A little newsletter

How to sum up 2020!

December 2020

Christmas Opening

Just to let you know the team will be
So this has to be one of the most difficult
newsletters to write with not knowing what having a few days off over the Christmas
are the best words to put... We will keep this period. Goddards Brewery will be closed
newsletter brief but just to draw your
on Christmas Day and will not be open
attention to a couple of things from us...
again until Tuesday 29th December. We
will then be closed on New Year’s Day
Planning finally got approved for our new and be closed at weekends as normal.
site, which will include a Visitor’s Centre. We
will keep you updated.
For island customers, on delivery days

orders are required by 9.30am as usual.

With the help of hop picking volunteers we
got our hands on some hops grown at
For mainland customers, apologies but
Osborne House, which have been used in a
our last delivery day before Christmas will
Fuggle-Dee-Dum brew. There are limited
be Thursday 17th December and we will
stocks available so contact us for details.
th

be back on Thursday 7 January 2021.

5litre mini casks are back and our stocks
have been cleared out on a number of
occasions. We have more available, so get in
touch on 01983 611011 for availability if you
want to enjoy cask quality beer in your own
homes this Christmas time!

So a bit of experiemental baking has
been going on. This year we bring to you
the Fuggle-Dee-Rum Christmas cake!
Now the receipe is a guide and
measurements are approximate (too
much Fuggle and rum may have been
consumed in the making of this) but here
goes:
Soak approx 700g of dried fruit (sultanas,
raisins, glace cherries... whatever you
fancy) and the zest of one orange in
approx 300ml of Fuggle-Dee-Dum and
top up with spiced rum (enough to cover
all the fruit). Leave for about a week or so
(top up with booze if you think it’s
necessary).
Once the fruit is ready, use an electric
mixer/whisk to mix 125g of softened
butter, 125g of muscovado sugar, 2 large
eggs and 2 teaspoons of black treacle.
Once mixed, add 130g of plain flour and
1 teaspoon of mixed spice and ensure all
ingredients are thoroughly blended
together.

We have seen some staff role changes
recently, and are pleased to say that Ian
(who you will know from dray) has now
moved into Bottling. This has paved way for
a new Drayman, so let us introduce Dan
Thorpe to our team!
Now after what has been an unprecedented
year of opening, closing, opening, closing
and opening again for most, in some
capacity, we hope 2021 isn’t a repeat. We
want to thank you all for your continued
As you may well know, we tend to feature
support this year despite everything.
in the Wetherspoons Guest Ale Slot in the
For now, stay safe and let’s make Christmas earlier part of the year. We are hopeful this
will go ahead as planned in 2021 with our
one to enjoy.
Fuggle-Dee-Dum. Keep an eye on our
website for updates.
From us all at Team GB

Back at Spoons across the UK!

01983 611011
goddardsbrewery.com
office@goddardsbrewery.com

Fuggle-Dee-Rum Christmas Cake!

Bake in a preheated oven at 150C for
approx. 2 hours (keep an eye on it
though and if the outside reaches what
you deem as the perfect colour then
cover with foil for the remainder of the
bake).
Our cake was then ‘fed’ more booze over
a two week period after baking. Cover
the cake with marzipan and icing as you
see fit when ready!

