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PRESS RELEASE

DECEMBER 2010 


LOCAL PUBS BRING HOME THE AWARDS
The Strode Arms in Cranmore, Shepton Mallet is celebrating after winning Best Tenanted Food Pub of the Year at the annual Wadworth awards evening. The Red Lion at Woolverton was also a winner, taking the Managed Cellar Master award.

Tim and Anne-Marie Gould have been at the Strode Arms for the past 6 years. They aim to provide quality home cooked cuisine using local produce whenever possible, baking bread daily on-site, and changing the daily specials board regularly to take advantage of seasonal goods. 

“We put a lot of effort into the quality of the food at The Strode Arms,” said Tim. “To beat off over 150 outlets to win this award is a testament to the skill of the staff in the kitchen, and the knowledge of those front of house. We are absolutely over the moon.”

Richard and Francis Stevens won the coveted Managed Cellar Master – Perfect Pint award for the quality of the cask ale at The Red Lion. “It’s a team effort,” said Richard. “There is a lot that goes on behind the scenes in order to present a perfect pint to the customer, and we all play our part in ensuring that we keep the standards high.”

Paul Sullivan, Marketing Manager of Wadworth, thought that both pubs were worthy winners. “It takes hard work, determination and skill to win one of these awards as we have over 250 pubs in the Wadworth stable and there is tough competition. Both of these pubs have demonstrated that they deliver the highest standards to their customers.”


 (
Richard and Francis Stevens of The Red Lion  with their award and Brian Yorston, Head Brewer at Wadworth.
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