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Greetings, and welcome to the last issue of 
the Nottingham Drinker for 2019.

The Nottingham Robin Hood Beer & Cider festival has come 
and gone for another year, and what a great festival it was.

Another fantastic selection of beers from all over the country, 
more cider and perry than you can shake a stick at (and the 
morrismen did shake their sticks!), and a great atmosphere all 
round.  

Thank you to everyone involved, the organisers, the breweries, 
and above all the volunteers.  Without you it would never 
happen.

This issue, we follow the journey of the humble hop from field 
to fermenter in just 24 hours, and our resident foodie Anthony 
Hewitt cooks up christmas dinner.

The team here would like to wish you all a very merry 
christmas, and a peaceful new year, and to remind you to keep 
an eye on social media and the Nottingham CAMRA website 
calendar for Tryanuary events in January.

All the best,

Mark

UP FRONT
Geordie writes...
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News Round Up
From around the branch area
Arresting Copper

Opening early November and occupying an imposing, cream 
painted Georgian mansion overlooking Bingham’s attractive 
Market Place, the latest addition to the growing number of 
‘Copper’ cafe bars cum restaurants in our area is probably their 
most ambitious yet, and a very stylish and comfortable affair it 
is too.

Set back behind a grassy lawn and a smart, decked terrace, the 
interior has been opened up to form a light and airy series of 
interlinked dining areas (the emphasis here is unashamedly on 
the food, from hearty breakfasts through to sandwiches, light 
bites and full evening meals) partly divided by rustic brick pillars 
and illuminated by an eclectic array of imaginative light fittings. 
White and grey are the dominant colours, but the carefully co-
ordinated, overall result has been to create a very relaxed and 
welcoming environment, if a tad noisy at busy times due to the 
shortage of soft furnishings.

Encouragingly, the bar counter sports a pair of handpumps 
offering a choice of two cask beers both, needless to say, 
sourced from the Navigation Brewery. On the occasion of this 
visit there is Patriot, their 3.8% abv traditional, copper hued 
bitter, alongside the marginally stronger and very drinkable New 
Dawn, a pale gold brew with a nice, refreshing smack of citrusy 
hops. Just the job to accompany one of Copper’s excellent club 
sandwiches!

Air Hostess Hopes To Keep On Flying

On 15th April 2019, Everards Brewery notified Rushcliffe 
Borough Council of their intention to sell the Air Hostess in 
Tollerton. Fortuitously, Tollerton Parish Council had previously 
registered the pub as an Asset of Community Value, which 
meant that Everards had to negotiate with the Parish Council 
for a period of six months, with a view to selling the Air Hostess 
to the village as a community pub.

During this period, a group of between 15 and 20 villagers 
volunteered to establish a Community Pub Steering Group and 
tasked themselves with determining the level of local support 
for retaining the pub and eliciting views as to what changes or 
improvements, if any, people would like to see. They also set 
about developing a business plan, while making arrangements 
for villagers to be kept informed as negotiations with Everards 
progressed.

Exactly six months after Everards’ original sale notification, the 
Brewery confirmed that the villagers would be allowed to bid for 
the pub and a price has since been agreed. The community now 
has a fixed period within which to raise the necessary funds, 
which they hope to achieve via a share offering to interested 
parties, and a Share Launch event is to be held at 7.30pm on 
Wednesday, 20th November. The venue will be Tollerton School, 
located at the Cotgrave Lane end of Burnside Grove, and anyone 
interested in being a part of this bold venture is welcome to 
attend.

The Air Hostess is a pub richly deserving of protection and its 
closure would be a real blow to the local area. Nottingham 
Drinker wishes the Steering Group every success in their efforts.

Big Dogs Pub Group

Nottingham-based pub group receives six-figure funding boost 
for expansion: Nottingham-based Big Dogs Pub Group, which 
operates three micro-pubs in the city under the Dog House 
brand, is set to expand after receiving a six-figure funding boost. 

The company has received funding from market place lender 
Assetz Capital, which will replenish the directors’ own cash 
investment and boost plans to roll out the brand across the 
region. The pub company is now seeking locations in and around 
Nottingham. 

Big Dogs Pub Group director David Fewster told The Business 
Desk: “We have seen real success with our current sites and 
with this loan and support we have an opportunity to expand our 
locations across the region.” Assetz Capital senior relationship 
manager Luke Carter added: “It is great to see Big Dog Pubs 
tapping into the craft beer trend, which has become a thriving 
market place in recent years and offers huge opportunity for 
growth. 

With SMEs often referred to as the backbone of the economy, 
it’s important for lenders like ourselves to offer our support to 
ensure the UK remains a prosperous place to do business.”

Brewery News

Abstract Jungle brewery in Langley Mill has closed, with the 
equipment and premises taken over by Bang the Elephant 
Brewery from Long Eaton. Abstract Jungle brewer Simon is 
now going to concentrate on running his pub, the Bunny Hop in 
Langley Mill, his superb beers will be greatly missed.

A new Nano brewery in Bingham has now got his AWRS 
registration. Vaguely Brewing is a small-scale producer 
producing mainly bottled beers but can produce cask beers on 
request.

Tap House open for Business

A Nottingham city centre building, famed for being the first Paul 
Smith store in the city, has been transformed and opened as a 
self-serve craft beer bar.

The Tap House, at 10 Byard Lane will allow customers to choose 
from more than 20 craft beers, lagers, ciders and natural wines 
- and pour it themselves.

It’s the latest venture for the the man behind the city’s award-
winning self-serve Another? Wine Bar, Sam Benjamin. His 

Copper, Bingham

The Air Hostess, Tollerton
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brother Tom will jointly manage the venue.

Just like the wine bar, in Trinity Walk, customers will receive 
a personal tab card to access their drinks. But instead of wine 
dispensers, there will be 24 self-serve taps, offering everything 
from a Tonka Bean IPA, Lindemans Kriek Cherry Lambic and 
Paulaner House Lager, to Hawkes Urban Orchard Cider and a 
naturally organic and vegan sauvignon blanc. 

The Tap House, which will be open seven days a week, will also 
specialise in Detroit style deep-pan pizzas, ranked as one of 
hottest emerging food trends.

Cooked in rectangular tins, the pizzas are famously served as 
square slices and feature a gooey, doughy centre and crisp outer 
crust. The Tap House will serve five core flavours and a rotating 
guest flavour either as a full pizza or by the slice. Passers-by will 
also be able to pick up a takeaway slice for lunch or afternoon 
snack from a Slice Shop at the front of the bar.

Nottingham Drinker recently called in and had a look around, 
along with sampling some of the beers.

Upon entering, you need to purchase a tab card, these are a 
refundable £2, and you top it up with as much or as little as you 
like.  Be aware that the Tap House is a cashless venue.

As it was my first visit, I was provided details on how it all 
works, and it is remarkably easy.

Beneath the rows of taps, are shelves with glasses.  Simply 
grab a glass and choose the beer you want, in my case it was a 
Cereal IPA from Northern Monk.  Slot your Tap House card onto 
the holder, then tap the screen of the beer, and you are given 
the option of a third or a half, select your measure, and pour!  
The tap shuts off when you reach your desired amount, so no 
overfill or overcharge.

I spoke with Sam and Tom, and they explained how the system 
works if a beer runs out.   On each screen is a small coloured 

bar, indicating how much beer is left.  They told me that if there 
was not enough left for a specifc measure, it would not allow 
you to choose it.

On a final note, ND has been asked about expiry of cards, and 
I can confirm that the card has to be activated each time you 
visit, this is so that age verification can be done, but any credit 
on the card does not expire.

A good range of beer was on offer, from craft lager through 
IPAs, and Sours, to Stouts, ranging from such breweries as Tiny 
Rebel, Northern Monk and Nottingham’s own Totally Brewed.

For more on The Tap House, visit thetaphousenotts.co.uk or 
follow @thetaphousenotts on Instagram.  Tap House is open 6 
days a week, closed on Monday.

Other News

• Blue Bell, Nottingham re-opened at the end of Sept as 
Route 1 – a ‘sports bar’ with no real ale

• A new bar is planned to open in Front Street, Arnold, at the 
former Greenwoods suit hire shop.

• Mick Burton is leaving the Nelson & Railway, Kimberley in 
early December.

• The Hockley Rebel on Broad Street has closed.
• Six Barrel Drafthouse formerly Keogh’s, next to the clock 

tower on Mansfield Road, has now opened. It offers a 
similar excellent range of beers to its namesake in Hockley. 
Food is also served.

• The Chestnut, Radcliffe on Trent has reopened after a major 
refurbishment

The Tap House, Nottingham

The Tap House, Nottingham
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Amber Valley
Latest news from Amber Valley
http://ambervalleycamra.org.uk
The branch’s 10th beer festival took place at Strutt Community 
Centre in Belper over the wet weekend of 26th-28th Septem-
ber.  While overall attendance numbers were down on previous 
years, the amount of beer left over was significantly lower (less 
than 10% of cask remained) and the event generated a surplus. 

The beer of the festival in terms of first to sell out was Belper 
Beast Cherry Porter from Hairy Brewers’ brewery. The key keg 
and gin bars added a new dimension and the membership stand 
recruited 25 people of whom 20 are A V residents, a stunning 
record. The Thursday night quiz was won by the Milford Ma-
fia trio, reluctant & late entrants, beating the Queen Bees, last 
year’s winners into second place. 

Most important of all, the very positive feedback from attendees 
made the volunteers’ efforts to put the event on so worthwhile, 
especially the huge admiration for the beer range and the sur-
prised but appreciative response to running cash or card pay-
ment at the bars (i.e. not using tokens) and not having 2019 
glasses. To explain the latter, while we wished to purchase more, 
Festival Glass’ quote on minimum volumes per style proved too 
large for our budget. 

Pub discounts: Amber Valley Branch would like to follow the 
practise of Nottingham and Erewash branches by publishing a 
list of pubs and clubs in our area that offer a discount to CAMRA 
members. With a view to obtaining this information, a letter 
asking for details of any discount  was delivered to all the real 
ale pubs and clubs in Amber Valley - however at the time of 
going to press only 2 have responded - The Crossings Club in 
Ironville (10% discount any time or 50p off during “happy hour” 
Fri-Sat 6 -7 p.m.) and the Thorn Tree on Ripley Market place 
(15p off). The project to complete a fuller list continues....

News update: 
Amber Ales is no longer in operation after Pete Hounsell decided 
to cease production. We wish Pete every success in his future 
plans.
At Pentrich Brewery after Joe’s September wedding, a brand 
new 15 barrel plant was installed in October to allow increased 
production.
Bartleby’s Brewery which after 6 years based in Brighton moved 
to Belper earlier this year, supplied AVBF’19 with 2 ales -  Prefer-
ence, a 3.5% mild  & Ribbon Ox, 4.3% pale, each unfined and 
vegan-friendly and both were very well received and we look 

forward to more....trying to reproduce their former recipes us-
ing softer Derbyshire water has been an interesting experience 
for owner Matt who’s relishing the experimentation process.

Diary dates-  all meetings 8pm
05/12/19 committee & branch meeting, George & Dragon, Belp-
er- confirmed

30/01/20 committee & branch meeting, Milford Social Club 
(TBC)

Mon. 10/2/20 GBG’21 selection meeting, Hunter Arms, Kilburn

27/2/20 branch AGM, Old Oak, Horsley Woodhouse. 

Amber Valley Beer Festival
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Erewash Valley
Latest news from Erewash Valley
www.erewash.camra.org.uk
IN ND154 we reported the sudden closure of The Blue Bell on 
Church Street, Sandiacre; thankfully this was only temporary 
and the pub was soon open again. There is now a warm wel-
come from new licensees Diane and partner Alan. Chatting to 
Diane, who has been behind the bar at the nearby Carpenters 
Arms for 14 years, she told us how busy the pub has been since 
their arrival and of the hard work they have put in to smarten up 
the pub. Situated round a U-shaped bar the pub’s modern grey 
decor contrasts with the traditional stone fireplace and wood 
burner. The pub will usually have 3 real ales, current regulars 
are Adnams Ghost Ship and Eagle Brewery Bombardier and a 
guest which was Fuller’s London Pride when we visited. The 
pub doesn’t have a kitchen but serves the drinkers’ favourite - 
cheese and onion cobs. Behind the pub is a conservatory with 
pool table, large beer garden and ample car parking, although 
the pub can be accessed by bus using the CT4N 14 or the Trent 
Barton I4 or My15.

The Carpenters Arms is about 3.5 miles away at Dale Abbey. Al-
though the front of the pub dates from 1880 parts of the build-
ing are from the late 1600s. Inside you’ll find cosy dark panelled 
rooms, the bar warmed by an open fire on colder days. Outside 
is a lovely fenced beer garden which in summer is a blaze of 
colour. The pub is a Castle Rock GEM member stocking Har-
vest Pale alongside 3 other regulars, Adnams Broadside, Greene 
King Abbott, Marston’s Pedigree and a guest.

As well as local customers, 
licensees Liz and John Young 
work hard to attract clien-
tele from outside the village. 
There are regular classic ve-
hicle events and the pub is 
very popular with walkers, 
some just popping in for a 
drink, hot or cold, whilst oth-
ers partake of a meal from 
the extensive menu. The 
Trent Barton Ilkeston Flyer 
drops off about 0.5miles 
from the pub. There is a 
large car park behind the 
pub and it is one of a grow-
ing number of pubs that wel-
come motorhomers to stay 
overnight

Branch meetings and pub news

Our October meeting was held at the Needlemakers Arms in 
Ilkeston. Over the last few years the pub has had a chequered 
history, changing management and being closed for lengthy pe-
riods. This was a pity because the pub has a good local clientele 
and hosted several pub teams. Hopefully those good times are 
returning because the pub has been refurbished and landlady 
Lisa is working hard to provide a community focused pub serv-
ing real ale.

In November, Sarah at the Crooked Cask in Heanor welcomed 
us with a good range of quality ales. We reported on this ale 
house in ND150 soon after it opened in December 2018.

The leases of The York Chambers and The Mill & Brook in Long 
Eaton are both up for sale.

In Langley Mill, two years after closure, The Railway Tavern has 
been refurbished to provide a smaller licensed unit and upstairs 
apartments and Inn the Middle further along Station Road is up 
for sale.
In October Punch Taverns submitted a planning application for 
the demolition of The White Hart in West Hallam. There is al-
ready planning permission for housing on land behind the closed 
and boarded up pub building.

Full details and opening times for the pubs mentioned can be 
found on WhatPub and don’t forget to score your beer when 
you visit.

Branch socials

Saturday 7th December will be the branch Christmas outing to 
pubs in the Whittington Moor area and north east of Chester-
field. Timings and travel arrangements will be on the website.

Check out our website www.erewash.camra.org.uk for details 
of events and news. Branch members can also log on to see 
minutes of branch meetings.

We thank the pubs in the branch area who offer a discount 
to members on production of your current CAMRA card Bridge 
(Formerly Bridge Inn), Sandiacre: 15p off a pint Coach and 
Horses, Draycott: 20p off a pint and 10p a half, also accepts 
valid CAMRA vouchers

Copper Cogs, Long Eaton: 20p off a pint and 10p a half 
Draycott Tap House, Draycott: 20p off a pint and 10p a half 
Great Northern, Langley Mill: 15p off a pint
Harrington Arms, Sawley 10% off real ales 
Hogarths, Ilkeston: 20p off a pint
Mill & Brook, Long Eaton: 10p off a pint and 5p a half 
Navigation, Breaston: 20p off a pint 
Plough, Sandiacre: 10% off a pint 
Prince of Wales, Ilkeston: 15p off a pint 
Red Lion, Heanor: 20p off a pint 
Rutland Cottage, Ilkeston: 15p off a pint 
Steamboat Inn, Trent Lock Long Eaton: 20p off a pint and 10p 
a half (includes cider)
Stanhope Arms, Stanton by Dale: 15p off a pint 
Three Horseshoes, Ilkeston: 20p off a pint and 10p a half
Trent Lock, Long Eaton: 20p off a pint 
Twitchell, Long Eaton: 20p off a pint. 
Victoria, Draycott: discount offered 
White Lion, Sawley: 10p off a pint and 5p a half 
York Chambers, Long Eaton: 10p off a pint and 5p a half (in-
cludes cider)

LocAle

The following pubs have been accredited LocAle and our Lo-
cale Officer invites pubs to email him if they would like to know 
more.

Ilkeston: Burnt Pig, Crafty One, Dewdrop, Erewash Hotel, Gen-
eral Havelock, Ilson Tap, Little Acorn, Prince of Wales, Spanish 
Bar, Three Horseshoes
Heanor: Angry Bee, Crown, Red Lion, Redemption Ale House
Langley Mill: Great Northern, Inn the Middle
Breaston & Draycott: Bulls Head, Chequers, Coach & Horses, 
Draycott Tap House
Long Eaton: Hole in the Wall, Mill & Brook, Stumble Inn, York 
Chambers
Sawley: Lockkeepers Rest, Sawley Junction, White Lion
Elsewhere: Carpenters (Dale Abbey), Marlpool Alehouse, 
Punchbowl (West Hallam), Queens Head (Marlpool), Stanhope 
Arms (Stanton-by-Dale), Steamboat (Trent Lock

The Blue Bell, Sandiacre

The Carpenters Arms, 
Dale Abbey
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Although it’s only early November as I write, there’s a chill in 
the air, Channel 5 is already screening every mediocre Christ-
mas film ever made, most of the big stores’ festive ad cam-
paigns have started, and my wife has begun her annual assault 
on the bank balance. So, because the ‘humbug’ spirit will defi-
nitely be upon us all by the time you read this branch report…

Season’s Greetings from the Vale!

Monthly meetings – October at the Plough in Cropwell Butler 
and November in Granby’s Marquis – went very well, and we of-
fer our sincere thanks to our hosts for room facilities and excel-
lent beers. We also send our continuing best wishes to Mick at 
the Marquis for his ongoing fight to get fit and back into action. 
And we’re pleased to be able to report a higher-than-average 
attendance at that latter gathering. It’s encouraging (especially 
for an ageing activist like me) to know that real ale campaigning 
is alive and well.

Talking of which, you will all be more than aware that one of 
the most important and constant features of CAMRA’s drive to 
raise and retain public profile is the Good Beer Guide. I drew 
attention to the annual arrival of the ‘beer bible’ in the last is-
sue of Nottingham Drinker, highlighting and commending those 
Vale of Belvoir pubs that have secured 2020 listing in its pages. 
Selection is a very serious process, and perhaps especially chal-
lenging in a rural area as expansive as ours. All features that 
combine to make a good pub come into consideration, but of 
course it’s the quality of the cask beer that counts the most, so 
it’s essential for us to make sure the ale on sale in every place 
is regularly and fairly assessed. (A tough job, but someone’s 
got to do it!)

Fellow CAMRA members will know all about WhatPub (https://
whatpub.com), where we can log in and add beer scores for the 
pubs we’ve been to. In the Vale area, we monitor this with a 
monthly ‘Beer Score Bulletin’, showing how many scores (if any) 
each pub has received, and tasking ourselves to visit those that 
are under-represented. It’s a system that’s working really well 
– so well, in fact, that we’d recommend it to other branches. It’s 
also worth remembering that you don’t have to restrict yourself 

Vale of Belvoir
Latest news from Vale of Belvoir
https://valeofbelvoir.camra.org.uk

to scoring beers in your own branch’s pubs. We’d be delighted 
to get a bit of extra help from outside visitors!

Still on the campaigning front, congratulations are due to the 
Staunton Arms (Staunton-in-the-Vale) for a very successful 
mini beer festival, held over the last weekend of September 
as part of Cask Marque’s national Cask Ale Week. Yours truly 
paid a visit and was suitably impressed. On a wider front, we’re 
doing our best to develop a more proactive and effective pub 
liaison strategy, so that all beer and pub stakeholders can work 
together for the cause we hold so dear.

And we have a new pub! Though, to be fair, ‘pub’ is perhaps 
not the all-embracing descriptive term for the Copper Café-Bar-
Lounge in Bingham which, like its sister outlets in Nottingham 
City, West Bridgford and Mapperley Top, offers a broad range of 
all-day facilities, food and drink, tailored to suit whatever time 
you choose to pop in. As I write,

it’s only just opened, so I haven’t been yet – but I’ll be there 
to try the two real ales as soon as I can. It’s an exciting and 
enterprising new outlet for Bingham, and we wish the business 
all the best.

Our rapidly growing branch town also has a new brewery. 
Vaguely Brewing is its name, and I hate to sound too vague my-
self, but I’ve only just learned about it. Information will follow 
as soon as we know more, but in the meantime we again offer 
our best wishes, to proprietor Richard Walters, for a successful 
venture.

Looking forward to Christmas festivities (I am really!) our branch 
meal and social is in the diary for Tuesday, 10th December, at 
the Horse & Plough in Bingham. We’ve been given an excellent 
and varied set menu, and there’s no doubt a good time will be 
had by all. Then, in the New Year, it’ll be back to proper branch 
business; our January meeting is scheduled for Tuesday 7th, at 
the Plough Inn, Hickling.

And that’s just about all this time – except we know we need to 
organise tasting sessions to sort proper tasting notes for Linear 
and Belvoir regular beers. Another tough job that someone’s 
got to do!

Cheers, Merry Christmas, and all the best for 2020!
Julian Grocock
Chairman, Vale of Belvoir CAMRA

CAMRA Vouchers
Nottingham Drinker has been asked 
questions on how the new CAMRA 
vouchers work.  We answer!
The CAMRA Voucher scheme is a member benefit that entitles 
members to £30, sixty vouchers of fifty pence, off a pint of 
Real Ale, Cider or Perry. It complements the existing Real Ale 
Discount Scheme and is a bigger and better voucher scheme for 
our members

As of 1 July 2019, we are replacing Wetherspoon vouchers with 
a new CAMRA owned and operated voucher scheme.

All new and renewing CAMRA members will now receive:
• £30 (60 x 50p) worth of CAMRA Real Ale, Cider and Perry 

Vouchers
• Redeemable at over 1470 pubs nationwide, including J D 

Wetherspoon, Stonegate, Brains and Castle Rock managed 
pubs

• All vouchers will be valid for the length of membership for 
added flexibility

All existing Wetherspoon vouchers are still valid during the next 
12 months.

CAMRA promotes responsible drinking and thus encourages all 

vouchers to be used responsibly at all times.

The CAMRA Voucher Scheme is in addition to the Real Ale Dis-
count Scheme at www.camra.org.uk/discountscheme, where 
around 3500 pubs offer great discount benefits to membership 
card-carrying CAMRA members.

Voucher redemption: Each voucher is stamped with a start 
and end date and must 
be redeemed within this 
time. A membership card 
should be produced when 
using vouchers as proof 
of membership.

Find participating pubs 
near you using the Post-
code search at www.cam-
ra.org.uk/vouchers or via 
WhatPub.com

Find out more and full 
Terms and Conditions in 
the handy FAQs section 
on the CAMRA website.
www.camra.org.uk/
vouchers
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The railway line extending beyond the pretty, Georgian town 
of Holt, via Sheringham, towards the northern coastal resort of 
Cromer was completed in 1887 primarily to serve the burgeon-
ing tourist trade, rather than to meet the needs of local agri-
culture and industry, as was more usually the case at the time.  
Ultimately falling victim to Dr Beeching’s axe, the line eventu-
ally closed in 1964, but almost immediately local enthusiasts 
set about trying to preserve as much as possible of the route 
between Sheringham and Holt, the section through to Cromer 
and on to Norwich having been retained as part of the British 
Rail network, nowadays operated by Greater Anglia and known 
as the Bittern Line.  It took much effort and many years before 
their ambitions started to be realised, with the first services 
running through to the intermediate station at Weybourne in 
1975 and eventually reaching Holt in the spring of 1989, where 
a new station had to be built, albeit a period one moved brick 
by brick from another location, almost a mile from the town 
centre, the original track-bed on this short stretch having been 
utilised by the council to construct a bypass.  Today, steaming 
through 10.5 miles of glorious Norfolk countryside, which has 
been designated as an area of outstanding natural beauty, the 
NNR provides an ideal means of exploring some of the excellent 
hostelries to be found along the way.

Centred around its High Street and with just a recently con-
structed level crossing separating the Bittern Line and Poppy 
Line stations, Sheringham is a small seaside town and not with-
out a certain amount of charm that seems to relate back more 
to the 1960s than it does to the 21st century.  The nearest pub 
to the railway at 15 Station Road, which leads down to the town 
clock and into High Street, is the Robin Hood, an imposing 
amalgam of redbrick, flint and cream painted plaster work, the 
latter bearing smart, grey signage.  Use the door closest to the 
sea and you will find yourself entering through what appears 
to be a replica of Dr Who’s police box, only to discover two ad-

joining and well-appointed rooms featuring pale parquet floor-
ing, varied seating ranging from high stools to chunky, wooden 
chairs and surrounded by shelves so full of eccentric bric-a-brac 
and knick-knacks that mine host might also be running a small 
junk shop business on the side.  Cask beers include Sharp’s 
Doom Bar, Adnam’s Ghost Ship and St Austell’s Proper Job and 
Tribute ales (the latter can change from time to time), any of 
which might also be enjoyed outside on the glass covered ter-
race or in the beer garden to the rear when the sun comes out.

Continue seawards past the clock tower to find The Lobster, 
an attractive, cream painted affair with a neat beer garden on 
the landward side.  Popular with locals and holidaymakers alike, 
the comfortably furnished, two-roomed interior boasts a real log 
fire along with plenty of suitably nautical memorabilia scattered 

In this, the latest in our irregular series celebrating the nostalgic links be-
tween real ale and steam travel, John Westlake enjoys a ride on the North 
Norfolk Railway, better known to some as the Poppy Line.  

Steamy Affairs
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about the place, while Greene King Abbot, Woodforde Wherry 
and the almost inescapable Sharp’s Doom Bar are the standard 
house beers, occasionally supplemented by a guest ale.  Upon 
leaving, bear left into Wyndham Street and continue a shout 
distance to reach The Windham Arms, a flint and cream pant-
ed street corner boozer stretching back towards a small outside 
drinking area.  The smarter room at the front only seems to be 
pressed into service if the pub gets really busy, while the simply 
furnished back room, complete with darts, pool table and juke 
box is very much the haunt local folk, perhaps escaping from 
Doom Bar!  Alternatives might include Reedham Gold from the 
Humpty Dumpty Brewery, Greene King Old Golden Hen and one 
of the Moon Gazer beers such as Ostara from the Norfolk Brew-
house, alongside the regular Adnam’s Ghost Ship.

Walk down the alley at the side and cross 
the lane towards the pale mustard hued 
building opposite, where the rear entrance 
provides easy access to the open-plan inte-
rior of The Crown, formed of three aligned 
and nicely furnished rooms linked by arch-
ways and affording fine views across out-
side picnic table seating and over the sea 
beyond.  By the positioning of furniture, 
it seems unlikely that the dartboard and pool table are made 
much use of, but there is some nice oak panelling as well as the 
seascapes to admire over a glass of Fuller’s (Asahi’s?) London 
Pride, Greene King Abbot, Adnam’s Lighthouse or Ghost Ship 
and yes, Sharp’s Doom Bar.

Leave by the front door and turn left again along the front, 
where the appealing, white painted and pantiled Two Life-
boats, occupying its prime seafront location and fronted by 
more picnic tables, will be spotted just ahead.  Originally a cof-
fee house dating back to 1720 and subsequently a fishermen’s 
mission, this charming pub is named in memory of two open 
lifeboats, the Duncan and the Augusta, which saved the crew 
of a Norwegian brig during a violent winter storm in 1882.  The 
cosy, L-shaped interior benefits from three large bay windows 
affording fine sea views, comfortable seating and the clever use 
of wallpaper with the surprisingly convincing appearance of dis-
tressed, painted ship’s timbers.  The local Wolf Brewery brew 
the 3.7 per cent house beer, Lifeboat Pale Ale, and one other 
from the Wolf portfolio is usually available alongside two guest 
ales and oh, I almost forgot, Sharp’s Doom Bar.

There is one other pub in Sheringham, which is to be found by 
returning to the level crossing and turning left along the A149 
at the nearby roundabout.  A walk of around five minutes will 
bring you to the rather sombre looking Dunstable Arms, a 
redbrick and brewer’s Tudor edifice set back from the road with 
an unusual, wooden portico along the front and a beer garden 
to the rear.  Stepping inside, there is an old fashioned restaurant 
with white napery to the right and on the left, a small lounge bar 
leading through to a sparsely furnished pool room, while all the 
beers come from the Greene King stable, which on this occasion 
were XX Mild, Old Speckled Hen and their American style and 
pleasantly hoppy Yardbird Pale Ale.

It is now time to let the train take the strain and start heading 

west.  The first and only proper station along the route is Wey-
bourne, the engineering base for the North Norfolk Railway and 
situated a little over half a mile from the pretty coastal village 
of the same name, where at its centre, the delightful Ship Inn 
awaits in all its redbrick, Victorian splendour.  Justifiably recom-
mended in the 2019 Good Beer Guide (GBG) and complete with 
a secluded, grassy beer garden tucked away at the rear, this 
thriving village local comprises three interlinked rooms forming 
an L-shape around a central bar, where Woodforde Wherry and 
one of the Moon Gazer beers are joined by two guest ales exclu-
sively sourced from within the county of Norfolk.  It is also very 
handy, as it happens, for anyone wishing to visit the nearby 
Muckleburgh collection of military vehicles.

End of the line is the is the charming market town of Holt, the 
centre of which is about a 30 minute walk from the station, al-
though there is a somewhat irregular bus service operated by 
Sanders Coaches that might be useful if it is raining.  Standing 
proud with its grey painted, Georgian façade overlooking the 
Market Place is the residential Feathers Hotel, a Greene King 
establishment with a much modernised lounge bar to the rear 
dispensing their Abbot, IPA and Yardbird beers, together with 
the house Feathers Ale.

Continue round to the left into High Street, where the similarly 
decorated and grade II listed King’s Head (GBG) offers a choice 
of Woodforde Wherry, Old Speckled Hen, Greene King IPA and 
two Moon Gazer beers along with a guest ale, sometimes sup-
plemented by more gravity served guests from the ‘beer wall’.  
There are two main lounge bars, the larger one to the right 
with a fine bay window extending over both floors finding room 
for a pool table, the one on the left stretching back into a cosy 
snug, while a smart restaurant and a spacious beer garden will 
be found towards the rear.  In complete contrast, however, is 
the Chubby Seal, a stylish cross between craft beer bar and 

micropub, which can be found at 8 Shire-
hall Plain, a pedestrianised area right in the 
heart of the town and fronted by outside 
seating under its blue and white striped 
canopy.  The interior features plenty of pol-
ished pine woodwork, while the bar coun-
ter sports four craft keg fonts along with 
two handpumps serving an ever-changing 
choice of local cask ales.

The final destination on this steam powered, bibulous explora-
tion entails retracing the route through Holt straight past the 
Feathers and bearing right into Station Road, which rather mis-
leadingly does not lead to the current NNR station.  A short dis-
tance along on the right, set back from the road and surrounded 
by a grassy and very up-market beer garden, is The Lawns, a 
residential hotel with a spacious, comfortable lounge bar, which 
extends into a large and inviting conservatory.  Patches of bold 
colour, coupled with imaginative lighting and stylish seating all 
add to the appeal, while two, well kept cask beers from local 
producers such as Wolf and Grain complete the welcoming pic-
ture.  Grab a pint, settle down and enjoy a spot of relaxation 
before embarking on the trek back to the train.  Better still, 
have two.

“End of the line is the is the 
charming market town of 

Holt, the centre of which is 
about a 30 minute walk from 

the station...”
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Fare Deals
John Westlake seeks out those places 
in our area where good food and good 
ale go hand in hand.

Originally just a small farming community until the arrival of 
the coal mine, which was begun in 1921, Blidworth is a size-
able village located midway between the A60 and the A614 ap-
proximately five miles south-east of Mansfield.  Sadly, the pit 
closed in 1989, but with nearby woods that once formed part of 
Sherwood Forest, it is not surprising that the village claims links 
to the Robin Hood legend, with Will Scarlet reputedly buried in 
the graveyard of the parish church dedicated to St Mary of the 
Purification.

Over the years a number of local hostelries have called last or-
ders for the final time, but fortunately the 18th century Black 
Bull, which enjoys a commanding and very central spot right 
at the top of the hill, has not only proved to be a survivor, but 
has also recently benefited from the arrival of new owners and 
with them, a very thorough overhaul.  This has seen the place 
transformed into a stylish freehouse cum gastropub with rooms, 
well equipped to secure its future for many years to come.  Im-
mediately behind the mock Tudor exterior is a stylish lounge 
bar where five handpumps dispense cask beers sourced from 
mostly small and local producers, which include Pheasantry and 
two ales fromStancill on the occasion of this visit.  Directly be-
hind the serving area is an intimate breakfast room with just 
a handful of tables, which doubles up to accommodate diners 
later in the day, while the main dining room with its scrubbed 
pine beams, red tartan carpet and imposing redbrick fireplace is 
to be found on the right.

The main menu, which is usually supplemented by three daily 
specials, is commendably short with just five options listed un-
der each of the three main headings.  It also demonstrates more 
than a hint of creativity in the kitchen, with starters such as 

crispy pig’s head croquette with celeriac remoulade, crackling, 
greengage jam and prune and sherry ketchup (£5.95) and my 
particular choice of the similarly priced Cornish cod scotch egg 
with smoked cod’s roe taramasalata and a red pepper sauce.  
Being in no great hurry and armed with a very agreeable and 
well kept glass of beer, it matters little that service is a bit on 
the slow side, but I am eventually presented with a deep, rus-
tic bowl containing an eye-catching, golden orb balanced on a 
creamy bed of tangy taramasalata, itself almost hidden beneath 
a vibrant pool of orangey-red sauce the consistency of which 
is actually more akin to an intensely flavoured broth.  Lurking 
within its crispy breadcrumb shell is a soft-boiled quail’s egg 
encashed in a blanket of tasty fish, bound together by what ap-
pears to be the addition of a little creamy mashed potato.  In 
many ways, therefore, it is reminiscent of a simple but very fla-
voursome fishcake with an egg tucked inside, yet taken togeth-
er with the silky soft cod’s roe paste and the rich and spicy red 
pepper palate of the sauce, it all combines to produce a highly 
original and very satisfying plate of food.  Suitably impressed, I 
am hoping to be similarly excited by the main event.

Vegetable lasagne with goat’s cheese and deep fried cavolo 
nero, a variety of dark kale popular in Tuscan cuisine (£10.95), 
will no doubt appeal to those who prefer not to sink their teeth 
into members of the animal kingdom, but I find myself irre-
sistibly drawn towards the Gloucester Old Spot pork belly with 
battered pig’s cheek, caramelised celeriac purée, malt poached 
pear and finished with a pear and cider sauce (£13.95).  I used 
to love Sainsbury’s Bath chaps, now sadly discontinued, which 
comprised a triangular shaped, cooked and breadcrumbed piece 
of ham-like pork taken from the lower part of a pig’s cheek, so 
I am really looking forward to see what they have done with 
this all too often overlooked cut of meat.  Presentation is a lit-
tle unusual with each constituent spaced out around a central 
mound of creamy celeriac, which regrettably is barely warm, no 
doubt due to it having been the first item to be plated.  Luckily, 
there are no such temperature issues elsewhere on the plate 
and I am particularly impressed by the intense porcine flavours 
emanating from the chopped cheek meat encased in its golden 
and beautifully crunchy batter overcoat.  The modest slice of 
rich, melt in the mouth pork belly is also extremely tasty, the 
fat having been perfectly rendered during the slow cooking pro-
cess, my only quibble being that instead of the hoped for crispy 
crackling topping, the skin that ought to have become delicious-
ly brittle is disappointingly soft and flabby.  The pear content 
comes as a generous, juicy slice cut across the body of the fruit, 
its natural sweetness cleverly restrained by delicate spicy notes 
derived, I suspect, from the whisky.  In the meantime, there 
is also another unexpected but nevertheless welcome item to 
sample in the shape of a small wedge cut from a whole celeriac, 
its subtle, celery like character almost masked by an interest-
ing, bright green, herby coating, while the accompanying drizzle 
of fruity sauce certainly helps to bring the whole dish together.  
Despite a few minor concerns, the cooking here is certainly a 
cut above your average pub grub and definitely warrants a trip 
north to this seldom visited corner of the county.

For those desiring a sweet finale, the peach and passionfruit 
crumble with Malibu custard (£5.95) might fit the bill, or how 
about Starkey’s Eton Mess with raspberry sorbet (also £5.95)?  I 
am confident that the Black Bull’s kitchen team will ensure both 
dishes come up to expectations.

The Black Bull
Main Street, Blidworth, Nottinghamshire NG21 0QH
Tel: 01623 490222
www.blackbullblidworth.co.uk
Food served Monday to Saturday 12 – 9; Sunday 12 – 7.

Nowadays bypassed by the A52 approximately halfway between 
Nottingham and Bingham, the relatively prosperous dormitory 
village of Radcliffe-on-Trent can still lay claim to a pretty good 
selection of watering holes, albeit that there were probably even 
more when Queen Victoria and Prince Albert once visited in 
1843.  Certainly the Black Bull has been converted into a Tesco 
Express, while at the edge of the village on the road heading 
towards Shelford, the one time Home Ales owned Trent Hotel 
had been in steady decline for many years, ultimately culminat-

The Black Bull, Blidworth
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ing in its closure more than a year ago.  Luckily, the site’s true 
potential in the right hands has now been recognised, no doubt 
influenced in part by the imminent arrival of a new housing es-
tate almost next door, and it has been acquired by the Secret 
Pub Company, the same people who have already made the 
Railway at Lowdham such a roaring success.

Renamed The Radcliffe and following a major refurbishment 
programme costing £450,000, it flung open its doors for busi-
ness once again towards the end of July 2019.  Now boasting 
a splendid, part decked, part flagstone beer garden to the rear, 
the light-filled and stylish, open plan interior has been cleverly 
designed to provide multiple and quite intimate drinking and 
dining spaces.  Decorated in muted blues and greys and with 
displays of oars and fishing rods giving a nod to the nearby 
River Trent, it is obvious that much attention to detail has been 
has been paid in creating what is now a very friendly and wel-
coming environment, much enhanced by the presence of four 
handpumps dispensing Castle Rock Harvest Pale alongside three 
regularly changing guest ales.  Unusually, there is also an eight 
seater chef’s table, which has been perfectly sited in order for 
the lucky diners to observe all the kitchen activity taking place 
on the other side of the open pass.

The main menu is both imaginative and varied, but although of-
fering an understandably more limited choice, the same can also 
be said for the good value lunch menu, which is served every 
day except Sunday (one course £12.95, two courses £16.95 and 
three £19.95).  After due scrutiny of both and bearing in mind 
that I am, indeed, here at lunchtime, I am more than happy to 
make my selection from the latter.  All three starters listed are 
described as gluten free and although the tomato and auber-
gine soup served with baked bread appeals, especially on the 
basis of originality, I cannot resist duck liver parfait with prunes 
poached in Armagnac, along with toast.  Service is pleasantly 
brisk and I am soon admiring a generous wedge of pâté-like 
parfait topped with two juicy, pitted prunes and a sparse drizzle 
of herby oil, garnished with a couple of sprigs of watercress and 
accompanied by a nicely browned slice of crunchy sourdough 
toast.  The parfait itself is soft, smooth and very rich, with a 
depth of flavour highly reminiscent of fois gras, which goes very 

well indeed with the boozy prunes.  It is all very indulgent and 
an excellent prelude to what is to come.

Mains, once again, offer a choice of three and although the veg-
etarian pappardelle pasta with roast butternut squash, wilted 
spinach and toasted hazelnuts sounds tasty, I am inevitably 
drawn towards something a little more spicy in the shape of pan 
fried salmon presented on a bed of spiced Moroccan couscous 
with a beetroot dressing.  Cooked to moist and flaky perfection, 
a hearty fillet of fish, its skin beautifully crisped, nestles on a 
mound of luxuriously unctuous couscous dotted with super-soft 
chickpeas and tasty bits of dried apricot.  Cleverly spiced, with 
more than a waft of cumin alongside a hint of chilli heat, it is an 
absolute triumph of north African cuisine, further enhanced by 
the contrasting flavour bestowed by a relish of diced and very 
tender beetroot.

Almost replete and not having a sweet tooth, I would normally 
call it a day at this stage.  However, I have spotted one highly 
unusual combination among the equally brief list of dessert op-
tions, which I cannot resist trying.  I have never before come 
across cheese paired with a pudding on the same plate but here 
we have it: Colston Basset Stilton with baked raisin strudel!  
Presented with a small bunch of black grapes, celery batons and 
oatmeal crackers, a wedge of soft and tangy blue cheese sits 
next to an appealing slice of warm, rolled strudel, the delicate 
filo pastry casing packed with a delectable, cinnamon infused 
filling of soft, juicy raisins bound together with a touch of apple.  
Taken together, the cheese and strudel turn out to be surpris-
ingly satisfying bedfellows, not only absolutely delicious but also 
a very fitting finale to what has proved to be a hugely enjoyable 
and very accomplished meal.

The Radcliffe
64 Shelford Road, Radcliffe-on-Trent, Nottinghamshire NG12 
1AW.  (Trent Barton Mainline bus to Bingham).
Tel: 0115 9331622
www.theradcliffe.uk
Food served Monday to Friday 12 – 2.30 and 5 – 9; 
Saturday 12 – 2.30 and 5.30 – 9; Sunday 12 – 6.

The Radcliffe, Radcliffe-on-Trent
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Stephen Boyle of Navigation Brewery 
relates the evolution of their first 
foray into producing a green hop beer
Using fresh green hops at the brewery had been muted for some 
time by our head brewer, Dom, and his team. A desire to brew 
with something new, fresh, indigenous, seasonal and interesting 
was front of mind, along with understanding the challenges this 
would bring to the process. The guiding principle in the plan was 
to get quality produce direct from the bines on the farm and into 
the brewing process within 24 hours.

Serious discussions originated around March, when we looked 
at options in terms of hops, their profiles and marrying these to 
different styles of beer. We proposed to fettle our plans and tie 
them in with the Charles Faram hop walk which we would attend 
in September. In the preceding months, however, we looked at 
beer styles across the spectrum, considering all formats such as 
cask, keg and packaged, as well as kicking around all manner of 
interesting options.

In the meantime, continuing exchanges with Faram’s led us to 
Endeavour as our hop of choice for the project, which we were 
delighted about. It is a very citrusy hedgerow hop that has cre-
ated considerable interest in the industry. Endeavour’s aroma 
is complex blackcurrant and loganberry, with spice notes and a 
wonderful grapefruit and lime flavour. A cross between Cascade 
and a typical hedgerow hop, but gentler than Cascade alone. 
Looking at brews with this so far, a good description of its bitter-
ing characteristics would be well-rounded and fruity.

In the end and despite looking at a couple of beers seriously, we 
kept coming back to our core best cask ale, Patriot, a 3.8% abv, 
malt-led bitter with hints of banana and caramel. It’s a lovely 
mellow pint with soft bitterness balanced out with delicate malt 
tones. It has quite a complex malt bill, which we decided to take 
up for this brew, increasing the abv to 4.2% and thus taking it 
into best bitter territory by adding more body and complexity.

We also planned to retain all of the current Patriot hops and 
introduce 80kg of Endeavour (to be selected and picked on the 
hop walk) - which we felt would be a real treat to put into the 
copper! Combining this with our mellow and malt-led Patriot, we 
were hoping to introduce a fresh, crisp, almost sappy character-
istic to our core bitter.

Some design work was still needed to get the pump clip ready 
and we would be ready to hit the road to Hereford.

Navigation’s Green Endeavour
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Always the gracious hosts, the team at Charles Faram put on 
a great show as always, settling their weary travellers into the 
day as they arrived by road and rail. Those who arrived by road 
made good use of the mugs in their goody bags, charging them 
with strong coffee, while those letting the train take the strain 
were delighted to see the seven stillages set up in the marquee!

After the welcome beverage and a catch up/introductions with 
the others on the hop walk, we were straight into the action. 
The day’s activities began with a series of open seminars. The 
first session, dry hopping methods in the cellar, was hosted by 
guest speaker Karl Ockert, who is the former director of brewery 
operations at Deschutes Brewery in the USA. He gave a fasci-
nating insight into how American brewers dry hop at breweries 
such as Sierra Nevada, Dogfishhead and the many others he 
has worked at.

Karl Ockert then hosted a second seminar entitled ‘hazy’ IPA 
production, which also proved extremely popular.

A brief respite for lunch to fuel the tank with some locally 
sourced delicacies hit the spot as we were guided through the 
successes and challenges of this year’s crops, along with their 
expected yields, and discussed varieties of hops to be released 
in the coming 12 months.

We then set off on our walk covering fields and fields of every 
variety of hops you can imagine, some bines 15 feet tall, others 
feeling more familiar to those you might find in a rambling Eng-
lish hedgerow. We eventually arrived at the bines growing our 
Endeavour hops and what a majestic sight to behold, still grow-
ing on the bines and soon to be on their way back to the brew-
ery. We chose our particular Endeavour hops, a variety origi-
nally developed and planted by world-renowned hop expert, Dr 
Peter Darby, the alpha of which ranges from between 8 and 
10.5, making this hop perfect for our Patriot, as it’s mid-alpha 
range and flavour profile gives a great balance between bitter 
and sweet. The hops were picked by machine as we walked the 
fields and taken off for processing and then collection at the end 
of the day.

After all this walking we arrived at the processing area, where 
the hops are stripped from their bines, arranged by their varie-
ties and weight and kiln dried, whilst constantly checking their 
moisture content to ensure optimum freshness. It is a truly in-
credible smell, akin to walking into an amazing DIPA! The ma-
chinery is mesmeric, almost hypnotic, and a real treat to see in 
operation.
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After the sensory experience in the processing area, our taste-
buds were tingling as you would expect. Fortunately, adjacent 
to the plant is The Hophead Brewery taproom, a beautiful five 
UKBB kit, where we were able to sample a selection of beers 
ranging from a light hoppy pale to a rich stout, all showcasing 
the use of a lot of the hops we had just walked through in the 
fields.

Having collected our 80kg’s of Endeavour, we set off home with 
our course set for Nottingham.

Now, a journey encompassing the M5, M42 and M1 would ordi-
narily be enough to fill us with ‘the fear’, but not this one! The 
journey was a delight as the aromas from the back of the van 
made their way into the front cab, almost enough to make the 
eyes water. At first, this was great, until midway into the drive 
when we realised we needed a pit-stop for a strong, strong cof-
fee. The hops had made us feel very drowsy, possibly the me-
dicinal purposes of the wider hop family coming to the fore.

Once we safely arrived back at the brewery, the hops went 
straight into the cold store ready for mashing in a few hours 
later. The Endeavour hops did not disappoint and it was equally 

fun and challenging fitting all 80kgs into the copper! We had to 
physically force the hops down into the beer as they naturally 
float, unlike normal dried hops. We also continuously circulated 
the wort to ensure all hops remained in constant contact with 
the liquor, while being careful not to introduce oxygen into the 
beer in order to avoid oxidation of the hop compounds.

Having developed nicely during conditioning for just over a 
week, the beer was ready for racking out and release into the 
trade. This was our first time brewing with fresh hops at Navi-
gation and we were thrilled with the success of the project. The 
Endeavour green hops enhanced the Patriot well beyond our ex-
pectations, bringing the taste of the beer to a whole new level.

Green Hop Patriot was released at the end of September 2019 in 
9 gallon casks. It is a malt-led, mellow, best bitter at 4.2% abv 
and exhibiting hints of caramel, whilst the Endeavour hops add 
a resinous, sappy and refreshing quality to the finish of the beer. 
So look out for another Green Hop brew in 2020.

Thanks go to Dan Froggatt and Craig Nightingale from Naviga-
tion Brewery, hop merchants Charles Faram and Stocks Farm 
for their valuable contributions to this article.
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Stat Cat 
Nick Molyneux takes a look at Local 
Planning Enforcement

In recent months, a number of readers have expressed concern 
about building works beginning on pubs before planning consent 
has been given. According to the House of Commons Library’s 
short but useful publication “Enforcement of Planning Law”, the 
lack of consistent planning enforcement represents one of the 
main causes of complaint to MPs from their constituents. 

ND tasked Stat Cat with ferreting through the neighbourhood’s 
Public Registers of Enforcement Action and Stop Notices. Sec-
tion 188 of the Town and Country Planning Act 1990 and Article 
43 of the Town and Country Planning (Development Manage-
ment Procedure (England) Order 2015, requires local planning 
authorities to maintain just such a register. The Government 
states that this register should be used to record details of en-
forcement actions, stop notices, breach of condition notices and 
planning enforcement orders.

Stat Cat decided to investigate these by means of Freedom of 
Information (FOI) requests and at the same time see whether 
any public houses or breweries had been pulled-up for planning 
failures in the 5 calendar years 2014 to 2018.

Table 1 shows the number of entries on each of our local au-
thority planning enforcement registers. This seems to show a 
mixed picture, some with seemingly increasing enforcement ac-
tion whilst others seem to be reducing enforcement. Whether 
these are meaningful trends in terms of local authority deter-
mination to apply planning enforcement, or whether it simply 
reflects changes in the number of cases which require attention 
is unclear.

Table 2 shows the nature of the enforcement action recorded 
each local authority on their enforcement registers. There ap-
pears to be no consistent or standard way in which these au-
thorities record their action on their register and so Stat Cat has 
interpreted the information provided as best as possible.

All in all, there seem to be very few public houses which have 
been the subject of planning enforcement action. What Stat Cat 
has learned from this exercise is that Rushcliffe tackled the Rose 
& Crown, Cotgrave (15/00123/BUILD) and the Plough, Hickling 

(15/00195/BUILD) for alleged unauthorised marquees in 2015; 
The City has taken enforcement action at the former Apollo Ho-
tel, Hucknall Road (14/00130/ENCCOTH), the Boulevard, Hart-
ley Road (15/00327/ENCOTH) and the now demolished former 
Greyhound, London Road (14/00201/ENCXTN), although none 
of these planning references appear to be on the City’s planning 
portal; Newark & Sherwood District Council took enforcement 
action regarding inappropriate mock sashes installed on the 
frontage without listed building consent and possible unauthor-
ised roof lights on the Lord Nelson, Winthorpe (14/00214/ENF) 
and the Red Lion, South Clifton (17/00130/ENF) for raising the 
height of a wall without consent. 

The Enforcement Register states that the Lord Nelson case 
was closed by “Breach resolved inc. notice / app rec’d.” Does 
this mean the Council accepted a retrospective application? If 
so, Stat Cat couldn’t find that retrospective application on the 
Council’s planning portal. And if the windows were inappropri-
ate, could the Council have required the removal of the inap-
propriate sash windows and their replacement with a style more 
in keeping with the listed building? The lack of supporting docu-
ments make it hard to come to a conclusion.  

Please let Nottingham CAMRA know if you have any concerns 
about building works which may be being undertaken at your 
local without the requisite planning consent. 
 
Sources:

“Enforcement of Planning Law” (Standard Note SN/SC/1579), 
Louise Smith, House of Commons Library (2014).

FOI Request Details:

(1) Ashfield District Council claimed it was unable to provide the 
requested information because it was digitising its data. Stat 
Cat complained and this caused a delay in Ashfield providing the 
requested information. Ashfield’s website claims that planning 
enforcements can be found on an interactive “Webmap”. At the 
time of writing, this did not appear to be populated.

(2) At the time the research was undertaken, Newark & Sher-
wood District Council was the only local authority in the Notting-
ham CAMRA area which hosted its Enforcement Register on line 
and so no FOI request was necessary. The Newark & Sherwood 
Enforcement Register may be found at: https://www.newark-
sherwooddc.gov.uk/planningenforcement/enforcementregister/
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Campaigning
Tarred With The Same Brush

‘Please drink responsibly’ is the very laudable mantra that has 
been adopted by the drinks industry in all their advertising and 
no-one would seek to condone drunken and unruly behaviour in 
our streets at closing time. In rightly condemning such unaccep-
table behaviour, however, the media, and television in particular, 
should be very careful where they appear to be apportioning 
blame. Much of the problem stems from young people ‘pre-load-
ing’ with cheap supermarket alcohol before even going out on 
a Friday or Saturday night and then topping up with rounds of 
shots and bombs in the city centre’s loud music venues. They 
have yet to discover the simple pleasures to be derived from 
enjoying a few glasses of carefully crafted real ale with friends 
in a cosy, local pub.

This point was well illustrated recently in a piece on the BBC 
‘East Midlands Today’ programme, when a feature exposing 
drunken goings on in the City was interspersed with ill-consid-
ered library footage of folk enjoying a few pints at the bar, with 
handpumps dispensing some of our excellent regional beers, 
Castle Rock Harvest Pale amongst them, clearly visible in the 
background. Needless to say, the Brewery took exception to this 
sloppy ‘guilty by association’ coverage and Castle Rock’s excel-
lent response to the BBC is reproduced below:

“Dear BBC East Midlands,

On yesterday’s ‘East Midlands Today’ programme, you ran a 
brief story exploring the rising costs associated with alcohol 
abuse and then juxtaposed shots of unconscious people laid out 
on the street being treated by paramedics with a shot of Har-
vest Pale being poured, which was on the bar alongside Totally 
Brewed and Burton Bridge Brewery.

Like many others in Nottingham, our pubs and bars are con-
trolled drinking environments with responsible policies. As we 
are continually proving, they’re also vitally important spaces. 
They are places of discovery and exploration, but also of famili-
arity. They are places for solace, for kindling and maintaining 
friendships and relationships, for waxing lyrical, taking part in 
quizzes, checking out live music and awesome events, eating 
good food and supporting charity and community alike.

This ill-considered choice of library shot is just one example 
of many used in the media. It represents a small part of a big 
problem in which pubs, bars and ‘beer’ (usually cask beer) are 
all tarred with the same brush and demonised via association 
with binge drinking.

If this issue is going to be explored, we suggest that it’s ex-
plored thoroughly and fairly, and if the media is only prepared to 
discuss the ‘consequences’ of a problem (i.e alcohol abuse) then 
we can think of more suitable places to look than well run pubs 
and bars and hardworking breweries, starting with ultra cheap 
supermarket booze.

Yours Faithfully,
Castle Rock Brewery”

To be fair, the BBC are far from being alone in broadcasting such 
careless journalism and they have since apologised profusely 
to Castle Rock. Most pubs, as Lewis says, are well run and safe 
places, where people can enjoy a few drinks and any signs of 
unacceptable behaviour are dealt with very quickly. Far from be-
ing vilified as the cause of such antisocial problems, they repre-
sent a big part of the solution and should be recognised as such.

Pub Code & Business Rates News

Business Rates Appeal Failures

Publicans are being put off by lengthy business rates appeals, 
according to an article by Emily Hawkins in the Morning Adver-
tiser (8th November 2019). Government figures show that the 
number of businesses appealing has dropped dramatically in 
two years.

In almost 3 years, only 22,020 appeals have been made, with 
only 7,810 of these having been concluded by the Valuation Of-
fice Agency (VOA). The “Check, Challenge, Appeal” (CCA) sys-
tem introduced in April 2017 was described by a recent Treasury 
Committee report as causing unacceptable difficulties for busi-
nesses. This Treasury Committee report concluded that the VOA 
must resolve outstanding appeals urgently because many pubs 
were failing to survive as they waited for their rates reassess-
ment.

DPCA Visits Nottingham Real Ale & Cider Festival 2019

The Deputy Pubs Code Adjudicator, Fiona Dickie, attended the 
Trade Session on Wednesday 9th October for an opportunity to 
meet tied tenants, local brewers and CAMRA volunteers.

Accompanied by colleagues Becky Whiley (Stakeholder & Oper-
ations Officer) and Sunita Kumar (Regulatory Policy Manager). 
Nottingham CAMRA hopes they had an informative visit which 
demonstrated how a large beer and cider festival operates.

Heineken Being Investigated over Beer Tie

Earlier this summer, it was announced that Heineken’s pub 
chain was to be investigated over claims it imposed unfair terms 
on licensees who tried to sever “the tie”, which is the arrange-
ment requiring them to buy beer from the owner of their leased 
premises.

The Pubs Code Adjudicator (PCA) has launched an immediate in-
vestigation into the behaviour of the Heineken-owned Star Pubs 
& Bars. PCA Paul Newby said: “I have decided to launch this 
investigation to understand the extent to which the code may 
have been breached and the potential impact on Star tenants.” 
He said he had reasonable grounds to suspect Star has failed to 
comply with the code by using unreasonable stocking terms in 
proposed free-of-tie market-rent-only (MRO) tenancies.

CAMRA welcomed the news that the PCA “was finally using his 
power to launch an investigation – something we have called 
for in our continuing campaign to get the Pubs Code working 
as intended. An investigation and ruling from the PCA will help 
provide clarity on market-rent-only terms from one pub com-
pany, but we need wider investigations on whether all pubcos 
are abiding by the spirit of the code.”

CAMRA wants to see greater enforcement powers for the PCA to 
deter pub companies from unfair and unlawful behaviour in the 
first place. CAMRA also believes that “It is clear the code is not 
working...and there is a compelling case for reform.”

Beer’s intellectual. What a shame so 
many idiots drink it.
Ray Bradbury

Castle Rock pub, The Stratford Haven
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2019 Review
Another year, another beer festival. The Robin Hood Beer and 
Cider Festival has been and gone, and what a cracker it was.

From the 9th to the 12th of October, the Nottingham Motorpoint 
Arena was once again taken over by the very best in beer and 
cider from around the country.

We were pleased to host the CAMRA learning and discovery 
zone, provide tasting sessions, and entertain everyone with 
some fantastic music.

Branch chairman Steve Westby said “The festival was once 
again a great success and we have received very favourable 
comments from those who attended. Once again it is important 
to thank our small army of volunteers who put in so much ef-
fort to put together such a successful and smoothly run event. 
Next year’s event will again be held at the Arena, as Nottingham 
Castle will still be unavailable, although what the future holds 
in terms in terms of a possible return to the Castle in 2021 re-
mains very unclear. We hope to see you all 7th to 10th October 
2020 when we we promise to offer another excellent beer and 
cider festival.”

Entertainment

Another successful year in the entertainment realm saw four 
days of variety and something for everyone in attendance.

From traditional heavy blues featuring three ex-Groundhogs, an 
80s tribute act, 90s Indie, Irish Folk, Reggae, Rock, Acoustic in 
many styles through to choirs and a wandering brass band. 

“Buskers” inside the Arena featured for the first time. There was 
also a festival debut for the Beer Mat Doodlers. We even fea-
tured a drag artist, Zandra, introducing acts and being fabulous.
Zandra raised £316.30 which is going to Cancer Research. The 
£50 donation from CAMRA is going to the Alzheimer’s society. 

Next years’ plan is to extend the variety even more, hopefully 
to include “pop-up”, flash-mob style performances to get toes 
tapping all thorough the Arena. Also scheduled is a Chilli eating 
competition, subject to Health & Safety!!

Any idea or suggestions on what you, the audience, would like 
to see are welcome on entertainment@nottinghamcamra.org

Here’s to 2020!
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Tutored Tasting: Introduction to Cider & Perry

This event was held on the Friday evening at the festival and 
led by Ray Blockley of Torkard Cider. After an initial presenta-
tion to map out the differences between eating, cooking and 
cider apples, followed by an explanation of the characteristics 
of perry pears, Ray worked through a range of cider and perry. 
He didn’t tell those present what they should taste, but invited 
participation and discussion with people putting forward their 
own thoughts based on nose, taste, and mouthfeel. 

This was then followed up with an explanation from Ray of the 
characteristics of the fruit used and how the cider maker can 
exploit those characteristics through fermentation and blend-
ing to produce the desired end product. The group also played 
the interesting game of “Guess the ABV” which produced some 
interesting answers.

The ciders that Ray had brought along to sample covered a 
wide range including Single Variety drinks (from a single type 
of apple or pear), heavy tannic ciders from the West Country, 
and light wine-like ciders typical of the Eastern Counties or 
“Kentish” styles, along with a number of blends in between. 
One section of the tasting Ray had called “It’s supposed to 
taste like that!” - here ciders with faults were shared and 
tasted; the faults included the most common ones of “mouse” 
(a bacterial infection) and “acetic” (turning to vinegar), both of 
which produced many expressions of disgust. 

Finally two bottled styles were tasted, a keeved Yarlington Mill 
cider and a champagne-style blended perry. Those who attend-
ed really seemed to enjoy themselves and clearly left feeling 
a lot more informed about real cider and real perry, and more 
importantly feeling confident to be able to recognise faults and 
return the offending cider or perry to the bar.

Tasting Sessions

Two very interesting food pairing tasting sessions were held 
at the beer festival by Christine Cryne, Master Trainer and ac-
credited European Beer Consumers Union beer judge. In these 
sessions she started with a brief overview of beer flavours and 
aromas and then demonstrated how beer can be the perfect 
partner for cheese and for chocolate.

As explained by Christine, most people use the 3 C’s when 
pairing beer with food.

• Compliment – use to bring out similar flavours in both a 
beer and food. 
Example: Ginger Beer with Ginger Cake

• Contrast – choose a beer with a completely different taste 
to the food. 
Example: Porter and Oysters

• Cut – use the beer to cut through the texture and flavours 
in the food. 
Example: Wheat Beer and Risotto

The five beers and five cheeses matched on Thursday were as 
follows, listed in order of preference by the group:

• Belvoir Old Dalby (5.1%) Lincolnshire Poacher Cheddar
• Thornbridge Jaipur (5.9%) Shropshire Blue
• Firebird Parody Session IPA (4.5%) Appleby Cheshire
• Blue Monkey MPA (4.6%) Village Maid Sheep’s Brie
• Totally Brewed Voodoo Stout (4.5%) White Stilton & Cran-

berry

On Friday Christine presented the beer and chocolate pairing 
session – this was too interesting to miss so I was there eager 
to consume my favourite things and find out how they can 
complement, contrast or cut.

The five beers and five chocolates matched on Friday were as 
follows, listed in order of preference by the group:

• Belvoir Old Dalby (5.1%) Mixed Spice & Fruit Milk Choco-
late

• Colchester Brazilian (4.6%) Cappuccino Milk Chocolate
• Blue Monkey Boboonska (8.5%) Morello Cherry Dark 

Chocolate
• Black Iris Endless Summer (4.5%) Spiced Apply White 

Chocolate
• Ferry Alt (4.9%) Orange Dark Chocolate

“A very enjoyable session, fanatic knowledge from the team 
combined with a solid selection of beers and chocolate” Hugh 
Angseesing

It’s worth noting that the Blue Monkey Baboonska was made 
by Blue Monkey together with the Nottingham Camra Infra-
structure Team, and what a lovely beer it was. It didn’t taste 
or feel like an 8.5% and that’s an accomplishment.

The sessions were overall very well prepared and delivered. 
The cost may have been a little high, but the beer, cheese or 
chocolate provided, together with the extensive knowledge-
base and experience packaged the whole experience into 
something worthwhile and of value. I would highly recommend 
people to look out for similar sessions next year and spend a 
couple of hours drinking some beer in a different environment. 
And talking of environment, the sessions were held in a lovely 
venue overlooking the ice rink, just across the bridge from the 
arena. 

Hopefully everyone who joined those sessions enjoyed them as 
much as I did, and gained some interesting facts and knowl-
edge a little beyond their glass of beer.
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LocAle
LocAle Pub of the Year 2020 - Area 3

As with previous years each edition of Nottingham Drinker fea-
tures a number of locAle accredited pubs located in specific geo-
graphical areas. From each edition of ND two pubs, by public 
vote, will advance to the final and you are therefore invited to 
vote for up to two pubs. 

Votes need to be submitted, by e-mail to locale@nottingham-
camra.org, or personally at branch meetings, no later than 
Tuesday 31st December 2019.

1. The Abdication, 89, Mansfield Road, Arnold. 
NG5 6DA 

2. Black Horse, Caythorpe NG14 7ED 

3. Blacks Head, Carlton. NG4 3DT 

4. Blues Dawg, 960 Woodborough Rd, Notting-
ham NG3 5QS 

5. Bread and Bitter, Woodthorpe Drive, Mapper-
ley Top. NG3 5JL 

6. Brickyard, 1a Standhill Rd, Carlton, Notting-
ham NG4 1JL 

7. Organ Grinder, 133, Front Street, Arnold. NG5 
7ED 

8. Cross Keys, 38 Main St, Burton Joyce, Notting-
ham. NG14 5DX 

9. Cross Keys, Main Street, Epperstone. NG14 
6AD 

10. Doctor’s Orders 351, Mansfield Road. NG5 2DA 

11. Duke of Cambridge 548, Woodborough Road, 
NG3 5FH 

12. Inn for a Penny, 124, Burton Road, Carlton. 
NG4 3GP 

13. Lord Nelson Pub & Kitchen, Chestnut Grove, 
Burton Joyce. NG14 5DN 

14. Old Green Dragon, Blind Lane, Oxton. NG25 
0SS 

15. Old Volunteer, 35 Burton Street, Carlton. NG4 
3DQ 

16. Red Lion, Southwell Rd, Nottingham NG14 7GP 

17. Reindeer, Main Street, Hoveringham. NG14 7JR 

18. Robin Hood (and) Little John, 1 Church Street, 
Arnold. NG5 8FD 

19. The Vale, 780, Mansfield Road. NG5 3GG 

20. Wagon and Horses, Bleasby. NG14 7GG 

21. Waggon & Horses, Redhill . NG5 8JY 

22. Willowbrook, 13, Main Street Gedling . NG4 
3HQ 

23. Woodlark Inn, Church Street, Lambley. NG4 
4QB 

24. Woodthorpe Top, Mapperley Top. NG3 5JL

Winners of Area 2
2020 LocAle Pub of the year

The Millipede, Stapleford

The Star Inn, Beeston
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Tales from the 
North
News from the Northern fringes of 
our Nottingham branch area. 
Andrew Ludlow reports.  

End of an Era – The Nelson & Railway 
has been run by the Burton family for 
the past 49 years. Harry took on the 
pub in March 1970 and his son, Mick, 
took over the reins in 2001, although 
Harry is still involved with the pub. It 
was with mixed feelings that Mick gave 
Greene King notice that they would 
be leaving the pub on 2nd December, 
2019.

Over the years the pub featured frequently in the National Good 
Beer Guide and regularly won Nottingham CAMRA’s prestigious 
Pub of the Month award. With Harry at the helm the pub was 
Hardys & Hansons brewery tap and many a brewery visitor will 
recall finishing at the pub. The Nelson & Railway however was 
not just a comfortable, traditional two roomed community pub, 
with great beer and food, it also offered accommodation boast-
ing 11 bedrooms.

When Greene King took over (and then shut) Hardys & Hansons 
brewery in 2006 the pub managed to offer other than just beers 
from the GK stable and often two locally brewed beers were 
available. Even today it is interesting to note that there is no 
reference to Greene King in any pub signage although that is 
unlikely to be the case in the future.

Kimberley will never be the same again and ND wishes they 
them very best in the future.

Pubs have often been the heart and soul of local communities 
and micro-pubs are certainly following in that tradition. In East-
wood the Dog & Parrot; Mellows Mews; Gamekeepers and Pick & 
Davy jointly have been involved jointly in raising money for the 
Children’s Ambulance service. A sponsored 20 mile walk took 
place on 21 September and with other pub events the micro-
pubs have already raised an impressive £7,103 – with further 
funds expected.

The Dog & Parrot are hosting a range of events in the next few 
months including Christmas Eve Carols at 3.00pm, led by the 
Eastwood Baptist Church, and New Year’s Eve is ‘Peaky Blinder 
night’. The pub will become ‘the Garrison’ and Peaky Blinders 
characters are the fancy-dress theme with two Peaky Blinders 
guest ales from Sadler’s Brewery.

A visit to the Gamekeepers was rewarded by a fine selection 
of local beers with two from Alter Ego, Vigilante Oatmeal Stout 
and Echo Chamber, and two from Black Iris plus a Dancing Duck 
brew.

Up at Hilltop, Eastwood, the beer scene continues to prosper and 
a recent visit to the Greasley Castle showed that the pub under 
Clive Lambley’s patronage is going from strength to strength. 
On my last visit I had an excellent pint of Shipstone’s Gold Star, 
and Purity Pure Ubo and Bass were also available.

Across the road at the Tap 
& Growler the pub proudly 
displays a new sign, curtesy 
of Kev Grey, who produces 
Black Iris signage. The pub 
received an unexpected 
Christmas present when in 
the early hours a house brick 
was delivered via the front 
window. Carrie realising that 
it had been accidentally left 
on the premises has kept the 
brick and is more than happy 
to return it to the owner if 
they would like to claim it – 
during opening hours.

Staying in Hilltop, the Pick & 
Davy now offers a take away 
service using its own four 

pint containers. The special plastic containers are designed to 
keep four pints of beer or cider in perfect condition and are 
available with a £3 deposit.

In Bulwell the Framesmith’s Arms has new licensees with Andy 
Torrance and Darren Madden taking over and they have re-
named the pub giving it the name it has always been known 
as – The Monkey. ND was told that they had no plans to change 
the pub from being a local community boozer but will look at 
establishing a cask beer as there are none currently available.

Also in Bullwell the Bull’s Well continues to thrive with the mi-
cro-pub offering a good selection of between four and five cask 
beers at £3.50 a pint. They have introduced a three 1/3rds offer, 
for the price of a pint, to encourage locals to try the full range 
of beers on offer. The tea room/sandwich bar

which shared the site have shut so food is no longer availa-
ble. Live acoustic music takes place on the last Saturday of the 
month.

The Baker and Bear became the latest micro-pub to open its 
doors to the public in Hucknall on Friday, 15 November, 2019. 
The pub is on Watnall Road located mid-way between the Beer 
Shack and the Pilgrim Oak. Initially the pub will offer two beers 
with the aim of eventually having four cask beers, once trade 
has been established.

ND was told that the pub was to be an ‘urban bar, with an in-
dustrial look’, and this has been achieved by retaining original 
features, wherever possible, including brickwork and original 
beams from the 1874 building. The pub has been smartly kitted 

Nelson & Railway, Kimberley

Baker & Bear, Hucknall
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out with a range of bar stools and tables complemented with a 
number of chesterfields sofas; overall a clever mix of traditional 
and modern.

The pub initially will be open 9.00am – 11.00pm and is also 
aiming to attract the coffee and cake trade by selling top quality 
roasted coffee from the ‘47 degree’ supplier based in Heanor. A 
full range of spirts and bottled beers will be available, and it is 
intended to add some additional craft choice in the future.

Damo’s, Annesley Road, Hucknall, now offers a cask beer at the 
weekend having had a beer engine installed. The beer comes 
from Magpie brewery and at £3.20 a pint (20p CAMRA discount 
is also available) represents good value. Damien also has a se-
lection of ciders available normally offering a dry, regular and 
sweet selection.

The micro-pub/sports bar opens Monday - Thursday 3.00pm 
-10.00; Friday 3.00pm -11.00; Saturday 12.00 - 11.00 and 
Sunday 12.00-10.00. When the cask beer runs out the pub has 
a range of locally bottle beers and the ciders are from the small-
er cider producers.

A few yards up the road The Portland Arms, has been taken 
over by James Bettridge, who learnt his trade working in local 
pubs such as the Byron’s Rest. James took over the pub in late 
October and intends to build up the trade in what he describes 
as a “true working men’s spit and sawdust pub”. ND were told 
that whilst the pub did not have real ale this will be rectified 
with Theakston Old Peculier and Timothy Taylor’s Landlord being 
among the first cask beers.

To encourage more customers the back room has been re-
opened to form a ‘snug’ along with a darts board and Sky TV. 
The pub has a dominos night (Monday) with pool featuring 
Tuesday to Thursday, and an in-house competition every week.

The pub opening hours are Monday - Friday 1.00pm – 11.00pm; 
Saturday 12.00-12.30 and Sunday 12.00-11.30

Just up the road an application has been submitted for a new 
micro-pub on Washdyke Lane, Hucknall which will apparently be 
called ‘The Tavern’.

The micro-pub on Nabb Lane, a few yards from the Nabb Inn is 
to open early/mid-December and a full report will appear in the 
next edition of ND.

ND were told that Kim & Steve at the Gate, Awsworth were in 
the process of selling up. Apparently this information is at best 
a little inaccurate and Steve explained to ND that having bought 
what was effectively a closed pub back in December 2010, and 
turning it into a profitable and sustainable business, they had no 
intention of simply selling up. The Gate Inn was on the market 
but this was part of a long term plan, that may take a couple 
of years, and in the meantime they were committed to their 
programme of further improving the pub. So keep going to the 
pub as it will continue under the current stewardship for some 
time to come.

Finally, returning to Hucknall and an important early diary date. 
The Hucknall Beer & Cider Festival, John Godber Centre, Huck-
nall will take place from Thursday 13th February until Sunday 
16th February. In excess of 90 beers and ciders are expected 
and for the second year running the festival

will host CBoN (Champion Beer of Nottinghamshire). More de-
tails will appear in the next edition of ND and can be found at 
the festival website https://www.hucknallbeerfestival.co.uk/

If you have any information about changes to pubs in the ‘North’ 
or news, please let me know and I will try to visit and feature 
them in future editions. Contact andrewludlow@nottingham-
camra.org

Damien, Damo’s Bar, Hucknall

The Gate, Awsworth



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker28

Issue 155 - December 2019 / January 2020

Cooking with Beer 
and Cider
Hello to one and all. Well Christmas is just a few weeks away 
and this is the last issue of the Nottingham Drinker for 2019. I 
have put together a few dishes that could be all or part of your 
festive meals.

For the starter I have gone down the traditional route with To-
mato Soup, except this soup is slightly off the well worn Tomato 
soup track. The inclusion of Bramley Apples and Cider give this 
dish a touch of difference.  To accompany this is a homemade 
50/50 loaf containing Stout, ready to dip and savour.

The main course of faggots is again a traditional dish and comes 
from the fact that I cannot seem to buy faggots that give me the 
flavours and textures I look forward to, so here is my version 
with the addition of Stout. The use of Pork means that if you 
wish you could use Cider instead of Stout in this recipe.

As for the Christmas dessert I must admit that television has 
had a role in this.  For the past year I have seen on certain ad-
verts the ex Football manager Harry Rednapp supposedly cook-
ing a certain pudding and it has got right on my nerves.

So here is my baked Roly Poly recipe, but instead of the tradi-
tional Raspberry jam, there is a filling of Bramley Apples with 
Cider and optional Sultanas.  I use this apple recipe for my ap-
ple sauce for roast dinners.

As usual I try to use Local Ales and Ciders in my recipes, so 
hope you will be able to as well.

Finally may I be one of the first to wish you all a Very Merry 
Christmas and A Very Happy New Year.

Tomato, Apple & Cider Soup with Stout 
Half & Half Loaf

Serves 4-6

Ingredients
1 lb (400g) Bramley Apples
2 lb (800g) Ripe Tomatoes of your choice
1 Garlic Clove
3 floz (75ml) Virgin Olive Oil
10 floz (250ml) Real Cider (Medium Dry)
5 floz (125ml) Water
2 tbsp tomato purée
2 tsp caster sugar
6-8 fresh Basil Leaves
Salt and freshly ground Black Pepper
Double Cream to garnish

Method
1. Slice the tomatoes in half. Peel, core and slice the apples. 

Peel and slice the garlic clove.

2. In a large saucepan pour in the olive oil and warm up 
and add the tomatoes halves, apple slices and garlic and 
season well.

3. Cover the saucepan with a tight-fitting lid then bring to 
the boil over a medium heat. Occasionally stir the mix 
to combine the ingredients, this also helps the cooking 
process. 

4. Simmer for 15-20 minutes, or until the tomatoes, apples 
and garlic have completely broken up.

5. Add the remaining ingredients (not the cream) and trans-
fer to a blender or hand blend in the saucepan and whizz 
until the soup is smooth.   
If you prefer a smoother soup, pass the mixture through a 
fine sieve.

6. Finally, adjust the seasoning according to taste and gently 
reheat before serving in bowls with a cream swirl and 
crusty beer bread.

Stout Half & Half Loaf

Ingredients

10 oz (250g) White Bread Flour (plus extra to dust)
10 oz (250g) Wholemeal Bread Flour
½ tsp  Sea Salt
1 tsp Fresh Thyme Leaves
2 oz (50g) Mature Cheddar Cheese
7g pkt dried Fast Action Yeast
1 tbsp Caster Sugar
12 floz (300ml) Stout (warmed to blood temperature)
1 tbsp Sunflower Oil (plus extra)

Method
1. In a large mixing bowl, combine the white and wholemeal 

flours, salt, cheese and thyme, then make a well in the 
middle.

2. In a separate bowl, dissolve the yeast and sugar in the 
warmed stout, then whisk in the sunflower oil. Quickly 
pour the wet ingredients over the dry and mix with a 
wooden spoon to form a sticky dough.

3. If you have a upright mixer, attach the dough hook 
and knead for 8-10 minutes on a medium speed until 
the dough springs back to the touch and the texture is 
smooth. (Otherwise knead the bread on a lightly floured 
surface for about 10 minutes until it springs back to the 
touch.)

4. Put the dough in a large, lightly oiled bowl and cover with 
cling film. Leave in a warm place for about 1 hour until 
doubled in size.

5. When the dough has risen, lightly flour your hands, then 
knock back and knead the dough for about 1 minute. 
Shape into a lozenge/rectangle shape and transfer to a 
lightly floured non-stick baking sheet and cover loosely 
with oiled cling film.

6. Preheat the oven to 200°C gas mark 6. Leave the dough 
to prove for 30 minutes until risen a little and a small 
indentation remains when touched with your finger.

7. Dust the proved loaf generously with flour, then gently 
score slashes into the top using a very sharp knife (the 
slashes will allow the loaf to expand without breaking the 

Tomato, Apple & Cider Soup with Stout Half & Half Loaf Pork Faggots with Stout, and Onion & Stout Gravy
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crust), then bake the loaf in the centre of the oven for 40 
minutes. 

8. Remove the bread from the oven and check it’s cooked 
through by tapping on the base of the loaf – when it’s 
cooked, it will sound hollow. Transfer to a wire rack to 
cool.

Pork Faggots with Stout, and Onion & 
Stout Gravy

Serves 6

Ingredients

14 oz (350g) Pork Liver (minced, or finely chopped)
12 oz (300g) Pork Shoulder (trimmed and minced)
6 tbsp Stout
1 oz (25g) Butter
1 medium Red Onion (diced finely)
1 Garlic Clove (peeled and crushed)
½ tsp Ground Nutmeg
Pinch of Smoked Paprika
1 tsp Fresh Sage (chopped)
1 tsp Fresh Thyme (chopped)
1 heaped tbsp of chopped Leaf  Parsley
6 oz (150g) Fresh White Breadcrumbs
Sea Salt and fresh Ground Black Pepper

Method
1. Melt the butter in a small pan and add the onion, garlic 

and a pinch of salt and pepper.
2. Sweat for 6-8 minutes until soft but not coloured. Tip into 

a large mixing bowl and leave to cool.
3. Tip in the rest of the ingredients and season well.
4. Now the messy bit. Grit your teeth and get your hands 

in there, mixing well. The mix will be moist but will bind 
together well.

5. Divide the mixture into 6 portions, and roll into neat balls 
in the palms of your hands.. Place on a lightly oiled tray, 
cover with Clingfilm and chill for at least 30mins to firm 
up.

6. Preheat the oven to gas mark 6, 200C. Place in a lightly 
oiled roasting tray, spacing apart. Press to flatten very 
slightly, season and bake for 30-35 minutes until browned.

7. Serve with potatoes and vegetables of your choosing.

Tangy Onion and Stout Gravy

Ingredients

1 tbsp Sunflower Oil
1 oz Butter
1 medium Red Onion (peeled, halved and thinly sliced)
½ tsp Sugar
2 tsp Balsamic Vinegar
1 tsp Distilled Vinegar
8 floz Beef Stock
4 floz Stout
2 tsp Corn Flour
2 tsp Cold Water
Salt and ground Black Pepper

Method
1. Melt the oil and butter in a large saucepan over a gentle 

heat to ensure the butter does not burn.
2. Add the thinly sliced onions to the pan and cover with a lid
3. Cook slowly for approximately 10 minutes or until the 

onions are soft and translucent, taking care not to colour 
or burn them.

4. Add the sugar, balsamic and distilled vinegars to the on-
ions and stir well to ensure the onions are coated.

5. Cover again with the lid and continue to cook for a further 
5 minutes, again making sure the onion mix doesn’t burn.

6. Add the stout and beef stock to the pan and stir well. Boil 
gently, uncovered, for 5 minutes.

7. In a heatproof measuring jug or cup mix the corn flour 
with the cold water to create a thin, lump-free paste.

8. Pour a little of the hot jus mix into the starch mixture and 
mix thoroughly.

9. Pour the starch mixture back into the gravy and stir in 
well. Raise the heat to high and boil for 5 minutes or until 
the gravy is thickened.

10. If the gravy is to thick, add a little hot water.
11. Season with salt and pepper and keep warm until ready to 

serve.

Bramley Apple & Cider Baked Roly Poly
Serves 4 - 6

Ingredients

For The Pastry
8 oz (200g) Self Raising Flour
4 oz (100g) Vegetable Shredded Suet
6 - 8 tbsp Cider
A pinch of Salt
For The Filling
12 oz (300g) Bramley Apples
2 oz (50g) Caster Sugar
8 floz (200ml) Real Cider (Medium Dry)
½ tsp Cinnamon
2 oz Sultanas (optional)

Method

1. For the filling, peel, core and slice the apples and set to 
one side.

2. In a non stick saucepan put in the sugar and cider and 
warm up on a medium heat until the sugar dissolves. Now 
add the apple slices and stir for a few seconds.

3. Turn down the heat and add the cinnamon and stir it into 
the mix. Keep stirring occasionally as the mixture breaks 
down and reducers to a puree. This should take about 10 - 
15 minutes.  

4. Now add the sultanas if required and cook for a further 
minute. Remove from heat, transfer to a bowl and allow to 
cool.

5. Preheat the oven to gas mark 6, 200C and lightly grease a 
baking tray.

6. For the pastry, in a mixing bowl mix together the flour, 
suet and salt, then add sufficient cider to make a soft, pli-
able dough.

7. Put the dough on a lightly floured surface and gently 
knead for a minute. Leave to rest for 5 minutes.

8. Roll out the dough on a floured surface into a rectangle 
roughly 10 x 8 inches (25 x 20 cm).

9. Spread the apple mix over the surface to within 1 inch 
(2.5cm) of the edges, to prevent the filling coming out and 
burning.

10. Moisten the edges of the pastry with cold water. Roll up 
loosely from the narrow end and press the edges together 
to form a seal. Place the roll on the prepared baking tray, 
with the join underneath.

11. Brush with a little milk and bake in the middle of the oven 
for 30 - 35 minutes until golden brown.

12. Rest for 5 minutes, slice and serve with custard or cream 
or ice cream.

Bramley Apple & Cider Baked Roly Poly
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I decided on another jaunt out of town 
so jumped on the NCT Navy line 1 to 
Loughborough bus getting off at East 
Leake with my first port of call be-
ing through the village at the Three 
Horseshoes, on the corner of Main 
Street and School Green. 

The stop is outside the front door. The 
place has been modernised in recent 
times but the three distinct areas have 
been retained, there is a bar on your 

right as you enter with half floorboard/half carpeted floor and 
a mixture of high and low seating with barrels acting as ta-
bles, there are 2 hand-pumps on the bar although the only beer 
available is Coors Sharps Doombar 4% £3.70. 

They have a TV screen and on the walls are pictures taken 
around East Leake through the years. Down the side is another 
small bar with a seating area in front dominated by a large ta-
ble, another 2 pumps are here but again only Doombar, beyond 
that you’ll find a large dining area which also doubles as a func-
tion room, the bar in here only used on those occasions. 

They have a large menu, with starters, main meals, salads, 
grills, burgers, sandwiches, hot baguettes, Jacket potatoes and 
puddings served Monday to Saturday 12-9pm, steak club on 
Thursdays and Sunday roasts 12-8pm. There is also a large 
outdoor seating area.

Next walk back along Main Street towards the centre of the vil-
lage and you’ll come to the Nags Head on the right hand side 
of the road. 

Behind the whitewashed frontage you’ll find two rooms, the 
public bar on your right has a quarry tiled floor with the bar on 
the left side of the room with four pumps having Charnwood 
Salutation 3.8% & Vixen 4% both £3.20 and two ciders, there 
are two TV screens one always on showing sky sports and a 
dart board in one corner also a mixture of high and low seating. 

From here is a door to the large outdoor seating area. On the 
left side, as you enter the pub, is the split level lounge and the 
small bar on the right having another four pumps with Coors 
Sharps Doombar 4% £3.50 and 3 changing guests, on were 
Totally Brewed 4 Hopmen of the Apocalypse 5.2% £3.50; Danc-
ing Duck Dark Drake 4.5% £3.40 & Welbeck Abbey Harley 4.3% 
£3.30 this area is dominated by a large fireplace with has alcove 
seating on either side of it, the beams here display all the clips 
of the guest beers that have appeared and beyond this to the 
back there is a large seating area. The walls have framed pic-
tures on various subjects including old views of the village. Live 
music Fridays and Sundays. CAMRA discount of 15p off a pint.

On leaving the Nags, turn right and in about 170 yards you’ll 
find the Round Robinn on your right, set back from the road at 
one end of a line of shops. 

It is a small single square roomed micro pub with the bar at the 
back of the room. The beers are served by gravity from casks 
on a stillage behind the bar and all are covered with cooling 
jackets, there is space for 9 casks although not all are on at 
the same time, 5 were available at the time of my visit which 
included Blue Monkey Junior Monkey 4.4%; Charnwood Vixen 
4%; and 3 from Shiny brewery Wrench 4.4%; Happy People 

4.2% & Thunder Bridge 3.7% all at £3.50, they also have 3 keg 
taps, a fridge full of bottles from near and far and a number of 
ciders and perries served ‘from the box’ are also available. Seat-
ing comprises of 5 tables and chairs with high stools for sitting 
at the “drinking shelf” round two sides, various sporting prints 
adorn the walls. 

Snacks available are various nuts and pork scratchings both 
come in different flavours. They have lots of board games avail-
able if you fancy a bit of ‘competition’ with your pint. The Tardis 
like toilets are down the corridor on the right of the bar. A CAM-
RA discount of 20p off a pint and 10p a half is given. And finally 
congratulations are due to Rachel on the birth of her son Dylan.

The final pub in the village is further along Main Street and is 
the Bulls Head, this is a traditional two roomed pub with the 
public bar at the back and an upmarket lounge at the front, in 
here is a lot of comfortable padded seating. Despite the num-
ber of handpulls they only serve one beer Theakstons XB 4.5% 
£3.70.

The bar has more seating, a dart board in one corner and a 
large screen TV, the pumps in here are not in use with the beer 
served from the lounge. A skittle alley is advertised, live music 
on a Friday and a quiz night on a Wednesday. There is a large 
beer garden at the back with a play area for children.

So plenty to do for an evening out with an interesting mix of 
hostelries and a good choice of beer.

The bus stop to get you back to town is not far from the Round 
Robinn at the top of Gotham Road (the stop being East Leake 
shops) note there is only one bus an hour during the evening 
(probably a good excuse to stay longer).

That’s me done for this issue and don’t forget use the pub and 
together we can halt the closure rate

Cheers Ray

Ray’s Round

Nags Head, East Leake

The Round Robinn, East Leake

Three Horseshoes, East Leake
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Brewery News
News from our neighbouring 
breweries

As another Robin Hood Beer and Ci-
der Festival draws to a close, it re-
mains for us all to reflect on what’s 
been achieved. This isn’t just a beer 
festival anymore – it’s a Nottingham 
landmark event, attracting a wide 
audience of people, many of whom 
become interested in cask ale as a 
result. Some may say that they miss 
the Castle venue, but I say the Mo-
torpoint Arena offers a very different 
kind of event – and one with better 
toilet facilities for sure!! May I con-
gratulate the great many volunteers 
who make the event such a success 

and hope that they continue to work hard to promote the Great 
British pint of cask beer.

You should all be seeing evidence of our newly refreshed pump 
clips on the great bars of Nottingham – we love the new design 
and thank Nick Law of ‘Hop Forward’ for his interpretation of our 
‘we want it to be contemporary, but traditional’ brief! It’s the 
same great beer, just a great new look.

The Robin Hood (AND) Little John in Arnold has benefitted from 
a refresh and now sports new colours and signage externally, 
and a refreshed internal look too. We firmly believe that great 
pubs need to be regularly maintained and taken care of – we 
hope you’ll visit soon and let us know what you think of our new 
look.

We’ve also been doing a little bit of thinking lately about why we 
do what we do. Businesses often focus on what they do and how 

News from Lincoln Green
Anthony Hughes writes...

they do it; that’s clearly important, but surely the reason that 
lies behind the what and the how is more important?

Lincoln Green is established on firm values of honesty, integrity 
and a sense of tradition. We’re passionate about cask ale and a 
misty eyed view of how pubs used to be.

A great pint is something to be savoured and enjoyed, particu-
larly in great company. A great pub is the link that brings great 
beer and people together. Pubs are at the heart of the commu-
nity and beer is the social glue that pulls it all together.

So, in answer to the question ‘why do we do what we do?’ - it’s 
simple....

“We want to make people happy.”

In a world of economic and political unrest, with environmental 
instability, we want to offer our customers a brief respite from 
it all. So, whatever worries you, whatever you can’t change or 
influence, why not stop for a moment and let us help you smile.

News from Magpie Brewery
Bob Douglas writes...

Firstly, many congratulations 
to our Camra committee for 
another superbly organised 
Robin Hood Beer Festival. We 
really enjoyed seeing so many 
familiar - and not so familiar - 
faces, both from the trade and 
also the many members of the 
public who came to see us. The 
jury is still out on where the 

festival should end up once the castle refurbishment is com-
pleted, but there is no doubt at all that the Arena is a very well 
organised venue and it is much easier to set up, deliver and 
deal with all the boring administrative tasks there. The toilets 
are much better too ……

As seems to be traditional with us, we had a few new ideas to 
present this year, prime amongst them be-ing our gluten free 
beers, which we produced especially to launch there but also 
with a view to continuing to produce them. We probably won’t 
make all our regular beers gluten free but as I write, we have 
almost decided that Hoppily will be our regular gluten free of-
fering, alongside our (also newly launched) Starling Lager and 
some of our seasonal and one offs. Pump clips will be clear as 
to which of these beers is or isn’t gluten free, we will also try 
to keep this information up to date on social media.

As well as the gluten free beers, we also launched a few one 
offs, which were made on our (very small) test kit. These 
included a couple of ridiculously strong beers, along with a few 
more mainstream affairs such as the lemon meringue pie beer. 
I did hear someone did comment that they really didn’t like 
this, on investigation it transpired that they don’t like lemon 
meringue pie either.

It seems strange to be looking towards Christmas in this piece, 
with summer hardly being over, but we have already brewed 
Ten for a Time of Joyous Bliss ready for the Festive season and 
I have just ordered a batch of growlers and mini kegs which 
will be on sale at the Brewery Tap and Bottle Shop, to be filled 
with a Magpie beers of your choice. We are open 10.00 to 4.00 
weekdays and Saturdays from about 12.30 to 3.00. If you 
can’t make these times, give us a shout and I’m sure that we 
can sort something for you.

Give a man a fish and he will have 
food for one day. Teach him to catch 
fish and he will spend all day at the 
lake drinking beer. Anonymous
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Hi all,

I want to start this by once again 
re-iterating our sincerest of thanks 
to everyone involved with making 
the Robin Hood Beer & Cider Festi-
val what it was. It was a pleasure 
to serve Castle Rock beer on Bolero 
Square, which had a wonderful at-
mosphere throughout. We will con-
tinue to do what we can to support 
the festival which is one of Notting-
ham’s greatest yearly events.

On to beers, and once again there’s an eclectic mix of them to 
look out for but many of them are selling out quick! Make sure 
you keep an eye out for ‘Twistin’ My Melon Man’, our juicy and 
fruity Huell Melon IPA, plus a brand new dessert beer ‘Sticky 
Toffee Pudding’; this clocks in at 6% and is brewed with lots of 
caramel and toffee malts, date puree and vegan custard powder 
(yes, you read that right!) It’s gonna be de-licious and what 
better time of year to indulge? On your travels across Notting-
ham you can also expect to find our newest dry hopped pale 
‘Electric Dreams’, and the most recent iterations of our juicy 
pales, both IPA v4 and SIPA v3. If you’re lucky, you may even 
get to try our bourbon barrel aged imperial stout ‘Storming the 
Emperor’s Castle’, a rich, warming and complex impy at 13%. 
It’s an absolute delight. Returning favourites like Midnight Owl 
and Snowhite will also be gracing the bars soon, so keep your 
eyes peeled!

We are also proud to announce that we won the Ethical, Re-
sponsible and Sustainable Tourism award at the Nottingham-
shire STAARS awards ceremony for the second year running. 
This award is a testament to the immense effort that everyone 
at Castle Rock puts in to ensure we’re operating sustainably and 
thinking of our planet. A special thanks for this goes to Pete 
McWilliam and Liv Auckland for their ongoing work in this area.

On to pubs and the ‘C’ word. All of our pubs’ tasty Christmas 
menus are on the website so you can check out what your local 
is offering – and don’t forget most of them are open for a tradi-
tional lunchtime pint on Christmas Day, and some are throwing 
big ol’ parties to ring in the new year too. All the info abut this 
is on our website and – remember that we’ll be closed for a day 
just after New Year’s Day so that we can throw a well deserved 
party for our lovely staff across the entire company. We’ll keep 
you well informed on this.

That’s it from me; I’ve almost been concise this time! Wishing 
you all a Merry Christmas and a Happy New Year. Have fun, eat, 
drink and be well!

News from Castle Rock
Lewis Townsend writes...

News from Navigation
Stephen Boyle writes...

Hi All

Another fast and furious few months at 
the brewery.

We were proud to pick up a couple of 
awards at the recent SIBA Midlands 
competition. Our cask IPA, Saviour, fol-
lowed up on last year’s accolades and 
our chocolate and coconut stout was 
rewarded with a silver. which was par-
ticularly pleasing, as our first award for 
a dark beer.  

We would like to acknowledge how great it was to see so many 
Nottingham breweries being recognised at the awards as it evi-
denced what a fantastic standard of brewing we are producing 
within the region. Congrats to all.

Upcoming specials will see us brew a Toffee Apple Amber at 4% 

for October and a ‘by popular demand’ return for our Black IPA 
in November.

That brings us nicely around to the institution that is Notting-
ham Beer Festival and what we will be doing there this year. 
We are delighted to again be sponsoring Bolero Square and the 
acoustic stage. Months of planning have gone into this year’s 
festival and we will have around 20 beers in different formats 
available over two separate bars. We will have our spot-on Bo-
lero Square and in addition, we will also have our mobile bar, 
near to where the main stage was last year.

We will have a few ‘firsts’ for you to try - our first sour, made 
with foraged fruits, a barley wine/stout hybrid and we’ll be 
bringing some of our very special Green Hop ale too.

We have been busy working on several collaborations and are 
pleased to be able to reveal some details to whet the appetite. 
We are brewing three collabs with local nano-breweries – Fir-
erock Brewing Co have been with us brewing a rhubarb and lime 
brut IPA, Linear Brewing Co have been pushing the boundaries 
with us again on a whiskey oak-aged rye beer and Urban Chick-
en have been with us working on a pink dragon fruit IPA and 
trust us when we say you do not want to miss these!. Friends 
from further afield have a couple of treats lined up with us. From 
Sheffield, Lost Industry Brewing have been in the brewhouse 
with us to brew a tiramisu imperial stout and from Manchester, 
we’ve teamed up with Blackjack Brewery on a fantastic pale ale. 
So, we’ll have something for everyone and we’re hoping to see 
as many of you as possible at what we know will be another 
fantastic Nottingham Beer Festival.

News from Blue Monkey
Deb Ward writes...

Well, it’s nearly Christmas. Can you 
believe it? One minute we are talking 
Summer beers and the next we are 
being asked what Christmas beer we 
are producing this year.

You will be pleased to know that you 
can start writing your Christmas pre-
sent list immediately!

Especially for you the Brewery team 
has created a very special Christmas 
brew, 3 Wise Monkeys which is a Rich 
Dark Porter 4.5% and gloriously en-
riched with caramel and a hint of or-
ange. It is also infused with Tonka 
beans to impart underlying tones of 
marzipan, cherry and vanilla. What a 
way to start Christmas?

You will be able to purchase bottles of 
3 Wise Monkeys from the Brewery as 
well as enjoying a pint in the Organ Grinders and many other 
pubs.

Allergens – Malted Barley & Wheat

4.5%
Dark Porter
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You could also add a Brewery Tour to your Christmas list as 
we start the tours again in January. We usually have 4 tours a 
month, however, please check our Blue Monkey Brewery web-
site for details.

To get the party started, don’t forget to add a fabulous bottle of 
Blue Monkey Christmas Pudding Gin 37.5% to your own shop-
ping list!  You can purchase 20cl and 70cl bottles of all Blue 
Monkey Gins from the Brewery shop or order from your local Or-
gan Grinder Pub. We also have in stock our new BLUE MONKEY 
Banana Rum 37.5%, Spiced Rum 37.5% and Plum Rum 37.5% 
which are delicious and will certainly spice up your Christmas.
More good news is that Infinity Plus One 5.6% and Marmoset 
3.6% have won SIBA GOLD awards at the Peterborough Beer 
Festival and we are constantly being asked when they will next 
be on the bar. We have therefore decided to add these two spe-
cial beers to our core range for your enjoyment throughout the 
year. Extra work for the Brewery but we think you are worth it! 
All of us here at BLUE MONKEY wish all of you, our loyal custom-
ers and readers of the Nottingham Drinker, a very Happy Christ-
mas and a healthy, prosperous and happy New Year.
Cheers Debs

News from Nottingham Brewery
Philip Darby writes...

As always in this edition, although the 
Robin hood festival is a fading memory, 
I would like to thank all those who give 
up their time to make it happen, from 
Steve and Andy to the lads that load 
the empties when it’s all over, it’s be-
cause of them that it comes together. 
Thank you all. 

I can’t remember the weather being as 
bad as this year,  since it was staged 

in the old Victoria baths, And folks queuing in the rain!  Hence 
numbers were down and spirits were dampened but hopefully 
the event made profit and we will see it return.

As this magazine hits the news stands (or bar tops ) our thoughts 
will be firmly fixed on the festive season. This year we will be 
running out our Nottingham NoEL at the  now established 3.7% 
responsible strength, pale and hoppy and very popular, judging 
by last year’s sales as it metamorphasises into “Hogmanale” 
after Christmas like magic!
 
Then we move into the New year with another low alcohol beer 
to entice people away from “not going to the pub in dryanu-
ary” or whatever they call it in the media driven hype! The 
winter months are a hard time for independent, no, actually, all 
pubs!... So, my Christmas message to you this year,  is please 
don’t be duped by the media, and visit the Pub. 

Have a great festive season and a happy New year. 

Thanks for reading. 
Cheers, 
Philip Darby 

News from Lenton Lane
Richard Hough writes...

The Lenton Lane ‘Massive’ (that’s Rich 
and Jack) have been pretty busy lately. 
First up, the latest SM&SH beer is now in 
cask. (SM&SH is Single Malt and Single 
Hop, in case you were unaware). The 
malt is Maris Otter Pale, the best that 
money can buy, and the hop variety is 
Mosaic, with its lovely grapefruit flavours. 
It is 4.5% ABV, and well worth seeking 
out.

Next, we are delighted to let you know about Black Velvet, 
a rich chocolate porter. Plenty of chocolate malts have been 
used, along with a good quantity of oat malt for a smooth-

drinking pint. And at 5.5% ABV, it is perfect for those chilly 
winter evenings.

Now, something a bit special. November saw the 200th gyle 
to be brewed by Lenton Lane, and to mark this auspicious oc-
casion we decided to push the boat out a bit. 200 Not Out is 
a big-hitting hop machine in a traditional IPA-style. At 6.0% 
ABV, it is the strongest beer to come from Lenton Lane so far. 
Cascade, Bramling Cross and Pekko-a-plenty were used in the 
brew, with armfuls of Mosaic and Galena for dry-hopping in 
fermenter.

All these, along with the core range, can be found in the free 
trade across Nottingham and beyond. In addition, most Lenton 
Lane beers are available in bottle; they are all bottle-condi-
tioned, and vegan-friendly. They can be purchased directly 
from the brewery; see the ad elsewhere in this edition of ND 
for details. Perfect Christmas presents for the beer lovers in 
your life!

On which note, all that remains is to wish all readers a peace-
ful and hoppy festive season.

Cheers for now,

Rich

FACT! In Medieval Europe, Catho-
lic monks would often undergo “beer 
fasts” during the forty days of Lent. 
They ate no food, getting calories only 
from beer, which they called “liquid 
bread.”
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Pips From the Core
Ray Blockley reports on the latest 
from the Cider and Perry world
The main news to report has to be the success of the Cider & 
Perry Bar at the 2019 Nottingham Robin Hood Beer & Cider 
Festival, held at the Nottingham Arena in October. Out on the 
floor of the main Arena, the “Cider Barn” was stocked with 
over 250 different styles of real cider and real perry to give a 
range of over 250 different tastes and flavours; as usual there 
were no “fruit ciders” in keeping with our ethos and aims. By 
the close of the festival on the Saturday night, we were down 
to a few part boxes so we feel confident in calling that a suc-
cess. 

As usual the dedicated East Midlands Cider Bar was very 
popular with over 57 different styles of cider & perry on offer, 
including the twenty-two entries into the East Midlands Cider 
& Perry Championships. The Robin Hood Beer & Cider Festival 
once again hosted this regional competition, set up nine years 
ago by Ray Blockley to promote, showcase and encourage our 
Local and Regional cider makers; the standard of entry was 
generally very high and was matched by the diversity, expe-
rience and quality of the judges who spent the Wednesday 
afternoon of the festival tasting and scoring all of the entrants. 
We would like to thank the judges for being very conscientious 
and professional in helping sift through the participants, and 
extend our warm thanks to Mike Gilroy, the Regional Cider Co-
ordinator for Greater Manchester, for coming down to ensure 
the judging was fully compliant with CAMRA policy and to aid 
Amy Chandler in the running of the competition.

The results of the 2019 competition were as follows:
 

Draught Cider:
Gold: Torkard Cider, Hucknall - “Floppy Tabs”
Silver: Oakfield Farm, Ilkeston - “Taste Of The Orchard”
Bronze: Monkey Bridge Cider, Ironville - “Across The Bridge”

Draught Perry:
Gold: Blue Barrel Cider, Nottingham - “Colwick Perry”
Silver: Sisson & Smith - “Eastwood Perry”

Bottled Cider: 
Gold: Oakfield Farm, Ilkeston - “Taste Of The Orchard”
Silver: Kniveton Cider, Kniveton - “Scorchio!”
Bronze: Churchill Cider, Spalding - “Yellowbelly Cider”    

The photo shows some of the winners who were able to attend 
the presentation event. Left to Right: Leo of Blue Barrel Cider; 
Gail & Ray of Torkard Cider; and Luke of Monkey Bridge Cider. 
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Congratulations to the winners and thanks to all the makers 
who submitted their best products for the competition. The 
Gold award draught cider and perry winners will now go for-
ward to the National Cider & Perry Competition held at Reading 
in May 2020. 
 
Learning and Discovery Zone - Cider and Perry

Another first for Nottingham CAMRA’s festival this year was to 
feature the Learning & Discovery Zone, an educational concept 
which allows folk to taste and try different drinks, and also to 
learn more about how the drink is produced and understand 
the role that ingredients play in the final taste. The section 
on beer was produced at the main CAMRA headquarters - but 
there was nothing for cider & perry, so we at Nottingham 
CAMRA decided to produce our own. 

After a couple of hours of sketching followed by careful re-
drawing in ink so as to be scanned into a computer, Ray Block-
ley produced the artwork which was turned into a large banner 
to act as a back-drop for the cider & perry section (shown on 
previous page). A number of people asked if they could have 
a copy of the artwork, which after also being spotted on social 
media has now been shared around the UK, taken up by the 
Swedish Craft Cider Association and also by cider makers in 
Australia, New Zealand and South Africa. In return, a donation 
to the Nottinghamshire Wildlife Trust was requested. We’d also 
like to thank the Hecks family in Somerset for kindly sending 
up a box of varied cider apples and perry pears, along with Leo 
from Blue Barrel and Alistair from Sisson & Smith who also do-
nated varied apples and pears to feature on the cider & perry 
section of the Learning & Discovery Zone.



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker36

Issue 155 - December 2019 / January 2020

The Broxtowe Inn

Dear Sir,

As a child, I was told a few stories by my father about his family 
in England. One of those stories said that his uncle had owned 
the Broxtowe Inn. I know very little else, except that when my 
father was in England during WWII he visited the Inn.

My father’s name was Robert Dagnall. He was one of two sons 
born to William and Mary Dagnall. The other son died quite 
young, I think at about age 3. My father was in the American 
army fighting in Europe some time during WWII and at some 
point while there he was able to get in touch with his uncle who, 
as we understand it, owned the Broxtowe Inn. Following his 
deployment in England, my father was sent as part of a military 
detachment to Europe (France I think) where he was wounded 
(received a Purple Heart) and was a German POW till the end 
of the war.

I am not sure of the uncle’s name, not even whether his last 
name was Dagnall or Spencer (my grandmother’s maiden 
name). My father grew up western Pennsylvania near the city 
of Pittsburgh. I believe but am not positive that my grandfather, 
William Dagnall, was a steelworker. His wife, my father’s moth-
er, died when my father was 11 years old. My grandfather died 
when I was 2, so I never knew either of my grandparents. I now 
live in California but I also grew up in western Pennsylvania.

Can you tell me where I might find a history of the Broxtowe 
Inn and learn if it was ever owned by someone whose last name 
was Dagnall?

Yours faithfully,

Diane Dagnall Schooler

Temecula, California

A Mystery Pub on Cliff Road

Dear Sir,

I wonder if you could name the public house which my parents 
frequented on Cliff Road in Nottingham?

It was close to home and used by my parents during the Great 
Depression of the 1930s. I think the landlord was the son of the 
lady who ran the Loggerheads.

This was very near to the bottom of Drury Hill but on Cliff road, 
they also occasionally used the Loggerheads, which was more 
popular. The pub I’m thinking of was approached via Canal 
Street and Popham Street, which directly led onto Cliff Road. 

Letters to the 
Editor

The pub was almost facing the top of Popham Street on Cliff 
Road. l know that the public house I am referring to was used 
by a cleaning firm after it was closed.

We lived on Parkinson Street which was off Station Street and 
Trent Road and now does not exist. The house belonged to 
Boots Pure Drug Co , and we had to move in 1946 because it 
was demolished to make room for Boots building a new office 
block on Station Street.

My wife Jean and I still live in the Nottingham area, starting in 
Thorneywood, Clifton Estate, Bottesford, Aspley Park, Hecking-
ton Lincs, and now finally in Codnor Park. I am now 89 years 
old.

Yours faithfully,

Sam Foster

The Editor replies:

Dear Diane and Sam,

Thank you both for bringing these interesting historic pub que-
ries to my attention. My team of researchers are busy investi-
gating and I hope to have responses for you in a forthcoming 
edition of the Drinker.

Yours sincerely,

Ed.

Do you have any questions you’d like the team to look into, or 
ideas or content for articles?

If so, email the editor, markgiles@nottinghamcamra.org.  We’re 
always on the look out for new and interesting ideas.

The Broxtowe Inn in March 2004 (Photo: Andrew Ludlow)



37Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker

Issue 155 - December 2019 / January 2020

CAMRA Discounts
Please e-mail discounts@
nottinghamcamra. org if you 
discover any changes. Please 
note these discounts only apply 
to real ales (and/or ciders where 
appropriate) and not to other 
beers or ciders.
For discount details please 
ask at the bar, or visit http://
nottinghamcamra.org/pub-
discount-list.php

NOTTINGHAM BRANCH AREA
CITY CENTRE 
A Room with a Brew, Brian Clough Way 
Angel Microbrewery, Stoney Street
Annie’s Burger Shack/Ocean State Tavern, Broadway
Barley Twist, Carrington Street, Nottingham
Barrel Drop, Hurts Yard
Bell Inn, Angel Row 
Brew Cavern, Flying Horse Walk
Broadway, Broad Street 
Canalhouse, Canal Street
Castle Inn, Castle Road 
Cock & Hoop, High Pavement 
Crafty Crow, Friar Lane 
Faradays, Victoria Street/Pelham Street
Fellows, Morton & Clayton 
Foresters Inn, Huntingdon Street 
Forest Tavern/The Maze, Mansfield Road
Fothergill’s, Castle Road
Fox and Grapes, Sneinton Market 
Golden Fleece, Mansfield Road
Hand & Heart, Derby Road
Head of Steam, High Pavement 
Herbert Kilpin, Bridlesmithgate
Hockley Rebel, Broad Street
Hop Merchant, Upper Parliament Street 
Horn in Hand, Goldsmith Street 
Kean’s Head, St Mary’s Gate 
Lillie Langtry’s, South Sherwood Street
Lincolnshire Poacher, Mansfield Road
Lord Roberts, Broad Street 
Loxley, Pelham Street
Malt Cross, St James Street
Newshouse, Canal Street
Old Dog & Partridge, Lower Parliament Street
Overdraught, Canning Circus 
Peacock, Mansfield Road 
Pit & Pendulum, Victoria Street 
Ropewalk, Derby Road 
Roundhouse, Royal Standard Place 
Six Barrel Drafthouse, Carlton Street 
* NEW * Six Barrel Drafthouse, Victoria Centre
Squares, Poultry
Tap & Tumbler, Wollaton Street
Vat & Fiddle, Queens Bridge Road
Via Fossa, Canal Street
Yarn Bar at The Royal Centre 
Yates’s, Long Row, Nottingham
Ye Olde Trip to Jerusalem, Brewhouse Yard 

FURTHER AFIELD
Admiral Rodney, Wollaton Road, Wollaton 
Apple Tree, Compton Acres, West Bridgford
Arrow, Gedling Road, Arnold
Beechdale, Beechdale Road 
Black’s Head, Burton Road, Carlton 
Blue Bell, Nottingham Road, Attenborough 
Blues Dawg, Woodborough Road, Mapperley 
The Bowman, Nottingham Road, Hucknall 
Bread & Bitter, Woodthorpe Drive, Mapperley 
Brewhouse & Kitchen, Trent Bridge
Broad Oak, Main Street, Strelley
Byron’s Rest, Baker Street, Hucknall
Cadland Inn, High Road, Chilwell
Charlton Arms, High Road, Chilwell

Chequers, High Road, Beeston 
Corn Mill, Swiney Way, Toton 
Crafty Teller, Mansfield Road, Sherwood
Cricketers Rest, Chapel Street, Kimberley
Cross Keys, Front Street, Arnold 
Doctors Orders, Mansfield Road, Carrington
Earl of Chesterfield, Shelford 
Elwes Arms, Oakdale Road, Carlton/Bakersfield
Embankment, Arkwright Street, The Meadows
Ferry Inn, Main Road, Wilford
Festival Inn, Ilkeston Road, Trowell
Fox & Crown, Basford 
Frame Breakers Arms, High Street, Ruddington 
Gardeners Inn, Awsworth Lane, Awsworth
Grosvenor, Mansfield Road, Carrington
The Goose at Gamston, Ambleside, Gamston
Hayloft, Nottingham Road, Giltbrook 
Hemlock Stone, Bramcote Lane, Wollaton
Hop Pole, High Road, Chilwell 
Hoplogy Beer Shop, Melton Road, West Bridgford
Horse & Jockey, Nottingham Road, Stapleford
The Hutt, Nottingham Road, Ravenshead 
Inn for a Penny, Burton Road, Carlton
Lady Bay, Trent Boulevard, Lady Bay
Larwood and Voce, Fox Road, West Bridgford
Lion, Mosley Road, Basford 
Lord Nelson, Lord Nelson Street, Sneinton
Lyngary’s Micropub, Annesley Road, Hucknall
Magna Charta, Southwell Road, Lowdham
Malt Shovel, Union Street, Beeston
Manvers Arms, Main Road, Radcliffe on Trent
Meadow Covert, Alford Road, Edwalton 
Millipede Micro Pub, Alexandra Street, Stapleford
Nabb Inn, Nabbs Lane, Hucknall 
Nag’s Head, Main Street, East Leake 
Nottingham Knight, Loughborough Road, Ruddington
Nurseryman, Derby Road, Beeston
Old Green Dragon, Oxton
Old Rock, Nottingham Road, Stapleford
Old Volunteer, Burton Road, Carlton
Peacock, Southchurch Drive, Clifton 
Plainsman, Woodthorpe Drive, Mapperley 
Poppy & Pint, Pierrepont Road, Lady Bay 
The Pottle, Stoney Street, Beeston 
Punchbowl, Porchester Road
Red Heart, Easthorpe Street, Ruddington
Rose & Crown, Main Road, Cotgrave
Rose and Crown, Derby Road, Lenton
Round Robinn, Main Street, East Leake
Ruddington Arms, Wilford Lane, Ruddington
Sherwin Arms, Derby Road, Bramcote 
Sherwood Manor, Mansfield Road, Sherwood
Springfield, Old Epperstone Road, Lowdham 
Star Inn, Middle Street, Beeston 
Starting Gate, Candle Meadow, Colwick 
Stratford Haven, Stratford Road, West Bridgford
Sun Inn, Derby Road, Eastwood
Sun Inn, The Square, Gotham
Tailors Arms, Wilford Lane, Wilford
Test Match Hotel, Gordon Square, West Bridgford
Three Ponds, Kimberley Road, Nuthall
Three Wheatsheaves, Derby Road, Lenton
Totally Tapped, 23 Chilwell Road, Beeston
Travellers Rest, Mapperley Plains, Mapperley 
Tree Tops, Plains Road, Mapperley
Victoria, Dovecote Lane, Beeston
Waggon and Horses, Mansfield Road, Redhill
Wheatsheaf, Church Road, Burton Joyce 
White Lion, Middle Street, Beeston
White Lion, Swingate, Kimberley
Willowbrook, Main Road, Gedling 
Willow Tree, Rufford Way, West Bridgford 
Wollaton Pub & Kitchen, Lambourne Drive, Wollaton

VALE OF BELVOIR BRANCH AREA
Durham Ox, Church Street, Orston 
Geese & Fountain, School Lane, Croxton Kerrial
Horse & Plough, Long Acre, Bingham
Staunton Arms, Staunton in the Vale
Wheatsheaf, Long Acre, Bingham
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Ray’s Music 
Column
Doctor: you have 5min to live 
Man: can I listen to Comfortably Numb?
Doctor: But that’s 9min
God: it’s okay, I can wait.
Before the venue listings, we have been notified of some band 
gigs (note; not all are in the Nottingham area, but then it’s al-
ways good to get out to new places) All gigs start around 9pm 
(unless otherwise stated)and entry is free.

We have been told that Jessica 
Boswell who is a new British singer-
songwriter will be playing in Notting-
ham. She grew up in Nottingham be-
fore attending the University of Leeds, 
so this is her homecoming, for gig de-
tails see the Vat & Fiddle listing.

• The Solution - Tues Dec 3rd - Bread & Bitter, Mapperley 
Plains, Nottm

• The Dice Shakers - Sat Dec 7th - Chequers Inn, Breaston, 
Derbys

• The Solution - Fri Jan 17th - The Navigation, Mill Gate, 
Newark

• The Dice Shakers - Sat Jan 25th - Billy Bootleggers, Week-
day Cross, Nottm

These are the Last Pedestrians gigs for December:
• Sat 21st Kean’s Head 
• Sun 22nd Lincolnshire Poacher 
• Tues 24th The Lion at Basford.

See below for the local gig guide and if anyone wants their ven-
ue and music advertising, then please get in touch raykirby@
nottinghamcamra.org

Blues Dawg, Mapperley

Every Sunday at 5.30pm The Blues Jam 
(Free drink for players)

December

• Wed 4th Nick Keen, 
• Sat 7th Ralph’s Live Juke Box, 
• Wed 11th Wilf and the Hullaballoo, 
• Wed 18th Dave And Sam
• Sat 21st Ralph’s Christmas Juke Box (with Christmas left 

out) 
• Tues 24TH Christmas Eve Singalong (6pm)
• Sat 28th Ralph’s Live Juke Box, 
• Tues 31st NYE Ralph and Friends

January

• Sat 4th + 11th Ralph’s Live Juke Box

Gladstone

Carrington Triangle Folk Club
Every Wednesday upstairs at 8.30 (except 25 December) Mainly 
singers nights but guests on -

• Dec 11th – Doug Eunson & Sarah Matthews – Derbyshire 
‘Chime’

• Jan 15th – Jez Lowe – famed Durham singer-songwriter

Geese and Fountain

Music every Sunday, free entry. Sunday Suppers Menu availa-

ble, and all the usual award-winning real ales, traditional ciders 
and copious quantities of craft beer and artisanal gins.

Hop Pole, Beeston/Chilwell

Live music every Friday & Saturday night from 9pm. Live jam 
folk session every other Tuesday night. General knowledge quiz 
night every Wednesday from 8.30pm

December

• Fri 6th Tone Locked, 
• Sat 7th I.M.P., 
• Fri13th Open Mic Night, 
• Sat 14th Tangerine Tree, 
• Fri 20th (To be Confirmed)
• Sat 21st Fargo, Christmas Eve Ramshackle Men, 
• Fri 27th Open Mic Night, 
• Sat 28th Midnight Special
• New Year’s Eve - Verbal Warning

January

• Fri 3rd Paul Robinson, 
• Sat 4th Lefty Chris, 
• Fri10th Open Mic Night, 
• Sat 11th Better Than Nothing, 
• Fri 17th Mark James
• Sat 18th Jeanie’s Jazz Duo, 
• Fri 24th Luke Tunaley, 
• Sat 25th The Legendary Vertigo Tarts, 
• Fri 31st Open Mic Night

December there won’t be a Tap Takeover. Instead they will fea-
ture the best of the best from the previous 12 months of Tap 
Takeover’s throughout December. 
January’s Tap Takeover will be from BREWSTER’S brewery from 
Thurs 30th Jan Sun 2nd Feb. (Meet The Brewer to be confirmed 
on the Thursday the Tap Takeover starts)

Malt Shovel, Beeston

Live music every Friday night from 9pm. Quiz every Wednesday 
night at 9pm, with Sticky 13’s and Open the Box. Free food for 
all quizzers

December

• 6th Freewheelin, 
• 13th Blue Shack, 
• 20th Acoustic Union, 
• 27th Airborne

January

• 3rd The Next Time, 
• 10th Loaded Dice, 
• 17th Distant Sons, 
• 24th The Brace, 
• 31st Lazy Dog

Organ Grinder, Front Street, Arnold

• Dec Sat 14th Evie M

Organ Grinder, Canning Circus

December

• Fri 13th Tash Bird 7.30pm, 
• Sun 15th Fitzy 7pm

Organ Grinder, 21 Woodgate, Loughborough

December

• Sun 1st Copperhead Road, 
• Fri 6th Doc Moonshine, 
• Sun 8th Mary-Anne, 
• Fri 13th IMP, 
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• Sun 15th Peashooter
• Fri 20th Levi Washington, 
• Sun 22nd Daryl Kirkland, Christmas Eve Unrelated Duo 

(Pub Open 12-11)
• Christmas Day (Pub Open 12-2pm) 
• Boxing Day (Pub Open 12-8pm) 
• Fri 27th Calder (Pub open as usual)
• Sun 29th Damsel, 
• New Years Eve Heart of Oak (Pub Open 4pm-1am)

January

• Sun 5th Java Duke, 
• Wed 8th Pub Quiz, 
• Sun 12th MoodKayenne Duo, 
• Sun 19th Copperhead Road, 
• Wed 22nd Pub Quiz, 
• Sun 26th Embers Duo

Organ Grinder, Portland Street, Newark

December

• Tues 3rd Open Mic night 8pm, 
• Wed 4th Pub Quiz 8pm, 
• Sat 14th Serenade Duo 3pm, 
• Sun 15th Dammit Jack 2pm
• Wed 18th Last Pub quiz of the year 
• Fri 20th Idle Talk 7pm, 
• Christmas Eve Matty Haynes 5pm, 
• New Year’s Eve Mule the Rock Band 8pm

The Pit Micropub in Newstead Village

Please note the pub will be closed in January

Poppy & Pint

The Poppy Folk Club meets monthly in the upstairs room of the 
Poppy & Pint on a Sunday evening. Please contact Juliet: 0115 
9231513, email juliet@ poppyfolkclub.co.uk or visit the website 
at www.poppyfolkclub.co.uk for more details and tickets. 

December

15th - The Melrose Quartet: ‘A Bright New Year’. A Christmas 
Concert like no other! Melrose Quartet invite you to join them 
for an evening of festive songs and good cheer. With their trade-
mark exquisite close harmony and high energy accompaniments 
on fiddles, melodeon, guitar and bouzouki, Nancy Kerr, James 
Fagan and Jess & Richard Arrowsmith bring you a wide range of 
joyous seasonal music from traditional carols to contemporary 
wassails. You’ll be treated to a selection of the finest rousing 
village carols from their local Sheffield area alongside new sea-
sonal songs from some of their region’s best writers. 

January

19th - Danny Pedler & Greg Russell: ‘Field & Dyke’. Danny & 
Greg bring you a show based around their “Field & Dyke” pro-
ject; combining traditional music with the sounds of industry. 
Grown out of an oral history research project conducted by 
Danny, the music incorporates samples of dialogue from Field 
& Dyke Interviewees as well as being based around factory 
machine rhythms. Innovative music making techniques create 
brand new songs that explore folk music as a vehicle to commu-
nicate the feeling behind the social and cultural themes present 
in 21st century England.

Running Horse, Alfreton Road, Canning Circus 
Info: web - runninghorsenottingham 07770 226926 or down-
load our free app. Search runninghorsenottingham

Please note: Sun 22nd Dec to Thurs 2nd Jan incl. Running Horse 
will be CLOSED

December

• Sun 1st Torn Sail “Family-friendly Gig” Doors 4pm. Adults 
£9, Under 18’s £1, 

• Sat 7th Sassy Dogs 8pm Free
• Sun 8th 2pm–5pm The Sunday Vinyl Sessions, 
• Sun 8th John Otway Doors 7pm Advance Ticket Only £14
• Thurs 12th Lawrence County 8pm Free, 
• Fri 13th Dec The S.Gs. 8pm Free, 
• Sat 14th The Most Ugly Child 8pm Free 
• Sun 15th Lauren Ruth Ward with support Emma Cole. 7pm. 

Advance Tickets £10 vs. Door £12.50 
• Sat 21st The Highway Junkies 8pm Free 

Sir John Borlase Warren, Canning Circus

December

• Sun 1st Kellys Heroes 8pm, 
• Fri 6th Paul Robinson 9pm, 
• Fri 13th Access Soul Areas 9pm, 
• Fri 20th Paul Nose 9pm

January

• Fri 31st Paul Nose 9pm

Six Barrel Drafthouse, Hockley

Open mic every Tuesday 7pm till late

Star, Beeston

December

• Sat 14th 7.30pm Lady Rose, 
• Thurs 19th 7.30pm Everyone can sing choir, with your fa-

vourite christmas carols.
• Fri 20th Goose Mcoy, 8.30pm

Vat & Fiddle

December

• Wed 4th Eileen Jewel, 
• Thurs 5th Jessica Boswell “Alive” UK tour tickets £5 www.

musicglue.com.jessicaboswellmusic
• Sat 7th Jaya the Cat tickets £13, 
• Sat 14th Mr B the Gentleman Rhymer, support from Motor-

mouf tickets £13
• Fri 20th Julian Bower (charity gig)

Victoria, Beeston

Music every Sun, except where stated, starts at approx 8.30pm

December

• 1st David Lacey, 
• 8th Claire L Shaw, 
• 15th The Brace, 
• 22nd Man Bites Dog

January

• 5th Pesky Alligators, 
• 12th Richie Muir, 
• 19th Acoustic Union, 
• Sat 25th Kellys Heroes, 
• 26th Booba Dust

Don’t forget: when you visit these pubs for the entertainment, 
fill in your beer score sheets. Beer scores go towards deciding 
who goes in the Good Beer Guide.

My contact details are: raykirby@nottinghamcamra.org so 
please keep the info coming in

Thanks, Ray (Life without music is no life at all)
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PUB QUIZ
Tonight’s quiz comes from the Fox & Crown in Old Basford. 
Catching the tram to the Basford stop, the pub is less than a 5 
minutes walk. 

The Fox & Crown is a former and a current Shipstones house, 
on the bar tonight there are 3 Shipstones, 1 Hollowstone beers 
and Titanic Plum Porter (and don’t forget the CAMRA Members’ 
discount). 

The quiz is held each Monday evening starting at 9pm, Landlady 
Charlie has composed the questions and reads them out tonight. 
It costs 50pence per team member and we get an answer sheet 
with two columns, one to hand in and one to mark ourselves.

Here is a selection from the 25 questions: 

1, In the British Monopoly board game, how much money does 
each player receive when they pass GO? 
2, The ulna is a bone in which part of the body? 
3, In Scrabble how many points does the letter W score? 
4, What is the name of the character in a top hat who has 
advertised Liquorice Allsorts since 1929? 
5, How many finger holes does a recorder have running down 
the front of the instrument? 
6, In Morse code, which letter is denoted by a single dot? 
7, In which year did the Vietnam war end? 
8, In the Zodiac, Libra is represented by what? 
9, The Battle of Bosworth Field was the last significant battle of 
which civil war? 
10, In the nursery rhyme ‘One, Two, Buckle my Shoe’ what 
follows the number nine and ten? 
11, Who played James Bond in ‘You Only Live Twice’? 
12, Which planet is called both The Morning and The Evening 
Star?
13, Which country has the international vehicle registration 
code CH? 
14, What year was the animated Disney film Robin Hood 
released? 
15, How many cities are there in the UK?

By 9.45 the questions are finished and its time to score. First 
prize are 8 beer vouchers and 4 beer vouchers go to the runners 
up. 

Charlie has a tie-breaker question up her sleeve which if it isn’t 
needed is asked to everyone in the quiz for another beer token. 

To round off the evening we have a game of sticky thirteens and 
plenty of time to catch the tram back to town.

Answers from the Test Match in West Bridgford: 

1. Charles Leclerc won the Grand Prix in Belgium, 
2. The National Trust paid membership recently increased 
by 30,000, 
3. The alternative name for the rook in chess is a castle, 4. 
A deciduous tree sheds its leaves every year, 
5. “All you Good Good People” and Comeback to What You 
Know” were chart hits for Embrace, 
6. “Day of the Jackal” was written by Frederick Forsyth, 
7. In Harry Potter Hagrid’s brother was Grawp, 
8. “Hive” can be a type of rash or a home for bees, 
9. The capital city of the Bahamas is Nassau, 
10. The Banks family children were looked after by Mary 
Poppins, 
11. New Jersey is known as the Garden State in America, 
12. The National Football museum is in Manchester, 
13. Mr Perky invented Shreaded Wheat, 
14. La Scala opera house is in Milan, 
15. The statue of Harold Wilson stands outside Huddersfield 
railway station.

Answers from the quiz ND154

Where’s Wally? 
Wally is in a Listed Building, an old bank, a ground breaking 
pub opened originally by Mansfield Brewery. It now belongs to 
a much bigger concern. 

On the downstairs bar there are 10 handpulls serving a few 
regular and a lot of guest beers. 

Where am I, Where’s Wally? 

There are two stepped entrances, one at the front, one at 
the side and an enclosed outdoor drinking area at the back. 
A mezzanine floor upstairs provides access to several rooms. 
Toilets are downstairs. 

On weekend evenings this part of town is very busy, you will 
probably be queuing outside to get in and have your served 
your beer in hard plastic glasses. 

Where’s Wally?

If you know where Wally is, send a postcard to us at 417 Victoria 
Centre, Nottingham NG1 3PA or e-mail us at competitions@
nottinghamcamra.org letting us know where Wally is by 
Monday 6th January 2020, add your name and address and 
the first out of the bag gets the prize.

Where was Wally in ND154?

In the last Nottingham Drinker Wally was in Melton Mowbray. The pubs were: the Kettleby Cross, the Half Moon, the Grapes, 
the Crown, the Anne of Cleeves, the Boat, the Harborough Hotel, the Gas Tap, Beerheadz and the Cutting Rooms.

Happy Hour
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on our mailing list for one year’s subscription please send either: 
1st Class - Fourteen 1st Class stamps OR a cheque for £9.80
2nd Class - Fourteen 2nd Class stamps OR a cheque for £8.54

To: Nottingham Drinker, 15 Rockwood Crescent, Hucknall, 
Nottinghamshire NG15 6PW 
Nottingham Drinker is published bimonthly. 
Contact: 07775 603091 or: andrewludlow@nottinghamcamra.org

USEFUL ADDRESSES
For complaints about short measure pints etc contact: 
Citizens Advice consumer helpline: 03454 040506
Textphone: 18001 03454 04 05 06
Monday to Friday, 9am to 5pm
The helpline adviser can:
• give you practical and impartial advice on how to resolve your 

consumer problem
• tell you the law which applies to your situation
• pass information about complaints on to Trading Standards 

(you can’t do this yourself)

For comments, complaints or objections about pub alterations etc, or if 
you wish to inspect plans for proposed pub developments contact the 
local authority planning departments. Nottingham City’s is at Exchange 
Buildings, Smithy Row or at: www.nottinghamcity.gov.uk

If you wish to complain about deceptive advertising, eg. passing nitro-
keg smooth flow beer off as real ale, pubs displaying signs suggesting 
real ales are on sale or guest beers are available, when in fact they are 
not, contact: Advertising Standards Authority, Mid City Place, 71 High 
Holborn, London WC1V 6QT, Telephone 020 7492 2222, Textphone 020 
7242 8159, Fax 020 7242 3696
Or visit www.asa.org.uk where you can complain online

ACKNOWLEDGEMENTS
Thanks to the following people for editorial contributions to this issue 
of ND: John Westlake, Rich Nettleton, Steve Armstrong, Ray Blockley, 
Anthony Hewitt,  Anthony Hughes, Ray Kirby, Andrew Ludlow,  Steve 
Westby, Kathy Bobkowska, Emily Catherine (for the beer mat doodle 
of the editor) and many others who this space is too short to mention 
them all.

Many thanks to those who have allowed us to use their photographs.

BREWERY LIAISON OFFICERS
Please contact these officers if you have any comments, 
queries or complaints about a local brewery.

Black Iris - John Rankin
Blue Monkey - Andrew Ludlow:  andrewludlow@
nottinghamcamra.org 
Castle Rock - Paul Davies: pauldavies@nottinghamcamra.org
Flipside - Terry Lock  terrya.lock@ntlworld.com 
Full Mash - Ray Kirby: raykirby@nottinghamcamra.org
Lenton Lane - Mick Courtney: mickcourtney@
nottinghamcamra.org 
Lincoln Green Brewery - Anthony Hewitt: 
anthonyhewitt@nottinghamcamra.org
Magpie - Alan Ward: alanward@nottinghamcamra.org 
Navigation Brewery - Vince Lee
Nottingham - Steve Westby: stevewestby@nottinghamcamra.
org
Reality - John Scottow
Scribblers - Stephen Brown
Totally Brewed - Colin Camidge: colin.camidge@ntlworld.com

Useful Nottingham Drinker Information
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Nottingham

Branch Meetings
December: No meeting due to Christmas
January: Thursday 30th, from 8pm, Horse and Jockey, 
Stapleford, NG9 8AA

Committee Meetings
December: Thursday 12th, 7.45pm at The Vat and Fiddle
January: Thursday 9th, 7.45pm at The Cross Keys, 
Nottingham

Socials
End of year trip to Stamford  
Saturday 28th December. Set off from VAT & Fiddle from 
1430 hours return to Nottingham for 2200 hours.  
Cost of trip is £12 per person.  Deposit of £5 required to 
secure your place on this trip.  Contact Mick Courtney for 
more details.

Social Crawls
Social update for the Tri of Tryanuary January:
• Tryanuary 1 - Thursday 2nd January City near the 

Castle.  Meet at Ye Old Trip to Jerusalem from 7pm. 
• Tryanuary 2 - Friday 10th evening.  Hucknall Crawl.  

Starting from the Station Hotel, Hucknall at 5pm.
• Tryanuary 3 - Wednesday 22nd January 7pm.  Radcliffe 

on Trent Crawl.  Meet at The Radcliffe.  To get to The 
Radcliffe, Shelford Road, Radcliffe on Trent get on the 
Trent Barton Rushcliffe Villager at 6.30pm from near the 
C11 Crown Court stop (or a moment later from 3390S3 
stop on Carrington Street.  You should then arrive at The 
Radcliffe just before 7pm.

January Social Trip
“On Saturday 18th January 2020 there will be the annual 
trip to Whittlesea in Cambridgeshire for their Straw Bear 
procession, 

Catching the 08.35 train from Nottingham station (arriving 
just before 10.00, the procession starts at 10.30) the next 
train is 10.34 arriving by midday the trains to and from 
Whittlesea are once every two hours. return trains are 15.28, 
17.28 & 19.28 (the last one) buses to and from Peterborough 
are also available. 

For further details on the Straw Bear, see http://www.
strawbear.org.uk

A number of the pubs in the town organise small beer 
festivals including one at the famous Letter B, which we aim 
to be our starting point.”

We are working on a plan of events for 2020, watch this 
space for more details, but these will include trips to Leicester 
Beer Festival, Newark, Peterborough Beer Festival as well as 
crawls for the trails and strolls throughout the year. 

Vale of Belvoir

December: Branch Christmas Social, The Horse and Plough, 
Bingham. * BOOKING ESSENTIAL *
January: Tuesday 7th, 8pm, Branch Meeting, The Plough, 
Hickling
February: Tuesday 4th, 8pm, The Chestnut, Radcliffe on 
Trent (TBC)

Branch contact: Eddie Fendel (eddie.fendel@gmail.com) or 
see website (valeofbelvoir.camra.org.uk) or Facebook page 
(facebook.com/vobcamrabranch)

Diary & Events Amber Valley

Diary dates, all meetings 8pm.

December: Thur 5th - Committee and Branch Meeting - 
George and Dragon, Belper
January: Thur 30th - Committee and Branch Meeting - 
Milford Social Club (TBC)
February: Mon 10th, GBG’21 Selection Meeting, Hunter 
Arms, Kilburn
Erewash Valley

Meetings - Start at 20.00. Everyone Welcome

December: Mon 2nd, Branch Meeting, Mill & Brook, Long 
Eaton
January: Mon 6th, Branch Meeting, Erewash Hotel, Ilkeston

Socials
Christmas Social - 7th December - Trip to Whittington Moor 
and North Chesterfield area. More details to follow at http://
erewash.camra.org.uk

Beer Festivals and Events

Friday 29th November to Sunday 1st December
Christmas Beer, Gin and Music Festival
The Railway, Belper
Live music every day, 20 real ales, 50 gins.


