
so add sugar first before making up to 1 
gallon. 

BRADMORE MAY 11 2009 
Speaker Alan Smith 

wonderful pictures; both past and present 
of the Canal 

Ann Pollard 
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SPRING CRUISE AND  EVENING  MEAL 
WAGON AND  HORSES, WOMBOURNE. 11TH  12TH APRIL 2009 

T his years Easter Bash was at the Wagon and Horses Wombourne otherwise known 
as the Brick Bridge.  

Nineteen boats attended and made a pleasant sight 
moored either side of the bridge outside the pub.  

The weather was superb with blue skies and sunshine 
on both days.  

On Sunday evening at 7 o clock fifty-five members and 
friends sat down to an excellent meal and my thanks go 
to Ann Passmore and her staff who looked after us all 
so well.  

 
A big thank you to all who attended whether by boat or whatever other transport you 
chose.  

See you all at Bratch. 
Colin Cartwright 
Cruising Officer 

 

 

 

 

 

 

One side of the Bridge 

...è..Andétheéother 

Boats Attending:  
 
Acorn  Heather 
Aristos  Icthus 
Bellatrix  Lapal 
Cincanbra   Olga May 
Fragil   Orcaella 
Cornelian  Elisha 
Sunbeam No. 2 Ellen Rose 
Tenacious  Compramise 
Topcat  Grandpa 
Pasadena No. 3 AécoupleéoféñResidentsélookéon!ò 

Enjoying the sunshine 
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WATERWAYS RENAISSANCE AWARDS: FINALISTS  2009 

T  

The winners were announced at an awards ceremony and dinner, at Liverpool 
Arena and Conference Centre on 31 March 2009  hosted by Jim Hancock, former 
BBC political editor and presenter of BBC News North West.  

The Waterways Renaissance Awards, run by The Waterways Trust and BURA 
(British Urban Regeneration Association), 
aim to recognise best practice in 
sustainable waterway regeneration and 
development throughout the UK. 
Nominations were judged by an 
independent assessment panel, 
comprising waterway, conservation and 
regeneration experts and chaired by Sir 
Peter Soulsby MP.  

Wolverhampton and South Staffordshire 
Canal Corridor Biodiversity Project, West 
Midlands was entered for the Natural 
Environment Category  sponsored by 
Defra 

Winner:  Montgomery Canal Restoration 
- Aston Nature Reserve Extension  

This was a major new pond created around Aston Bottom Lock which utilises the 
lock by-wash to treble the previous area of pond. The design and use of by-wash 
ensures ecological connectivity with the adjacent canal which is a nationally important 
wildlife area. Its construction required innovative use of civil engineering solutions and 
special collection, propagation and relocation of rare aquatic plant species. 

Runner up: Wolverhampton and South Staffordshire Canal Corridor Biodiversity 
Project 

Commended: The Former Avenue Coking Works, Chesterfield 

Waterscape 16th of March 2009 (at which all the other nine category winners can be 
found) 

Much of the South Staffordshire Canal Corridor project was based on the S&W 
Canal, including the (in)famous bat cave/boathouse at Prestwood. Results from a 

again - and I believe we should be invited this time. - Chiroptera Watch? 

Ed 

 

Prestwood Bat Cave 
Is there anybody there! 


