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Up Front

Hello and welcome to issue ND142 of the 
Nottingham Drinker. 

Well it’s that time of the year again, the Nottingham Robin Hood Beer 
and Cider Festival has arrived for another time. With over 1200 Real 
Ales and 200 plus Real Cider and Perries the festival continues to 
be a highlight in not only the Nottingham event calendar but in the 
national beer event calendar.  Unfortunately this year’s festival will be 
the last at Nottingham Castle for a year or two due to developments 
and refurbushments taking place at the Castle. But not to worry we 
are working hard on next year’s festival which will be at an alternative 
venue and promises to be just as big an event as at Nottingham Castle.  
More details on this will be realeased as they are finalised.

If you are reading this after the festival then  a large thank you to 
all attendees and volunteers is in order, esepcailly the volunteers 
as without these the festival could not take place.  Why don’t you 
volunteer next year?

We also had the IPA hop in the last issue, I hope many of you took part 
in it and found some exciting beers around the pubs and venues taking 
part around the Nottingham CAMRA branch area.  We’d love to hear 
what your favourite IPA’s from this were.

Nottingham CAMRA are also proud to host the first Young Members 
Forum and AGM at The Ned Ludd on 14th October between 2-4pm.  If 
you are a young member either in or near the Nottingham Branch area 
make sure you get down to this to get your voice heard.

Anyway, take care, have fun and help support our pubs.
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CAMRA has been exploring the future for a few months now. I have little 
confidence that there is currently a sustainable vision for the future role and 
direction of the organisation. Members generally do seem apathetic and the 
campaigns to do with, for example, business rates have not exactly captured 
the imagination. What then is the future role for the organisation? Does one 
exist?

Starting from here, in these days of ‘craft’ beer, hazy beer, and huge beer 
festivals whose financial surpluses support ‘CAMRA HQ’, what does the 
organisation do for me? Perhaps it is easier to consider what it doesn’t do. 

It doesn’t campaign for a full pint every time (over sized glasses and 
server training). It doesn’t encourage higher standards of server training. 
It criticises brewers for mergers and acquisitions, then proudly stands 
alongside the corporate entities that have destroyed local jobs and heritage 
all for the benefit of shareholder dividends. It doesn’t address the harms 
caused by  excessive and inapropriate consumption, nor the sale of drinks 
which are associated with the most harm. What does it do regarding drink 
driving, harm to children, shouting lager?

So, if I fire up my Tardis, what will CAMRA be doing in 20 years’ time? I hope 
that it will still exist  then, but I do have doubts about that. 

It is likely to promote a beer festival dominated by ‘craft’ keg products (and 
that might make a lot of money, but why would I want to go?). I fear that 
the issue of ‘full pint’ (or full 50 centilitre measure) will not have been 
addressed. i fear that it will still be prioritising lobbying whatever apology 
for a government exists at the time whilst remaining aloof from the local 
membership, “too busy” to attend. I fear that ‘jobs for the boys’ will still be 
a dominant driving force. Simply put, I fear that it will be as it is now, only 
more so

What can change that? A falling membership, that’s what. There’s a strong 
argument that membership is a purely financial transaction. CAMRA 
discounts easily offset the membership fees, and that’s why many remain. 
Recycling the monthly publications is a minor irritant to offset the financial 
savings of membership. Will this be the case in 10 or 20 years from now? I 
suspect that it won’t as pubs develop their own loyalty schemes and as the 
number of CAMRA members consequently declines.
 
Already I can see the prospect of a beer festival being set up by folks of a 
certain age, tottering around with zimmer frames and the like. I worry about 
the sustainability of many local branches, not just in terms of organising 
a festival but in terms of the governance of the branch. I also worry about 
the apparent distance between CAMRA and younger people, despite the 
admirable efforts of a few people in the branch. So, as viewed from the 
Tardis, I don’t see CAMRA having much of a presence, much of a role, and 
influence.

Some argue that the way forward is to embrace ‘craft’, to attract younger 
drinkers, to get alongside the multinational brewers, to “go with the flow” 
if you like.  Conversely, there’s a point of view that argues in favour of the 
uniqueness of British beer and British pubs, and that is where the future 
lies, not to follow the trend of expensive gassy “craft” beers from around the 
world. There’s also the option to exclude cider from CAMRA’s activities, even 
to campaign for beer from the wood. 

CAMRA is about choice, I think we can all agree on that. In the future, that 
choice will not just be about whether or not cask ale is available, it will be 
about the quality, price, and provenance of cask ale. I’d like to think that 
CAMRA will get back to the basics and keep it simple. Good local ale in 
convivial surroundings, all the rest is ‘fluff’. 

From the Tardis though, I am worried, very worried. Will there be fewer pubs? 
Yes. Will there be more micro pubs? Yes. Will we still have to endure the 
‘eating barn’ experience, ‘two meals for a tenner’ and all of that? Sadly, I think 
we will, they’ll somehow survive. Will we still have the ‘gastropub’, where the 
eggs are sourced from Ms Jones along the road, the wine from Provence, the 
vegetables from the local allotments and the beer . . “no idea sir”. I suppose 
they’ll still be around, and to be fair some of them are wising up. 

Will there be a ‘CAMRA’ to speak up for us? I think the jury is out on that 
one, but if it does exist, I think it will be smaller than now . CAMRA has 
achieved remarkable things over 40+ years. The strengths at the beginning 
are the strengths now. The set of values  and beliefs that where there at the 
beginning and which have served the organisation so well can serve it well 
again in the future.

How strong is your lager, and what else is in it? The recent admission 

Opinion Let’s fire up the Tardis and look ahead to … what, exactly?

that a well-known brand of lager is sold at a significantly lower ABV than 
that which is stated on the can or pump clip will be well covered in this 
magazine, and elsewhere. Having reduced the alcohol content, I respectfully 
request that they also reduce the ingredient responsible for the shouting 
behaviour as well. That would make for easier drinking for many.

Drink driving. The UK already has higher limits than elsewhere in Europe, 
and politicians of all parties have moved away from the subject for fear 
of losing votes, and to avoid the reality that public transport is woefully 
inadequate in may parts of the country. We are relatively well served 
hereabouts, public transport wise, but it could be better. However, the 
Ministry of Justice is considering whether to increase the maximum penalty 
for causing death by dangerous driving and for causing death by driving 
whilst until, to life. The current maximum is14 years.

From the Tardis I can see that the penalty will be increased, but that also 
public transport funding will be further reduced. Will that encourage 
the establishment of more micro-pubs, serving proper ale in convivial 
surroundings since people will have to walk? I think that it will. The future is 
not all bad then, is it?

As ever, think globally but drink locally.

Nick Tegerdine

Opinion

2018 BREWERY TOURS

Join one of our expert brewers for a guided tour 
around our traditional microbrewery.  Tours run 
from 7.30pm to 9.30pm and cost £10 per person. 
With this you will enjoy two pints of our lovingly 

hand crafted real ale, plus learn a little more 
about the ingredients and passion which go into 
each pint. Tickets can be purchased at Welbeck 

Farm Shop or online via our website at 
www.welbeckabbeybrewery.co.uk

APRIL 19,  MAY 17,  JUNE 21 
JULY 19,  AUGUST 16,  SEPTEMBER 20

BREWERY YARD, WELBECK, WORKSOP, S80 3LT  |  01909 512539 
@WELBECKABBEYBRY
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News Round Up

News Round Up

New catering operators appointed at 
Nottingham’s Theatre Royal & Royal 
Concert Hall 

Pick up a slice of history
CAMRA’s 32nd National Breweriana 
Auction; Saturday 21st October 2017

Castle Rock, the Nottingham based brewer and pub operator, and Leeds-
based CGC Event Caterers have been jointly appointed to operate the bars 
and restaurants at Nottingham’s Theatre Royal & Royal Concert Hall.
 
The joint venture will start operations in the newly refurbished venues on 
their reopening at the end of September following a summer-long closure 
and transformation programme.  The refurbished bar area in the stalls 
level of the Theatre Royal will be rebranded Yarn, and will offer casual 
dining as well as a much greater selection of beers and wines. 
 
In the Royal transformation project, the Green Room Restaurant has 
gained more space and a larger capacity.  The roof terrace is back in use, 
offering roof-top views across the city and an new canopy will make the 
area more weather-proof.  

Robert Sanderson, managing director of the Theatre Royal & Royal 
Concert Hall, says:  “The Theatre Royal & Royal Concert Hall have become 
hugely popular night-time destinations, attracting over half a million 
people a year from across the Midlands to our remarkable range of top 
quality shows and concerts.  Now we’re creating a major new day-time 
destination for the city, open from early morning to late at night, for 
shoppers, passers-by, tourists, students, and, especially, for local and 
regional businesses who will be able to hire any one of a number of 
newly modernised rooms and spaces for meetings, presentations, training 

Ever fancied owning a slice of brewing history? Then this Auction is 
just the thing for you. Run by the Campaign for Real Ale, the National 
Breweriana Auction returns to Burton on Trent’s Town Hall to celebrate 
its 32nd event on Saturday 21st October. It again promises over 150 
interesting auction lots; everything from mirrors to trays; wall signs, 
bottles and books. Plus there are a number of stands selling brewery 
memorabilia adding to the atmosphere in this wonderful Victorian venue.
There are all sorts of items from all over the country to decorate your 
home. Starting with the Midlands, there is an Ansells’ sign, a Home 
Brewery tankard and a jug from Offiler’s, a company that brewed in Derby 
for around 90 years. Across to East Anglia and a sign showing Bateman’s 
Brewery will catch the eye. Abingdon, Oxfordshire is represented by a 
fully functioning Morland’s clock, a brewery that was set up in 1711 and 
closed by Greene King in 2000. Further north, and there is a Hope and 
Anchor sign from Sheffield. The brewery went through a number of name 
changes, finally being called United Breweries Ltd and closing in 1994. 
As always, there are a number of lots from Burton on Trent breweries 
including a splendid plate from Marston’s celebrating its Burton Union 
brewing system, an Allsop’s match striker, a Bass metal sign and a George 
V coronation jug and a mirror from Worthington.

Moving to the Capital for an iconic Watney Red Barrel in the form of a 
light, advertising their Brown Ale; some more brown ale advertising, this 
time a Trubrown advertising card from the original Truman’s Brewing ex 
Brick Lane and a price list from Taylor Walker.
If you have never been to the National Breweriana Auction before, the 
auction is great fun to take part in and is an opportunity to get some 
great bargains plus many of the items on sale can appreciate in value. 
And, of course, like any CAMRA event, there is some good beer on sale all 
day (from Burton Old Cottage Brewery). 

Burton on Trent is around 40 minutes by train from Nottingham and 
the Town Hall is just a short walk from the railway station. The event 
starts at 10.30am with the opportunity to view the lots and browse the 
breweriana stands that will also be there. Bidding starts at noon. Entrance 

sessions and conferences, accommodating from 12 to 2,000 people.”
Tom Lynch, director of business development of CGC Event Caterers, says: 
“Our partnership with Castle Rock Brewery combines our international 
expertise in venues and events with their unrivalled knowledge and 
passion for real ales and craft beer, great pubs and Nottinghamshire 
hospitality. Together we have created an exciting new café bar concept, 
Yarn; a destination food and drink experience for theatre-goers and locals 
alike, right in the heart of the city. 

“Our plans involve the introduction of new restaurant menus and a major 
enhancement of the food and drink proposition across the site. We will 
also launch new facilities and packages for corporate hospitality and 
conferencing as part of a stunning redevelopment of the onsite facilities. 
We all look forward to working with the team at the Theatre Royal & 
Royal Concert Hall and contributing to the continued success of these 
iconic venues.”

For Colin Wilde, managing director of Castle Rock, the partnership is “an 
amazing opportunity for Castle Rock in our home city.  
“We’re confident that our extensive experience combined with the 
calibre of CGC Event Caterers that we will deliver a first class facility, not 
only serving the existing clientele but also a much wider audience of 
Nottinghamshire residents, students and visitors,” he says. 

is by catalogue (£3.00), available on the day, or £4.00 (includes postage) 
in advance, by post from Bill Austin: 07789 900411 or baustin1951@
btinternet.com. If you can’t get there, postal bids are accepted, just 
contact Bill. Wheelchair accessible. For more details see: www.gandc.
camra.org.uk.
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dancingduckbrewery

@dancingduckbeer

01332 205582
07581 122122

www.dancingduckbrewery.com
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In October we will be holding the first ever Young Members Forum. 
The YMF is our new flag-ship event to debate and promote the 
views, ideas and issues that affect young members across the 
Campaign, as well as develop our actions for promoting CAMRA to 
potential new members.

The event is being held at the Ned Ludd in Nottingham on 14 
October 2017, between 2-4pm to coincide with the beer festival 
being held at the castle. 

What we’re looking to achieve is to begin a dialogue between 
young members across the country and ensure that our views 
are considered when the future of the Campaign is debated. The 
Young Members Working Group is set-up to represent those views 
and report them directly to the Membership Committee and the 
National Executive.

This is a opportunity to shape the future of the Campaign for the 
next generation of drinkers. But it is also an opportunity for you to 
join the Young Members Working Group and have a hand in that 
future. Regional Young Members Co-ordinators are automatically 
members of the group, but it is open to anyone to join. We have 
just one formal meeting a year, our Forum and AGM, and conduct 
the rest of our business via email and Discourse. We also elect our 
National Young Members Chairman at our AGM. Whilst I intend 
to stand again, I would encourage anyone who has an interest 
in standing to do so and ensure we have a fair and democratic 
selection.

Vale Of Belvoir

The latest news from the 
Vale of Belvoir

Young Members National 
Forum and AGM

Vale of Belvoir

Hello everyone.  You’re reading this in October but I wrote all this in 
August.  There’s nothing quite like the British summer to make you want 
to hole up in a pub next to a log fire for the afternoon.
Things are still busy for our branch.  July’s branch meeting was held at 
the Plough Inn, Hickling.  This was my first ever visit, and the first branch 
event there since 2011.  It’s got a wonderfully picturesque setting, right 
next to the Hickling Basin of the Grantham Canal, and plenty of outdoor 
space.  On our visit, they were offering a beer from a local microbrewery 
alongside more familiar names.  After the last Nottingham Drinker went 
to press, we unfortunately had to change the venue for our August 
meeting, as the Nag’s Head, Saltby was no longer available.  Many thanks 
to the Durham Ox, Orston, for accommodating us.  

In the last Nottingham Drinker, I was pleased to see a photo of the 
current reigning and defending East Midlands Regional Cider Pub of the 
Year, the Wheatsheaf, Bingham, from their award presentation.  Shortly 
before that, I’d presented them with their Cider POTY certificate for our 
branch.  I noted in my speech that the real cider and perry industry has 
blossomed in the past few years, and the number of pubs offering it has 
multiplied.  However, relatively few pubs commit to real cider and perry in 
the way that many more pubs have committed to real ale.  

Back in July, we judged that the best mild served during Mild in May 
was found at the Anchor, Plungar.  We’ll be presenting them with their 
certificate at the start of September, at our branch meeting.  

As you’ve probably seen, the Champion Beer of Britain results were 
published in the second week of August, at the start of the Great British 
Beer Festival.  Looking at the 21 beers awarded medals in each of the six 
categories (three had joint-bronze medallists), more than one-third have 
been available in a Vale of Belvoir pub within the last year.  Well done 
to all the commended breweries, and thanks to our pubs, who are clearly 
sourcing very good beers.  

Lower down the Champion Beer of Britain competition, but no less 
deserving, we’ll be presenting Belvoir Brewery with their bronze medal in 
the East Midlands Regional Champion Beer of Britain (dark/winter ales) 
for Oatmeal Stout, on 23 August.  

For most of our pubs, it’s been business as usual.  However, the 
changeover of management at the White Lion, Bingham has finally gone 
through, and it is currently closed for a few weeks while it is refurbished.  
It should be re-opening around the time that you’re reading this.
While we are keeping an eye on developments in the impending merger 
between Punch Taverns and Star Pubs, most of our campaigning at the 
moment is centred on the Red Lion, Bottesford.  At the time of writing, 
the pub is closed and is understood to have been bought by a property 
developer.  We are keeping up the pressure on Melton Borough Council.  
An official complaint has been made to MBC over their handling of our 
ACV application, and similar representations have been made to the Local 
Government Ombudsman.  It has, in effect, become about more than 
just the Red Lion; it is about making sure that MBC – or any council – 
adheres to both their own policies and those set out for them by central 
government, to ensure that pubs and other amenities are protected for 
the people who use them. 

In the last issue, I reported that our brand new branch website 
(valeofbelvoir.camra.org.uk) was up and running.  More content is being 
added regularly, and I’m particularly pleased the pub heritage information 
now available.  We are always looking for assistance, though; if you are 
someone with experience or interest in running websites, and can spare a 
few minutes each week to keep things up to date, we would love to hear 
from you, as your help would be greatly appreciated.  

Similarly, our Facebook page is the best way to keep up to date with 
what’s happening with the Vale of Belvoir’s pubs and breweries, as well 
as what we’re doing to support CAMRA’s national campaigns.  Your author 
is currently involved in a nationwide review of Facebook pages run by 
CAMRA branches, so we’re taking inspiration from everyone else’s best 
practices.  

To keep up to date, please like and follow our page (facebook.com/
vobcamrabranch).  Unfortunately we were not able to transfer followers 
who had followed the page’s previous incarnation, but it takes just a few 
seconds to set it up again.  If you are already following us, you have my 
gratitude, but please could you help us increase our reach by inviting 
your friends and contacts to like our page, and share our posts.  Also, if 
your local pub would like help promoting their beers or events, please ask 
them to get in touch.  

As I like to remind everyone, we are one of the smallest branches in 
the country, with only a tiny band of dedicated volunteers selflessly 
and tirelessly devoting themselves to branch duties, for the good of our 
members, our local pubs and breweries, and of the national Campaign.  If 
you can spare just a few hours a month to help us out, then we would 
love to hear from you.  One of the great things about CAMRA as an 
organisation is that if you have particular skills and interests, some spare 
time, and the willingness to put yourself forwards, then CAMRA finds 
a way to use them in a way that benefits both the individual and the 
Campaign.  

We genuinely are grateful for all the help we get.  On both a personal 
level and on behalf of the branch, I’d like to take a moment to thank 
Nottingham branch, and a couple of individuals – Alan Ward and Nick 
Molyneux – for their support.  Nick in particular has worked tirelessly 
with us on our pub protection campaigning, as well as producing the pub 
heritage information for our new website.

October’s branch meeting will be at the Unicorn’s Head, Langar, for 
our first event there since they re-opened, following a devastating fire 
in 2014.  In November, we’ll be at the Plough, Cropwell Butler.  These 
meetings will likely see us start the ball rolling for Pub of the Year, so 
keep an eye on the website and on Facebook for more details.  Look 
forward to seeing you at one of our events soon.

Ed Taylor
Secretary, Vale of Belvoir CAMRA

www.valeofbelvoircamra.com/
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The latest news from the Amber Valley

Amber Valley
Amber Valleywww.ambervalleycamra.org.uk/

The Mild Trail winner’s presentation to The Thorn Tree, Ripley took place 
on Bank Hol. Mon. 28th August - see photo below showing landlady 
Cheryl Wilmot - congratulations.

During October and in tandem with Derby, the branch is running a Cider 
Trail involving 16 pubs, many very eager to participate in this important 
category. 

A V B F (our 8th consecutive CAMRA festival) took place at Strutt 
Community Centre 29th Sept to 1st Oct - with 75 beers + ciders, perries 
& fruit wines. Linked in to our theme of The Pentrich Revolution’s 200th 
anniversary (the marchers’ route began in Amber Valley), special beers 
were produced including a heritage brew by Lincoln Green casked in oak 
barrels. 

Pubs news: in Ripley on Oxford Street, the ex-Bear & Monkey micropub 
has re-opened as Ripley’s Little Alehouse displaying 7 decent beers on 
and several ciders their Facebook page is under Ripley’s Micropub. The 
Spotted Cow, Holbrook’s newly opened community pub became the venue 
for our end August branch meeting. The Talbot, Ripley hosts a Meet The 
Brewer featuring Bad Seed on Fri. 13th October while The Holly Bush, 
Makeney will hold 25 beer- festival over final October weekend.

Breweries: 2 beers produced in branch breweries appeared (and sold 
out quickly) at GBBF in London’s Olympia, namely Amber Ales Chocolate 
Orange Stout and Pentrich’ Kiama. 

Information 
updated by 
thousands 
of CAMRA 
volunteers

Thousands of pubs at your fingertips!

whatpub.com 
Featuring over 35,000 real ale pubs

Over 96% 
of Britain’s 

real ale pubs 
featured

Created by  
CAMRA who 
produce the 

UK’s best beer 
& pub guide
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Erewash Valley

Erewash Valley Branch covers a long area stretching from Sawley in the 
South to Loscoe in the North. Whatpub lists over 80 pubs in the branch area 
and in ND141 Beer Stiles described a walk along the A609 taking in 3 pubs 
in the middle of our area. Over the next few issues we’ll give ideas for other 
sojourns to pubs in our patch, starting with Sawley at our southern tip. 

If you visit by train alight at Long Eaton, until 1968 the station was known 
as Sawley Junction. Turn right out of the station and head towards Old 
Sawley, passing (or dropping into) The Bell Inn as you go. If travelling by 
bus hop off the Skylink at Sawley Square and decide which order to visit 
the first 3 pubs. The Nags Head (1) serves an excellent Pedigree, alongside 
guest ales and good value home-cooked food lunch and evenings. The 
Railway (2), serves Marstons ales, including changing guest beers, the 
building is a fine example of an early 1900s pub. You should find something 
to your taste from the 8 hand-pumps and 4 real ciders at the White Lion 
(3). In addition to changing guests it serves as the taphouse for Old Sawley 
Brewing Company whose modern brewery is sited behind the pub.

Suitably refreshed head round the sharp bend and you will come to The 
Harrington Arms (4), a popular food pub serving ales from the Greene King 
range. It holds an annual beer and music festival each August bank holiday. 

Continuing over the first river bridge take the river path to the Lockkeepers 
Rest (5). This micro opened in June and from Thursday to Sunday serves 
ciders and up to 4 changing real ales on gravity. During the day the tea 
room next door serves lovely cakes and scones if you’re tempted. From 
here continuing along the path, over the bridge and along the river path 
will bring you to Trent Lock and a choice of two pubs. The Trent Lock (6), a 
dining pub serving real ales and The Steamboat (7) where you can choose 
from up to 5 real ales and 2 real ciders whilst watching boats pass through 
the canal lock.

From here you can walk up Lock Lane towards Sawley or meander along 
the canal towpath and then over the humpy bridge to meet the lane further 
along. A stop-off at the Golf Club (8) for a thirst quenching Harvest Pale 
may be required before continuing up the lane, over the crossing and taking 
a right turn up Netherfield Road to arrive at The Bell (9). Look out for the 
quirky dog-water barrel as you enter this traditional pub. From here its a 
few minutes walk back to the train station or you can catch the My15 or 
Skylink from the nearby stops. 

So that’s the circuit completed. Nine bars visited, 6 are dog-friendly, 5 serve 
meals, all have gardens/outside seating areas and 3 have appeared in the 
Good Beer Guide in the last 3 years, not bad for a village! Full details and 
opening times can be found on WhatPub and, when you visit, don’t forget to 
score your beers to help us select our future GBG pubs.

Branch socials

So where has the branch been drinking? We had a well supported visit to 
Sheffield in July. Unfortunately our visit coincided with Rail Tracks festival 
and some of the planned pubs were heaving. However we found some good 
hostelries and an excellent choice of beers (including stouts and porters for 
this dark loving author). In September we’re off to Wakefield and planning is 
afoot for a Xmas trip on 9th December to Burton-on-Trent.  

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.

Pubs in the branch area offering a CAMRA discount

Blue Bell, Sandiacre: 10p off a pint and 5p a half (includes Cider)
Bridge (Formerly Bridge Inn), Sandiacre: 15p off a pint
Bridge Inn, Cotmanhay: 15p off a pint
Coach and Horses, Draycott: 20p off a pint and 10p a half, also accepts valid 
Wetherspoon vouchers
Draycott Tap House, Draycott: 20p off a pint and 10p a half
General Havelock, Ilkeston: 20p off a pint and 10p a half
Great Northern, Langley Mill: 15p off a pint
Hogarths, Ilkeston: 20p off a pint
Navigation, Breaston :10p off a pint
Plough, Sandiacre: 10% off a pint

The latest news from the 
Erewash Valley

Prince of Wales, Ilkeston: 15p off a pint
Redemption Alehouse, Heanor: 10p off a pint
Red Lion, Heanor: 20p off a pint (No longer takes Wetherspoon vouchers since 
take over by Hawthorne Leisure).
Rutland Cottage, Ilkeston: 15p off a pint
Steamboat Inn, Trent Lock Long Eaton: 20p off a pint and 10p a half (includes 
Cider).
Three Horseshoes, Ilkeston: 20p off a pint and 10p a half 
Twitchel, Long Eaton: 20p off a pint. (No longer takes Wetherspoon vouchers 
since take over by Hawthorne Leisure)
Victoria, Draycott: 10p off a pint and 5p a half
White Lion, Sawley: 10p off a pint and 5p a half
York Chambers, Long Eaton: 10p off a pint and 5p a half (includes Cider)

Discount will only be given on production of a current CAMRA card.

https://erewash.camra.org.uk/Erewash Valley

SESSION IPA
2 . 0 V 1 . 7

AVAILABLE IN CASK & KEG 
SEE:  pale golden 
SMELL: citrus, grapefruit 
TASTE: juicy, fruity, more-ish

three stage dry hop

= big citrus aroma

over 1kg hops/barrel

= fruity, hop-for ward character

soft water chemistry
= more rounded bit terness 
& sessionability

VEGAN FRIENDLY | NATURALLY HAZY

MALT:  maris ot ter | caramalt
hops: simcoe | ahtanum | columbus 
yeast: US -05 | IBUs 40 | ABV  4.0%

www.castlerockbrewer y.co.uk
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Fare Deals #59

FARE DEALS

The Railway
Station Road, Lowdham, 
Nottinghamshire NG14 7DU.
Tel: 0115 9663222
www.raiwaylowdham.co.uk
Food served Monday to Saturday 12 
– 2.30 and 5 – 9; Saturday breakfast 
9 – 10.30; 
Sunday lunch 12 – 4.

The Plough Inn
Main Road, Hickling, Nottinghamshire 
LE14 3AH.
Tel: 01664 822225
www.theploughinnhickling.co.uk
Food served Monday to Saturday 12 – 9; 
Sunday 12 – 5.

John Westlake seeks 
out those places in our 
area where good food 
and good ale go hand 

in hand.

Featured in this issue:

THE RAILwAY
Rather sooner than expected I find myself 
back in Lowdham and visiting the Railway, 
which having been closed for several months, 
reopened last spring following an impressive, 
£400,000 refurbishment that has also seen 
major improvements to the beer garden, with 
the addition of a new play area and a decked 
terrace kitted out with stylish, teak furniture. 
Unsurprisingly located just a short step from 
the station, the newly painted white frontage 
conceals an open-plan interior wrapped around 
a central serving area and kitchen, where head 
chef, Mark Osborne, previously of Café Bleu in 
Newark and Hart’s, together with his team can 
be seen at work behind an unusual, glass panel 
fronted pass.  Considerable attention to detail, it 
seems, has also been taken to reflect the pub’s 
railway heritage, with a fine selection of prints 
and other assorted memorabilia, including old 
leather suitcases acting as seat supports, an 
original, wall-mounted ticket holder and even a 
short section of iron track.  Meanwhile, a bank 
of five handpulls at one end of the bar offers 
a LocAle in the shape of Castle Rock Harvest 
Pale alongside Theakston’s Best Bitter and 
three guest ales, more often than not chosen 

from within the Edinburgh based, Caledonian 
Brewery portfolio.

On a chilly evening a cheery, wood-burning 
stove is another welcome feature and seated 
nearby, I begin browsing through the Railway’s 
imaginative but sensibly, not overly long 
menu.  Pan fried Clonakilty black pudding 
with poached rhubarb, smoked almonds and 
rocket salad (£6) sounds pretty good for 
starters, as does hot cod and spring onion 
arancini with Sriracha chilli mayonnaise and 
dressed watercress (£6.95), but right at the 
bottom I have spotted Mark’s signature dish 
comprising parfait of Cropwell Bishop Stilton 
served with pickled walnut, grapes, cured 
ham, chutney and biscuits (£7.95).  Although 
suspecting it is intended to be an alternative 
to the normal cheese offering, I decide to be a 
little contentious by ordering it as a first course 
instead, a request that is willingly agreed to 
with no raised eyebrows and I soon find myself 
eyeing an extremely attractive plate of food.  
Two chunky roundels of off-white, dense and 
intensely cheesy parfait are arranged alongside 
a small bunch of seedless red grapes, celery 

batons, typically thinly sliced Parma ham and a 
dollop of rich, fig based chutney, the sweetness 
of which is perfectly countered by the acidity of 
the dark and distinctively flavoured walnut.  The 
whole presentation, which all works together in 
perfect, mouth-watering harmony, is completed 
by a small watercress garnish and a side-
plate bearing a selection of variously textured 
biscuits specifically designed for cheese.

To follow, rump of lamb, Moroccan spiced 
couscous, candied aubergine and mint yoghurt 
(£18.95) sounds tempting, while vegetarians 
may well be attracted to a wild mushroom and 
spring onion risotto served with a free range 
poached egg, Pecorino and truffle (£13.95), 
although this can be upgraded for carnivores 
by the addition of a roast chicken breast for an 
extra three quid on the bill.  However, one of 
my favourite denizens of the deep is also on 
the list, so in goes my order for pan fried sea 
bream with buttered Jersey Royals, baked fennel, 
citrus fruits and local asparagus (£14.95).  A 
generously sized and supremely moist and flaky 
fillet of fish soon arrives with its lovely crispy 
skin uppermost, topped by three plump and 
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Fare Deals #59

Lying at the western edge of the beautiful 
Vale of Belvoir and just to the south of the 
Fosse Way (A46) near its intersection with the 
Melton Mowbray road (A606), Hickling is a 
tranquil village, much of which lies within a 
conservation area, where an annual Scarecrow 
Festival is held for charity every September.  In 
common with many small communities, life 
tends to revolve around its ancient church, here 
dedicated to St. Luke, and the nearby village 
pub, the Plough Inn, an attractive, low-slung, 
redbrick and white fronted freehouse guarded 
by flowering shrubs and overlooking a basin on 
the Grantham Canal, which would once have 
been busy with cargo laden barges but is today 
a peaceful haven for all manner of wildfowl.

To the rear is a decked terrace and beyond that 
a nice grassy beer garden, while the interior 
comprises an L-shaped, carpeted dining room, a 
quintessentially cosy, quarry tiled snug and atop 
a short flight of steps, a light and airy lounge 
bar with a pale, polished wood floor.  Along 
the bar a bank of four hand-pumps presents 
the choice of a single guest beer together with 
Sharp’s Doom Bar, Timothy Taylor’s Landlord 
and once again, Castle Rock Harvest Pale flying 
the LocAle flag, while the printed menu is 
supplemented by a short list of daily specials 
chalked up on a blackboard.  Armed with a 
glass of a splendidly hoppy ale from Brewster’s 
Brewery, I pick a small table looking out over 
the shrubbery and settle down to study what 
chef-proprietor Nicola Thompson, who honed 
her skills at the Larwood & Voce in West 
Bridgford, has to offer.  Although all dishes are 
individually priced in the usual way, the menu 
clearly states that a two-course meal can be 
had for £13 (£15 for three), which sounds to 
me like really good value for money.  However, 
as they say, the proof of the pudding is in the 
eating.

A duck and potato hash brown with a fried egg 
and brown sauce (£5) sounds intriguing, but I 
cannot resist trying Nicola’s equally imaginative 
mature Cheddar and onion sausage roll with 
a pickled beetroot dressing (£4).  Given that 
the place is not all that busy service is a little 
on the slow side, but my aforementioned 
roll eventually arrives warm, cut in half and 
balanced against an unexpected dollop of 
dark, rich and tasty, albeit rather sweet, onion 
marmalade, together with a sprig of watercress 
and a small pink, creamy pool of the promised 
dressing.  The nicely browned, thin pastry case 
is well filled and I have to say it is all very 
tasty but sadly, it doesn’t have the depth of 
cheesiness I was hoping for, while I initially 
mistake the rather sparse dressing for Marie 
Rose sauce!

Mains include an interesting combination of 
slow roast pork belly with toasted barley and 
smoked bacon risotto (£10), but I am won over 
by a recommendation from an ebullient young 
waitress for the crispy chicken kebab with chips 
and chilli sauce (£8).  Somewhat to my surprise, 
it is not presented on a skewer but in the form 
of small chunks of beautifully moist and tender 

chicken delightfully garnished with really 
flavoursome pieces of crisped up skin together 
with thinly sliced tomato, slivers of raw carrot, 
a little chopped onion and more watercress, 
all atop a pita-like flatbread and drizzled with 
an excellent and pretty potent chilli dressing.  
Alongside is a folded paper pocket of very 
moreish, hand-cut, skin-on chips, which are 
just as they should be: lovely and crunchy on 
the outside yet soft and fluffy within, while 
the whole ensemble is appealingly arranged 
and presented on a wooden serving board.  
This time there is certainly no lack of punchy 
flavours and I am grateful for my server’s very 
helpful tip-off, which I have absolutely no 
hesitation in wholeheartedly endorsing.

Among a short list of desserts is a Nutella 
parfait with vanilla cream and chocolate crumb 
(£4.50) and a champagne and strawberry trifle 
(£4), as well as a selection of British cheeses 
with biscuits and chutney (£4), which would go 
down very well indeed with my Brewster’s finest 
if only I had the room.  However, I might just 
manage to find space for another reinvigorating 
half!

THE PLOUGH INN

tender asparagus spears and lightly garnished 
with a subtle, citrusy fruit dressing, which has 
just enough tartness to elevate the entire dish 
without overwhelming all the other delicate 
flavours.  Alongside is a hearty chunk cut from 
a bulb of fennel, which has been nicely charred 
on one side to enhance its gentle aniseed 
character, a few sprigs of watercress for good 
measure and a separate dish loaded with those 
famously small and waxy potatoes, still wearing 
their skins and shiny from a thin coating of 
melted butter.  For a chef whose self-professed 
signature dish barely needs to see a stove, this 
is an impressive example of very accomplished 
cooking, not only executed with flair and 
precision but more importantly, thoroughly 
enjoyable to eat.

Desserts include such sweet temptations as 
chocolate mousse, English raspberries, lemon 
verbena, brandy snap and toasted nuts (£7.50) 
or, perhaps, how about warm carrot cake, 
candied walnuts, lemon curd and natural 
yoghurt (£6.50)?  Best to just tuck in and not 
worry about the calories.
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LocAle Locally

AREA 2

1. Wollaton Pub & Kitchen, Lamborne Drive, Wollaton. NG8 1 GR

2. Admiral Rodney, Wollaton Road, Wollaton. NG8 2AF

3. Admiral Sir John Borlase Warren, 97, Derby Road, Stapleford. NG9 7AA

4. Horse and Jockey, 20 Nottingham Road, Stapleford. NG9 8AA

5. White Lion, 47-49 Town Street, Bramcote. NG9 3HH

6. The Nurseryman, 177 Derby Rd, Beeston. NG9 3AE

7. Cornmill, Swineyway, Chilwell. NG9 6GX

8. Charlton Arms, 361 High Road, Chilwell. NG9 5AE

9. Hop Pole, Chilwell Road, Beeston. NG9 4AE

10. Totally Tapped, 23 Chilwell Road, Beeston. NG9 1EH 

11. Last Post, Chilwell Road, Beeston. NG9 1AA

12. Crown Inn, Church Street, Beeston. NG9 1FY

13. The Star, 22 Middle Street, Beeston. NG9 1 FX

14. Victoria Hotel, 85 Dovecote Lane, Beeston. NG9 1JG

15. Jolly Anglers, Meadow Rd., Beeston Rylands. NG9 1JS

16. Greyhound, High Road, Beeston. NG9 2LE

17. Pottle of Blues, 1 Stoney St, Beeston. NG9 2LA

18. Malt Shovel, I Union Street, Beeston. NG9 2LU

19. Stick and Pitcher, Highfields Hockey Centre, NG7 2PS

20. Johnson Arms, 59 Abbey Street, Lenton. NG7 2NZ

2018 LocAle Pub 
of the Year
As with previous years each edition of Nottingham Drinker features a number of 
locAle accredited pubs located in specific geographical areas. This edition of ND 
features the pubs shown below and a map and full details are to be found on the 
Nottingham CAMRA website. 

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@nottinghamcamra.org,  or personally at branch meetings, no 
later than Thursday 31st October.

ADDITIONAL DETAILS AND OPENING TIMES 
FOR EACH PUB CAN BE FOUND ON 

WWW.WHATPUB.COM

Finalists from Area 1
The finalists from Area 1 for The 2018 Nottingham 
LocAle Pub of the Year are Station Hotel, Hucknall
and Tap & Growler

 

The Old Volunteer is 
Flipside’s brewery tap, 
offering a regularly 
changing range of 
ten real ales. We 
try to source our 
ales mainly from 
the local area so 
largely qualify as 
LocAle’s.  
We are a friendly 
traditional local pub, 
welcoming real ale lovers 
from far and wide. Beer Festival  

 

From Friday 1st 
September to 
Sunday 3rd 
September 
featuring 22 Real 
Ales, 6 ciders, 
Hog Roast, BBQ 
and live music! 

35 Burton Road Carlton Nottingham NG4 3DQ Old Volunteer NG4 
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The Star Inn, Beeston became the fifth pub to win the annual 
Nottingham LocAle Pub of the Year award. The presentation took 
place on Wednesday, 9th August and to celebrate the occasion the 
pub arranged to have a range of different local beers and ciders.

So how did the Star win the award and what exactly is LocAle?
LocAle is the campaign that Nottingham branch started as a 
result of the closure of Hardys & Hansons brewery in 2006. Pubs 
are accredited to the scheme as long as they offer at least one 
local beer or cider and the quality of the beer is consistently 
good. For the beer to be deemed local it has to be brewed less 
than 20 miles from the pub.

Since 2006 the scheme has been adopted nationally and within 
the Nottingham CAMRA branch area there are now over 160 
LocAle accredited pubs.

In every edition of ND a number of pubs feature and from this list 
two pubs (chosen by the public) advance to the final. In June and 
July judges visit the 12 pubs and award marks for quality of beer; 
range of beers and breweries, and the promotion of LocAle that is 
undertaken by the pub.

The 2017 Nottingham LocAle Pub 
of The Year Award

Previous winners of the award were Horse & Jockey, Stapleford 
(2016); Lincolnshire Poacher (2015); Hand & Heart (2014); The 
Gate, Awsworth (2013) and The Flying Horse, Arnold (2012).
Congratulations therefore yet again go to Damien and the staff at 
the Star for becoming the 2017 Nottingham CAMRA locAle pub of 
the Year.

On the award night the local beers/ciders on offer were:

Full Mash Bhisti
Nottingham Star Inn
Shipstones Mild
Blue Monkey Simian Summer
Brunswick Rocket
Falstaff A Fistfull of Hops
Dancing Duck Dark Drake
Blue Barrell Ciders – Upton Blend and Elderflower

Landlord  Damien McGrath said “Thank you to our customers and 
to our staff.  The best 3 1/2 years we’ve had.  It’s been nice to be 
recognised.  Thank you also to Camra for their support.”
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Miners Return

Join the campaign today at
www.camra.org.uk/joinup

Join us, and together we can protect the traditions of great  
British pubs and everything that goes with them.

Become part of the CAMRA community today – enjoy discounted 
entry to beer festivals and exclusive member offers. Learn about 
brewing and beer and join like-minded people supporting our 
campaigns to save pubs, clubs, your pint and more. 

*Price for paying by Direct Debit and correct at April 2017. Concessionary rates available. Please visit camra.org.uk/membership-rates

Join up, join in,  
join the campaign

Discover  
why we joined.
camra.org.uk/

members

From  
as little as 

£25*

a year. That’s less 
than a pint a  

month!

CAMRA Recruitment A4 Adverts final.indd   3 05/04/2017   12:54

This Guarantee should be detached   
and retained by the payer.

The Direct Debit  
Guarantee

l This Guarantee is offered by all banks and  
 building societies that accept instructions  
 to pay by Direct Debits

l If there are any changes to the amount,  
 date or frequency of your Direct Debit The 
 Campaign for Real Ale Ltd will notify you 10  
 working days in advance of your account  
 being debited or as otherwise agreed. If  
 you request The Campaign for Real Ale  
 Ltd to collect a payment, confirmation of 
 the amount and date will be given to you  
 at the time of the request

l If an error is made in the payment of your  
 Direct Debit by The Campaign for Real  
 Ale Ltd or your bank or building society,  
 you are entitled to a full and immediate  
 refund of the amount paid from your bank  
 or building society

l If you receive a refund you are not  
 entitled to, you must pay it back when  
 The Campaign Real Ale Ltd asks you to

l You can cancel a Direct Debit at any time  
 by simply contacting your bank or building  
 society. Written confirmation my be  
 required. Please also notify us.

Instruction to your Bank or   
Building Society to pay by Direct Debit

Please fill in the whole form using a ball point pen and send to: 
 Campaign for Real Ale Ltd. 230 Hatfield Road St. Albans, Herts AL1 4LW

To the Manager                                          Bank or Building Society

Address

 Postcode

FOR CAMRA OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name

Postcode

Signature(s)

Date

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

New Direct Debit members will receive a 12 month supply of vouchers in their first 15 months of membership

Instructions to your Bank or Building Society
Please pay Campaign For Real Ale Limited Direct Debits 
from the account detailed on this instruction subject to the 
safeguards assured by the Direct Debit Guarantee. I understand 
that this instruction may remain with Campaign For Real Ale 
Limited and, if so will be passed electronically to my Bank/
Building Society.

Name and full postal address of your Bank or Building Society

Names(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Service User Number

9 2 6 1 2 9

You are just moments away from a year in beer heaven! 

  Join CAMRA today
Enter your details and complete the Direct Debit form below to get 15 months for the price of 12 for  
the first year and save £2 on your membership fee.
Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinup or call  
01727 798440. All forms should be addressed to Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your details:
Title ................................ Surname ...............................................................................

Forename(s) ..................................................................................................................

Date of Birth (dd/mm/yyyy) ......................................................................................

Address ...........................................................................................................................

...........................................................................................................................................

............................................................................. Postcode ..........................................

Email address ................................................................................................................

Tel No(s) ........................................................................................................................

Partner’s Details (if Joint Membership)

Title ................................ Surname ...............................................................................

Forename(s) ..................................................................................................................

Date of Birth (dd/mm/yyyy) ......................................................................................

Joint member’s Email ..................................................................................................

Joint member’s Tel No ................................................................................................

From as little as £25* today, be part of the CAMRA community and enjoy discounted  
entry to around 200 beer festivals, exclusive member offers and more. Discover all the  
ins and outs of brewing and beer with fantastic magazines and newsletters, but even more 
importantly support various causes and campaigns to save pubs, cut beer tax and more.

 Direct Debit Non DD

Single Membership £25 £27

(UK & EU) 

Joint Membership  £30.50 £32.50

(Partner at the same address)

*For information on Young Member and  
other concessionary rates please visit  
www.camra.org.uk/membership-rates  
or call 01727 798440.

I/we wish to join the Campaign for Real Ale,  
and agree to abide by the Memorandum and  
Articles of Association these are available at  
camra.org.uk/memorandum

Signed ......................................................................................  

Date ..........................................................................................  

Applications will be processed within 21 days of receipt of this form. 04/17

Join up, join in,  
join the campaign
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Cooking with Ale And Cider

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents Biscuits made with Real Ale or Cider

When this issue of the Nottingham Drinker reaches your hands, the long warm days of summer will be behind us, but hopefully some good weather will 
still be to come, especially around the time of the Robin Hood Beer & Cider Festival. It was while discussing this years festival with a fellow Nottingham 
CAMRA member, they mentioned to me that nothing reminded them more of good summer weather than sitting in their garden and enjoying a home 
made biscuit or two.

It was then they asked if I had any biscuit recipes that included a Real Ale or Cider/Perry. Well, what more could I say than “challenge accepted”.

Although none of the recipes use a large amount of liquid, it alters the texture of the biscuits and adds to the overall enjoyment of these tempting treats. 
Do try to use Local Real Ales and Ciders/Perries.

Please be Allergen Aware if using Nuts in these recipes.

Ingredients

5oz (125g) Butter or a good Baking 
Margarine
3oz (75g) Caster sugar
3oz (75g) Demerara Sugar
10oz (250g) Plain Flour
1 Egg (Medium)
1½ tsp Real Cider or Perry
6oz (150g) Glace Cherries
½ tsp Bicarbonate of Soda

Makes 16-22 depending on size

Ingredients

4oz (100g) Desiccated Coconut
4oz (100g) Caster sugar
2 Egg Whites (Medium)
1½ tsp Real Cider or Perry
1 tbsp Plain Flour
small pinch of salt

Makes 12-16 depending on size

Chopped Soaked Cherry Cookies
1. Cut in half the glace cherries and put in a small bowl, add the 1½ tsp of cider or perry, stir in and leave to soak.
2. Put the butter and sugars in a large mixing bowl and cream together with a wooden spoon or electric mixer 
until pale and fluffy.
3. Add the egg and beat in well for at least a minute. Now add the soaked cherries and fold in for a few seconds 
until well dispersed.
4. Sift the flour and bicarbonate of soda onto the mix and then gently fold in using a metal spoon or a very slow 
speed on the mixer. If the mix seems slightly dry, stir in a drop of the cider or perry.
Put the bowl into a refridgerator for 15 minutes.
5. Preheat oven to gas mark 4 (180C) and line 2 baking trays with silicon coated baking paper.
6. Now put a good sized teaspoons of the cookie mix onto the lined baking trays. Repeat this process until all the 
mix is used. Remember to leave space between the cookie mounds to allow for spreading.
Press down lightly on each mound if you prefer a flatter cookie.
7. Bake in the middle of the oven for 15 minutes until the cookies are a golden brown, but not over browned.  
8. Remove from the oven and leave to cool for a couple of minutes before transfering to a cooling rack using a 
palette or flat bladed knife.
9. Once competely cooled store in an air tight container.

Any type of Chopped Nuts can also be used in this recipe, to suit your tastes, replace an equal amount of cherries 
for nuts but be Allergen Aware please.

Sticky Coconut Macaroons
1. Preheat oven to gas mark 3 (170C) and line a baking tray with silicon coated baking paper.
2. Mix the dessicated coconut, sugar, flour, salt, cider or perry and egg whites togther in a bowl with a metal spoon 
for two minutes. The better the mixing the nicer sticky internal texture of the cooked Macaroons. The mixture 
should be ‘gloopy’ and sticky.
3. Using a teaspoon, spoon the mixture into rounded ‘dollops’ onto the baking paper and cook in the oven, on the 
middle shelf, for 14-16 minutes until the macaroons are lightly golden brown.
4. Remove from the oven and leave to cool for a couple of minutes before transfering to a cooling rack using a 
palette or flat bladed knife.
5. Once competely cooled store in an air tight container and use within 48 hours. 
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Ingredients

5oz (125g) Butter or a good Baking 
Margarine
3oz (75g) Caster sugar
3oz (75g) Demerara Sugar
10oz (250g) Plain Flour
1 Egg (Medium)
1½ tsp Stout or Porter or Cider or 
Perry
6oz (150g) Chocolate Chips ( I 
use 4oz/100g Milk choc chips and 
2oz/50g Plain choc chips)
½ tsp Bicarbonate of Soda

Makes 16-22 depending on size

Ingredients

11oz (275g) Wholemeal Flour
3oz (75g) Medium Oatmeal (not 
porridge oats)
6oz (150g) Chilled Butter or a good 
Baking Margarine (diced)
2oz (50g) Demerara Sugar
4 tbsp Stout or Porter or Cider or 
Perry
½ tsp Salt
½ tsp Bicarbonate of Soda

Makes 10-12 depending on size

Ingredients for the 
Biscuit

8oz (200g) Plain Flour
2oz (50g) Custard Powder (not 
instant mix)
5oz (125g) Chilled Butter or a good 
Baking Margarine (diced)
3oz (75g) Caster Sugar
1 tbsp Cider or Perry
1 Egg (Medium)
1 tsp Baking Powder

Ingredients for the 
Filling

3oz (75g) Unsalted Butter (softened)
5oz (125g) Icing Sugar
2 tbsp Custard Powder (not instant 
mix)

Makes 20-36 depending on size

Tempting Chocolate Chip Cookies
1. Put the butter and sugars in a large mixing bowl and cream together with a wooden spoon or electric mixer 
until pale and fluffy.
2. Add the egg and beat in well for at least a minute. Now add the Real Ale or cider/perry and beat in for another 
minute.
3. Sift the flour and bicarbonate of soda onto the mix and then gently fold in using a metal spoon or a very slow 
speed on the mixer. Add the chocolate chips and for a few seconds fold into the mix until well dispersed. Put the 
bowl into a refridgerator for 15 minutes.
4. Preheat oven to gas mark 4 (180C) and line 2 baking trays with silicon coated baking paper.
5. Now put a good sized teaspoons of the cookie mix onto the lined baking trays. Repeat this process until all the 
mix is used. Remember to leave space between the cookie mounds to allow for spreading.
Press down lightly on each mound if you prefer a flatter cookie.
6. Bake in the middle of the oven for 15 minutes until the cookies are a golden brown, but not over browned.  
7. Remove from the oven and leave to cool for a couple of minutes before transfering to a cooling rack using a 
palette or flat bladed knife.
8. Once competely cooled store in an air tight container.

If you like Double Chocolate Cookies replace 1oz (25g) of the flour with Cocoa Powder (not drinking chocolate)
White Chocolate Chips can also be used in this recipe or any type of Chopped Nuts, or a combination to suit your 
tastes, but be Allergen Aware please. 

Butter Me Up Oatmeal Digestives
1. In a large mixing bowl sift the flour, add the butter and oatmeal and rub in until the mix resembles fine 
breadcrumbs.  
2. Stir in the sugar, bicarbonate of soda and salt, stir in the real ale or cider or perry, then using one hand start 
to bring the mixture together into a dough. it the dough feels overly dry add a little more liquid before finally 
drawing the dough together into a ball.
3. Flatten into a thic disc and wrap in clingfilm. Put into a refridgerator for 30 minutes.
4. Preheat oven to gas mark 3 (170C) and line 2 baking trays with silicon coated baking paper.
5. On a lightly floured work surface or board roll out the dough until approx 1/8 inch (3mm) thick.
Using a medium sized pastry cutter, cut out rounds of the dough and place on the baking trays. Gather the 
trimmings together, reroll and cut until all the dough is used. Please do not over work the dough.
6. Mark/pierce the surface of the biscuits with the prongs of a fork and bake in the middle of the oven for 12 - 
15 minutes until golden brown, but not over browned. Remember - the longer the cooking time the crispier the 
biscuit.  
7. Remove from the oven and leave to cool for a couple of minutes before transfering to a cooling rack using a 
palette or flat bladed knife.
8. Once competely cooled store in an air tight container.

For that extra touch spread with a little butter to add that little extra richness.

Orchard Custard Creams
1. In a large mixing bowl sift the flour, add the butter, sugar, custard powder and baking powder and rub in until 
the mix resembles fine breadcrumbs.  
2. Beat the egg and add it to the mix, stir in the cider or perry, then using one hand start to bring the mixture 
together into a dough and wrap in clingfilm. Put into a refridgerator for 30 minutes.
3. Preheat oven to gas mark 4 (180C) and line 2 baking trays with silicon coated baking paper.
4. On a lightly floured work surface or board roll out the dough until approx 1/8 inch (3mm) thick. Using a small 
sized pastry cutter cut out rounds of the dough and place on the baking trays. Gather the trimmings together, 
reroll and cut until all the dough is used. Please do not over work the dough. You will need an equal number of 
biscuits.
5. Prick the surface with the prongs of a fork or if you wish mark the biscuits with a design of your choosing.
Bake in the middle of the oven for 13 - 15 minutes until lightly golden, but not over browned.  
6. Remove from the oven and leave to cool for a couple of minutes before transfering to a cooling rack using a 
palette or flat bladed knife.
7. For the filling, put the softened butter, icing sugar and custard powder into a good sized bowl and stir together, 
gently beating, but not over working the mix. It should be stiff so do not add any liquid.
8. When the biscuits are cool, take a suitable amount of the filling and sandwich two off the biscuits together, 
make a sweet biscuit sandwich.
Instead of trying to spoon or spread the mix onto a biscuit half, try piping the mix out, it is easier and tidier.
9. Once completed store in an air tight container.

If you wish a larger biscuit, use a larger cutter, or if you prefer rectangular biscuits, roll out as above and then 
mark and cut out to the size of 1 inch x ¾ inch (4cm x 2cm).

Cooking with Ale And Cider
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way to malty sweetness and a gentle bitter finish.

We have also got the “Champion Beer of Britain”.  Church End brewery – 
Goats Milk 3.8% - Golden yellow nectar!

A lot of people are raving about “Sour” beers now, so we have Bexar County 
brewery – Raspberry Timanfaya 3.8%. Raspberry infused kombucha soured 
brown. Should be interesting!

We also have the “Champion Beer of Scotland”! Loch Lomond brewery – 
Silkie Stout 5.0%. Rich dark chocolate stout, coffee and chocolate aromas. 

Our friends at Urban Chicken brewery in Ilkeston have brewed some 
special beers for us this year and Urban Chicken – Bird Fluid sounds very 
interesting. It’s hopped with American hops.

Hairy Brewers Brewery at Kilburn, Derbyshire have their wonderful Hairy 
Brewers – Hair Raiser II 7.3%.  This monstrous, powerful IPA will be 
interesting.

We have a decent selection from the North West too! How does Manchester 
Brewing Co – Kir Bier 4.8% grab you? Described as Tart Blackcurrant wheat, 
super sharp, purple beer!

Anyone into Saisons? The fantastic Bakers Dozen brewery in Ketton, 
Rutland have brewed Bakers Dozen – I’m Brian and so is my Wife 5.9%. 
Funny name and described as a Rhubarb and Juniper saison!

This is just a very small selection of the amazing variety of beers to be 
found at this year’s festival.

Happy drinking!

Andy Sales
Head Cellarman and Joint Beer Orderer, Nottingham CAMRA

This year’s festival will probably see the most diverse and interesting beer 
list ever of beer and cider, with beers being sourced from all over the UK. At 
last years festival we featured 1270 different beers over the duration of the 
festival, which we believe is a world record.

This year, we will probably not quite achieve that figure but we are working 
on 1200 different beers, a staggering 90 tons of beer if you want to remind 
our volunteers what they are in for!

So to start with, we have 17 brewery bars selling beers from the local 
area, including some first timers this year, so it’s a welcome to Thornbridge 
Brewery from Derbyshire and Nene Valley Brewery from Northants. Nene 
Valley specialise in Gluten free beers and will have a range of 14 on their 
bar. Also this year, another first, we are having a Gin bar with over 100 Gins 
for you to try!

Another first this year is beers from Ireland. I have found a supplier who is 
sending us two pallets of beers from Belfast and other places in Ireland. 
This could be a first for 36 Irish beers to be at a festival in the England!
 
I am always asked what the strongest beer is every year, currently the 10% 
Full Centurion from Kinver brewery in Staffordshire tops the bill but we do 
have a few others hitting the 8% and 9% league!

The rarest beers this year is a hard one!  I have ordered beers from some 
very obscure places but the new Well Drawn brewery in Caerphilly, Mid 
Glamorgan and Inner Bay brewery in Inverkeithing, Fife could be included.

Interesting beers:-

Kent Brewery are supplying us with 8 beers but the stand out one for me is 
Green Giant IPA 6.0%  which is a green hopped beer, unique to this time of 
the year. This beer won Green Hop beer of the year last year.

We have tried to source a few Gluten free beers this year and we have a 
range of up to 25 this year. The stand out one could be Nene Valley - Big 
Bang Theory (5.3%) - Wonderfully balanced pale ale. Huge hop aroma giving 
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chillout era with artists such as Groove Armada, Massive Attack, Fatboy Slim and 
other great 90’s bands such as The Happy Mondays, The Charlatans, Primal Scream.

16.00 – 17.30 Dry Pilot – A three piece Rock, Progressive, band. Putting their own 
unique stamp on a sound centered around hard riffing, mammoth grooves served 
with a no-nonsense approach and a few twists and turns for good measure. @
drypilot on Facebook Putting their own unique stamp on a sound centred around 
hard riffing, mammoth grooves served with a no-nonsense approach and a few 
twists and turns for good measure. Putting their own unique stamp on a sound 
centred around hard riffing, mammoth grooves served with a no-nonsense 
approach and a few twists and turns for good measure. Putting their own unique 
stamp on a sound centred around hard riffing, mammoth grooves served with a no-
nonsense approach and a few twists and turns for good measure.

18.00 – 20.00 Wholesome Fish - Stalwarts of the Nottingham music scene since 
the mid 80’s the Wholesome Fish are first and foremost a DANCE band. From 
pumping four and three quarters on the floor thrash Balkan punk to gentle take 
your partners please waltzes, they can take you to places you may never have 
thought one band ever could. They’re not a country band or a Cajun band, a punk 
band or a blues band, and definitely NOT a covers band. http://wholesomefish.
co.uk/

21.00 – 23.00 Broth4rs - A 4 piece cover band from the UK who are the best of 
friends (and  brothers!). Originally from a small town in South Cumbria, they spent 
many a day listening to, and playing music in and around the pubs, clubs, fetes 
and festivals. Their musical taste is broad and they pride themselves on delivering 
a professional rendition of popular songs from the 60s, 70s, 80s, 90’s & beyond. 
https://www.broth4rs.com/

Saturday 14th October 2017

During the afternoon Foresters Morris Men will be performing their traditional 
entertainment.

11.30 – 12.30 Fun Chorus – Organised by Anna MacArthur, Fun Chorus meet at 
multiple sites around the Nottinghamshire and Derbyshire region. Each sessions, 
is as it says, “fun”. The emphasis is on enjoyment. New members are welcomed into 
the family on a pay as you attend basis. When a large number of them get together 
they sound amazing. Performing pop classics through all eras, feel free to sing 
along. https://www.funchorus.com/ 

13.30 – 15.00 Dawson Smith and the Dissenters - Based in Leicester, UK for over 
twenty five years, Dawson Smith is originally from Abertillery, South Wales and 
has a well-earned reputation for fronting great bands and rocking venues all over 
the UK and beyond. Dawson first made his name as the frontman / songwriter of 
blues rockers The Healers (’90s). In 2005 Dawson put together The Dissenters with 
the intention of forming his dream ‘road band’ able to deliver the type of driving 
swamp blues and rootsy Americana bar room rock & roll that has always been the 
backdrop to Dawson’s distinctive songs. Dawson & The Dissenters take you on a 
whirlwind trip through the best in rockin’ blues and roots Americana and bring you 
back Breathless!’ – Americana UK https://www.dawsonsmith.com/info

16.00 – 17.30 SheRoKS – SheRoKS was formed in 2011 and play just for the hell 
of it. They play Classic Rock and Pop covers and want to prove to everyone that it’s 
never too late to learn to play a musical instrument. They are having the time of 
their lives and only wish they’d done it sooner. @Sherocks2011 on FacebookWe’ll 
never have a number one record or make millions through our music but anyone 
who plays in any band will tell you that it makes you feel like your really living 
your life instead of just going through the motions each day.te to learn to play a 
musical instrument. 

We’ll never have a number one record or make millions through our music but 
anyone who plays in any band will tell you that it makes you feel like your really 
living your life instead of just going through the motions each day.We’re having 
the time of our lives, we only wished we’d done it sooner!

18.30 – 20.00 The Bluejaks – An eight-piece soul band based in Nottingham and 
playing venues in and around the East Midlands. They play classics that will get 
everyone on their feet. http://www.bluejaks.co.uk/Bluejaks/The_band.html

21.00 – 23.00 The Jalapenos – Now in their 20th anniversary year, The Jalapenos, 
Diamond Dave, Charlie Davidson and Johnny, are keeping music alive, even if it’s 
killing them in the process!! The band plays from the North to the South, not 
forgetting the East and West,  blending classic 50’s and 60’s rock and roll with 
carefully selected latter-day material and self-penned rocking tracks. A Jalapenos 
show is a spiritual experience for anyone with a rock and roll soul – mad, wild, lots 
of jumping around, fun and above all some great music. https://www.facebook.
com/groups/thejalapenos/
Throughout the festival sound services are provided by Forefront Productions Ltd 
http://www.forefrontproductions.co.uk/

Wednesday 11th October 2017

Robin Hood will be appearing between 12.30 and 17.00 during the day as part of 
the Trade session and the early hours of being open to the public.   
     
13.30 – 14.30 Zeph Jackson - Blues

15.00 – 16.30 Jake Burns - Jake, is a 20 year old Singer/Songwriter/Guitarist from 
Nottingham. Amongst his influences are Bob Dylan, Conor Oberst, Ed Sheeran, 
The Lumineers, Paul Simon, Shane MacGowan, Glen Hansard, James Taylor and 
Billy Bragg. He describes his style as Pop/Rock/Folk/Indie. @jakeburnsmusic on 
Facebook

17.00 – 18.30 Lynz Crichton - Lynz is a female acoustic contemporary folk artist 
who has adored writing music all her life, but has recently started to gather an 
online following of fans. She writes genuine heartfelt lyrics about life, love, and 
the world around her. https://lynzcrichton.bandcamp.com/

19.00 – 20.30 The Fab Two - The Fab Two are a highly respected and authentic 
Nottingham based Beatles Tribute Duo. Established now for a few years the 
dynamic duo have been carving their own niche around the Midlands and beyond. 
With almost every Beatle song in their repertoire they should be able to deal with 
any request you ask for. The Fab Two use no backing tracks to sing along to-
everything you hear is played live. They capture the important musical aspects of 
the song to recreate The Beatles sound in a way, which should please most of you. 
As someone once said, “If you don’t like The Beatles, you’re not listening to it right”.
apture the important musical aspects of the song to recreate The Beatles sound 
in a way which hopefully should please most of you someone once said if you 
dont like the Beatles you’re not listening to it right....apture the important musical 
aspects of the song to recreate The Beatles sound in a way which hopefully should 
please most of you someone once said if you dont like the Beatles you’re not 
listening to it right... @thefabtwo.beatles on Facebook

21.30 – 23.00 Booba Dust – Foot-thumping, real rhythm and blues from this two 
piece, led by Pete Tattershall aka ‘George Thunderbird’ (a Blues guitarist from way 
back in the late sixties, touring all over the country with bands Litter and Medicine 
Hat). Influences come from John Lee Hooker, Muddy Waters, B.B.King, Robert 
Johnson. Google them on You Tube.

Thursday 12th October 2017

13.30 – 14.30 T.U.B.E. - T.U.B.E. was formed in the summer of 2013. Paul and David 
hooked up having previously worked together briefly on a rock project in 2009-
2010. Both share a love of the Blues and wanted to get out there and show that 
this music still has a place and an importance in the music scene today.  Nick and 
Alistair (Bass and Drums respectively) complete a stellar line up that can deliver 
top notch Blues to those who are seeking some class with their live entertainment. 
http://tubelincoln.weebly.com/

15.30 – 17.00 The Cluedo Club - A Timeless Covers Band from Nottingham
Featuring songs from 50’s through 80’s. Constantly gigging both locally and further 
afield they are sure to get you dancing. @thecluedoclub on Facebook

18.00 – 20.00 The Last Pedestrians - The Last Pedestrians play songs by Harry 
Stephenson, Wayne Evans and Phil Jackson. Harry is the main singer in the band 
and most of the songs are his. Harry was signed to Stiff records in the 70’s with 
‘Plummet Airlines’. He was accompanied by Wayne then and he still is now. Phil 
Jackson and Beano joined in about 6 or 7 years ago and Rich started playing with 
the band in January 2010. The Last Pedestrians play psycho country folk! The songs 
of Harry Stephenson, Wayne Evans and Phil Jackson will make you laugh, wince 
and dance. http://yetiboyrecords.com/the-last-pedestrians

21.00 – 23.00 The Uke Box - Ukulele Jukebox are from Nottingham England. They 
play cheeky mash up covers on Ukulele, Fiddle with occasional melody horn for 
good measure. @ukeboxnottingham on Facebook

Friday 13th October 2017

12.00 – 14.00 Steve Pike, our regular juggler will be performing in the 
Entertainment Zone

12.00 – 13.00 Rise of the Tomahawk – British Indie Band from Newark/
Nottingham. Members: Gary Bullitt, Bobby Peters, Tommo and Wako. https://www.
musicglue.com/rise-of-the-tomahawk-1/

14.00 – 15.00 Tinalien – Tinalien, a.k.a. Andrew Williams, is a keyboard piano 
player singer songwriter mainly in the genre of blues, soul, funk, acid jazz. His 
influences include James Brown, Marvin Gaye, Stevie Wonder, Tower of Power, 
Carol King, BB King, Robert Cray, Dr. John, Jools Holland, Phil Collins, Peter Gabriel 
and many other artists. As well as a more contempory feel experimenting with 
more electronic pop sounds and drum machines. Of today’s artists he sites Sam 
Smith, Ed Sheeran, Adele, Ellie Goulding as influences as well as 1990’s dance and 

Festival Entertainment
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Welcome to the 2017 Nottingham Robin Hood Cider & Perry Bars, once 
again split between the Upper Main Marquee and the Lower Entertainment 
Marquee. These bars will only sell real, traditional, heritage products i.e 
only made from apples and pears with nothing else added; nor will they be 
artificially carbonated. There are plenty of different varieties to tantalise 
your taste buds and knowledgeable friendly staff to steer you in the right 
direction of finding you your perfect drink.

In the main marquee, in a slight different location to previous years, we 
have the main bar showcasing the East Midlands Region Cider & Perry 
producers. This year we have over 45 different products from 15 producers 
in the region. As usual, these producers will be competing in the East 
Midlands Regional section of CAMRA’s National Cider & Perry Competition. 
Rosettes for Gold, Silver and Bronze will be displayed on the front of 
winning boxes as soon as the results have been announced by Luke and his 
competition team on the Wednesday afternoon. 

The main bar will also be selling cider from national producers in 
alphabetical order of maker as far as the letter “N”. The rest of the national 
producers can be found in the Lower Entertainment Marquee and will 
be alphabetically listed by maker from the letter “O” onwards. This Lower 
Entertainment Marquee will also once again showcase cider & perries 
from Welsh producers on our unique dedicated Welsh Perry & Cider Bar in 
the lower marquee. Here you will find around ** different ciders and perries 
from Wales. 

Each product will be labelled with relevant information about the drink. 
There will be an apple icon to represent a cider and a pear to represent 
a perry, along with the ABV. You will also see the drinks sweetness level 
noted, ranging from Dry through Medium to Sweet; please let us know if 
you don’t agree.

Please enjoy, drink sensibly and do be aware of the ABV of these traditional 
and natural drinks. 

Wassail!
Nottingham Cider Team

At this year’s Robin Hood Beer and Cider Festival you will notice numerous 
beers marked as“unfined” and will no doubt be wanting to know what this 
means. Well it means they are suitable for vegans but there is a lot more 
to it than that and omnivores will be just as interested to sample these 
interesting brews.

Given enough time beer will clear naturally, but there is often not time 
to allow it to settle in the cellar for a couple of weeks or more, while 
nature does it’s thing. So it has long been the practice to add a suspension 
of tropical fish swim bladders mixed with sodium metabisulphite (a 
disinfectant and preservative). This is called isinglass and many beers at 
our festival will be cleared by this method. The process is known as fining 
the beer.

However it is becoming accepted by some drinkers that beer does not have 
to be crystal clear to taste good. We accept that a wheat beer is going to 
be cloudy and we perhaps expect a very hoppy IPA to have some hop haze 
– so what’s the difference? Nothing, there is nothing special about crystal 
clear beer and naturally conditioned, hazy beer has loads of flavour.

An alternative to fining the beer would be to filter it, this will clear any 
haze and it is a vegan friendly method. But filtering also strips out flavour, 
the one thing brewers have worked hard to put in. Ever wondered why keg 
beers and lagers are tasteless compared to cask beer?

So will hazy beer give you a bad stomach? Not if the haziness is caused by 
yeast suspension, as in our unfined beers (unless you’re allergic to yeast).  
Brewers yeast is anatural product and a source of Vitamin B and protein.

So look out for beers marked as “Unfined” at our festival and give them 
a try, we think you will agree it is worth it. And of course these beers are 
suitable for vegans to enjoy. Watch those ABV’s though .

WHAT ABOUT CIDER AT 

THE FESTIVAL? 

FREE WI-FI AT THE FESTIVAL
Looking for FREE WiFi At the Nottingham’s Great Beer Festival, then look 
no further, Our good friends at I Need Broadband in Nottingham, have 
kindly agreed to supply us with free wifi broadband again, So you can 
facebook you favourite pint or twitter a great stout.

I Need Broadband also are giving a exclusive offer to landlords that 
would like to offer free wifi in there pubs, simply sign up to a small 
business connection and the guys at I Need Broadband will install you a 
free public wifi hotpot in your pub, And don’t worry if you are to far from 
a BT exchange to get good speeds, I Need Broadband cover over 18,000 
sq miles with there own network, this is totally independent from cable 
operators.

Director Adrian Robinson says “Darren and I founded I Need Broadband 
in 2004 and have installed wifi systems all over the UK, we are one of 
the UK’s fastest growing Wireless Internet Service Providers (also known 
as a WISPs), Using our network of fixed wireless transmitters and fibres 
to deliver our services gives us very fast deployment time and great 
speeds, with flexibility and reliability. I Need Broadband offer a full 
range of Broadband services across Nottinghamshire, Leicestershire and 
parts of Lincolnshire serving both residential and business premises. We 
also cater for many events and festivals including the Nottingham Beer 
Festival, where both businesses and visitors can log on to our FREE wifi 
service for the duration of the event or festival enabling them to check 
emails, surf the web and of course connect with their favoured social 
media site for uploading photos of their weekend’s fun !

The Nottingham Robin Hood Beer and Cider Festival mobile app 
should return for another year.

The mobile app will be available for both iOS (Apple) and Android phones. 
Once you download the app you’ll be able to see the full list of beers and 
ciders available at the festival, you can also create your own beer or cider 
list before you go so you can track down the ones you really want! 

The app has kindly been sponsored by Nottingham based web, video 
and app company Atomic Media (www.atomicmedia.co.uk) and should be 
available around the time the festival begins

To download the app go to:
www.atomicmedia.co.uk/beer
Choose iOS or Android and enjoy the festival

BEER FESTIVAL mOBILE App

WHAT IS UnFInED BEER?

Friday 6th - Sunday 22nd October 
#FESTIVALFRINGE
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BEER FESTIVAL mOBILE App

Either side of the 2017 Robin Hood Beer and Cider
Festival there will be a number of special events involv-
ing local pubs and local beers.  

Numerous Nottingham pubs have agreed to take part in this 
year’s Festival Fringe Fortnight showcasing their fine foods and 
fine local beers. Each pub during the fortnight will 
be putting on a number of events or offers based around beer 
or cider. We can’t list all details in this issue so make sure you 
visit the FFF website at: 
www.beerfestival.nottinghamcamra.org/FFF

So if you can’t wait for the Festival to start pop down to one of 
the pubs and take part in FFF. Enjoy!

FFF will continue until the weekend after the Festival so take 
advantage of the specials each pub is offering and let us at ND 
know your experiences and suggestions for the 2018 Festival.

The following page lists a number of the offers and events that 
are occuring but make sure you check the website regularly for 
full details and updates. 

Friday 6th - Sunday 22nd October 
#FESTIVALFRINGE

Some of the pubs taking Pubs taking part in 
Festival Fringe Fortnight

The Round House

Lord Roberts

Hand and Heart

Crafty Crow

Bread & Bitter

Canalhouse

Kean’s Head

Lincolnshire Poacher

Vat & Fiddle

Willowbrook

Poppy & Pint

Stratford Haven

More details of other pubs and events can be found on the website 
www.beerfestival.nottinghamcamra.org/FFF

The Embankment

Fox & Grapes

Lloyds No1

The Roebuck

Trent Bridge Inn (TBI)

The Bell

The Trip to Jerusalem

The Ned Ludd

The Plough

The Framebreakers

Sir John Borlase Warren
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The Round House

1 We are offering a home made Pork Pie & a  ½ pint of our very own Roundheart 
(brewed by Dancing Duck Brewery for our pubs) for just £5

We serve main menu food 12-900 Mon – Wed & til 930 Thurs-Sat and our Lunch 
menu 12-4 Mon- Sat, Sunday lunch is served 12-6pm & various bar snacks & anti-
pasti are served til late!

Bread & Bitter

The Bread celebrates the Robin Hood Beer and Cider Festival by offering festival-
goers 20p off pints of cask ale, just show your valid ticket to get your discount. 
Known for its excellent food, the Bread’s menu features beer-battered snacks to curb 
your appetite, alongside a full dining menu. The head chef will also be serving up a 
Festival Fringe special, with at least one one-off dish available each day. 

Monday 9th and Monday 16th:  From 5pm enjoy Curry Night at the Bread. The chefs 
cook up authentic Indian and Pakistani dishes using freshly ground spices, and offer 
a range of curries to suit all tastes. Curry, rice, naan and a drink* are included for just 
£8.95. 

Curry Night is followed by Quiz Night from 9pm, with beer and cash prizes to be won! 

Kean’s Head 

The Kean’s takes on the ultimate beer lover’s battle: cask or keg? Throughout the 
Festival Fringe, the Kean’s is featuring local breweries on cask and keg, and you can 
vote for your favourite. 

Pair your beer with some snacks from the bar menu, featuring gluten free beer bat-
tered pickles (aka. Frickles) among many other beer bites. It’s just £10 for 3. 

Vat & Fiddle 

Castle Rock’s brewery tap will be cooking up a storm using cider and beer in a range 
of tasty homemade snacks

Tuesday 10th and Tuesday 17th are Curry Night at the Vat. From 12noon until 8pm, 
enjoy a curry and a Castle Rock pint for just £7.95. Veggie options are always avail-
able, and your drink can be any pint of cask ale! 

The Lord Roberts

6th October – Swing While You’re Blue – Swing and Blues Band. 18th October – Open 
Mic Night – Mixture of music. Comedy and magic. 10 real ales always available many 
locale – 6 real ciders always available

Lincolnshire Poacher

During the two weeks of the FFF, the Poacher will have at least 10 LocAles and real 
ciders on at all times, with 50p off a pint of either between 4-7pm every day.
Wednesday 11th and 18th Pie Nights. Tuck into a pie and a pint of cask beer for 
£8.95, served until 9pm. Then finish off your night by enjoying live music from the 
Old Nick Trading Company. 

On Sunday 8th, 15th and 22nd fill up on a 2 course Sunday Roast and a pint of any 
Castle Rock cask ale for just £12. Afterwards, stick around for a few more drinks and 
live music from local acts, 9pm.

Willowbrook

 The Willowbrook’s head chef will be cooking some dishes especially for the Festival 
Fringe, using beer or cider as a key ingredient. The dish/es will be on the specials 
board, so come on in and have a look. 

On Monday 9th and Monday 16th, join the Willowbrook for Pie and Pint night. For 
just £9.95 tuck into any pie and a pint of Castle Rock ale, from 5pm. 

Fancy winning a gallon of beer? It’s quiz night on Tuesday 10th and Tuesday 17th, 
and the winning team gets just that! From 9pm, plus the Lucky Letters Jackpot. 
Thursday 12th and Thursday 19th are Curry Night at the Willowbrook. Choose any 
curry and pair it with a pint of Castle Rock beer, just £9.95.

Hand & Heart

We are offering a home made sausage roll & a pint of our very own Roundheart 
(brewed by Dancing Duck Brewery for our pubs) for just £5

We serve main menu food 12-930 Mon – Sat and our Lunch menu 12-4 Mon- Sat, 
Sunday lunch is served 12-9pm & our bar menu is served all day everyday til closing 
time!

Crafty Crow

Hoppy Hour: Monday – Friday 4-6pm indulge in your favourite beer with discounts 
off Cask and Keg craft beers, and real cider throughout the week. ‘Crafty Card’ During 
the Festival Fringe fortnight we will be launching our Crafty Card. For every Pint of 
Magpie Real ale, or 2/3 Magpie Craft Beer, get a stamp, when your card is full, have a 
beer on us! 10 Hand pulls, 15 Keg taps, and a well stocked fridge of craft bottles and 
cans, the perfect place for beer and cider lovers.  10p per pint CAMRA discount, and 
5p per half CAMRA discount – all day everyday

Canalhouse 

Nottingham’s famous canal-side watering hole is cooking up a collection of specials 
for the Festival Fringe, all created with the aid of one special ingredient: beer! The 
FFF dishes will be up on the specials board and changing daily, so venture inside and 
see what’s on offer. 

The Canalhouse also offers one of the widest real cider ranges in the city, with up to 
13 bag-in-box ciders and some on tap. Plus, their bottle and canned beer selection 
is edging towards a whopping total of 300, alongside a respectable 6 cask ale hand 
pulls and 10 craft in keg beers. 

A selection of events and offers from pubs        in this years Festival Fringe Fortnight
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A selection of events and offers from pubs        in this years Festival Fringe Fortnight

The Trip to Jerusalem

The Trip to Jerusalem will be having its own little festival supplied by a hose pipe 
over the parapet above! and ciders too!!

The Ned Ludd

The Ned Ludd will be completely fest orientated with its own mini fest and a menu 
with beer influenced dishes and Tapas.

The Roebuck

The Roebuck will be featuring LocAles and doing “special festival Breakfasts”

Poppy & Pint

Nottingham CAMRA’s Pub of the Year! The popular suburban pub is offering a 10% 
discount on food for CAMRA members, with delicious homemade dishes served every 
day. Check out the specials board for one-off creations for the Poppy’s beloved chefs 
Vanessa and Leah.

Always happy to nurture the young real ale drinker’s passion, the Poppy offers a 
whopping 50p off pints of Castle Rock beer for students. Plus, £2 off Sunday Roasts. 
Just show your UniDays or University ID at the bar.

Tuesday 10th and Tuesday 17th are Curry and Quiz night at the Poppy, where you can 
enjoy a homemade curry and a pint for just £9.95, from 5pm. At 9pm the quiz com-
mences, with beer and cash prizes for the winner. Entry is £1. 

The Embankment

The Embankment celebrates the Robin Hood Beer and Cider Festival by offering fes-
tival-goers 20p off pints of cask ale, just show your valid ticket to get your discount. 
Plus, if you’re a fan of craft in keg, the Embankment’s Tapas night takes place on 
Monday 9th and Monday 16th. Enjoy two delicious homemade tapas dishes and a 
half of craft in keg for just £10. 

Fox & Grapes

Castle Rock Brewery’s newest pub, the Fox & Grapes, opened just in time for the 
Festival Fringe. There are eight cask beer lines, featuring three Castle Rock ales 
alongside guest beers from near and far. 

All throughout October the Fox will be celebrating pizza month, offering their menu 
of 9” hand-stretched pizzas alongside a pint of ale for just £9.95. And if it’s a mid-
night feast you’re after, food is served up to 1 hour before closing time. 

Lloyds No1 

Will have a whole bank of hand pulls dedicated to LocAles

Trent Bridge Inn (TBI)

Wetherspoon’s autumn real-ale festival is, once again, set to serve up a fantastic 
range of great beers to tempt the taste buds. The 12-day extravaganza, showcasing 
30 festival ales, runs from Wednesday 11 October until Sunday 22 October

The Bell

The Bell is having a rotating 6 stillage of beers that as far as possible will not 
feature at the RHBACF

Stratford Haven

The Strat’s LocAle selection will increase during the Festival Fringe, proudly celebrat-
ing brews from local breweries. 

Join the Strat on Monday 9th and Monday 16th for Curry Night. Tuck into a home-
made curry, served with aromatic rice and coriander naan, with a pint of Castle Rock 
beer for just £7.95. Served 5pm-9pm.  

Tuesday 10th and Tuesday 17th are Pie Nights at the Strat. From 5pm-9pm enjoy a 
pie and a pint of Castle Rock beer for just £9.95. Pies are served with mash or chips, 
garden or mushy peas, and you can add a bowl seasonal veg for £1. 

Every Wednesday the Strat’s head chef creates a new steak menu, available 5pm-9pm. 
And even veggies are catered for – the Strat’s tofu peppercorn steak won in a recent 
vegetarian dish cook-off 

Sir John Borlase Warren

We’ll accept any unused beer tokens as discount off beer for the duration of the 
festival. So each token is worth 50p.

Langtrys

Details to be confirmed, please see the Beer Festival website for full details
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Brewery Visit

MAKING BEER IS 
UP THE POLE 
Rising from the cold Atlantic waters high above the Arctic Circle and 
almost midway between the top of continental Europe and the North 
Pole, the Svalbard archipelago is a wild land of snow and brooding 
mountains, where permanent daylight is followed by six months of 
unending night.  First settled by whalers and trappers towards the end 
of the 17th century, it is probable that these hardy souls bought a supply 
of beer with them amongst their provisions, but this remote and sparsely 
populated land would have to wait over 300 years before it had a brewery 
of its own, not least because of the strict alcohol laws imposed by the 
Norwegian government who administer the islands.

Step forward Robert Johansen, a retired commercial pilot from Tromsø 
and his wife, Anne Grete, who have a family cottage on Spitsbergen, the 
principal island, and love spending holidays surrounded by the arctic 
scenery and amazing wildlife, including polar bears and arctic foxes.  In 
2007 they had the outlandish idea of opening a brewery in Longyearbyen, 
the only settlement of any size, and a year or so later applied for a 
brewing license, which was refused as, indeed, it was again when they 
reapplied the following year.  Faced with these setbacks they decided 
on a revised strategy and petitioned the government for a change to the 
original restrictive law dating back to 1928.  It took some time, as these 
things often do, but their efforts were finally rewarded with the passing 
of a new law on 1st July 2014 sanctioning the production of alcoholic 
beverages on Svalbard.  At last the pair were now ready to continue with 
their ambitious family project, culminating in the establishment of a 
10,000 hectolitre brewery in a spacious industrial unit on the edge of 
town.

Using water, a percentage of which is drawn from the nearby, 2000 year 
old Bogerbreen Glacier, Finnish malt, hops from around the world and 
liquid yeast, mostly flown in from the USA, their first brew was tapped 
on 7th August 2015 and under the direction of head brewer, Andreas 
Hegemann Riis, who honed his skills at a well known Oslo microbrewery, 
the portfolio has since increased to five distinctive and well-crafted, 
unfiltered and unpasteurised beers, which are available in Dutch made 
key-kegs and cans manufactured for the brewery in, of all places, Wales:

Spitsbergen Pale Ale (4.7% abv).  Seasoned with Cascade, Columbus and 
Palisade hops, this is a  golden brew fashioned in the style of a west coast 

Svalbard Bryggeri is undoubtedly the most northerly commercial brewery in the world.  John Westlake 
donned something warm and went to sample their wares.

American pale ale with fruity hops on the nose and a palate showcasing 
citrusy hop flavours counterbalanced by a firm, juicy malt body.

Spitsbergen Pilsner (4.7% abv).  Malt from Finland, Saaz hops and an 
American lager yeast, combined with an extended period of conditioning, 
all come together to create this refreshingly crisp lager beer, which 
culminates in a long, dry, hop infused finish.

Spitsbergen Weiss (4.7% abv).  Equal quantities of wheat and barley malts 
are combined in the mash for this typically pale and hazy wheat beer, 
brewed in the Bavarian style using a German yeast strain and flavoured 
with Tettnang and Hallertauer Mittelfrü hops.  The result is a beer of 
subtle complexity, which exhibits a gently floral aroma together with 
hints of banana, cloves and discreet estery notes on the tongue.

Spitsbergen IPA (7.0% abv).  Employing a cornucopia of American hops, 
which includes such varieties as Simcoe; Summit; Cascade; Citra; 
Columbus and Centennial to produce a suitably full-bodied beer bursting 
with powerful citrus and tropical fruit flavours (think mango, kiwi and 
passion fruit), this is a very accomplished interpretation of the style 
delivering a perfectly balanced palate and a long, refreshingly moreish 
finish.

Spitsbergen Stout (7.0% abv).  Jet black in the glass, this impressive brew 
is conjured up using quantities of dark malt and spiced with Challenger 
and East Kent Goldings hops.  Rich, smooth and velvety, with delicious 
hints of espresso coffee, dried fruit and dark chocolate on the tongue, this 
is a beer to be savoured, its nourishing character and alcoholic warmth 
ideally suited to a long and equally dark, Svalbard winter.

Alongside this core range, Andreas also crafts a number of seasonal 
specials, while the Brewery’s target for 2017 is to brew 250,000 litres 
of Svalbard beer.  Given the support they have received from local bars 
and hotels, a healthy export trade to the Norwegian mainland and the 
possibility of supplying the increasing number of cruise ships that call 
during the summer months, not to mention the superb quality of the 
beers themselves, this should not be too difficult to achieve.  It would 
also be nothing less than Robert and Anne deserve for such a daring 
undertaking and realising their dream.
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Tales from the North 
News from the Northern fringes of our Nottingham branch area. 
Andrew Ludlow reports.  

The wait is over and Eastwood’s fourth micro-pub – Mellor’s Mews 
opened on Thursday, 24 August. Mellor’s Mews is Nottinghamshire’s first 
purpose built micro-pub and owner and landlord Colin Gibbin has spent a 
considerable amount of time and money to create this new micro-pub.
Located opposite the HSB Bank and just up from The Lady Chatterley the 
micro-pub offers six cask ales and two ciders. Initially the intention is to 
have Oakham’s JHB and Abstract Jungle Jackal as permanent beers with 
the other four handpumps serving an ever changing selection of beers. 
Beers are priced at a competitive £3.00 a pint and can be enjoyed either 
in the comfortable furnished interior or in the secluded front patio area.
The cider drinker has not been forgotten and is offered two hand pulled 
ciders with two boxed ciders also available.

Colin told ND that “with the new range of beers, ciders and wines 
available the aim is to attract all generations to the pub. Included in the 
diverse range of beers are two gluten free bottled ales/lagers”.
Mellors Mews will initially be open Thursday – Sunday 12.00 noon to 
10.30pm, although the premises are available for private hire on Monday 
to Wednesday. Contact Mellors Mews (facebook). 

Staying in Eastwood and the Gamekeeper’s Inn now open 7 days a week, 
due to popular demand. Mon- Wed 4.00-9.00; Thur 3.00-10.00; Fri & Sat 
1.00-11.00; Sun 12.00-10.00. Work has virtually concluded on the rear 
garden, providing the pub with a pleasant sun trap. 

Up the road in Giltbrook a new micro-pub is planned for the former 
newsagents at 493, Nottingham Road, Giltbrook – a few yards from the 
former New White Bull. Giltbrook News had been run by the Patel family 
for 30 years and it is intended to call the pub ‘Caught and Bowled’ in 
recognition that one of Mr Patel’s sons – Samit plays for Nottinghamshire 
County Cricket Club.

Another new micro-pub is planned for Bulwell, after the City Council 
approved an application to convert the former blinds shop on Main Street.
The choice of pubs and bars continues to expand in Hucknall with 
Lyngary’s, which opened in May. The Irish micro-bar is thought not to be 
just the first in Hucknall but the first in the UK. At the end of August, the 
micro-bar started selling locally brewed cask ale and on my visit, it was 
one of the Blue Monkey breweries excellent ales at £3 a pint, with a 10p 
discount for CAMRA members.

Lynette Henry and Gary Ashworth decided to open the bar after they had 
visited Dublins Temple Bar TradFest and felt that something on similar 
lines would be popular in Hucknall. The micro-bar is open Wed & Thur 
6.30-11.00; Fri & Sat 3.00-11.00 and Sunday 12.00-10.00 and offers a 
good range of cocktails; flavoured gins and Irish whiskies.
Hucknall’s third micro-pub is to open on Watnall Road, just up from The 
pilgrim Oak. The new micro-pub ‘Boatswain’ will be a sister pub to the 
Byron’s Rest whilst a real ale will be available it is intended to be more a 
craft ale and continental beer location.

The micro-pub is named after Byron’s Newfoundland Dog, which died of 
rabies in 1808. Byron immortalised Boatswain in his poem ‘Epitaph to a 
Dog’ which appears on Boatswain’s tomb at Newstead Abbey.
Staying in Hucknall the Portland Arms continues to offer some of the best 
value beers in Hucknall with its cask ales at £2.65 a pint. On my last visit 
this local community pub had St Austell Tribute, Jennings Cumberland and 
Thwaites Lancaster Bomber.

The Plough & Harrow, Hucknall has a new mine host – Sue took over 
recently and currently the pub offers two ever changing cask ales.
Across the road the Chequers has also a new mine host with Naomi Hall 
taking over at the beginning of September.  The pub has started selling 
cask beers and on my visit, it was selling Castle Rock’s Harvest Pale for 
£2.35 a pint.

The Red Lion, Hucknall is another Hucknall pub with a new mine host 
– Clair Whiffin. The pub now sells two cask ales, from the Greene King 
range and there are plans to start meals from October.

Tales From The North

The July branch meeting of Nottingham CAMRA was the first to be held in 
Hucknall (The Station Hotel) and Steve Westby, Chairman of Nottingham 
CAMRA was determined to attend such an important event. However, 
major road works was planned for the A52 on the evening of the meeting 
meaning that it was virtually impossible for him to attend the meeting by 
public transport. In the end Steve decided to stay the night in Hucknall 
and booked a room in a local hotel.

To honour his commitment to Hucknall a presentation was made at the 
September branch meeting and Anthony Hughes, Lincoln Green brewery, 
was delighted to present Steve with his award. A copy of the award now 
hangs proudly in the Station Hotel, Hucknall. ND thanks David Parsons for 
taking the photograph. 

If you have any information about changes to pubs in the ‘North’ or 
news please let me know and I will try and visit and feature it in future 
editions.

Contact andrew.ludlow@nottinghamcamra.org
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Business Rates & Pubs

Business Rates & Pubs
In November 2016, the results of the most recent business rates 
revaluation were released. While many pubs experienced little change or 
even a decrease in their business rates bills, some pubs have experienced 
very large increases in their business rates bills. This additional cost may 
threaten the viability of those businesses. 

Not surprisingly, there was something of a backlash. The Chancellor 
recognised this in the Spring Budget  and the role that pubs play as 
community facilities by announcing two key measures in the Spring 
Budget:

• That all pubs in England with a rateable value of under £100,000 
will receive a £1,000 reduction in their business rates bill this year, 
subject to State Aid rules.

• That local authorities will be given a Discretionary Fund totalling 
£300 million across England to help businesses hardest hit by the 
revaluation.  This Discretionary Fund is for all businesses, not just 
public houses. 

Government Action

The Department for Communities and Local Government (DCLG) has 
written two letters to Councils since the Budget on the subject of the 
relief schemes:

• Councils have received initial guidance on how to administer 
schemes and are expected to have begun to identify pubs eligible 
for the £1,000 relief

• DCLG now expects Councils to have designed their Discretionary 
Relief schemes.

• Councils in all areas should have begun delivering all relief schemes 
by the end of June 2017, and DCLG have sent requests to all Councils 
requesting an update.   

Sadly, there have been reports that many Councils have fallen behind 
schedule, or worse still,  have not begun administering these relief 
schemes.

CAMRA believes that it is essential we keep the pressure on Councils to 
design and deliver these relief schemes if they haven’t already started. 
This Local Campaign will run alongside a National Campaign to try to 
persuade the Government to introduce permanent business rate relief for 
pubs. 

Pub Tax Campaign

Ahead of the Budget in November, CAMRA’s National Campaign focuses 
on business rates and the tax levels faced by pubs.  The two campaign 
requests are:   

• An annual £5,000 business rate relief for pubs
• A freeze on Beer Duty for the rest of this Parliament

How Can You Help? 

There is an online e-lobbying tool, where both CAMRA members and the 
public can email their MP with the same two campaign requests above. 
This is available at http://www.camra.org.uk/keeppubsafloat

You could also: 

• Visit or write to pubs to make sure they are aware of the relief 
schemes announced in the Spring Budget.

• Write to local Councils urging them to implement the relief schemes. 
• Write to your MP encouraging them to support the two campaign 

requests.
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Local Brewery News

LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...
I am writing this, having just returned from the GBBF 
at Olympia. I hadn’t been for a couple of years but duty 
called and I made the sacrifice to attend along with a 
good representation from Drs Orders and the Crafty Crow 
as well as the brewery. The most notable thing to record 
is that we all caught the (right) train there and, more 
surprisingly, back. I caught the early train home, managing 
to wake up in time to disembark in Nottingham, Katrina 
managed to herd the rest onto the late train which she 
claimed to have been more challenging than herding 
cats.

By the time you read this article, the annual IPA Trail will have been and 
gone.  We contributed Seven for a Secret, with a similar recipe to last year, 
and Trailhound, a rye IPA from our new Wanderlust range, full of lovely 
Simcoe hop flavour.  Embarrassingly, both Trailhound and Secret sold out 
well before the end of the trail, leaving us struggling to find suitable IPAs 
for our pubs! Since the last edition of the Drinker, we have also produced, in 
partnership with the Nottingham city branch of the WI, a golden ale called 
Have Your Cake and Egret. You may have seen the pump clip for this which 
features Victoria sponge and a an egret, being based on cake flavours the 
beer has a sweetish finish and raspberry notes. We’ve just about sold out as 
I write, but never fear, we will be making some more in good time for the 
Robin Hood Beer Festival.

We have also just made the eighth of our seasonal beers, Eight for a Wish, 
which is a spiced pumpkin amber ale. The pumpkin gives it slightly more 
body, the spice gives it … well spice! This will be followed, in time for the 
Robin Hood Beer Festival, by Nine for a Kiss, made with fresh hops as ever. 
Unfortunately, we won’t have as many hops as usual - Gavin and Katrina 
have just moved house so their hops won’t produce until next year, but we 
are collecting everything we can from my garden and from anyone else 
who has any to spare. This explains our social media pleas for any spare 
hops, which we needed for brew day, which was September 25th.

The beer festival now looms large in our thinking, with it being the last at 
the castle for at least a year or two, let’s hope that it’s a memorable one.  
As well as the beers noted above, we are looking at producing at least a 
couple of experimental brews (watch this space)

Hope to see lots of you at the beer festival - we’ll all be there!

News from our neighbouring breweries

News From Blue Monkey
Deborah Ward writes…

Brewery News
The Blue Monkey team had an amazing time at 
the Great British Beer Festival in August with 
our ever popular Blue Monkey INFINITY winning 
GOLD in the Golden Ales Category making it the 
CHAMPION GOLDEN ALE of GREAT BRITAIN.
On winning this award we have taken the 

opportunity to rebrand from INFINITY to INFINITY IPA. It is the same 4.6% 
abv beer with a different name and a new eye-catching pump clip.

Although INFINITY won the award in cask form, the same beer is now 
available in 330ml and 500ml bottles from the Brewery, our pubs and 
other bottle outlets.

We had three finalist brews in the competition which is in itself a massive 
achievement.  The other beers were APE ALE 5.4% a strong pale ale and 
99 RED BABOONS 4.2% which is a dark ruby beer.

Also, don’t miss us at the Nottingham Robin Hood Beer and Cider Festival 
which is from Wednesday 11th to Saturday 14th October 2017 as we will 
have the Blue Monkey Bar serving a great selection of our other award 
winning beers including Chimpagne and Winter Woolly.

News From Nottingham Brewery

Philip Darby writes...
Wow what a summer we’ve had! Warm 
enough for people to enjoy the delights 
of pub gardens and yet not so scorchio as 
to drive people to drinking cold fizzy stuff. 
So sales have held very buoyant, so much 
so that we ran dry on the last day before 
the bank holiday and had to 7 day back to 

back brew to catch up. It was a real baptism of Fire for George our new 
assistant brewer, who has taken over from Dan who has returned to his 
adopted city Barcelona. George has really been thrown in at the deep 
end, as our listing with J D Wetherspoon has been incredibly popular 
up and down the country with “Roses Oatmeal Stout” or Sooty to us 
Nottingham folk, and he’s had to fit brewing that while still keeping 
up core brand stock for the home market! But we wouldn’t want him 
getting bored would we!! Thankfully he’s taken it all in his stride.

With all the very successful bank holiday beer festivals behind us, our 
thoughts focus on the”Big One.” We have been very lucky to have had 
such a fantastic venue as the Castle grounds and although this is the 
last time until the alterations are all finished, let’s hope it can return, 
or some wise person in the City Council sees the vision of tenting over 
the entire market square into one massive beer tent (as they would on 
the continent) and make it a world beating event even more than it 
already is! This year we will once again be encamped in the tent near 
the Band stand with all kinds of entertainment lined up to go along with 

the range of every beer that we have brewed since last year. We are also 
asking for volunteers to staff the bar for a shift and be a part of the fun, 
so if you have some spare time, please contact “Billy” who is organising 
the rota now 07815073447.

At the same as the Robin Hood Beer Festival, J D Wetherspoon are holding 
their national beer festival and will hold a competition at the Trent 
Bridge Inn to decide the best beer from around the country including 
beers brewed by guest brewers from around the world. It is usually an 
excellent range of beers and well worth a visit to your local ‘spoons, And 
if you are not inspired by the out of town stuff just ask for their “House” 
beer brewed by us, you’re sure to be satisfied.
Festival fringe fortnight as ever, will be supported by the best Pubs 
around the town and suburbs with their own beer related entertainment 
and some mini-fests all on their own. The FFF grows from year to year 
and emphasises the boost to trade that the Camra Beer Festival  brings 
to the City and surrounds. All of our pubs will be participating

We are very pleased to announce that the Frame Breakers in Ruddington 
has been put into the Good Beer Guide the national go-to guide for 
finding good pubs throughout the country. And whilst boasting of our 
achievements Mel at the brewery tap “The Plough” picked up best 
Mild on the Mild trail for the 4th year running (she had better not get 
complacent! So no pressure for next year then!!) and Frame Breakers 
came in at a healthy 5th place, which considering the competition is  a 
great result! Manageress Amys efforts are really paying off. And we were 
especially chuffed at being number one favourite brewery overall in the 
voting, many thanks to all who voted for us.
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Local Brewery News

News From Castle Rock

Lewis Townsend writes...

As always it’s been an eventful couple of months 
at Castle Rock, not least over the past two weeks, 
where news of two brand new ventures broke. 
The first is the Fox & Grapes, (formerly known as 
Peggers, and referred to by some locals as Pretty 
Windows). The Fox & Grapes is in the heart of 
Sneinton Market, and at the core of a vibrant, 

expansive, creative area that is organically developing in Nottingham 
– and conveniently located just up the road from the Motorpoint Arena. 
We’re really excited to get the Fox & Grapes open, (which, at the time 
of writing is one week away – 7th September) and we hope you’ll all 
have chance to pop in and become regulars. We’re keeping the food and 
drink offering here quite simple, and I like to think there’s a pretty high 
expectation of the beer offering in a Castle Rock pub, which will comprise 
of local, regional and national cask ales, as well as a great craft beer 
offering, combing both the mainstream and the idiosyncratic. The kitchen 
is microscopic, (okay, maybe a little bigger) so we’re keeping it simple with 
tasty jacket potatoes and proper pizza. 
 
The second is something a little different. We’ve teamed up with CGC 
Event Caterers to run the bar and kitchen at the Theatre Royal & Royal 
Concert Hall, which is called Yarn. It’ll be something of a café bar, come 
restaurant, come craft beer destination right in the middle of the city. 
Expect lots of cask beer, lots of interesting keg, bottle and can too 
matched with food. It’s a really amazing opportunity for us at Castle Rock 

to get involved with something so integral to Nottingham. We hope you’ll 
find some time to pop down and you can add Yarn to your list of pubs on 
the city crawl. 
 
Beer-wise, Midnight Owl returns this Winter, as does Snowhite in 
October and look out for Hilary Silvester too – our final Nottinghamian 
Celebration Ale of this year. The plan is to dry hop this with Cascade 
lupulin pellets for a super-juicy aroma. There’s something great about 
celebrating someone who has done so much for preserving our heritage 
in Nottingham with a beer that incorporates quite modern hopping 
styles! We’re putting together our plans for 2018 beers now – and we’re 
really excited to have almost confirmed our Nottinghamian beers for next 
year, plus some returning favourites, three BRAND NEW 2.0 beers, and the 
year will be punctuated with a few specials here and there celebrating 
some very cool milestones. 
 
Writing an article this far in advance always throws me off, but I hope 
everyone has/had a great Robin Hood Beer & Cider Festival; it really is a 
special beer festival. As always thanks for your support.e 

Pub News
The Beer Festival in the Organ Grinder Arnold over the August Bank 
Holiday weekend was very successful, as was the Cider Festival in the 
Organ Grinder Canning Circus. Many thanks to all of you who let us know 
what an enjoyable time you had. 
There will be many great bands and artists playing at all our Organ 
Grinders over the next few months so check out Ray’s Music Column in 
the ND and our updates on our Facebook page and pub notice boards. 
Don’t miss out on any great bands playing throughout the Autumn.

Blue Monkey Gin

For well over a year now, we have been developing a Blue Monkey Gin 
which we have tweaked and tweaked until we have created what we 
consider to be a world class Gin. This project has been carried out in 
conjunction with an award-winning creative Distiller who has helped fuel 
our imagination to bring our Blue Monkey handcrafted London Gin to life. 
The ingredients include many botanicals and together with the Distiller 
we have created a secret blend to give our 40.5%vol Blue Monkey Gin 
its unique delicious flavour profile which we selected after many Sunday 
afternoon tastings. Oh, how we enjoyed those Sundays!!!

In independent blind tastings, our Gin comes out on top and is proving 
to be a winner. We all love it and hope you will too. Blue Monkey Gin 
can be bought by the bottle from the Brewery and is available in all our 
Organ Grinder pubs and as we are marketing the Gin nationally you will 
soon be able to find it in many other outlets. You will be able to try this 
fabulous Blue Monkey Gin on the Gin Bar at the Nottingham Beer Festival 
in October and that’s probably where you will find me!

Cheers Debs

Richard Neale writes...
What a glorious summer we’ve had this 
year!  We’ve been busy brewing away here 
at our Little Star Brewery and have loved 
showing around curious punters from the 

pub and beyond.  Pop in and see us next time you’re in the area and 
we’ll give you a quick tour!  Doug and the team at the Fox and Crown 
have kept busy with a bustling beer garden all summer, if you’ve not 
been to check out their brilliant Thai food yet you’re missing out!

Now, with the weather cooling down our thoughts have moved firmly 
onto Beer Festival! We’ll be in our usual place down by the bandstand 
along with our Hollow Stone beers in the marquee with us. These a new 
range of craft beers brewed here at the Little Star Brewery and although 
predominantly kegged, we’re pleased to announce there will be some 
limited edition casked Hollow Stone beers especially available for the 
Robin Hood Beer and Cider Festival! 

Busy but exciting times ahead, cheers for your support over the 
summer and we look forward to catching up with you in the grounds of 
Nottingham Castle!

News From Shipstone’s Brewery 

Rachel Matthews writes ...
We were delighted to find out that our 
best selling beer, Ay Up was a finalist in 
the Best bitters category at GBBF this 
year, no awards but it’s always nice to 
be in the shortlist.

We did pick up 4 silvers at Derby Camra 
beer festival for 4 different beers; Dark 
Drake, Indian Porter,Ay Up & Abduction.
Our collaboration brew, Jester, that we 
made with a couple of masters students 
from the brewing science department 
of Nottingham university flew out. 
Unfortunately we were unable to get 

another batch of the GP75 prototype hops to be able to do a second 
brew but one of the students Will Keeble has started at Dancing Duck 
as a full time assistant brewer.

We are eagerly awaiting the arrival of a new hop rocket and a new 4.4% 
pale and hoppy beer, “Release the Quacken” will be made to celebrate.
We are also awaiting the arrival of a carbonation stone so that we can 
start producing small quantities of beer in keg.
And finally phase 1 of opening the onsite shop has been completed and 
we look set for it to be open by Decmber

News From Dancing Duck Brewery 
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Local Brewery News 

News From 
Scribblers Ales

News From Draycott Brewing

Scribbler’s Ales are extremely pleased to 
announce that after a long and protracted 
planning dispute, that their St. Apleford 
Brewery has now been granted full planning 
permission by The Planning Inspectorate.
 
This decision has confirmed Scribbler’s 
committed belief that that a sustainable and 
community based business with green values 
and low impact on the local environment 
delivers far more benefit to a locality than a 
brewery pushed into the corner of a grubby 
industrial estate.
 
They would like to thank the very significant 
number of local residents who proactively 
supported them and we are pleased 
that Scribbler’s Ales can now continue with 
its investment plans to upgrade efficiency 
and economy at  St. Apleford and most 
important of all ensure that they will still 
be able to brew their now much loved and 
acclaimed local beers.

Scribblers remain hopeful of 
developing additional microbus within the 
Nottingham conurbation, building on the 
success of Room with a Brew. Watch this 
space!

Gregory Maskalick writes...
BRONZE AWARD
The Draycott Brewing Company recently received a Bronze award for our 
California Steam at the Rail Ale Festival, Barrow Hill, Chesterfield. It was 
very pleasing since the Ca. Steam is our best selling ale to date. This is 
the first award the Brewery has won.

NEW ALE 
There is a new ale coming out this month from the Brewery – OBSIDIAN 
BLACK LAGER ALE. It is made of lager malt, Marynka hops and West Coast 
California Lager Yeast and of course some other malts to give it its unique 
colour. Most importantly the taste is very pleasant and refreshing and is 
served as a traditional ale.

You can find both the California Steam and Obsidian Black Lager Ale on at 
The Draycott Tap House, 29 Victoria Road, Draycott DE72 3PS.  

For further information please contact Greg Maskalick at 
draycottbrewingcompany@yahoo.co.uk 

Rob Witt writes...
Exciting times at Totally Brewed. We 
opened our first micropub back in 
January in Beeston, Totally Tapped. Its 
been very popular offering 5 real ales, 
7 craft keg lines and over 120 bottled 
and canned beers aswell as ciders 

and wines. This month we have had confirmation that our planning and 
licensing on a new venture has been approved. Totally Tapped Canning 
Circus will hopefully be open for the start of December. We hope to 
achieve a similar drinking experience as in our Beeston pub, but with 
even more beer. The site is the old Westminister Bank which had more 
recently been used as a fancy dress shop.

We are once again looking forward to sharing a tent with Black Iris 
Brewery at the Nottingham Beer and Cider festival so please come down 
past the band stand and say hi. 

News From Totally Brewed
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Stat Cat

How to find out the 
Rateable Value of your 
Local Pub

The impact of recent changes to Business Rates 
may not be the most thrilling news item for many 
CAMRA members but how those rates affect our 
pubs is set to become a key campaign for the 
organisation. Even if business finance doesn’t float 
your proverbial boat, Stat Cat shows you how to 
find out the Rateable Value of your local pub.

The rates that a business pays to a local authority are calculated by 
reference to something called the Rateable Value. This is not the same as 
the actual amount the business will pay in its rates but it is the base figure 
from which those Business Rates are calculated. 

Believe it or not, there is a branch of Government devoted to producing 
Rateable Values and it is called the Valuation Office Agency (VOA). The 
VOA gives the government the valuations and property advice needed 
to support taxation and benefits. You can find out more about it on their 
website at: https://www.gov.uk/government/organisations/valuation-office-
agency

The Rateable Values produced by the VOA are in the public domain and you 
may access them at the following webpage:https://www.tax.service.gov.uk/
business-rates-find/search

This brings you to the “Find a Property” page, which is set to accept a post 
code as a default. Use CAMRA’s “Whatpub?” website to find your local pub’s 
post code and enter it into the box on the “Find a Property” webpage. 

Let us take an example where there are a number of pubs in close 
proximity. NG3 5JL in the Borough of Gedling has three pubs right next 
door to each other. If you drill down on the pub address you get access to a 

IIllustration provided by 
Stu McCletchie

little more information. The Rateable Values (RV) are:

The old Rateable Values came into effect on the 1st of April 2010 and the 
new ones on the 1st April 2017.

Why not use the business rates search facility above to check out your local 
pubs? 

Remember that these values are not rates billed to the business but the 
basis on which those rates are calculated. Do they ring true with you, the 
pub goer? Do some seem overvalued? Or undervalued?

Let us know what you think by e-mailing: info@nottinghamcamra.org

Public House Address New RV Old RV

1 Plainsman Woodthorpe 
Drive

£153,000 £91,500

2 Woodthorpe Top 151A 
Woodthorpe 
Drive

£125,000 £114,750

3 Bread & Bitter 153 -155 
Woodthorpe 
Drive

£109,000 £100,000

Fox and Grapes 
reopens in Sneinton
Castle Rock Brewery opened its 23rd pub, the Fox and Grapes, at 
Sneinton Market, Nottingham, on Thursday 7 September.

The name was chosen in an on-line poll organised by the Nottingham 
Post with Fox and Grapes, its name on opening in 1833, winning a 35 
per cent share.  Five points behind was Pretty Windows with Peggers, 
its most recent name, coming third with 13 per cent of the vote. 

The pub’s landlord will be Danylo Semak, former assistant manager at 
the city’s Lincolnshire Poacher.   “We’ll have a varied and interesting 
selection of drinks on offer with cask and craft beers vying with 
spirits, soft drinks, coffees and teas for the thirsty visitor.   Our food 
choices will concentrate on pizza, jacket potatoes and simple fare 
with an emphasis on vegetarian, vegan and gluten free ingredients,” 
he says. 

The Fox and Grapes, owned by Carlton Street Trading, and acquired as 
a tenancy through The Beer Consortium, will be operated under the 
Castle Rock Brewery banner. 
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Don’t Be Put Off

Some five years ago following the death of my wife’s parents, we were 
fortunate to have the opportunity to inherit a home in Spain. Rather than 
sell it, we decided to keep the home and this has made it easier for us to 
explore the many diverse beers and ciders to be found on the Spanish 
mainland.  While sipping a cool Franziskaner Hefe-Weissbier while manning 

the barbecue (as blokes do…?), 
I was thinking of a recent spate 
of items I’d read online which 
decried the quality of beer in Spain 
and made the claim that it was 
all “cheap fizzy lager” and you “…
couldn’t get hold of a decent pint”. 

Now I’ll be the first to admit that 
on a hot sunny Spanish afternoon 
while walking back from the beach, 

there is nothing to compare with a glass pulled direct from the local bar’s 
freezer, covered in ice, into which is poured a very well chilled draught of 
lager. But to denounce Spain’s brewing industry as simply purveyors of 
cheap fizzy lager is well wide of the truth. 

There are many who think Spain is a place of Full English Breakfasts, Fish 
& Chips, and Sunday Roasts, to be washed down with John Smiths Smooth. 
If you feel the latter is your ideal decent pint to wash down such a meal, 
you may not care to read on. 

CERVEZA - BEER

Dictionary Corner - words you’ll commonly find on bottle labels: 
Cerveza artesana - Craft beer. Agua - Water. Levadura - Yeast. Lupulo - Hops. 
Alta fermentacion - High fermentation / High ABV. Malta de cebada - Barley 
malt. Trigo - Wheat. Avena - Oats. Tostada - toasted. Sin filtrar - Not filtered. 
Sin pasteurizar - Not pasteurised. Sin CO2 anadido - No added CO2 / No 
forced carbonation. 
For Bottle Conditioned look for: Segunda fermentacion en botella / 
Refermentada en la botella / Carbonatacion natural 

The first problem many folk face on seeking out decent and varied beers in 
Spain is where to start looking. The big cities - particularly Barcelona - have 
many bars which sell a huge variety of beers, both bottled and draught. 
However, for this article I’m going to look at the beers to be found in the 
smaller towns especially those near the coast. 

As is often the case, finding the local Tourist Information Office is a good 
starting point. Ask for information about shops that sell local and regional 
food and drink, as well as where the larger supermarkets are. There should 
also be local maps and town plans available - often free - as well as bus 
timetables; very useful for planning journeys to stock-up on the beers.

Although not something I’d normally recommend, supermarkets are usually 
a good bet for finding interesting beers in Spain. Carrefour is one of the 
better supermarkets, as you’ll usually find an aisle full of beers which are 
often marked into regions and the local brews are usually clearly marked 
in a separate section of shelving. Carrefour supermarkets are often located 
out of town in commercial areas or as parts of malls, but if you don’t have 
your own transport, bus fares in Spain are very cheap, readily available and 
frequently run to where the major supermarkets & shopping malls can be 
found. The Simply supermarkets which are part of the huge Auchan group, 
are also good places to look for interesting beers.  

DON’T BE PUT OFF...
Spain is the number 1 destination for British 

holidaymakers. But what about the beer?

Within most towns you can find the Mercadona brand supermarkets as well 
as Aldi and Lidl stores; the range of beers in these smaller supermarkets is 
more limited, but you may find something of interest.  

Specialist local produce shops are to be found in most towns, even the 
very small ones. Here you’ll find beers made with the local agricultural 
producers in mind. Examples we have come across include excellent 
malted-rice based beers from the Ebro Delta area (the largest rice growing 
region in Spain), as well as in the other extreme, beers brewed with 
Alcachofa - or artichokes! This pale green, grassy tasting beer is something 
to be experienced - but maybe not twice! A wide variety of fruits, herbs and 
spices grow in Spain - like weeds to use the vernacular - so many types of 
Rosemary flavoured beers, honey beers of many flower types, and of course 
citrus fruits are to be found. Prepare to be adventurous.

Another good hunting ground is the many Cooperativa Agricola that can be 
found in most towns. These agricultural cooperatives usually sell a range of 
locally made beers from small microbreweries, as well as local wines and 
other local food stuffs.

Some beers...
All of these beers are Bottle Conditioned and many are Cerveza Artesana. 
I’ve chosen a selection that are quite easy to find and give an idea of the 
range of flavours and styles you may come across. 

La Sagra are a quite large but young Spanish 
brewery and I have to admit a fondness for 
many of their beers. This one was to follow 
the Francizkaner by the BBQ, so was another 
wheat beer straight from the fridge: Blanca 
De Trigo is a Belgian-style 5.2% white beer, 
unfiltered, cloudy and typical of the style with 
orange peel and coriander notes. La Sagra 
beers are generally available in 330ml and 
750ml bottles. My personal favourites include 
their delicious sour raspberry Frambuesa 
Acida at 8.0% ABV and the Suxinsu Triple 
Rubia Ale at 9.1% ABV. 

This La Sagra Castellana Artesanal De 
Trigo 4.5% ABV is another wheat beer 
but very different to the Blanca De Trigo. 
Cloudy and pale it has the flavours of 
vanilla and green or unripe bananas. A 
smoked wheat version - Ahumada - is 
also available but is not to my tastes.     

The La Rabosa - The Red Fox - beer is something 
special indeed. 500ml bottles and 6.7% ABV of 
something different… If any beer deserves the craft 
beer tongue-in-cheek concept of “chuck everything 
in” - then this one is close! As well as barley malt 
and rice, this beer also contains oats, wheat, fresh 
local Castellon orange juice and Garnacha grape 
must from a local vineyard! Very rich, with deep 
flavours and not surprisingly, a really vinous quality 
- one to sip and savour. As a side touch I loved the 
crown-cap plus the swing-top stopper to keep the 
fruit flies out. 

Another Valenciana beer that is 
widely available are those from 
La Socarrada. Both the Orange 
Saison and the Gastronomica 
are 6.0% ABV, unfiltered and 
unpasteurised, and contain honey 
(Miel). Made with orange juice, 
the Saison is fruity, spicey and 
hazy - a very refreshing beer; but 
the Gastronomica was something 

special. Rosemary (Romero) is used in many Spanish brews and sometimes 
it is so strong it can be a very challenging beer to drink. Here the Rosemary 

A typical cerveza bottle label. As here you may find bottles with labels using 
both Catalan and Castilian Spanish. In the north of Spain, you may also find 
labels printed in Basque (or Euskara). 

Spanish beer and cider isn’t all 
cheap lager and imported Bulmers.

Ray Blockley gives a few pointers
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Don’t Be Put Off

flavour is not overpowering and backed up by the use of Rosemary honey. 
You may also come across a La Socarrada beer called “Er Boquerone” 
- Spanish for Anchovy and yes, the beer is made with Mediterranean 
seawater. Apparently some folk love it. Me….? Hmmm… 

Cerveza Arrels are a small microbrewery 
(microcervecería) in the town of Alcanar, 
Catalunya. Unlike many of the other citrus beers 
to be found in Spain, this Arrels Citrus doesn’t 
contain fruit; two hop varieties provide strong 
orange notes along with plenty of bitterness. Four 
types of malt plus wheat complete the picture to 
provide the 5.0% ABV for this Pale Ale.        

I have left my favourite until last: NEL Xula 
Stout De Garrofa. Another microbrewery near 
the Ebro Delta in Catalunya, this beer is 
brewed with the dried and roasted beans of 
the Garrofer or Algarroba tree. A tree which is 
found in many places in Spain growing wild, it 
produces long green pods which are the source 
of beans we know as Carob beans. They give 
this 6.0% ABV black beer a rich bitter chocolate 
taste.  

Finally, if you like the thought of trying some of these beers for yourself but 
don’t go abroad, you can now find them online and in specialist European 
beer outlets.

SIDRA AND SAGARDOA - CIDER

Bit of history first. During the latter massive ice ages which covered the 
Earth’s entire northern hemisphere, two isolated areas of ancient forest 
survived due to climatic irregularities. These areas contained ancient 
apple trees. One of these was around the Tian Shan mountain range on 
the borders of China, Kazakhstan, Kyrgyzstan and Tajikistan - an area now 
renowned for “sweet apples” and the majority of the apples we know now 
which were brought over to Europe over the millennia by migrants and 
traders. 

The second area was the north and north western part of the Iberian 
Peninsula, present day Spain, and includes the regions of Asturias, Cantabria, 
and Vizcaya (Biscay) which are now the main cider producing areas of 
Spain. From Asturias in the west comes Sidra while in the east the Basque 
areas produce their Sagardoa - both regional words for cider. The ancient 
apple varieties which still grow along this broad northern strip of land 
produce a cider which is tart, dry and varies from hazy to outright cloudy. 

Usually around 6.0% ABV, they are commonly bottled right at the end of 
fermentation, which results in a cider with a very slight sparkle and a 
natural deposit in the bottle. In colour sidras are usually yellowish-green 
and are primarily served with food, being served chilled in small portions in 
small wide-necked glasses; these are not for drinking by the half or pint.  

Anyone who has visited the bars, tapas bars and sidrerias (sidra bars) in 
Barcelona, especially around La Rambla in Barcelona, may well have seen a 
waiter pouring the sidra from a great height into a small glass - and like me 
may have been asked to have a go with a bottle that didn’t have the little 
widget in the neck to pour out a fine stream of sidra, and so got soaked in 
the process…  much to the amusement of everyone else.

Here Mark Shirley of Rockingham Forest Cider demonstrates how to pour 
the sidra with said widget in the bottle neck like a true escanciador (sidra 
waiter).

Fortunately many sidra 
makers are now using a 
specially designed moulded 
plastic cork (below) which 
when partially replaced 
back into the neck of the 
bottle enables air to enter 
the bottle so allowing 
the sidra to flow, and the 
sidra to be poured from a 
height - of your choice and 
daring - into the glass as 
tradition dictates.  As many 
sidra makers are still using 
traditional cork stoppers, it 
is a good idea to keep one 
of these clean & handy - 
just in case.

Traditionally the sidra is 
served in small measures 
and drank quickly while still 
frothing. 

A small selection of Sidra and Sagardoa from a single “Eroski” supermarket in 
Bilbao - about a third of the range that was available on the shelves. 

As well as many bars and restaurants, Sidra and Sagardoa can be found in 
many shops and supermarkets. Do be wary of those with glittery foil covers 
and pictures of folk in colourful traditional costume, as some of these are 
sweet low-ABV products targeted at tourists. Read the labels carefully.   

L: A traditional shape Asturian sidra corked bottle. R: Easy does it... 
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Ray’s Music Column

IT’S A NEW DAWN, IT’S A NEW DAY, IT’S A NEW LIFE

Contributors: Can contributors please send all gig info direct to me (Ray 
Kirby) and not to the editor please, as there is a danger of it going astray as 
the poor chap already has more than enough to do. Also note: I will ask for 
the information to be sent to me a few days before the Drinker deadline, as 
the Drinker deadline is when I need to get my finished article to the editor. 
In future anything not received by me by my deadline date will probably not 
go in. Thank you.

Before the venue listings, we have been notified of some band gigs (note; 
not all are in the Nottingham area, but then it’s always good to get out to 
new places) All gigs start around 9pm and entry is free.

Oct 6th - The Solution @ The Lion, Moseley St, Basford
Oct 7th - The Solution @ The Nags Head, Main St, East Leake
Oct 14th - Smokin’ @ The Navigation, Mill Gate, Newark
Oct 21st - Shinkicker @ The Flying Circus, Castle Gate, Newark
Oct 28th - The Solution @ The Bass House, Blue Bell Inn, Long Eaton
Oct 29th - Smokin’ @ The Bold Forester, Botany Ave, Mansfield
Nov 11th - The Solution @ The Bell Inn, Sawley
Nov 25th - The Dice Shakers @ The Flying Circus, Newark

See below for the the local gig guide and if anyone wants their venue and 
music advertising, then please get in touch raykirby@nottinghamcamra.org
 
Gladstone
Carrington Triangle Folk Club
Every Wednesday with singarounds from 8.30 prompt – upstairs. 
18 October – DOUG EUNSON & SARAH MATTHEWS a great Derbyshire duo 
return
15 November – SAM CARTER a winner of BBC Folk Awards and part of False 
Lights

Hop Pole, Beeston/Chilwell
Quiz ever Wednesday, open mic every second & last Friday of the month, live 
music Saturday (except where stated) everything starts at 9pm

Johnson Arms, Old Lenton
Tel:- 0115 9786355 www.johnsonarms.co.uk  www.facebook.com/
thejohnsonarms www.twitter.com/thejohnsonarms
They have a monthly live music residency from John Hardy (a singer 
songwriter from the north of England mixing humour and tragedy into his 
songs) www.ourjohn.co.uk He plays a mixture of his own work and some 
discerning covers. Sunday evening from 8pm, 

The Lion at Basford
Wednesday general knowledge quiz starting from 8.30pm, Thursday Funk ‘n 
Soul DJ from 8.30pm, Friday and Saturday live bands from 9.30pm, Sunday 
Jazz Club 1.30-3.30pm, Music Quiz every Sunday 8.30pm

Malt Shovel
Music Friday from 9pm, general knowledge quiz Wednesday from 8.30pm

Organ Grinder, Canning Circus
music Sun 7.30 (except where stated)

October
1st Copperhead Road
8th Richie Muir
Sat 14th Reggae Man
15th Bowman, Hull and the Instant Band
22nd  Pesky Alligators
29th Stuart Landon 0’Hanlon

Organ Grinder, Front Street, Arnold
Sat 7th October  Reggae man from 8pm

Organ Grinder, Portland Street, Newark
Sun 1st October Bobby O’Neil  5pm
Sun 5th November Hedley brothers 5pm

The Pit Micropub in Newstead Village.
Tues 7pm Cribbage
Sun 8pm Quiz & Chips. Win a gallon of ale

First Thursday of the month - Live Music 8pm
5th October Cats Charis
2nd November Access Soul Areas
2nd December Wayward Brotherhood
Friday 27th October Friday Fright Night with the original Nottingham Ghost 
Walkers
Friday 10th November Fireworks and Bonfire (family event) www.facebook.
com/thepitmicropub

Poppy & Pint
The Poppy Folk Club usually meets on the 2nd or 3rd Sunday each month in 
the upstairs room. Please contact Julie & Phil 0115 9812861, email phil@
poppyfolkclub.co.uk, or visit the website at www.poppyfolkclub.co.uk for 
more details.
Sunday 15th October Songs and Music session
Sunday 19th November Melrose Quartet, tickets £12
For tickets contact Dave on 07790 943893 or email phil@poppyfolkclub.
co.uk

Plough, Radford
Quiz every Thursday from 9pm with free supper, music Sunday 5 – 8pm free 
Monthly Nottingham Pipe Club meeting on a Friday,  
Oct 8th Green String Theory and brewery open day

Running Horse, Canning Circus
Live at the Running Horse Weekend Lounge, Alfreton Road, Canning 
Circus. Music from 8.30pm, free except where stated.  www.facebook.com/
runninghorsenottingham Tel:- 07770 226926

October 
Sun 1st Martha Hill Young Team + support (Alt-Folk/Blues) £10 Doors open: 
7pm
https://www.facebook.com/marthahillyoungteam/

Tues 3rd John Craigie (US) + support (Americana/Folk) £10 Doors open: 7.30 
pm
https://www.facebook.com/johncraigieofficial/

Wed 4th Thomas Leeb (Finger-style/Percussive/Harmonic/Instrumental) £10 
Doors open: 7.30 pm
https://www.facebook.com/thomasleebofficial/

Thurs 5th Margaritaville, details to follow Free 8.30 pm
https://www.facebook.com/luke.whittemore

Fri 6th OUR 1st BIRTHDAY …. Ben Haynes and more (Not got my head ‘round 
this yet!!!)

Wed 11th Sarah Jane Scouten (Can) + support. (Canadiana/Country Blues/
American Folk Revival)
£8.50 tkt / £10 door Doors open: 7.30 pm 
https://en-gb.facebook.com/sarahjanescoutenmusic

Sat 14th Welcome Home to The Most Ugly Child (Country/Americana/
BackPorch) 8.30pm 
https://www.facebook.com/themostuglychild/

Sun 15th Shannon McNally (US) + support (Americana) a www.
cosmicamerican.com gig
£10 Tkt Doors open: 7.30pm 
https://en-gb.facebook.com/ShannonMcNallyMusic/ 
https://www.wegottickets.com/event/408619

Wed 18th Dave Arcari + Benjamin Bassford (Roots/ Blues/Americana) Doors 
open: 7.30 pm
https://en-gb.facebook.com/davearcarimusic/ 
https://www.facebook.com/benjamin.bassford

Sat 21st  The Hoodoo Operators + support Free 8.30pm 
https://www.facebook.com/HoodooOperators/

Thurs 26th Doc Shellard’s Acoustic Blues Haul 8.30pm 
https://www.facebook.com/events/1808195332844332/

Mon 30th  Willie Nile (US) + support (Americana) a www.cosmicamerican.

Bringing brewing history to life

For all enquiries please call Terry on 01283 777 006
terry@heritage brewingcompany.co.uk
www.heritagebrewingcompany.co.uk

@ heritagebrew heritagebrewingcompany

Burton upon Trent

Heritage
Brewing Co
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Ray’s Music Column
com gig
£14 Tkt 7.30pm 
https://en-gb.facebook.com/willie.nile/ 
https://www.wegottickets.com/event/410512

November
Wed 1st Megan Burtt (US) + support tbc (Indie/Pop-Rock/Americana) £7.50 
tkt  £9 otd Doors open: 7.30 pm 
https://www.facebook.com/meganburttmusicpage/

Thurs 2nd Margaritaville, details to follow Free 8.30 pm 
https://www.facebook.com/luke.whittemore

Sat 4th The Highway Junkies (Bar-room Stomp) Free 8.30pm 
https://www.facebook.com/HighwayJunkies/

Tues  7th Wild Ponies (US) + Ryan Farmer. (Country/Americana) £10 Doors 
open: 7.30 pm
https://www.facebook.com/wildponiesmusic/ 
https://www.facebook.com/ryan.farmer.5

Wed 8th Michael Chapman + Torn Sail 2. (Rootsy-Evocative Songsmithing 
and Musicianship that only comes from experience, dedication and innate 
talent) £13 tkt /£15 door Doors open: 7.30 pm
https://www.facebook.com/michael.chapman.9085 
https://www.facebook.com/Torn-Sail-153435701423583/

Fri 10th Bowman, Hull & the Instant Band (Rootsy/Bluesy /Americana) Free 
8.30pm
https://www.facebook.com/chris.hull.90260
https://www.facebook.com/jpbowman

Sat 11th The Most Ugly Child  (Country/Americana/BackPorch) Free 8.30pm
https://www.facebook.com/themostuglychild/

Sat 18th  *Gabrielle Papillon (Can) + Support *TBC*.  Free 8.30pm
https://www.facebook.com/gabriellepapillonmusic/

Thurs  23rd Doc Shellard’s Acoustic Blues Haul Free 8.30pm
https://www.facebook.com/events/1893441567575219/

Tues 28th  *Blake Morgan (US) (Indie/Alternative Rock) + *Joey Marcantonio 
*TBC*. 
£7.50 tkt /£9 door Doors open: 7.30 pm 
https://www.facebook.com/TheBlakeMorgan/

Six Barrel Drafthouse
Open Mic every Sunday. Northern Soul DJ every other Thursday evening 
from 8pm

Tap ‘n’ Tumbler, Wollaton Street
Tap Hat n T’ales night on Thursdays. live acts every Friday www.
tapntumbler.co.uk tel 0115 9413414
Tap N Tumbler -TNT ..Cask ‘n’ Shots ‘n’ Rock ‘n’ Roll, It’s Only Rock ‘n’ Roll..... .
but we like it!

Victoria, Beeston
music every Sun, except where stated, starts at approx. 8.30pm

Waggon & Horses
Quiz night every Tuesday from 8.30pm. NEW! Northern Soul authentic vinyl 
DJ last Friday of every month.

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)

Bringing brewing history to life

For all enquiries please call Terry on 01283 777 006
terry@heritage brewingcompany.co.uk
www.heritagebrewingcompany.co.uk

@ heritagebrew heritagebrewingcompany

Burton upon Trent

Heritage
Brewing Co

 

 

24 Broad Street Nottingham NG1 3AN The Lord Roberts Pub 

The Lord Roberts  
 

is a proper pub in 
the heart of 
Nottingham. 
Guaranteed a 
warm welcome 
and a friendly 
atmosphere, we pride ourselves on 
our drinks offer. We have an ever 
changing selection of ten real ales, 
five of which are always Flipside 
beers. We also feature six draught 

real ciders, a 
good selection 
of single malt 
whiskies and a 
serious handful 
of gins. 
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Please note: 
These offers can change or be removed at any time

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.
NOTTINGHAM BRANCH AREA
CITY CENTRE
A Room with a Brew, Derby Road: 20p off a pint
Angel Microbrewery, Stoney Street: 20p off a pint, 10p half
Annie’s Burger Shack/Ocean State Tavern, Broadway: 20p off a pint, 10p a half. 
Barrel Drop, Hurts Yard: 20p off a pint, 10p off a half
Bell Inn,  Angel Row: 25p off a pint 
Brew Cavern, Flying Horse Walk: 10% off purchases of £10 or more
Broadway, Broad Street: 10% on beers and cider
Canalhouse, Canal Street: 20p off a pint, 10p a half - including all traditional cider & 
perry
Cock and Hoop: 10p per pint & 5p per half pint.
Crafty Crow, Friar Lane: 10p off a pint, 5p off a half
Faradays, Victoria Street/Pelham Street: 10% off pints and halves
Fox and Grapes, Southwell Road, Sneinton Market: 20p off a pint, 10p off a half
Falcon, Canning Circus: 20p off a pint, 10p a half
Foresters Inn, Huntingdon Street: 20p off a pint, 10p a half
Forest Tavern/The Maze, Mansfield Road: 30p off a pint, 15p a half.
Hand & Heart, Derby Road: 10p off a pint, 5p a half (includes Cider)
Horn in Hand, Goldsmith Street: 10% off pints and halves
Hop Merchant, Upper Parliament Street: 20p off a pint
Langtry’s, South Sherwood Street: 10p off a pint, 5p off a half on real ciders & perries
Lincolnshire Poacher, Mansfield Road: 20p off a pint, 10p a half
Lord Roberts, Broad Street, Nottingham: 20p off a pint, 10p a half
Major Oak, Pelham Street: 10% at all times, pints & halves
Malt Cross, St James Street: 20p off a pint, 10p a half
Newshouse, Canal Street: 20p off a pint, 10p half
Nottingham Contemporary, Weekday Cross: 10% off at all times
Old Castle Inn, Castle Road: 10% off
Old Dog & Partridge, Lower Parliament Street: 10% off
Peacock, Mansfield Road: 10p off a pint, 5p half
Pit & Pendulum, Victoria Street: 20% at all times
Purecraft Bar & Kitchen, St Peter’s Gate: 10% off ALL drinks (+ FOOD)
Ropewalk, Derby Road: 20p per pint, 10p half
Roundhouse, Royal Standard Place: 10p off a pint, 5p a half
Sir John Borlase Warren, Canning Circus: discount of 3% on pints, halves and thirds
Six Barrel Drafthouse, Carlton Street: 15p off a pint
Squares, Poultry: 20%
Tap & Tumbler, Wollaton Street: 10% off
Vat & Fiddle, Queens Bridge Road: 20p off a pint, 10p a half
Yates’s, Long Row, Nottingham: 10% off cask ales
Ye Olde Trip to Jerusalem, Brewhouse Yard: 25p off a per pint - - LocAles only

FURTHER AFIELD
Admiral Rodney, Wollaton Road, Wollaton: 10% at all times
Apple Tree, Compton Acres, West Bridgford: 20p off a pint (excludes Monday)
Arrow, Gedling Road, Arnold: 10% off
Black’s Head, Burton Road, Carlton: 20p off a pint
Bread & Bitter, Woodthorpe Drive, Mapperley: 20p off a pint, 10p a half
Byron’s Rest, Baker Street, Hucknall: 20p off a pint, 10p a half
Cadland Inn, High Road, Chilwell: 20p off pints only (excludes Monday)
Chequers, High Road, Beeston: 10p off a pint
Charlton Arms, High Road, Chilwell: 10% off
Corn Mill, Swiney Way, Toton: 10p off a pint, 5p a half
Cricketers Rest, Chapel Street, Kimberley: 20p off a pint, 10p off a half
Cross Keys, Front Street, Arnold: 10% off cask ales
Doctors Orders, Mansfield Road, Carrington: 10p off a pint, 5p off a half
Earl of Chesterfield, Shelford: 20p off a pint, 10p a half
Elwes Arms, Oakdale Road, Carlton/Bakersfield: 30p off a pint
Embankment, Arkwright Street, The Meadows: 20p off a pint, 10p a half
Ferry Inn, Main Road, Wilford: 10% off pints & halves
Festival Inn, Ilkeston Road, Trowell: 10% off
Fox & Crown, Basford: 25p a pint at all times
Frame Breakers Arms, High Street, Ruddington: 10p off a pint – DOUBLE discount on 
Tuesdays & Sundays from 5pm
Gardeners Inn, Awsworth Lane, Awsworth: 10p per pint, 5p half - DOUBLE discount on 
Tuesdays
Gedling Inn, Main Road, Gedling: 20p off a pint
Grosvenor, Mansfield Road, Carrington: 10% off 
Hayloft, Nottingham Road, Gilbrook: 15p off a pint
Hemlock Stone, Bramcote Lane, Wollaton: 20p off a pint (excludes Monday)
Hop Pole, High Road, Chilwell: 15p off a pint Sunday 12 noon –Thurs 7pm
Hopology Beer Shop, Melton Road, West Bridgford: 10% off purchases of £10 or more
Horse & Jockey, Nottingham Road, Stapleford: 10p off a pint, 5p a half
Inn for a Penny, Burton Road, Carlton: 10p off a pint, 5p a half
Lion, Mosley Road, Basford: 15p off a pint at all times (includes Cider)

Lyngary’s Micropub, Annesley Road, Hucknall: 10p off a pint
Malt Shovel, Union Street, Beeston: 15p off a pint - double Tuesday 30p all day
Manvers Arms, Main Road, Radcliffe on Trent: 20p off a pint, 10p a half
Meadow Covert, Alford Road, Edwalton: 25p off a pint at all times 
Nag’s Head, Main Street, East Leake: 15p off a pint
Old Rock, Nottingham Road, Stapleford: 20p off a pint, 10p a half – including real ciders
Old Volunteer, Burton Road, Carlton: 20p off a pint
Plough, St Peter’s Street, Radford: 15p a pint, at all times, DOUBLE discount on Tuesdays 
& Sundays from 5pm
Poppy & Pint, Pierrepont Road, Lady Bay: 20p a pint and 10p a half.
Pottle of Blues, Stoney Street, Beeston: 10p off a pint
Punchbowl, Porchester Road: 20p off a pint (excludes Monday)
Red Heart, Easthorpe Street, Ruddington: 20p off a pint, 10p a half
Robin Hood [AND] Little John, Church Street, Arnold: discount of 3% on pints, halves and 
thirds
Rose & Crown, Main Road, Cotgrave: 10% off
Rose and Crown, Derby Road, Lenton: 10% off
Ruddington Arms, Wilford Lane, Ruddington: 20p off a pint, 10p a half
Star Inn, Middle Street, Beeston: 10p off a pint, 5p a half 
Starting Gate, Candle Meadow, Colwick: 10% off
Stratford Haven, Stratford Road, West Bridgford: 20p off a pint, 10p a half
Sun Inn, Derby Road, Eastwood: 15p off a pint
Sun Inn, The Square, Gotham: 20p off a pint, 10p a half - guest beers only
Three Wheatsheaves, Derby Road, Lenton: 10p off a pint, 5p a half
Totally Tapped, Chilwell Road, Beeston: 20p off a pint, 10p off a half
Travellers Rest, Mapperley Plains, Mapperley: 10% off
Victoria, Dovecote Lane, Beeston: 20p off a pint, 10p a half - Sun to Thurs (includes Cider)
Waggon and Horses, Mansfield Road, Redhill: 15p off a pint
Wheatsheaf, Church Road, Burton Joyce: 10% off pints & halves
Wheelhouse, Russell Drive, Wollaton: 20% off pints & halves
White Lion, Middle Street, Beeston: 40p off a pint, 10p a half
White Lion, Swingate, Kimberley: 10p off a pint, 5p a half
Willow Tree, Rufford Way, West Bridgford: 10% off pints & halves
Willowbrook, Main Road, Gedling: 20p off a pint, 10p a half
Yard of Ale, 1 Walker Yard, Radcliffe on Trent: 20p per pint & 10p half

FURTHER AFIELD
Launch Pad Brewery, 884 S Buckley Rd, Aurora Colorado USA        - Many thanks to Tim Smith 
for negotiating this one!

OTHER DISCOUNT OFFERS:
Hartington’s of Bakewell: 10% discount on any artisan-brewing course - visit www.
hartingtons.com or call: 01629 888 586      

VALE OF BELVOIR BRANCH AREA
Durham Ox, Church Street, Orston: 20p off a pint
Geese & Fountain, School Lane, Croxton Kerrial: 20p off a pint, 10p a half
Horse & Plough, Long Acre, Bingham: 20p off a pint, 10p a half
Staunton Arms, Staunton in the Vale: 20p off a pint

DISCOUNTS AVAILABLE TO EVERYONE
Apple Tree, Compton Acres, West Bridgford: All cask ales £2.49 every Monday
A Room with a Brew, Derby Road: Tuesdays from 5pm: £2.50 a pint/£1.25 a half Arrow, 
Gedling Road, Arnold: Buy 7 get the 8th free
Barrel Drop, Hurts Yard: MONDAYS – 4 till 7pm - 40p off a pint, 20p a half
Cadland, High Road, Chilwell: All cask ales £2.49 every Monday
Charlton Arms, Chilwell: Buy 7 get the 8th free
Cock and Hoop: Sunday Nights “Draught Deal” £1 off all real ales after 6pm and          
Cask Club Mondays: All Real ales £2.50 a pint ALL DAY
Foresters Inn, Huntingdon Street, Nottingham: £2 a pint all day Tuesday & after 6pm 
Saturday
Great Northern Inns: S/Ales Card, buy 6 pints of Navigation Ales and get the 7th free, in 
any of the: Cross Keys, Southbank, Southbank in the City and Trent Navigation
Grosvenor, Mansfield Road, Carrington: Buy 7 get the 8th free
Hemlock Stone, Bramcote Lane, Wollaton: Monday all cask ales £2.49
Hop Merchant, Upper Parliament Street: Buy 9 pints get 10th free
Horn in Hand, Goldsmith Street: Card collect, buy 7 pints get 8th free + Thursdays from 
5pm - all draught ale @ £3 a pint
Langtry’s, South Sherwood Street: Card Collect Buy 8 get one free
Lord Roberts “Flipping Good Mondays” - all cask ales are 30p off a pint
Newshouse, Canal Street: Card Collect Buy 10 get one free
Old Flower Shop, Woodborough Road, Mapperley: 30% discount between 4 & 6pm 
Mondays to Fridays on all food and drink
Old Volunteer, Burton Road, Carlton - “Flipping Good Monday’s” - all cask ales are 30p off 
a pint
Oscar’s Bar, Wilford Lane, West Bridgford - Buy 8 get one free
Punchbowl, Porchester Road:  Monday all cask ales £2.49    
Ropewalk, Derby Road, Nottingham: Collectors card - buy 7 get the 8th free [also ‘More 
Discount Card’ - 10 points per £1 spend]
Rose of England, Mansfield Road, Nottingham: Buy 10 get one free on selected ales
Starting Gate, Candle Meadow, Colwick: Buy 7 get the 8th free
Tap & Tumbler, Wollaton Street, Nottingham: Buy 7 pints get the 8th free

Please take advantage of these reductions, so that the various hostelries know that we do appreciate their generous offers. All these offers 
can be obtained by simply showing your CAMRA membership card. As the credit card adverts say: “Never leave home without it!” 

CAMRA Discounts

CAMRA DISCOUNTS 
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EDITORIAL ADDRESS
Matt Carlin, Nottingham Drinker, 92 Bannerman Road, Nottingham NG6 9HX
Tel: 0115 7526461  (NB: Not for subscriptions)
E-mail: nottingham.drinker@nottinghamcamra.org 

REGISTRATION
Nottingham Drinker is registered as a newsletter with the British Library. 
ISSN No1369-4235

DISCLAIMER
ND, Nottingham CAMRA and CAMRA Ltd accept no responsibility for errors 
that may occur within this publication, and the views expressed are those 
of their individual authors and not necessarily endorsed by the editor, 
Nottingham CAMRA or CAMRA Ltd

SUBSCRIPTION 
ND offers a mail order subscription service. If you wish to be included on 
our mailing list for one year’s subscription please send either: fourteen 2nd 
class stamps OR a cheque for £7.84; OR thirteen 1st class stamps  OR a 
cheque for £8.45 (1st class delivery) 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: Nottingham Trading 
Standards Department, Consumer Direct (East Midlands)  Consumer Direct 
works with all the Trading Standards services in the East Midlands and is 
supported by the Office of Fair Trading. You can e-mail Consumer Direct 
using a secure e-mail system on their web site. The web site also provides 
advice, fact sheets and model letters on a wide range of consumer rights. 
Consumer Direct - 08454 04 05 06    www.consumerdirect.gov.uk  

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: Steve Armstrong, Ray Blockley, Philip Darby, Bob Douglas,  Colin 
Elmhirst,  Anthony Hewitt,  Anthony Hughes, Ray Kirby, Andrew Ludlow, 
Nick Tegerdine, Dylan Pavier, Graham Percy, Alan Ward, Steve Westby, John 
Westlake and Dee Wright 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 - Nigel Johnson:  nigeljohnson@nottinghamcamra.org 
Castle Rock - Paul Davies: pauldavies@nottinghamcamra.org
Caythorpe - Ian Barber: ianbarber@nottinghamcamra.org 
Flipside - Terry Lock  terrya.lock@ntlworld.com 
Full Mash - Ray Kirby: raykirby@nottinghamcamra.org 
Lincoln Green Brewery - Anthony Hewitt: 
anthonyhewitt@nottinghamcamra.org
Magpie - Alan Ward: alanward@nottinghamcamra.org 
Navigation Brewery - Dylan Pavier: dylanpavier@nottinghamcamra.org
Nottingham - Steve Westby: stevewestby@nottinghamcamra.org
Reality - Steve Hill: steve.hill4@gmail.com
Scribblers - Nick Tegerdine: nick.tegerdine@btinternet.com
Totally Brewed - Colin Camidge: colincamidge@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - 
Steve Westby: stevewestby@nottinghamcamra.org

Useful Nottingham Drinker Information
41
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PUB QUIZ

Happy Hour

This may seem a bit like déjà vu as Scott Walker again is our 
quizmaster perched at the end of the bar but this time in the Sir 
John Borlase Warren at Canning Circus. 

A Lincoln Green pub with a fine selection of their beers, one 
Everards (part of Project William) and other guests including 
tonight three from Three Kings, North Shields. It is quiz night - 
Tuesday and we start at 9.00pm. £1 per team member and the 
winners take their prize in beer vouchers. There is a special prize 
for the best team name which ought to be topical and poignant. At 
the end of the evening there is a cash roll-over prize based on the 
“higher or lower” card game. With our quiz sheet we get a picture 
round sheet, this week it is of 10 British sportswomen. At half time 
we get a sheet with song opening lyrics to ponder over whilst we 
refill our glasses. 

Our quiz begins with: 
1. In which film series is the fictional city of Gotham? 
2. In which books / TV series is the Island of Sodor? 
3. In which TV series was Royston Vasey? 
4. Who was the Poet Laureate between May 1999 and May 2009? 
5. Which two primary colours could you mix together to make 
purple when painting? 
6. What is the name of the girl who is the “Worst Witch” in Jill 
Murphy’s books of the same name? 
7. Opening lyrics: name the song and artist(s): “You were working 
as a waitress in a cocktail bar when I met you..” 
8. “See the stone set in your eyes..” 
9. “There must be some kind of way out of here, said the joker to 
the thief” 
10. How many tarot cards are there in a pack? 
11. An oval car sticker with the letters “GBM” denotes a car from 
where? 
12. Who was the first ever celebrity winner of “Strictly Come 
Dancing”? 
13. In 1970 who was the Irish winner of the Eurovision Song 
Contest? 
14. Which 4 letter word ending in K, means to have intercourse?

End of questions - we have a minute or two then we swap score 
sheets and mark each others before handing them in to Scott. The 
best name prize is announced followed by the scores of the quiz. 
After that we are in for the Higher and Lower rollover which this 
week is £100 and involves all of the competing teams but alas no 
winner so the prize rolls over to next week. Sadly last orders at 
11pm coincide with the end of the quiz so it’s back down Derby 
Road to town for late / last buses. 

Happy Hour

1. ‘Billie Jean’, ‘Beat It’ and ‘The Girl Is Mine’ came from 
the Thriller album by Michael Jackson, 2. ‘Hungry Like 
The Wolf’, ‘Save A Prayer’, and ‘My Own Way’ were on the 
album Rio by Duran Duran, 3. ‘Turning Tables’, ‘Someone 
Like You’ and ‘Set Fire To The Rain’ were on Adele’s album 
“21”, 4. The Spectrum and ZX81 Home Computers were 
produced by Sinclair,  5. The Super Mario Brothers first 
names are Mario and Luigi, 6. The biggest machine in the 
world is the Bose Higson Large Hadron Collider 7. Your 
name belongs to you but others use it more than you do, 
8. A mirror turns everything around without moving, 9. 
The more footsteps you take, the more you leave behind. 
10. On the standard UK Monopoly board Bond Street is 
the most expensive  green property, 11. The pancreas 
produces insulin, 12. TV’s Faulty Towers, Polly, was played 
by Connie Booth, 13. The giraffe has the highest blood 
pressure of any land animal 14. Gabriel Batistuta was 
born in Argentina, 15. Kasper Schmeichel was born in 
Denmark. 

Answers from the quiz ND141

Where’s Wally? 
 Wally is sat soaking up some September sunshine surrounded by chalkboards advertising the Great British Breakfast, the Lunch Club, Afternoon Tea and 
Fish and Chips. Underneath an oak tree where the pied wagtails are known to roost, a pleasant young man gives me a Slap in the Face, no need to worry 
(it’s a Totally Brewed beer). It is waiter service only outside. I am in striking distance of Little John, amidst the hustle and bustle of trams and buses in the 
City. Where am I? Looking at the pub itself, on the left hand side next to a bay window, a pair of timber framed and glazed double doors lead to the barrel 
drop. A corridor gives access into the pub itself with the Lizzie bar on the right, the Tudor bar on the left, the restaurant upstairs and a bar down the far 
end. Enough clues - Where am I? Where’s Wally?

Where am I? 
Where’s Wally?

If you know where Wally is, send a postcard to us at 92 Bannerman Road, Bulwell, Nottingham NG6 9HX or e-mail us at nottingham.drinker@nottinghamcamra.org 
letting us know where Wally is by 10th November 2017, add your name and address and the first out of the bag gets the prize.

Where was Wally in ND141?

In the last issue of ND: 

In the last issue of the Nottingham drinker, Wally was on the 
Mild Trail in the Station Hotel, Hucknall.

WINNER OF WHERE’S WALLY FROM ND141

The winner of competition from the last issue of the 
Nottingham Drinker is Rita Parker
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NOTTINGHAM
Branch Meetings

All meetings begin at 20:00.  Everyone is welcome to attend.

September: 28th - Faradays
October: 28th - Horse and Jockey Stapleford
November: 30th - Poppy & Pint

Committee Meetings

All meetings begin at 20:00.

October:  No meeting
November:  9th - Lincolnshire Poacher
Decemberr:  14th -King William IV
www.nottinghamcamra.org

MANSFIELD & ASHFIELD

Branch Meetings
All meetings start at 8pm

Tues 10 October - Duke of Wellington, Kirkby in Ashfield 
Tues 14 November - Maypole, Skegby

Survey Trips
Meet at the Railway, Station Street, Mansfield 7pm (free bus for 
CAMRA members)

Tues 31 October 
Tues 28 November 

Contact: Paul Edwards socialsecretary@mansfieldcamra.org.uk or 
pubsofficer@mansfieldcamra.org.uk

Beer festival 

Thursday 2 - Sunday 5 November, Post Mill Centre, South 
Normanton

www.mansfieldcamra.org.uk

VALE OF BELVOIR
 NB: All Branch Meetings start at 20:00

Tuesday 3rd October 2017 8:00 pm Unicorns Head

www.valeofbelvoircamra.com
facebook:- Vale of Belvoir CAMRA
Contact: All welcome and any queries to  
Social Secretary :  susan.dawson.26@gmail.com

Branch Diary

BRANCH DIARY
EREwASH VALLEY
Meetings - Start at 20:00

Monday 2nd October - Inn in the Middle, Langley Mill

Monday 6th November - Bridge Inn, Cotmanhay

AMBER VALLEY

Social Survey
Friday 6th October – free minibus

Friday 3rd November – free minibus

For the monthly social survey trips via minibus please contact Jane 
Wallis (Social Secretary) on 01773 745966 or 0779 620 4519 or by 
e-mail at: socials@ambervalley.camra.org.uk  for more details or to 
book your place.
 

http://ambervalleycamra.org.uk/
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BEER & CIDER 
EVENTS
October: Tue 3rd to Sat 7th - Brunswick Beer Festival. 1 
Railway Terrace, Derby DE1 2RU

Opens Tue 3rd 16:00 until Sat 7th 23:00. Free Entry. 50 cask 
ales; 16 ciders & perries. Brunswick BBQ. Live Jazz Thurs 
20:00; live music Sat 20:30. NB: Derby CAMRA POTY 2016 & 
2017.

October: Fri 6th to Sun 22nd - Festival Fringe Fortnight

Events around Nottingham pubs during the Nottingham 
Robin Hood Beer & Cider Festival Season. Featuring pub-
based festivals, food & drink offers, live music, etc. See 
Nottingham Drinker Issue ND143 for full details.

October: Wed 11th to Sat 14th - Nottingham CAMRA Robin 
Hood Beer & Cider Festival, Nottingham Castle. 

Full details on website

October: Fri 20th to Sun 22nd - 3rd Nottingham CAMRA 
Apple Day Celebration. The Robin Hood (AND) Little John, 1 
Church St., Arnold. NG5 8FD  

The 3rd Nottingham CAMRA Apple Day event held in 
conjunction with the folk at the RH(&)LJ and Lincoln Green 
Brewing Co. Bring along your spare, unwanted, scrumped, 
etc. apples & pears to the pub and Torkard Cider of Hucknall 
will show how we can wash, mill & press the apples to get 
100% apple juice to turn into real whole-juice cider. Join in, 
taste the fresh juice & help charity. As always, the resulting 
cider will be returned to the pub in 2018 to be sold, with 
every penny raised going to charity.  

November: West Bridgford Hockey Club Beer Festival. 276 
Loughborough Road NG2 7FA

 Thurs & Fri 4.30-11, Sat 12-11 Beer lists at wbhockey.co.uk 
2 weeks before

For all the latest up to date  beer and cider events 
see the Nottingham CAMRA website at:

http://www.nottinghamcamra.org/festivals.php


