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Hello and welcome to issue ND149 of the 
Nottingham Drinker. 
The weather was kind, the beer plentiful, the crowds came and 
the atmosphere was great. The Motorpoint Arena might not have 
the same aesthetic appeal as the Castle grounds as the setting 
for this year’s Robin Hood Beer & Cider Festival, but it does 
have a lot of important compensating factors, such as much 
better toilet facilities, lots more seating everywhere and greater 
protection had it turned out to be less clement outside. Our 
sincere thanks go to all the many volunteers who gave up their 
time freely to run the event, without them it simply would not 
happen, to the amazing Arena staff, who could not have been 
more helpful and accommodating throughout and especially, 
of course, to all those who attended and, we hope, thoroughly 
enjoyed themselves. We look forward to welcoming everyone 
again in October 2019.

Meanwhile, the Festive Season is rapidly approaching and we 
would like to take this opportunity to wish all our readers a very 
merry Christmas, may your stockings be full of interesting beers 
and ciders, and a happy and peaceful New Year.

EDITOR Mark Giles
nottingham.drinker@
nottinghamcamra.org

PRODUCTION TEAM
John Westlake and Richard Nettleton

DISTRIBUTION
nd.distribution@nottinghamcamra.org 

TECHNICAL ADVISER Steve Westby

MEMBERSHIP SECRETARY
Alan Ward: alanward@nottinghamcamra.org

YOUNG MEMBERS COORDINATOR
Natalie Bullin: youngmembers@nottinghamcamra.org

SOCIALS AND TRIPS
For booking socials or trips contact Mick Courtney on 
mickcourtney@nottinghamdrinker.org

WEB SITE
The Nottingham CAMRA website is at: 
www.nottinghamcamra.org   Webmaster - Matt Carlin 
mattcarlin@nottinghamcamra.org

CAMRA HEADQUARTERS
230 Hatfield Road, St. Albans, Herts, AL1 4LW 
Tel 01727 867201 Fax 01727 867670 
E-mail: camra@camra.org.uk 
Internet:   www.camra.org.uk

PUBLICATION DATES
The next issue of Nottingham Drinker (issue 150) will be 
published on Thursday 31st January 2019 and will be available 
from the branch meeting.

THE ND150 COPY DEADLINE IS 
FRIDAY 4th January 2019

10,000 copies of the Nottingham Drinker are distributed free 
of charge to over 300 outlets in the Nottingham area including 
libraries, the Tourist Information Centre and pubs in Nottingham, 
outlying villages and local towns. It is published by Nottingham 
CAMRA; design, layout, and typeset by Mark Giles; printed by 
Stirland Paterson, Ilkeston.

ADVERTISING
Nottingham Drinker welcomes advertisements subject to 
compliance with CAMRA policy and space availability. There is 
a discount for any advertising submitted in a suitable format for 
publishing, JPEG, PDF etc. Advertising rates start from £30 for 
a small advert (1/16 of a page) in a 
suitable format. A premium is charged 
for advertising on the back page. Six 
advertisements can be bought for the 
discounted price of five (one years 
worth). Contact the Editor by e-mail:  
drinkeradvert@nottinghamcamra.org  
for details.

©  Nottingham CAMRA
No part of this magazine may be 
reproduced without permission

UP FRONT
From The Editor
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The Nurseryman

The Nurseryman, Beeston re-opened on 27 September after 
an extensive refurbishment. The pub which already had a good 
reputation as a Greene King ‘Eating Inn’ has now become 
one of their ‘Pub & Grill so along with a good range of good 
value food they have now extended by adding a char grill and 
speciality steaks.

New landlord, Martin Morris, told ND that his aim was “to 
reconnect with the local community and make the pub a 
welcoming and friendly pub for all”.
On my visit not only was it welcoming but a 10% CAMRA was 
given for the excellent pint of Nottingham Legend. Normally 
two Nottingham beers with be available along with GK IPA and 
Abbott plus a ‘guest ale’. 

The refurbishment has been creatively undertake with high 
quality furnishings and plenty of separate and discreet areas. 
An outside patio are, along with garden and children’s play 
area will make it a popular venue in good weather.
The pub is open 9.00am – 11.00pm and food is served 9.00am 
– 10.00pm.

News Round Up
From around the branch area

Crafty Teller Ready to Take Your Money

Opening at 10 am on Friday 9th November, the Crafty Teller 
is the result of a £225,000 investment by Heineken’s Star 
Pubs and Bars group in what was previously Finnbars, an Irish 
themed bar on Mansfield Road right in the heart of Sherwood. 
The new name reflects not only the premises having once 
been a bank, but also licensee Anthony Dowling’s intention 
to showcase a good selection cask ales and craft beers 
alongside an upmarket food offering, much as he has done so 
successfully at his other pub, the Mill and Brook in Long Eaton.

Behind its smart new frontage, the premises has been much 
extended to form a long lounge bar featuring a part decorative 
tile, part polished parquet floor supporting an eclectic mix of 
stylish furniture and all surrounded by a style of décor that 
defies categorisation. Large fantasy based murals, distressed 
wood features, contrasting booths and a wall of ‘greenery’ 
leading upstairs to the toilets all combine to create a highly 
original yet, at the same time, surprisingly warm and inviting 
drinking and dining environment, further enhanced by the 
encouraging sight of a bank of five hand-pumps along the bar 
counter. These are likely to offer one beer from the Caledonian 
Brewery stable alongside four guests, at least one of which is 
scheduled to be a ‘LocAle’.

Meanwhile, the Crafty Teller’s food offering is in the very 

The Nurseryman

capable hands of classically trained chef Elliot Peet, who 
has worked with Sat Bains and at World Service here in 
Nottingham, as well as a stint at a Michelin starred restaurant 
in France. His refreshingly brief but imaginative menu, 
supported by daily specials, covers not only lunch and 
dinner but also breakfast and is splendidly devoid of the 
usual collection of burgers and pizzas that tend to dominate 
elsewhere. It all combines to make for a very welcome 
addition to the drinking and dining scene in Sherwood, which 
is rapidly becoming a nightlife destination in its own right.

The Crafty Teller

Castle Rock drinkers honour ‘the fallen’ 100 years on

A black cherry porter ‘Goodbye to All That’ will be Castle Rock 
Brewery’s final beer in its Commemoration Collection; a range 
of ales that has graced pubs across the East Midlands since 
2014 to promote conversation about conflict and honour the 
people, places and moments of the Great War.

With each pint sold, money has been put aside for the 
brewery’s chosen charities, The Royal British Legion and 
Amnesty International.  And, for the final beer’s launch, 
representatives of the charities, civic leaders, members of the 
public and Castle Rock staff will be at the Kean’s Head pub on 
Armistice Sunday at 1:30pm for a simple act of remembrance.   
Each charity will receive £2,500.

Pete Hopkins, Nottinghamshire chairman of the Royal British 
Legion, says: “The Legion was founded by veterans after 
the First World War and now, a century on, we’re still helping 
today’s servicemen and women, veterans and their families 
in almost every aspect of life.  The very generous contribution 
from Castle Rock pub customers will be spent helping our work 
to continue in their times of need.

“We’re grateful to take this opportunity to say a heartfelt ‘thank 
you’ to the First World War generation, to all who served, 
sacrificed and changed the world.”
The Castle Rock Commemoration Collection began in 2014 
with ‘The Great War; a world undone’. The strong ruby mild 
launched on the Castle Green at Nottingham Castle during a 
moment of respect and wreath laying in June 2014.   Since 
then beers have remembered the Christmas truce of 1914, 
the ‘Munitionettes’ of the women’s workforce, the secret 
underground hospital of ‘Thomson’s Cave’ and ‘Zeppelin Raids’ 
over The Meadows.

“Every beer in the range has been created with respect, 
consideration and dedication,” says Castle Rock’s Liv 
Auckland, project leader for The Commemorative Collection.
“It’s an enormous responsibility to work on this range given its 
historical significance.  For me, this project has lots of valuable 
messages, with remembrance being the most important.  We 
hope we’ve given our customers an opportunity to remember 
and reflect amid the hustle and bustle of modern life.  Plenty 
of them are passionate about history while others have come 
to ponder and realise they are less well informed than they 
thought. 
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“I was definitely in this latter category when I started work on 
the project.  I’ve learned something new every day about the 
people and events that shaped our world,” says Liv.
‘Goodbye to All That’ is the title of the autobiography of Robert 
Graves, one of the Great War’s best known war poets.   

Roy Pearcey, a 95 year old veteran of the Second World War 
took pride of place in Castle Rock Brewery’s homage to the 
fallen of The Great War at the Kean’s Head pub on Armistice 
Sunday.

Roy joined his family, the public, civic leaders, members of the 
armed forces, representatives of Amnesty International and 
the Royal British Legion for a minute’s silence before each was 
invited to taste ‘Goodbye to All That’, Castle Rock Brewery’s 
final beer in its fund-raising Commemoration Collection.
The collection range has graced pubs across the East 
Midlands since 2014.  It was curated by Liv Auckland to 
promote conversation about conflict and honours the people, 
places and moments of the Great War.  With each pint sold, 

money was put aside for the brewery’s chosen charities, The 
Royal British Legion and Amnesty International.  Both charities 
received £2,500 on Armistice Sunday. 

For Gunner Pearcey, called up in 1943 and who served as an 
Ack-Ack gunner on merchantmen on North Atlantic convoys, 
the day brought back a host of memories hardly dimmed by 
time.  He attended with his daughter, Karen and her partner 
Tom, and granddaughter Amy.  

Dave Coxon, landlord at the Kean’s Head, hosted the 
event.  He says: “Running this pub, in such an historic part of 
Nottingham, I was delighted to be asked to launch ‘Goodbye 
to All That’ and to be master of ceremonies on such a sombre 
occasion. 

(l-r)   Pete Hopkins, Nottinghamshire County Chairman, Royal 
British Legion; the Sheriff of Nottingham, Councillor Catharine 
Arnold; Castle Rock’s Liv Auckland, 95 year old veteran, Roy 
Pearcey and Standard Bearer, Jan Williamson

Mild Trail 2018 Display Presentation

Each year on the Nottingham CAMRA Mild Trail we vote for the 
Best Display or Promotion Award. Everyone who sends in their 
entry can vote for what they consider to be the Best Display 
from a pub on the Trail. This year the overall winner was The 
Canalhouse. The winning chalkboard display was created 
by Amy Millinship and Drew Curwood. Pictured are photos 
showing the start and work in progress on the design, and 
presentation of the certificate by Steve Armstrong to Amy and 
Canalhouse Manager Wayne Harvey.

 

And Finally…

Ales of Wales will be opening The Hockley Rebel in Broad 
Street, on 23rd November.  Beers and Ciders from Welsh 
breweries such as Tiny Rebel and Purple Moose, along with 
some exclusive local beers.

The Bell Inn on Angel Row has had a refurbishment, and has 
reopened on 10th November.  The upstairs has been converted 
into a gin palace.
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Hello to the readers at home. I’m writing this at the start of 
autumn, when the nights draw in, the leaves change colour, and 
the pubs start heavily promoting their Christmas menus. At the 
start of my last article I mentioned how we were keen to hear 
from more of our branch members, and to hopefully get more 
people involved, and I’d like to say thanks to those who got in 
touch, and extend the invitation again.

Since the last Nottingham Drinker, the Good Beer Guide has 
gone on sale and keen-eyed readers will have noticed that two 
pubs feature for the very first time. Congratulations to all the 
Vale of Belvoir pubs that have made it into the Guide, but in 
particular to the Plough (Cropwell Butler) and the Tollemache 
Arms (Buckminster) on their debuts. As a branch we take our 
GBG selection process very seriously, with things like the Beer 
Score Bulletin at every meeting to make sure pubs aren’t being 
overlooked. While there is always a lot of talk about the future 
relevance of the GBG, I’ve always felt that pubs who get included 
– especially for the first time – see it as a badge of honour similar 
to when bands would get to be on Top of the Pops.

In a brilliant stroke of timing, our September branch meeting was 
at the Tollemache Arms. Thanks to them for accommodating us 
– it’s the furthest pub from the geographic centre of the branch 
area but well worth the trip, for a mix of local beers and national 
favourites. Also, they were the first pub in the Vale of Belvoir to 
offer 3x 1/3 pint on their cask beers. More recently, in October, we 
were well looked-after by Rick and his team at the Durham Ox 
(Orston).

The main news from our meetings is that Pub of the Year is 
now underway. At the Durham Ox, the shortlist of five pubs 
(two from Leicestershire and three from Nottinghamshire) was 
drawn up, and it’s now game on. Though there are criteria and 
guidelines, judging is dead easy and great fun to do. Any Vale of 
Belvoir CAMRA member can participate and we’d love to have as 
many people as possible taking part. Please see our website or 
Facebook page for more information if you’d like to be involved.

As ever, pub protection is keeping us busy. The Nevile Arms 
(Kinoulton) has been granted ACV status, but ongoing procedural 
issues with both Melton and Rushcliffe Borough Councils 
continue to hinder other applications. The Friends of the Red Lion 
are still making efforts to protect their pub in Bottesford, and are 
due to hear in mid-November about the plans they submitted. 
We’re still looking for help with our pub protection campaigning, 
so if you’re interested in local history and/or local politics, and 
believes that pubs are a vital part of the community that deserve 
saving and celebrating, then please get in touch.

There’s been a lot happening in our pubs, too. As featured in the 
last Nottingham Drinker, the Barkestone Hub Group have been 
holding meetings to present their plans and attract funding for 
their pub and community hub.

A couple of pubs have new owners: firstly, in September, the 
Cat & Wickets pub company opened the Tap & Run (Upper 
Broughton – formerly the Golden Fleece). Having visited, it’s had 
a smart refurbishment without changing too much, and while 
it’s primarily a food venue, they admirably offered three cask 
beers: one local, and two national that are not widely available 
in the area. Secondly, at the time of writing Leon and Gemma of 
the Nag’s Head (Harby) are in the process of acquiring the Rose 
& Crown (Hose). At the time of our October meeting, Leon was 
in Hose running the food business, which has made a promising 
start, and a full takeover was expected within a few weeks.

Recent beer festivals at the Plough Inn (Hickling), Staunton 
Arms (Staunton in the Vale) and Wheel Inn (Branston) were well-

received. On 29 September, the Horse & Plough (Bingham) held 
a Meet the Brewer event with Father Joseph from Mount St 
Bernard Abbey, the monastery behind Tynt Meadow, the UK’s first 
Trappist beer. This was a very interesting afternoon, and it was 
great to see the event supported by some Nottingham CAMRA 
members. The pub has another event, this time with Arundel 
Brewery, scheduled for 1 November.

An added bonus for the Tynt Meadow afternoon was that the 
Vale of Belvoir’s own Linear Brewing Company had a cask beer 
on: Give Me the Fruit, a 5% red berry unsweetened milkshake 
IPA. This had a nice balance of fruit flavours, whereas the second 
cask that went on sale a week later, having had extra time to 
condition, had raspberry and lactose to the fore. If nothing else 
it was interesting to see what a difference cask conditioning for 
varying lengths of time can do to a beer.

Finally, for pub news, congratulations to the Crown & Plough 
(Long Clawson) on being named our Best Pub on the Mild Trail. 
This was presented by Chairman Eddie Fendel on 4 October, and 
a video of the presentation can be viewed on our Facebook page 
(you don’t need a Facebook account to view it).

So what’s next? By the time this is published we will have had 
our meeting on 6 November at the Cranmer Arms (Aslockton), 
and will be looking forward to our Christmas social on 11 
December at the Wheatsheaf (Bingham). All members are 
welcome at our meetings and events. In terms of our national 
campaigning, the branch will have been represented by John 
Perry at the Mass Lobby Day in London on 30 October, and your 
author will have attended another meeting of the National 
Marketing Committee. Despite being one of the country’s 
smallest branches with only a small group of volunteers to run 
things, we are incredibly committed to campaigning on both a 
national and local level. In the meantime, you can keep up to 
date with the latest news either via our website (valeofbelvoir.
camra.org.uk) or Facebook page (facebook.com/vobcamrabranch). 

Look forward to seeing you at one of our events soon. Until then, 
enjoy the end of 2018 and see you in 2019.
Ed Taylor, Secretary, Vale of Belvoir CAMRA

Vale of Belvoir
Latest news from the Vale of Belvoir
https://valeofbelvoir.camra.org.uk
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Firstly Amber Valley’s 9th beer festival took place at Strutt 
Centre, Belper for the 5th year running from Sept 27-30th.  
The event was blessed with fine weather this year and almost 
1500 customers came along to enjoy the wide range of beers, 
ciders, food and entertainment.  

The popular Thursday evening quiz led by Pauline Finnie was 
fully attended with ten teams of 4 taking part, as were the 3 
talks given over the weekend by the Belper in Wartime Group 
who also hosted the library exhibition throughout the festival. It 
was fascinating to learn about the  “local hero” stories of WW1 
including that of VC / MC winner, Edwin Stone. 

The first sell-out beer was Revolutions Swoon, a chocolate 
fudge stout. Other dark beers proved very popular, too, 
especially Hammerton Crunch peanut butter milk stout, & Brew 
York’s Tonkoko a chocolate & coconut milk stout. Littleover 
Brewery supported the festival sponsoring glasses this year 
and 2 barrels of their own stout, The Panther, were sold.  Other 
popular choices were Revolutions Cloudbusting, a blueberry 
saison, Blue Monkey’s Blubarb and Custard and Five Towns 
Cranachan, an oatmeal pale ale with raspberries, whisky and 
honey, a beer recipe based on a traditional Scottish dessert.

Luke Bettison, an Amber Valley member and new local cider 
maker, was pleased to report that his own cider, Monkey 
Bridge’s “Over The Bridge”, named after a bridge in his home 
village of Ironville, was the first Cider to sell out.

Thanks are due to all the wonderful volunteers who gave up 
their time to help set up AVBF and  over the weekend, to all 
the generous sponsors and, most of all, to the customers 
who came along and made it another successful event. The 
photographs show the inside of the beer marquee during the 
festival as well as the wonderful volunteer team.

East Midlands POTY: the White Hart, Bargate which won the 

branch’s POTY award and the area too, has now been voted 
regional winner, making it 1 of 16 finalists nationally. Sean and 
his White Hart were stunned to hear of their success, and we 
wish them the very best of luck in the final stages. The national 
media certainly cottoned onto this news and pictures of The 
White Hart featured in many papers.  

Local producer, Three Cats Cider, took silver prize for draft 
cider in championships held at Nottingham Beer Festival in 
mid-October; well done!

Finally, our committee ranks are somewhat depleted and we 
seek 3 key members of the team to replace long-standing and 
valued people -
(a) social secretary of the past 8 years, Jane Wallis, has 
decided to step down and the branch is seeking a replacement 
to organise our survey trips and other outings.
(b) Pub Campaigns Coordinator from March 2019 to replace 
Trevor Spencer who’s going to concentrate on the various pub 
trails we run.
(c) Beer Festival Chair to replace Phil Marshall who wants a 
well-earned rest after 4 years in post.
To discuss any of these roles, please contact Branch Chair, 
Chris Rogers at threecatscider@ymail.com

Diary dates, all meetings 8pm.
No December meetings.
Thur. Jan 31st branch meeting Dead Poets, Holbrook. 

 

Amber Valley
Latest news from Amber Valley Branch 
https://valeofbelvoir.camra.org.uk

Amber Valley Beer Festival 2018

Amber Valley Beer Festival Volunteer Team

White Hart, Bargate - East Midlands Pub of the Year

www.dancingduckbrewery.com

NEW SHOP
NOW OPEN

MAJESTIC
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MARKEATON CITY CENTRE

Payne Street,
Derby
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It seems incredible that, although the Good Beer Guide 
2019 was only published in September, beer scores and 
pubs for the 2020 Guide are already being discussed at our 
branch meetings. We sometimes get landlords and members 
questioning our choice of entries and Pub of the Year (POTY) 
but the process we use is quite simple. We look at the beer 
scores submitted by all CAMRA members. The eight pubs 
scoring highest become our shortlist; seven for inclusion in 
the Guide and a reserve. Our Pub of the Year is then chosen 
from these eight pubs. It is important that this pub scores 
highly against the judging critieria CAMRA publishes because 
the Erewash Valley POTY will be assessed against other 
branches’ POTYs in order to find the South Derbyshire POTY 
and, if successful, the National Pub of the Year.

So if you think your regular drinking hole is better than the 
POTY, why wasn’t it chosen?

● Perhaps there’s been a recent change of landlord. 
Whether it is a new pub or there has been a change of 
licensee we usually give a new landlord 6 months to ensure 
they can maintain standards.
● Perhaps the pub doesn’t sufficiently support CAMRA’s 
principles.

However, assuming the beer quality is very good, the most 
likely reason is that it did not have sufficient scores from 
different members. To ensure one or two members can’t 
unduly influence the result a pub needs to receive scores from 
several members. Sometimes most of the scores a pub has 
received are from when we held a branch meeting there, one 
night out of 365 is not a good enough indicator of consistent 
beer quality. This is why we ask all members to score your 
beer whether drinking in your regular or another pub.

Branch meetings
Our October meeting was our first at The Ilson Tap, Ilkeston. 
In November we were in the north of the branch area at The 
Bunny Hop, Langley Mill and we are very grateful for the 
hospitality offered by these great landlords. Meetings are open 
to anyone and although we try to move meeting venues round 
the branch area this is constrained by bus timetables and room 
availability.

Branch, Pub and brewery news
The branch Christmas social outing is to Peterborough on 8th 
December. Travel will be by train and details will be on the 
branch website.

Following the retirement of long-standing landlord Pete 
Wadsworth The Navigation, Breaston has new landlords Dave 
and Gaynor and has undergone a major refurbishment.

Planning permission has been granted for Sawley Junction a 
new micropub sited close to Long Eaton railway station. The 
premises will open early to provide non alcoholic refreshments 
and then operate as a micropub later in the day. Work has 
started on the internal refit but at the time of writing the 
opening date had not been confirmed.

Old Sawley Brewing Company’s plum crumble porter 
Plummeth the Hour 4.5% was voted beer of the festival at 
Ashbourne Beer and Cider festival. Drinkers at the festival 
chose Plummeth ahead of 39 other beers. This is the second 
award for the beer which also secured second in the mid to 
dark speciality beer category at SIBA Midlands Independent 
Beer Awards in Nottingham in the summer. In October 
Erewash Valley members gathered in the brewery to see head 
brewer Roo Stone presented with his certificate by Ashbourne 
Festival Organiser Graham Burke. Ashbourne & District 

branch chairman Dave Etheridge and treasurer Colin Terry 
had travelled down to Sawley with Graham. The brewery is 
sited behind The White Lion where, alongside Plummeth the 
Hour, we were able to savour two more of Old Sawley’s beers - 
Tollbridge Porter 4.5% and Little Jack 4.3% pale ale.  

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

We thank the pubs in the branch area who offer a discount to 
members on production of your current CAMRA card
Bridge (Formerly Bridge Inn), Sandiacre: 15p off a pint
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
Great Northern, Langley Mill: 15p off a pint
Hogarths, Ilkeston: 20p off a pint
Mill & Brook, Long Eaton: 10p off a pint and 5p a half
Navigation, Breaston: 10p off a pint
Plough, Sandiacre: 10% off a pint
Prince of Wales, Ilkeston: 15p off a pint
Red Lion, Heanor: 20p off a pint 
Rutland Cottage, Ilkeston: 15p off a pint
Steamboat Inn, Trent Lock Long Eaton: 20p off a pint and 10p 
a half (includes cider)
Stanhope Arms, Stanton by Dale: 15p off a pint
Three Horseshoes, Ilkeston: 20p off a pint and 10p a half
Trent Lock, Long Eaton: 20p off a pint
Twitchell, Long Eaton: 20p off a pint. 
Victoria, Draycott: 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)

Erewash Valley LocAle Update
The following pubs have been accredited LocAle and our 
Locale Officer invites pubs to email him if they would like to 
know more.
Ilkeston: Burnt Pig, Dewdrop, General Havelock, Ilson Tap, 
Little Acorn, Prince of Wales, Spanish Bar, Three Horseshoes
Heanor: Angry Bee, Crown, Red Lion, Redemption Ale House
Langley Mill: Great Northern, Inn the Middle
Breaston & Draycott: Bulls Head, Chequers, Coach & 
Horses, Draycott Tap House
Long Eaton: Hole in the Wall, Mill & Brook, Stumble Inn, York 
Chambers
Sawley: Lockkeepers Rest, White Lion
Elsewhere: Carpenters (Dale Abbey), Marlpool Alehouse, 
Punchbowl (West Hallam), Queens Head (Marlpool), Stanhope 
Arms (Stanton-by-Dale), Steamboat (Trent Lock)

Erewash Valley
Latest news from Erewash Valley Branch 
www.erewash.camra.org.uk

Old Sawley Brewing Company - Beer of the Festival
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In the late 1960’s, the line between Paignton and Kingswear 
was threatened with closure by British Railways.  Fortunately, 
it was saved for the enjoyment of future generations by the 
Dart Valley Railway, who acquired the track and reintroduced 
services in 1973.  However, in the light of major changes 
witnessed in tourist trends over the intervening years, in 1999 
it was decided that the original Dart valley route between 
Totnes and Buckfastleigh would be better served by being 
operated as a separate entity, resulting in its transfer to the 
South Devon Railway Trust and thus leaving the Dart Valley 
Railway itself, subsequently renamed the Dartmouth Steam 
Railway & River Boat Company following its purchase of a river 
cruise company, to concentrate on the Paignton to Kingswear 
operation.

The terminus in Paignton is conveniently adjacent to the 
Great Western Railways main line station and exiting onto 
Torbay Road and turning right will soon bring you to Henry’s 
Bar on the left, a Good Beer Guide listed venue comprised 
of one long, narrow bar with alcove seating lurking behind its 
unassuming frontage.  A bank of five hand-pumps along the 
bar offers a choice of Sharp’s Doom Bar (virtually ubiquitous in 
these parts nowadays), one of Exmoor’s beers and two guest 
ales along with one cider, with other ciders also available from 
polypins.

Continuing along Torbay Road, you will quickly espy the 
contrastingly expansive façade of the Talk of the Town on the 
opposite side.  Set behind a pavement terrace, this typically 
spacious and well-furnished Wetherspoon’s outlet offers a 
good selection of locally brewed real ales alongside the usual 
Greene King products.  However, if time is at a premium, a 
better choice might be to carry on to the end of Torbay Road 
and the Spinning Wheel, a sizeable white and blue painted 

Station Hotel

Steamy Affairs

In this, the latest in our irregular series 
celebrating the links between real ale 
and steam travel, John Westlake revisits 
the West Country in order to explore the 
splendid, coastal Devon scenery aboard the 
Dartmouth Steam Railway.

affair with an appealing beer garden and children’s play area 
located just around the corner to the left on Esplanade Road.  
Almost but not quite overlooking the sea, the roomy interior, 
which includes a mezzanine floor and a stage for live music, 
has been given the ‘olde worlde’ treatment with lots beams, 
boards and rustic brickwork, not to mention an enormous stone 
fireplace, while the choice of cask beers usually includes two 
from Paignton based Bays Brewery along with a third, usually 
selected from either the Exeter or Otter breweries.
A hidden gem, however, is to be found in the opposite direction 
from the station by turning left along Hyde Road, left again 
at the T-junction into Dartmouth Road and then right into 

Grosvenor Road.  At the far end turn left once more into 
Fisher Street and just ahead is the cream painted Torbay 
Inn, a simple and charming, two-roomed affair and the sort 
of genuine local of which all too few survive today.  Darts 
and pool can be played in the friendly bar, while the special 
competition dartboard is located in the cosy lounge with its 
comfy banquette seating and settles.  There are no big screen 
televisions here and no food is served.  This is a pub meant 
for conversation and socialising, which relies on the quality 
of its real ales to attract custom, and very good they are too!  
Four hand-pumps dispense St Austell Tribute and Wye Valley 
HPA alongside two guest ales from brewers in the south-west, 

The Torbay Inn
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while production of a CAMRA membership card will gain the 
added advantage of a discount.  This is a great pub that, in my 
opinion, richly deserves to be included in future editions of the 
Good Beer Guide.

First stop down the line is Goodrington Sands Halt, where a 
walk of around ten minutes will bring you to the Waterside 
Inn, a white painted Greene King Flaming Grill roadhouse 
sited right on the main road (A379).  There is a flagstoned 
patio to the rear, while the open plan interior does at least 
cater for pool and darts as well as diners, who can wash down 
their meals with a choice of Abbot, IPA or whatever guest ale 
might happen to be in residence.  The train then crosses an 
impressive viaduct affording fine views over Torbay just before 
reaching Churston, where the salmon pink Weary Ploughman 
can be found handily located right next to the station.  An 
outside drinking area juts out into the car park, while the bright 
and cheerful interior, decorated with some really acomplished 
paintings of local scenes,  wraps itself around a central stove.  
Loyal to the local Bays Brewery, the two beers on offer are 
usually Gold and Topsail.

Ascend to the main road and turn left.  Not far along, a brown 
sign points left for the village of Galmpton and its Manor Inn, 
an attractive, stone-built hostelry set on the junction at the foot 
of the hill.  The multi-room and welcoming, traditional country 
pub interior envelops a central bar sporting 
five hand-pumps pulling Dartmoor Jail Ale, St 
Austell Tribute, Sharp’s Doom Bar and two ever-
changing guest beers.  The other pub within 
striking distance of the station, however, entails 
a rather longer walk of, perhaps, 30 minutes 
or so in the opposite direction, but if time 
permits it is well worth the effort.  This time bear 
right on the main road and continue towards 
Brixham until you come to Elberry Lane on the 
left.  Down the lane at the next junction bear slightly right into 
Green Lane, which leads to Church Road, where a left turn will 
take you straight to the gates of historic Churston Manor, a 
baronial hall with stone-mullioned windows dating back over 
1,000 years.  Blessed also with a lovely beer garden and as 
much a museum as it is a hotel, bar and restaurant, the warren 
of atmospheric, stone flagged and vaulted rooms contains 
a wealth of attractive features ranging from early portraits 
of monarchy and other worthies to suits of armour, ancient 
weapons and a fine collection of solid oak furniture.  It is a 
wonderful place in which to enjoy a well-earned pint of Doom 
Bar or any of the other four cask ales on offer, all sourced 
locally, before trekking back to the train.

The pretty town of Kingswear is the next stop and the end 
of the line, not counting the five minute ferry crossing to 

Dartmouth, the price of which is included in the ticket.  Ignore 
directions to the boat and exit the station via the Booking 
Office, turn left and just up the hill stands the pleasing, dusky 
blue fronted Steampacket Inn, suitably adorned outside with 
barrels and lobster pots.  A simply furnished upstairs room 
affords great views across the Dart estuary, but most of the 
action takes place in the single room below, appropriately kitted 

out with photos of assorted river craft and plenty 
of maritime artefacts.  Sample a fine drop of 
Butcombe Bitter, Skinner’s Cornish Trawler or 
Salcombe Brewery’s excellent Seahorse before 
dropping back down the hill, being careful to 
bear left by Kingswear Hall to find the charming, 
white painted and Good Beer Guide listed, 
Ship Inn, a family run hostelry looming above 
you by the side of the church, its lofty position 
again providing for delightful river vistas.  The 

interior comprises a pleasant, open-plan drinking space almost 
encircling a horseshoe-shaped bar counter and adjoining a 
separate dining room to the right, with old nautical navigation 
charts imaginatively pressed into service as wall and ceiling 
paper.  Otter Ale and St Austell’s hoppy Proper Job are the 
house beers and are accompanied by two guests alongside 
two real ciders.

It is now time to take the ferry across to historic Dartmouth, 
overlooked landwards by its imposing naval college and 
guarded from seaborne attack at the other end by its 
eponymous castle.  Upon disembarking, bear left and head 
towards the nearby landing point for the diminutive, ‘Lower’ 
vehicle ferry, where the two-tone grey painted Dartmouth 
Arms awaits just across the road on the corner.  Sharp’s 
Atlantic and one guest beer are the usual offerings, which can 
be supped in the narrow, very woody confines of this cheerful, 
friendly boozer.  Meanwhile, right next door and, at first sight, 
easily mistaken for being an extension of its neighbour, albeit 
occupying a very different and splendid 14th century, part 
stone, part timbered building is the Bayard’s Cove Inn, which 
operates more as a tearoom and bistro by day and restaurant 
in the evening.  However, it does sell a well-kept drop of Bays 
Topsail and patrons are welcome to just drop in for a pint.

Walk back along Lower Street, which leads on to the Quay, 
where stands the venerable Royal Castle Hotel, a pleasing, 
four storey edifice directly overlooking the marina and 
resplendent in its blue and white livery.  I suggest ignoring 
the rather modern bar on the left in preference for the much 
more characterful Galleon Lounge on the right, complete with 
its original beams, eclectic mix of furniture and no less than 
three huge fireplaces.  Sample a glass or two of Otter Amber, 
Dartmoor Jail Ale, Doom Bar or the current guest ale in a 
hostelry where a sign proclaims: ‘This old coaching inn has 
been famous since Drake first set sail’!

The Steampacket Inn

The Windjammer

Blessed also with a lovely 
beer garden and as much a 
museum as it is a hotel, bar 

and restaurant, the warren of 
atmospheric, stone flagged 

and vaulted rooms contains a 
wealth of attractive features...
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Now continue inland along by the riverside towards the ‘Higher’ 
ferry, adjacent to which is the white painted, flower bedecked 
and appropriately named Floating Bridge, complete with a 
pretty beer garden and upstairs outside terrace overlooking 
the array of boats bobbing on the water.  Both the dining room 
to the left and the river facing bar are simply furnished in a 
cosy sort of way, with plenty of wood panelling and nautical 
prints about the walls, while the five cask beers on offer usually 
include Dartmoor Jail Ale and Doom Bar.

Returning towards the town centre, look out for Smith Street 
tucked away behind the Royal Castle, where stands the 
Seven Stars on the corner at the far end, its black and white, 
Tudor style frontage concealing a single, narrow room that 
does not appear to have been very sympathetically treated 
in years past.  There is some nice, dark panelling and leaded 
windows, but the beams are unconvincing and why some 
extra supporting timbers have been painted battleship grey 
is anyone’s guess: perhaps in recognition of the town’s naval 
history?  Sharp’s Original, Dartmoor Jail Ale, plus two locally 
sourced guest beers and a real cider offer refreshment before 
continuing across the back of town and turning right by the 
market into Victoria Street where, barely a bowls roll along 
on the left, stands the absolutely lovely, white painted and 
flower festooned façade of the Windjammer.  The single, 
stone flagged room within has a strong nautical theme and the 
well-kept beers include Dartmoor Legend, Red Rock Devon 
Coast IPA and a house beer specially fashioned for them 
by the South Hams Brewery, together with one real cider.  
Although this is very much a pub serving the local community, 
given the choice and quality of the beers on offer it certainly 
deserves to be discovered by a larger audience of tourists and 
holidaymakers.

Finally, return towards the market and turn right into Higher 
Street in order to reach the last port of call on this steamy, 
coastal crawl.  Just a few paces along on the left is the Cherub 
Inn, probably the oldest building in Dartmouth and another 
real gem of a pub, its gorgeous, authentically timbered, Tudor 
exterior with overhanging upper floors, complete with a golden 
cherub looking down demurely from the corner and
 fronting an equally appealing interior that includes an upstairs 
restaurant.  Bare boards, ceiling beams fashioned from old 
ships’ timbers and rustic brickwork all add to the charm of 
this historic drinking house, which deservedly features in the 
Good Beer Guide.  The six cask ales available often include 
South Hams Devon Pride, St Austell Proper Job and Exeter 
Ferryman, while the menu is strong on locally caught fish.  It 
is an ideal spot in which to settle down, relax and enjoy a few 
west country pints and maybe a bite to eat before heading back 
to the ferry and onward train.

The Cherub Inn
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Obituary
Tony ‘Dodger’ Green

Anthony Bill Green, known to many as Tony or Dodger Green 
and one of Nottingham’s last really eccentric landlords, passed 
away over the first weekend in October at his home in Gotham.
Tony was born in Lenton, Nottingham on 29th March 1941 
to parents Cyril and Maud Green and a midwife nurse by 
the name of Shipstone assisted with the delivery. And so the 
legend began! He also had a younger sister, Patricia, but the 
family were not to stay in Lenton for more than a few years as 
his father’s work took them first to Benghazi, Libya, where he 
was an assistant in the Quartermaster’s store, before returning 
to live in Clifton.

Tony first worked at Simon May & Co in the Lace Market and 
later with the Post Office in Kirkby-in-Ashfield before joining 
the Nottingham City Police in 1962, where he served as 
beat constable number 364 until 1974, when he took over as 
licensee of the New Market Hotel, a Home Ales tenancy on 
Lower Parliament Street. Tony was a great supporter of real 
ale and it was not long before the New Market became the 
unofficial H.Q. of the local branch of CAMRA. His cask mild 
and bitter ales were always well kept and served at several 
pence a pint cheaper than most other city centre pubs. When 
some of these licensees complained to the Brewery, Tony 
simply showed the Home Ales rep the number of 36 gallon 
barrels he had in his cellar. There were no more such visits 
about his prices thereafter!

In those days Home beers were usually dispensed though 
half pint measure, electric Mill’s pumps, but in the 1980s Tony 
reinstalled traditional hand-pumps at his own expense. He 
also had a very flexible attitude regarding licensing hours, both 
early and late, and many all-day bus trips would often depart 
late from his pub due to most of the passengers choosing to 
start with a ‘livener’. This was especially true, apparently, of 
Police Federation outings! Allister Craddock also recalls how 
Tony forlornly tried to extend the life of the old sixpece. Every 
week when he went to the bank he would insist on taking away 
several bags of sixpences to give out in change at the pub, 
much to the chagrin of his bank manager.

When it came to dress sense, Tony’s was often best described 
as bizarre. He would wear a cravat with sartorial elegance but 
then rather diminish the effect by way of the voluminous khaki 
shorts he would don, come summer or winter, which last saw 
service with the 8th army in the north African campaign.
During his tenure the New Market was a four room boozer with 
a very mixed clientele. The bar was often taken over by East 

Europeans who had moved into the city after WWII, while BT, 
GPO and Nottingham City Transport workers could usually 
be found in the lounge, but it seems Tony never really got the 
hang of microwave cooking, believing that only one item should 
be prepared at a time and resulting in some frustratingly long 
waits, even for a jacket potato.
There were several dogs in Tony’s life, the best known being 
Muffin. Tony had a Notts County season ticket for the dog as 
well as himself and Muffin would howl approvingly whenever 
Notts scored. The dog, a small Yorkshire terrier, would also 
accompany Tony on numerous outings and although lost on 
several occasions, Tony always managed to find him until a 
trip to York with the darts team, when Muffin’s lead was tied to 
a drainpipe outside the Spread Eagle and he was never seen 
again.

After Home Ales were acquired by Scottish & Newcastle 
Breweries in the mid 1980s, Tony knew that his days at the 
New Market were numbered. Along with many other Home 
Ales tenants, Tony had been paying a peppercorn rent and he 
realised this was not going to last. He finally left on 30th June 
1994, since when the pub has had many landlords but none 
anywhere near as successful as Tony had been over the years. 
He went on to run the Britannia on Huntingdon Street for four 
years, when it became popular not only for the quality of the 
beer but also as a music venue, before finally retiring from the 
trade. He was then able to spend 20 very happy years with his 
wife, Gill, dividing his time between a flat in Gibraltar and his 
cottage in Gotham.

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

2. Black Horse, Caythorpe, NG14 7ED

3. Blacks Head, Carlton, NG4 3DT

4. Bread and Bitter, Woodthorpe Drive, Mapperley Top, NG3 

5JL

5. Brickyard, 1s Standhill Rd, Carlton, Nottingham, NG4 1JL

6. Organ Grinder, 133 Front Street, Arnold, NG5 7ED (June 

2016)

7. Cross Keys, 38 Main Street, Burton Joyce, Nottingham, 

NG14 5DX

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

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

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

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

12. Lord Nelson Pub & Kitchen, Chestnut Grove, Burton 

Joyce, NG14 5DN

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

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

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

16. Robin Hood (AND) Little John, 1 Church Street, Arnold, 

NG5 8FD

17. Robin Hood, 540 Mansfield Road, Sherwood, NG5 2FR

18. Samuel Hall, Old Bus Depot, Sherwood, NG5 2JN

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

20. Wagon and Horses, Bleasby, NG14 7GG

21. Waggon & Horses, Redhill, NG5 8JY

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

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

24. Woodthorpe Top, Mapperley Top, NG3 5JL

The winners from Area 2 for 2019

Mellors Mews, Eastwood
The Star Inn, Beeston

LocAle
Area 3 - November / December
As with previous years each edition of Nottingham 
Drinker features a number of locAle accredited pubs 
located in specific geographical areas. From each 
edition of ND two pubs, by public vote, will advance 
to the final and you are therefore invited to vote 
for up to two pubs. Votes need to be submitted, 
by e-mail to locale@nottinghamcamra.org,  or 
personally at branch meetings, no later than Monday 
31st December, 2018.

Club Corner
Rich Nettleton visits Stadium Leisure and 

Premier Steakhouse

This members club is located on Nottingham Road, Basford. 
Membership is free and members can sign in guests for a 
small charge (£1). The club has a family atmosphere with two 
large function rooms, a Snooker Bar and a Lounge. 

Although the club prides itself on its steakhouse meals 
(including fresh steaks from our in house butchery department) 
the menu is eclectic and suits all tastes. I was in a group of 
four when we visited on a Tuesday evening, the bill for the four 
main meals with waitress service came to less than £18.00. 
The food was excellent, the steak done to perfection and nicely 
washed down with locally brewed ale at less than £3.00 a pint. 
We enjoyed it so much that we booked a table for their Sunday 
carvery.

Before leaving I managed to get a few words from Darren 
the manager: ‘We show all Sky Sports & BT Sports and have 
full access to Sky & BT channels, with 3 large screens and 2 
projectors. We host a general knowledge pub quiz with sticky 
13s on a Thursday night from 9pm. We also do a popular 
Sunday draw on a Sunday lunch time with happy hour from 12-
4pm Saturdays & Sundays and 4-6pm Monday-Friday.
With five rooms and four bars they offer something for 
everyone.



15Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker

Issue 149 - December 2018 / January 2019

Evenin’ All
Inspector Arnie Ahmed with the latest 
updates from Nottinghamshire Police

Hi All, Right!!! Where do I start? 
It’s been another busy couple of 
months again. I am pleased to 
report that Damian Hammond, 
AKA the Joker, has been 
banned from the City Centre for 
three years following a 22-week 
jail sentence. His persistent 
offending was causing misery 
to shop workers and members 
of the public, but his abusive 

and violent behaviour has finally come to an end. I would like 
to thank local people for your patience, and support - it was 
important to gather enough evidence to ensure we were able to 
secure the ban. 

Operation Guardian has been fully embedded into 
neighbourhood policing. We conducted an operation back 
in October, where seven people were arrested and three 
were reported for summons. During the operation Cannabis, 
Ketamine and Mamba was recovered. I commissioned a report 
to identify the impact of Operation Guardian on night time 
economy violence. The study has shown that there was just 
below 26 per cent fewer violence and public order offences 
on the dates when we ran Operation Guardian, compared to 
equivalent nights in 2017 with no ongoing operation. This is 
a significant reduction and I am really pleased that our efforts 

continue to ensure that people can come out, and enjoy our 
wonderful nightlife, without being a victim of crime. 

I am acutely aware of the antisocial issues in Booth Close and 
the impact on local residents. In the last few weeks, our local 
neighbourhood team executed a drugs warrant at an address 
in Booth Close, which resulted in two people being arrested. I 
am determined to ensure residents of Booth Close are able to 
enjoy the peace and quiet they deserve. This piece of work is 
ongoing and will come to a successful conclusion in the near 
future – so watch this space!! 

We have conducted a test purchase operation across licensed 
premises in the City Centre to identify venues selling underage 
alcohol. From the 18 venues visited, four failed as they sold 
alcohol to a young person. This is disappointing considering 
the hard work that we have done with our partners to ensure a 
safe drinking environment. Appropriate action will be taken in 
due course. I would like to thank the venues who demonstrated 
the correct checks and refused the sale of alcohol. 

The Christmas festivities are now in full swing, and no doubt 
office parties, and nights out with family and friends will be 
taking place. We do have officers in and around the city, and 
we work closely with venues to ensure we are keeping you 
safe. The city has retained its Purple flag award for the eighth 
year in a row, and I am determined that we remain a safe and 
enjoyable place for all. 

As always, if you have any comment, please email me at 
anwaar.ahmed@nottinghamshire.pnn.police.uk 

Until next time…take care.
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Lest We Forget
Southwell landlord remembered 100 years on
George William Foster was born in Southwell in 1872 the 
son of Caroline and William Foster, the landlord of the White 
Swan** on King Street in Southwell. George married Euphemia 
Mary in 1890 and worked both at Carey & Sons lace factory 
and as a publican.

In the census of 1901 he was living on Easthorpe Southwell 
with his wife, two sons and his six week old twins. By 1911 he 
was the Landlord of the White Lion Inn (now the Old Coach 
House Inn) on Easthorpe where he was living with his family.
Prior to WW1 George was in the National Reserve and, 
having been passed fit for active service in April 1915, he first 
served with the London Rifle Brigade in India and later with the 
Northumberland Fusiliers in Mesopotamia.

His two oldest sons also served overseas in WW1. The eldest 
George Henry served with the Royal Artillery in Egypt whilst 
Samuel was a Lance Corporal with the Royal Engineers in 
France. George Henry, who would later be the landlord of the 
Cross Keys in Upton, and his brother Samuel both survived the 
war.

George William Foster died of influenza at Cherbourg 24 
October 1918, whilst returning for home leave just 3 weeks 
before the guns fell silent at the end of World War One and 
is buried at Tourlaville Communal Cemetery in France. A 
memorial inscription to him can be found on his mother’s 
gravestone in Southwell Minster yard.

**The White Swan closed 
in 1921 the constabulary 
advised that it was 
difficult to police owing 
to its peculiar shape and 
situation and pointed 
out that locals had two 
convenient alternative 
pubs in the Wheatsheaf 
and the Newcastle Arms 
(now the Final Whistle). 
Today the White Swan 
is The White Room a 
Wedding dress shop.

Hardy and Hansons Brewery Memorial

At 1.30pm on Sunday 11th November Anna Soubry, MP 
unveiled a memorial that had originally been in the Hardys & 
Hansons Brewery Board room. The memorial acknowledged 
the brewery staff who served during the Great War and 
perhaps a little unusually it honoured all those who served as 
opposed to those who had fallen.

Steve Midgley, Managing Director of Fairgrove Homes 
explained that the memorial would be incorporated into the 
housing development reflecting the history of the site. He 
thanked all those who had worked with Faigrove in ensuring 
that former brewery site would be sensitively redeveloped 
including Anna Soubry; Broxtowe Borough Council, Kimberley 
Town Council and SOBS (a local campaigning group – Save 
our Brewery Site).
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Name

Address

Town

Post Code

Mobile Number

Email

Date of birth (DD-MM-YYYY)

Payment
There are two ways you can pay for your gift:
• Cheque - please make payable to CAMRA Ltd
• Complete the following to pay by credit/debit card

Name as it appears on the card

Address (if different to above)

Total Cost £

Please charge my (delete as appropriate) 
Mastercard/Visa**
Card 
Number:

Start Date:  Expiry Date: 
Signature

 

**We don't store personal details so our Membership Team will
contact you for your 3 digit security code.

***All gifts listed on this page are valid until 31st December 2018. 
Please note all Gift Membership orders need to be received on
or before Monday 17th December for dispatch before Christmas 
2018. Gift Memberships are only available for residents of the 
UK & Channel Islands. All membership prices are based upon 
standard full single membership rates. Offer only open to new 
members and not renewals. Only one book or t-shirt included in 
a Joint Membership Christmas Gift. Only one membership can 
be ordered per form. 

Postage and packing (p&p) included for all Gift Membership 
Gifts. All other shop items include p&p.

     

Alternatively, you can cut out or 
photocopy this form and send it to: 
CAMRA, 230 Hatfield Road 
St Albans, Herts, AL1 4LW
Please complete the following details 
and tick the membership you would like 
to buy for a friend or family member.
  

*Joint and under 26 prices are also available –
visit www.camra.org.uk/membership-rates or call 
01727 337855

 

  

 

   

Gift Memberships (please tick the appropriate box)

Gift Membership £27*** 

Gift Membership with Good Beer Guide £38***

Gift Membership with T-Shirt £38*** 
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Choose size: S / M / L / XL / XXL
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 Town
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Mastercard/Visa**
Card 
Number:

Start Date:  Expiry Date: 
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UK & Channel Islands. All membership prices are based upon 
standard full single membership rates. Offer only open to new 
members and not renewals. Only one book or t-shirt included in 
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2018. Gift Memberships are only available for residents of the 
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be ordered per form. 
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Gifts. All other shop items include p&p.
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St Albans, Herts, AL1 4LW
Please complete the following details 
and tick the membership you would like 
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Choose brew: bitter / mild / sour / stout
Choose size: S / M / L / XL / XXL
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Visit www.camra.org.uk/gift-memberships
for fantastic Christmas gift ideas

Please visit www.camra.org.uk/membership-rates for more information

Gift Membership  
+ Good Beer  
Guide 2019

A full year’s 
membership 
subscription

Single Gift  
Membership 

Order online at  
www.camra.org.uk/christmasgifts  
or send this form to: 
CAMRA, 230 Hatfield Road,  St Albans, 
Herts, AL1 4LW
Please complete the following details  and tick 
the membership you would like  to buy for a 
friend or family member.

£27*

£38*

The ultimate 
Christmas Gift 
for the beer 
lover in your life
Give your beer or pub lover a whole year’s  
worth of enjoyment with CAMRA membership

Gift Membership + T-Shirt
available in bitter, mild,  

sour or stout

£38*

Please confirm which address you would like the 
gift to be sent to: 
      My address    Address of the person you
  are buying the gift for

Your Details   (please print all information)

 Name

 Address

 Town

 Post Code

 Mobile Number

 Email 
Are you a CAMRA member (please tick as appropriate)? 
Yes           No

If Yes, please state your CAMRA membership number: 

 

 

 

 

 

 

 

 

  

 

   

 

 

 

  

 

Details of the person you are buying 
the gift for  (please print all information)

Name

Address

Town

Post Code

Mobile Number

Email

Date of birth (DD-MM-YYYY)

Payment
There are two ways you can pay for your gift:
• Cheque - please make payable to CAMRA Ltd
• Complete the following to pay by credit/debit card

Name as it appears on the card

Address (if different to above)

Total Cost £

Please charge my (delete as appropriate) 
Mastercard/Visa**
Card 
Number:

Start Date:  Expiry Date: 
Signature

 

**We don't store personal details so our Membership Team will
contact you for your 3 digit security code.

***All gifts listed on this page are valid until 31st December 2018. 
Please note all Gift Membership orders need to be received on
or before Monday 17th December for dispatch before Christmas 
2018. Gift Memberships are only available for residents of the 
UK & Channel Islands. All membership prices are based upon 
standard full single membership rates. Offer only open to new 
members and not renewals. Only one book or t-shirt included in 
a Joint Membership Christmas Gift. Only one membership can 
be ordered per form. 

Postage and packing (p&p) included for all Gift Membership 
Gifts. All other shop items include p&p.

     

Alternatively, you can cut out or 
photocopy this form and send it to: 
CAMRA, 230 Hatfield Road 
St Albans, Herts, AL1 4LW
Please complete the following details 
and tick the membership you would like 
to buy for a friend or family member.
  

*Joint and under 26 prices are also available –
visit www.camra.org.uk/membership-rates or call 
01727 337855

 

  

 

   

Gift Memberships (please tick the appropriate box)

Gift Membership £27*** 

Gift Membership with Good Beer Guide £38***

Gift Membership with T-Shirt £38*** 
  

Choose brew: bitter / mild / sour / stout
Choose size: S / M / L / XL / XXL

Please confirm which address you would like the 
gift to be sent to: 
      My address    Address of the person you
  are buying the gift for

Your Details   (please print all information)

 Name

 Address

 Town

 Post Code

 Mobile Number

 Email 
Are you a CAMRA member (please tick as appropriate)? 
Yes           No

If Yes, please state your CAMRA membership number: 
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Post Code

Mobile Number
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Date of birth (DD-MM-YYYY)

Payment
There are two ways you can pay for your gift:
• Cheque - please make payable to CAMRA Ltd
• Complete the following to pay by credit/debit card

Name as it appears on the card

Address (if different to above)

Total Cost £

Please charge my (delete as appropriate) 
Mastercard/Visa**
Card 
Number:

Start Date:  Expiry Date: 
Signature

 

**We don't store personal details so our Membership Team will
contact you for your 3 digit security code.

***All gifts listed on this page are valid until 31st December 2018. 
Please note all Gift Membership orders need to be received on
or before Monday 17th December for dispatch before Christmas 
2018. Gift Memberships are only available for residents of the 
UK & Channel Islands. All membership prices are based upon 
standard full single membership rates. Offer only open to new 
members and not renewals. Only one book or t-shirt included in 
a Joint Membership Christmas Gift. Only one membership can 
be ordered per form. 

Postage and packing (p&p) included for all Gift Membership 
Gifts. All other shop items include p&p.
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Please complete the following details 
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*Joint and under 26 prices are also available –
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Total Cost £

Please charge my (delete as appropriate) 
Mastercard/Visa**
Card 
Number:

Start Date:  Expiry Date: 
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**We don't store personal details so our Membership Team will
contact you for your 3 digit security code.

***All gifts listed on this page are valid until 31st December 2018. 
Please note all Gift Membership orders need to be received on
or before Monday 17th December for dispatch before Christmas 
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members and not renewals. Only one book or t-shirt included in 
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be ordered per form. 

Postage and packing (p&p) included for all Gift Membership 
Gifts. All other shop items include p&p.
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Please complete the following details 
and tick the membership you would like 
to buy for a friend or family member.
  

*Joint and under 26 prices are also available –
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Are you a CAMRA member (please tick as appropriate)? 
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the gift for  (please print all information)
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Post Code
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Date of birth (DD-MM-YYYY)

Payment
There are two ways you can pay for your gift:
• Cheque - please make payable to CAMRA Ltd
• Complete the following to pay by credit/debit card

Name as it appears on the card

Address (if different to above)

Total Cost £

Please charge my (delete as appropriate) 
Mastercard/Visa**
Card 
Number:

Start Date:  Expiry Date: 
Signature

 

**We don't store personal details so our Membership Team will
contact you for your 3 digit security code.

***All gifts listed on this page are valid until 31st December 2018. 
Please note all Gift Membership orders need to be received on
or before Monday 17th December for dispatch before Christmas 
2018. Gift Memberships are only available for residents of the 
UK & Channel Islands. All membership prices are based upon 
standard full single membership rates. Offer only open to new 
members and not renewals. Only one book or t-shirt included in 
a Joint Membership Christmas Gift. Only one membership can 
be ordered per form. 

Postage and packing (p&p) included for all Gift Membership 
Gifts. All other shop items include p&p.

     

Alternatively, you can cut out or 
photocopy this form and send it to: 
CAMRA, 230 Hatfield Road 
St Albans, Herts, AL1 4LW
Please complete the following details 
and tick the membership you would like 
to buy for a friend or family member.
  

*Joint and under 26 prices are also available –
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Choose size: S / M / L / XL / XXL
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Date of birth (DD-MM-YYYY)

Payment
There are two ways you can pay for your gift:
• Cheque - please make payable to CAMRA Ltd
• Complete the following to pay by credit/debit card

Name as it appears on the card

Address (if different to above)

Total Cost £

Please charge my (delete as appropriate) 
Mastercard/Visa**
Card 
Number:

Start Date:  Expiry Date: 
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**We don't store personal details so our Membership Team will
contact you for your 3 digit security code.

***All gifts listed on this page are valid until 31st December 2018. 
Please note all Gift Membership orders need to be received on
or before Monday 17th December for dispatch before Christmas 
2018. Gift Memberships are only available for residents of the 
UK & Channel Islands. All membership prices are based upon 
standard full single membership rates. Offer only open to new 
members and not renewals. Only one book or t-shirt included in 
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be ordered per form. 

Postage and packing (p&p) included for all Gift Membership 
Gifts. All other shop items include p&p.
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Please complete the following details 
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There are two ways you can pay for your gift:
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Alternatively, you can cut out or 
photocopy this form and send it to: 
CAMRA, 230 Hatfield Road 
St Albans, Herts, AL1 4LW
Please complete the following details 
and tick the membership you would like 
to buy for a friend or family member.
  

*Joint and under 26 prices are also available –
visit www.camra.org.uk/membership-rates or call 
01727 337855

 

  

 

   

Gift Memberships (please tick the appropriate box)

Gift Membership £27*** 

Gift Membership with Good Beer Guide £38***

Gift Membership with T-Shirt £38*** 
  

Choose brew: bitter / mild / sour / stout
Choose size: S / M / L / XL / XXL

Please confirm which address you would like the 
gift to be sent to: 
      My address    Address of the person you
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• Cheque - please make payable to CAMRA Ltd
• Complete the following to pay by credit/debit card

Name as it appears on the card

Address (if different to above)

Total Cost £

Please charge my (delete as appropriate) 
Mastercard/Visa**
Card 
Number:

Start Date:  Expiry Date: 
Signature

 

**We don't store personal details so our Membership Team will
contact you for your 3 digit security code.

***All gifts listed on this page are valid until 31st December 2018. 
Please note all Gift Membership orders need to be received on
or before Monday 17th December for dispatch before Christmas 
2018. Gift Memberships are only available for residents of the 
UK & Channel Islands. All membership prices are based upon 
standard full single membership rates. Offer only open to new 
members and not renewals. Only one book or t-shirt included in 
a Joint Membership Christmas Gift. Only one membership can 
be ordered per form. 

Postage and packing (p&p) included for all Gift Membership 
Gifts. All other shop items include p&p.

     

Alternatively, you can cut out or 
photocopy this form and send it to: 
CAMRA, 230 Hatfield Road 
St Albans, Herts, AL1 4LW
Please complete the following details 
and tick the membership you would like 
to buy for a friend or family member.
  

*Joint and under 26 prices are also available –
visit www.camra.org.uk/membership-rates or call 
01727 337855

 

  

 

   

Gift Memberships (please tick the appropriate box)

Gift Membership £27*** 

Gift Membership with Good Beer Guide £38***

Gift Membership with T-Shirt £38*** 
  

Choose brew: bitter / mild / sour / stout
Choose size: S / M / L / XL / XXL

Gift Membership Classic A4 Ad.indd   1 04/10/2018   10:29
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John Westlake seeks out those places in 
our area where good food and good ale go 
hand in hand.

Once again and within a relatively short space of time, I find 
myself in the north Leicestershire village of Wymeswold, 
which is easily reached from Nottingham by turning left at the 
Rempstone traffic lights on the main (A60) Loughborough road 
and continuing along the A6006 for another couple of miles.  
However, I promise you I am not in the pocket of the village 
elders, but here with very good reason.  Despite its diminutive 
size, this very fortunate community is blessed with no less 
than three excellent eating venues and today I am visiting 
the Hammer & Pincers, its appealing, white painted exterior 
fronting right onto the main road towards the eastern end of the 
village, with plenty of parking along with a lovely, shrub-filled 
beer garden located behind.  Many years ago and at a time 
when the brewery was still independent and highly regarded, 
this was a Ruddle’s tied house, but nowadays completely free 
of tie and perhaps best considered as a restaurant with real 
ale rather than a gastropub, it is in the very competent hands 
of Sandra and Danny Jimmison, who learned their craft at the 
Savoy in London as well as other leading restaurants across 
France and Switzerland.  

To the right of the entrance is a small lounge bar with 
comfortable, beige leather seats, while the dining area is 
effectively divided into three interlinked, wood-beamed rooms 
where the décor is a clever blend of ‘olde worlde’ charm and 
stylish, modern restaurant, the latter aspect accentuated 
by an interesting array of artwork around the walls.  Cask 
beer is supplied by the excellent, local Charnwood Brewery, 
with the bar’s single hand-pump dispensing whatever has 
been delivered, on this occasion White Fox (4.4% abv), a 
refreshingly hoppy, golden ale that should go very well indeed 
with most dishes.  Therefore, suitably armed with a pint, I settle 
down to examine what’s on offer while nibbling on the four 
varieties of home-made bread kindly provided on the table, 
included among which is a superbly flavoursome and crunchy, 
Blue Stilton cheese straw.  There is also a tray alongside 
bearing a nob of butter, a small bowl containing virgin olive oil 
combined with balsamic vinegar and a little dish of smooth and 
lightly spiced hummus.

The seasonal set menu offers a limited choice of dishes (two 
courses £24; £29 for three), but the temptations of the a la 
carte menu are just too great for me to resist.  Rabbit, goose 
liver and hazelnut ballotine served with chicken liver and 

Pedro Ximenez XO sherry parfait, blackberry purée, pickled 
blackberries and blackberry brioche (£10.50) not only sounds 
fabulous but also wonderfully seasonal.  However, I am really 
fond of fresh crab, especially when somebody else has done all 
the hard work preparing it, so I cannot resist the hand picked 
Brixham crab meat salad with apple, fennel and avocado and 
dressed with a chilli, fennel, lime and apple granita (£11.50).  
It is presented with all the ingredients arranged in a line 
across an attractive and fittingly semi-frosted glass plate, the 
tangy, ice-cold granita dusting covering a melange of finely 
julienned raw apple and fennel atop a mound of succulent, 
white crabmeat on a crisp lettuce base. Garnished with small 
dollops of tasty avocado purée, micro leaves and a hint of fresh 
coriander, it is an absolute joy to eat and augurs well for the 
rest of the meal.

Next comes a pleasant surprise in the form of a refreshingly 
piquant apple, dill, lime and cucumber sorbet presented in a 
long-stemmed, metal dish.  It is a triumphant blend of subtle 
flavours with dill, perhaps, taking the lead and certainly 
cleanses the palate perfectly ahead of what is to follow.
Main courses, which are similarly complex, include lime, 
galangal and ginger caramel grilled hake fillet served with 
Asian vegetables in a coriander, green chili and coconut 
curry, with a green papaya and toasted peanut lettuce roll and 
finally, a plum, chilli and ginger dipping sauce (£23.50), a dish 
I would have almost certainly chosen had I not plumped for a 
seafood starter.  In the circumstances something meaty seems 
to be more appropriate and I therefore order the saddleback 
pork cutlet with a piquillo pepper jam, crackling, chorizo and 
habas bean crust, burnt aubergine, garlic and olive oil purée 
and hispi cabbage in a chorizo cream sauce (also £23.50).  
Pretty soon I have before me a large mottled plate bearing 
a generously sized, French trimmed pork chop seated on a 
swirl of creamy aubergine and coated on top with a gloriously 
sticky-crunchy mixture of delightful flavour combinations, which 
complement the lean and succulent flesh without overwhelming 
it surprisingly well.  It is also attractively garnished with dots 
of a bright yellow, creamy creation that I find reminiscent of 
Béarnaise sauce, but even if I am wrong it still tastes great.  
Accompaniments comprise a small jug of a flavoursome, 
porcine jus and a dinky little copper saucepan containing dark 
green shreds of cabbage combined with soft cubes of potato 
and blanketed in a delicately spicy, paprika infused sauce, 
which evokes the warmth of Spain.  It is all hugely enjoyable 
and a fine example of very accomplished cooking.  It might be 
a bit pricey for a casual spot of lunch, but for that birthday bash 
or other special occasion, the Hammer and Pincers certainly 
warrants consideration.

Desserts, all priced at £8.50, include such gooey treats as 

Fare Deals

The Hammer & Pincers, Wymeswold

Saddleback Pork Cutlet at The Hammer and Pincers
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peanut butter Mascarpone cheesecake on a peanut cookie 
crumb base with a chocolate cremeaux and chocolate mirror 
glaze, peanut pretzel crumbs and salted caramel ice cream.  
Or how about torched, chipotle infused, compressed pineapple 
with coconut sorbet, mango and passion fruit curd, lime 
meringue, dehydrated coconut milk and passion fruit?  For me, 
however, it is just a large espresso coffee, but even this arrives 
with a small pistachio biscuit on the side, topped with a blob of 
tangy orange cream and finished with a twist of kumquat zest!

The Hammer & Pincers
5 East Street, Wymeswold, Leicestershire LE12 6ST.
Tel: 01509 880735.
www.hammerandpincers.co.uk
Food served Tues to Sat 12 – 2 and 6 – 9.30; Sun 12 – 4.

Situated on the corner of North Gate and Radford Road, this 
imposing redbrick Edwardian edifice with its upper storey 
attractively finished in black and white brewer’s Tudor, was 
originally erected in 1909 to serve as the tap for James 
Shipstone and Sons, the shell of whose splendid tower 
brewery still stands just across the road.  In more recent times 
it became a popular freehouse and although ownership has 
since changed several times, it remains a bastion of real ale, 
with eight hand-pumps dispensing well-kept beers, more often 
than not sourced from micros.  At least a couple of LocAles are 
always present, one of which is usually either Marion or Hood 
from the ever reliable Lincoln Green portfolio.  

Outside, a neat but rather small, decked patio has been 
recently added to the frontage, whilst the interior consists 
of three distinct rooms full of interesting brewerianna and 
comprising a friendly, split-level bar, a cosy snug featuring 
banquette seating gathered around a real fire and a spacious 
function room to the rear complete with a pool table.  However, 
the big new attraction is that catering has now been franchised 
out to the ‘Gurkhali MOMO & Punjabi Grill’, whose extensive 
and imaginative menu includes a wide choice of unusual 
Nepalese and north Indian dishes among a host of more 
familiar tandoori and traditional curry offerings.  However, 
despite the fact that chicken tikka masala has become the 
Nation’s favourite meal when eating out, I am slightly amused 
to find it listed among the menu’s short selection of English 
dishes!

Most of the starters are vegetarian, although many of the 
meaty, clay oven dishes are also available in smaller ‘starter’ 
portions including, somewhat temptingly, Punjabi lamb chops 
marinated with ginger, garlic and Nepalese mixed spices 
(£5.95).  Nevertheless, I decide to stick to the veggie options 
and order the momos: small, half-moon shaped,  steamed 
dumplings native to Bhutan, Nepal and parts of northern India, 
filled with finely chopped, marinated vegetables and served 

with Nepalese chutney (£3.95), which I am confident will go 
very nicely with the beer I have chosen, namely a fine drop 
of Bank Top Brewery’s burnished gold and not over citrusy 
Bradshaw Brook.  I do not have long to wait before I am eyeing 
a plate of five plump and appropriately soft dumplings almost 
bursting with a tasty medley of mostly green, veggie morsels, 
garnished with a very small salad, a lemon wedge and topped 
off with a sprig of fresh coriander.  However, the star of the 
show is the accompanying chutney, which for me is more akin 
to a thick, deep orange, tomato based sauce that just explodes 
with powerful sesame seed and chilli flavours.  It lifts the palate 
of the momos perfectly and its heat is suitably assuaged by my 
choice of ale, just as I had hoped.  Feeling very smug about my 
initial menu selection, I am looking forward to the main event 
with high expectations.

I am at first drawn to the tandoor cooked Hariyali tikka chicken 
(£8.95), which is comprised of tender pieces of chicken breast 
marinated with fresh mint, yoghurt, dill, coriander and Nepalese 
spices, but somehow feeling almost obliged to try one of 
the chef’s special dishes, I decide to give the chilli masala 
king prawns, cooked in a Nepalese sauce with fresh green 
chillies a go (£12.95).  Not surprisingly, this dish is marked 
with a warning red chilli symbol as, indeed, is my preferred 
accompaniment, a garlic chilli cheese naan (£3.50), which 
for me is an unusual and almost irresistible combination, 
picked out from a wide choice of Indian breads and rice.  
Service is once again brisk and a smiling Asian lady is soon 
placing before me a well-filled bowl of vibrantly coloured curry 
accompanied by a basket containing what is quite possibly one 
of the best naans I have ever had: beautifully thin and crispy 
at the edges, studded with spicy green flecks and generating a 
whirlwind of wonderful garlic and cheese flavours.  The masala 
sauce is also excellent and well balanced, its rich, fruity and 
not overly hot creaminess enveloping a generous tally of large, 
succulent and properly deveined king prawns, with a large red 
chilli and tasty chopped, fresh coriander leaves providing a 
final garnish.  It is all utterly delicious and once again, the Bank 
Top beer is the perfect foil.

Desserts appear to be limited to Gurkhali rice pudding (£3.95) 
or vanilla ice cream (£2.95), but no matter as I have little room 
left for either.  Nonetheless, it has been a thoroughly enjoyable 
dining experience that exhibits both originality and flair.  This 
brave venture in one of Nottingham’s less than trendy quarters 
certainly deserves to succeed and flourish.

The Horse & Groom
462 Radford Road, Basford, Nottingham NG7 7EA.
Tel: 0115 9703777.
Food served Mon to Thurs 4 – 10; Fri to Sun 12 – 11.

The Horse and Groom, Basford

Momos at The Horse & Groom
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It was never going to be easy moving from the highly popular venue of Nottingham Castle, but we had no choice and it had to be 
done. We were roundly criticised for selecting the arena as the festival’s new home and, in particular, because it would be an indoor 
festival.

Well we certainly proved the many naysayers wrong and did so in rather spectacular fashion, as was to be confirmed by 17,500 
happy customers! For a start the festival was as much outdoor as it was inside, with two village party areas both with live music and 
customers commented how much better they found the facilities. We also found it far easier to set-up and run, thanks to the general 
efficiency and willingness to help of the arena staff.

But none of this would have been possible without the hard work and dedication of the several hundred volunteers who put in a 
tremendous effort to overcome teething troubles and make the event such a success.

Next year’s festival will return to the Arena but back its traditional timing, the week after Goose Fair, Wednesday 9th to Saturday 
12th October 2019.

Robin Hood Beer & Cider Festival
A Major Success

A few words from Steve Westby, Chairman of Nottingham CAMRA



Impressed, as with the Castle site, general comments:

Plenty of space but never felt empty (Thursday visit),keeping good 
atmosphere.
In poor weather the sheltered options would always exceed the 
castle and remain good underfoot. 
Circular routing worked well with an abundance of places to sit.
Liked the permanent toilet facilities.
Two stage areas worked well.
Got in without major queuing which happened last year, well 
organised entry.

Denis Rice

A group of us attended on Thursday afternoon, into the evening.

Much better venue than the Castle, in my opinion, and it wouldn’t 
bother me if the event never returned there!

Better facilities, more space to walk about and sit down (especially 
for us owd ‘uns).

Many thanks to the Motorpoint staff, too, who were very courteous, 
cheerful and efficient.

 Mick Cooper

Overall, I thought that this year’s festival was a great success. 
Given the largely unwarranted negativity before the event, I think 
the organizers deserve a huge pat on the back for transferring an 
operation of this size to a brand new venue. As there is nothing that 
could be done regarding the Castle site, the options for relocating 
this scale of event were limited and given the amount of work 
involved, I think that all involved are to be congratulated in ensuring 
that the event ran smoothly.

My impression was that the site overall has a slightly larger footprint 
than the castle and certainly, in the main arena there was less 
congestion than has previously been seen in the castle marquee. 
Being able to open the seating areas also allowed a certain amount 
of soak which kept the arena floor largely accessible at all times. 
There is an obvious bottleneck by the back stage entrance where 
bars A and B were located. We were blessed with good weather this 
year, but with this area being so close to the band

stage, it would have been interesting if all the music lovers had 
suddenly decided to move indoors.

The layout of the main arena was consistent with previous festivals 
and the outlying areas also seemed to be well planned. One 
highlight for me was the professionalism and attention to detail from 
the Arena staff. Given it was their first time hosting this type of event, 
I thought they coped really well.

Any event of this scale will get teething problems, but this should 
not detract from what remains a well-organised event. I look forward 
to next year’s festival with anticipation of even higher numbers 
attending now that the new venue has bedded down.

Phil Daykin Sales and Operations Director at Lincoln Green Brewery



Well I thought this year’s Beer Festival was fantastic but then 
I have never been a big fan of the festival being at the Castle. 
Although I accept I may be the only one that thinks this. An 
outdoor beer festival in October in a tent has never really cut it for 
me.

This year I was warm, there was plenty of seating and the 
atmosphere was much better. I didn’t really venture much into the 
outside bits!

It was more like the old festival at Sneinton. It was almost like the 
festival had come home!

Personally I’d keep it there!

Cheers
Richard Spencer

We are all relieved that the CAMRA Nottingham beer festival 
2018 at it’s new home Motorpoint Arena went off well, after all the 
hard work getting beers, brewed racked and ready. For us here 
at Blue monkey brewery the new venue seemed to be a success. 
Although it did seem a little quieter at times than at the Castle but 
that could in part be because the Motor point arena is such a vast 
space to fill.

The atmosphere in the arena was also very different not quite as 
cosy but still great fun. We had very varied feed back about the 
venue at our bar some loved it and some hated it, but I suppose 
folk don’t always take kindly to change. Hopefully all will learn to 
like it in time. Roll on next year and thanks to the CAMRA team 
for making it happen.

Cheers
Martin Howard
Head brewer / Blue Monkey Brewery.

Personally I think the festival went very well for the first time at a 
new venue as there were bound to be teething problems.

Arena staff who obviously know it very well were very helpful, as 
well as the security team.

Not having to set up and take down two massive marquees 
obviously saved time as well as expense, massively improved 
toilet facilities where you don’t have to queue outside, also 
improved the whole experience.

There were not as many brewery bars as at the castle, and 
several of my favorite caterers were missing possibly as there 
was not enough room outside for all those who cook on the 
flame.?

Several people have commented on being asked to leave onto 
Lower Parliament Street as it’s just that bit farther to walk back 
into town to find transport. I’m not condoning any area but 
Goosegate and some of the other routes back like Barkergate and 
Woolpack Lane do attract the beggers and ‘white cider’ drinkers 
later in the evening which preempted some to leave early. Maybe 
a free shuttle bus or two in the evening, running to and from the 
Market Square (maybe via Victoria Centre) and allowing entry 
from Lower Parliament Street would help, especially for the 
elderly or restricted mobility visitors who would otherwise have 
to get dropped off and then picked up later on rather than tackle 
the uphill and downhill both ways to the Market Square. ( I have 
based that on people wishing to travel by bus and tram into the 
city centre first )

Cheers Billy Nottingham Brewery
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IIllustration provided by 
Stu McCletchie

In 1977, Nottingham CAMRA ran its first 
“proper” beer festival.  Stat Cat takes a 
quick dive under the duvet of time to find 
out a little more about what was on offer 41 
years ago.

For those of us too young to remember it, 1977 was the year 
in which the Ford Fiesta went on sale, the Clash released their 
debut album The Clash and Red Rum won the Grand National 
for the third time.
1977 was also Queen Elizabeth II’s Silver Jubilee, marking 25 
years on the throne. And so it was that Nottingham CAMRA 
came to hold “The Nottingham Jubilee Beer Festival” at the 
Victoria Leisure Centre. The event ran from Thursday 13th 
October to Sunday 16th October and followed a successful 
Beer Exhibition held some while beforehand. A 12-page guide 
was produced, edited by Kevin Phillips and valued at 10p. The 
CAMRA annual membership subscription was just £4, which 
increased to £6 for those living overseas. The strength of the 
26 beers on offer was measured in “Original Gravity” or “OG” 
for short and the beers and ciders available were:

Stat Cat
Silver Jubilee Beer Festival

How many brewers and beers do you recognise and how many of those surviving beers are still available today at the 
same strength as in 1977?
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Did you know that there are 31 varieties of hops grown in 
Britain today? Can you name them? Like racehorses, most 
have been specially bred to impart specific characteristics to 
the beers which use them. With many brewers having to use 
imported hops, perhaps we should learn a bit more about our 
home grown product? 

21. Northdown
Northdown was developed by Wye College and released 
commercially in 1971. Flavour notes include spicy, fresh, 
pine, floral and berry; the berry apparently being particularly 
effective in Mild, Old Ale and Barley Wine. For a period this 
made Northdown a popular hop in the British brewing industry, 
although production levels are not what they once were. Used 
for bittering and late hopping.

Northdown’s bittering characteristics are described as full-
bodied and well-rounded, with a flavour intensity of 7/10. It has 
a high oil content which gives it a distinctive aroma. Northdown 
is a high yielding, dual-purpose variety with a large and bold 
cone structure. It has good resistance to downy mildew, but is 
susceptible to powdery mildew and verticillium wilt. It has very 
good storage stability.

The female parent was Northern Brewer, which was open-
pollinated with a downy mildew resistant male from Germany. 
A popular hop variety in England for many years, it was 
confined to areas where wilt diseases were not a problem. 
Although no longer produced in the quantities it once was, it 
is still important for those wishing to brew English style ales. 
Northdown beer styles include India Pale Ale, Bitter, Golden 
Ale, Extra Special Bitter, Stout, Brown Ale and other English 
style ales. Northdown is the mother of Admiral (ND 143), the 
only super-alpha variety to be developed in Britain.

22. Olicana
This is another trademarked hop, sometimes written as 
Olicana® and is from the Charles Faram Hop Development 
Programme. Olicana imparts tropical fruit flavours and aromas, 
including mango, grapefruit and passion fruit. Its bittering 
characteristics are said to be complex, citrus with tropical 
fruits and a flavour intensity of 8/10 and it may be used as a 
dual-purpose hop. It is highly tolerant of wilt but shows some 
susceptibility to powdery mildew.

A sister of Jester (ND 148), Olicana is a more leafy, taller and 
vigorous plant but shoots very late with thin cuttings which 
can restrict propagation. Trialled by Mark Andrews of Townend 
Farm in Bosbury on the Herefordshire / Worcestershire border 
from 2009, it was released commercially from 2014.
The hop (originally known as Hop 1391) was released to Ilkley 
Brewery for a trial brew. (Latin scholars amongst ND’s readers 
will already have noted that Olicana is a possible Roman name 
for Ilkley*). The brewery has produced “Olicana Pale English 
Hop Pale Ale” at ABV 4.4% and which is described as “a Pale 
Ale that will showcase and sing about the new hop. Fresh and 
zingy, there are grapefruit notes and a soft yet crisp finish.”

23. Phoenix
Phoenix was bred at Wye College (Horticulture Research 
International) as part of a drive to find a more disease resistant 
replacement for Challenger hops. Developed from the variety 
Yeoman, it was created at the same time as Admiral. It is 
comparatively little known as it was apparently grown for and 
sold to just one brewer. The tasting notes for Phoenix tend to 
be complex, with an understated fresh and slightly spicy aroma 
with floral notes of pine, chocolate and molasses. Its bittering 

characteristics are said to be rich and well-balanced with a 
flavour intensity of 5/10.

Phoenix produces good-sized cones well down the bine. 
A versatile and robust variety, with a high tolerance to wilt, 
resistance to strains of powdery mildew but susceptible to 
downy mildew. It has excellent storage stability and was 
released for commercial production in 1996. Despite a low 
yield, Phoenix has a lovely aroma and flavour and some 
believe it is destined to become a favourite among craft 
brewers. Phoenix is an unusual hop with high oil content, which 
ought to make it an excellent choice as a dual-purpose or 
bittering hop. However, they are most usually used early in the 
boil, with some brewers claiming its use as a late addition often 
leads to flavours and aromas that are sometimes inconsistent 
and disappointingly mellow.

Phoenix beer styles include India Pale Ale, Bitter, Golden Ale, 
Extra Special Bitter, Stout, Brown Ale and other English style 
ales.

24. Pilgrim
Bred by Wye College (Horticulture Research International), 
Pilgrim was a new variety released in 2001. Its high levels of 
Humulene and Challenger-like Selinene give it a very hoppy 
aroma and it works well as a bittering or late aroma hop.
It has a plump and oval cone structure, making it highly tolerant 
of wilt and has a good resistance to both powdery and downy 
mildew. It has excellent storage stability due to its high-resin 
levels. Pilgrim has been described as having a deeply fruity, 
spicy, yet unusually pleasant lemon/grapefruit aroma with 
flavour characteristics which include verdant berries and pears. 
As a bittering hop it provides a refreshing, full-bodied and 
rounded bitterness and has a flavour intensity of 6/10.

Pilgrim beer styles include English Pale Ale, India Pale Ale, 
Wheat Beer, Stout, Barley Wine and Imperial Stout.

Sources: 
British Hop Association website:www.britishhops.org.uk 
Charles Faram: https://www.charlesfaram.co.uk; 
The Home Brew Forum; https://www.thehomebrewforum.co.uk; 
Hopslist: http://www.hopslist.com; 
Rate Beer: www.ratebeer.com ; 
Kegerator https://learn.kegerator.com; 
Town End Hop Farm https://www.townendhopfarm.com/

* According to Rivet & Smith in “The Place-names of Roman Britain” 
(1979) there is some debate as to the location of Olicana, which could 
equally suit the Roman fort at Elslack and they suggest the Roman 
name for Ilkley was probably Verbeia. They also observe that it is an 
unusual Roman place-name and give suggestions that the name may 
refer to the site being the property of a person called “Olen-” or may 
refer to the celtic olerica, meaning “swan”.

Humology UK
In his sixth article on Britain’s commercial 
hops, Nick Molyneux takes a look at 
another four of our “home-grown” varieties:
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Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents a three course Christmas feast

Hello to one and all. Well Christmas is just a few weeks away 
and this is the last issue of the Nottingham Drinker for 2018. 
So I have a few dishes that could be all or part of your festive 
meals.

For the starter I was toying with 3 different rice dishes, Paella, 
Risotto or Jambalaya. as you can see the jambalaya won.
The Meatloaf main course idea comes from the very depths 
of my memory of my Mum cooking a meatloaf at night school 
cookery classes in the early 1970’s.

Last year Mum gave me her Night School cookery books (The 
Holy Grail) so hopefully I will be able to adapt some of those for 
future use in this magazine.

As for the Christmas Crumble I have to thank my son Craig 
Hewitt for that idea. Craig enjoys cooking and this makes a 
nice change with a recipe idea coming from him to me instead 
of visa versa.

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

Please accept my apologies that over the past few issues the 
photos have been below standard, so my thanks goes to my 
wife Karen for taking the photos in this edition.
Finally may I be one of the first to wish you all a Very Merry 
Christmas and A Very Happy New Year.

P.S. I have already been given a few ideas for next year, 
especially the Easter edition thanks to “Silver Fox” Mick.
See you all in 2019.

Prawn, Chorizo & Cider Jambalaya

Serves 4-6 starter portions
For main course portions just double the quantities.

Ingredients

3oz (75g) Chorizo Sausage (diced or thinly sliced)
4oz (100g) King Prawns (raw, peeled & de-veined)
½ each small Red, small Yellow Pepper (deseeded, sliced)
½ Red Onion (thinly sliced)
1 Celery Stick (finely sliced diagonally)
1 Garlic Clove (crushed)
½ Red Chilli, (deseeded, finely chopped)

¼ tsp Fresh Thyme Leaves
4oz (100g) Long Grain Rice
4oz (100g) Chopped Tomatoes (tinned)
3floz (150g) Dry Real Cider
4floz (200ml) Vegetable or Chicken Stock (hot)
¼ - ½ tsp Harissa Sauce
4 Spring Onions (trimmed & finely sliced into rings)
Lime Wedges & Sour Cream to serve
Tabasco sauce can be used instead of Harissa, but I prefer 
Harissa.

Method

1, Cook the chorizo in a large saucepan or a deep sauté 
pan over a medium-high heat for 3 to 4 minutes, stirring 
occasionally. No oil is needed as the chorizo will leach some oil 
into the pan.
2, Remove from the pan with a slotted spoon and leave to drain 
on kitchen paper.
3, Add to the now oiled pan the peppers, onion, celery, garlic 
and chilli and cook on a medium heat, stirring occasionally, for 
5 minutes, until softened slightly.
4, Stir in the thyme and rice, cook for 1 minute, stirring, then 
add the tomatoes, stock, cider and harissa, then bring to the 
boil.
5, Cover, reduce the heat to low and simmer very gently, for 
10-12 minutes, stirring occasionally until most of the liquid has 
evaporated.
6, Season to taste.
7, Stir in the chorizo, prawns and spring onions and cook for 1 
minute.
8, Serve, with lime wedges and sour cream and brow bread if 
desired.

Two Meat, Stout & Cheddar Meatloaf

Serves 4-6  portions

Ingredients

½ lb (500g) Minced Beef
½ lb (500g) Minced Turkey or Pork
½  Red Onion, (diced)
2oz (50g) Carrot (small dice)
2oz (50g) Celery (small dice)
1 Clove garlic, (finely chopped)
4floz (100ml) Stout or a full bodied Porter
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2oz (50g) Mushrooms (chopped)
2oz (50g) White or Brown Bread, slightly dry,  preferably the 
crust (cut into 2-inch pieces)
3floz (75ml) Semi Skimmed Milk
1 Large Egg (beaten)
2oz (50g) Mature Cheddar (grated)
1oz (25g) Fresh Parsley (chopped)
1tbs Worcestershire Sauce
1tbs Vegetable Oil
Freshly ground Black Pepper & Salt
10oz (250g) Streaky Bacon

Method

1, Heat the vegetable oil in a large non stick saucepan over 
medium heat and cook the onion, carrot, celery, and garlic, 
stirring frequently, until softened and just beginning to brown. 
this should take 5 to 7 minutes.
2, Add the stout, and simmer briskly, reducing the liquid until 
almost a dry mixture is achieved. Transfer the mix to a large 
bowl and leave to cool until warm.
Preheat the oven to Gas Mark 5 (190C) and place a shelf in 
the middle of the oven.
3, In a shallow dish that is large enough to hold the bread in 
a single layer, soak the bread in the milk, flipping once, until 
soggy but not falling apart. this will take a very few minutes, 
depending on the freshness of the bread.
4, Lightly squeeze a handful of bread at a time to remove some 
of the milk (it should be damp not drenched). Finely chop and 
add to the bowl with the vegetable mixture.
5, Add the minced meats, mushrooms and beaten egg to the 
vegetable mixture. Scatter the cheddar and parsley over the 
meat, and then sprinkle with the Worcestershire sauce, 1tsp 
salt, and 2tsp black pepper.
6, Use one hand to gently mix all the ingredients until just 
combined; try not to compact the mixture as you do this. Rotate 
the bowl at the same time to help with the mixing.
7, Line a 9×13-inch baking pan with parchment. Transfer the 
meatloaf mixture to the baking pan and form into a 10×4-inch 
rectangular block (it becomes loaf-shaped as it cooks).
8, Finish the meatloaf by draping it with slightly overlapping 
strips of bacon, tucking the ends under the loaf.
9, Bake the meatloaf for 45 to 55 minutes. This time difference 
is because of moisture and compactness difference. Make sure 
the centre of the meatloaf is hot using a thermometer or steel 
skewer and bottom lip test.  
10, if the bacon needs a little extra crispness, then grill the 
meatloaf about 6 inches from the element until the bacon is as 
you prefer it.
11, Let rest for 5 minutes then transfer to a cutting board or 
serving platter and cut into 3/4- to 1-inch-thick slices.

Christmas Crumble with Bramley Apples & 
Cider Toffee

Serves 6-8 portions

Ingredients

For the Filling & Cider Toffee
1½ lb (600g) Bramley Apples (cored, peeled, quartered & diced 
to 1 cm thick)
1tbs Demerara Sugar
10oz (250g) Sultanas
10oz (250g) Glace Cherries (halved)
4oz (100g) Dates (chopped)
2tsp Cinnamon
10floz (250ml) Dry Real Cider
1oz (25g) Butter
1oz (25g) Golden Caster Sugar
1tbsp Double Cream

For the crumble
8oz (200g) Plain Flour
5oz (125g) Cold Butter (cut into pieces)
2oz (50g) Demerara Sugar
2oz (50g) Golden Caster Sugar
1oz (25g) Rolled Oats

Method

1, Heat the oven to Gas Mark 5 (190C) and place a shelf in the 
middle of the oven.
2, Mix all the prepared fruits together in a large bowl and pour 
in all of the cider and stir well. Leave to soak for 10 minutes.
3, Sift the flour into a mixing bowl and add the cut up butter and 
rub it in with your fingertips or in a mixer/ processor until the 
mixture looks like breadcrumbs. Shake the bowl and any big 
bits will come to the surface, rub them in. Please remember not 
to over mix. Stir in the sugars and rolled oats.
4, Drain the cider from the fruit into a measuring jug and set to 
one side. Leave the fruit in the strainer/colander to completely 
drain into the bowl.
5, Put the caster sugar in a non stick pan on a medium heat 
and dissolve without colouring. Once dissolved add the butter 
and a few seconds later carefully add the cider as it may spit.
6, Stir the cider into the sugar and butter mix until it has 
dissolved, add any cider left from the fruit and over a medium 
heat reduced the liquid until it is thickly coating the back of a 
wooden spoon. This will take a few minutes until the final stage 
that can happen in seconds. lower the heat and stir in the 
cream, then remove from the heat.
7, Put the fruit mix into your baking dish and loosely level 
out. Spoon on the cider toffee and then spoon on the crumble 
topping, spreading evenly without pressing down to much. If 
desired sprinkle a little extra Demerara sugar evenly.
8, Place the dish on a baking tray and put in the preheated 
oven for 35-40 minutes, until the top is golden.
Leave to cool for 5-10 minutes before serving with custard or 
cream or icecream.
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Young Members
Natalie Bullin with news from the Young 
Members Forum and the Robin Hood Beer 
& Cider Festival

The 6th of October saw the second annual Young Member’s 
Forum take place at The Brunswick Inn, Derby, in which people 
had travelled from across the country including Birmingham, 
Sheffield, Cambridge and even the Isle of Man. The main 
discussion point covered was the recent Revitalisation Project. 
Whilst the project was designed to revive and refresh CAMRA, 
unfortunately it was unanimous amongst those in attendance 
at the forum that the revitalisation project has not been 
successful. Moreover, we actually found ourselves asking what 
has it done?

To serve as a recap, the vote that took place as part of 
the project contained, for some, one rather controversial 
motion to extend the remit of CAMRA to “act as the voice 
and represent the interests of all pub-goers and beer, cider 
and perry drinkers”. It was not passed. The project promised 
change, and in my opinion and the other young members 
present in the room it is greatly needed for CAMRA to continue 
to thrive as an organisation and gain more members. The 
motion only achieved 72%, just 3% short of the 75% needed 
to pass and the general feeling amongst those present at the 
forum was disappointment; we felt let down by other CAMRA 
members after campaigning tirelessly to improve the image 
of our organisation. The sale of cask ale is in decline, due to 
a tendency for drinking at home and scaremongering health 
headlines in the media to name just two reasons amongst 
many. However, by campaigning for good quality beer, 
irrespective of the dispense method, we will stop segmenting 
drinkers and this would ultimately fuel our endeavour to 
put CAMRA back in the foreground and remain relevant to 
drinkers of today, thereby saving cask by appealing to all 
drinkers. By isolating ourselves from innovative breweries 
and their beers, we are missing a huge chunk of the drinking 
market who already drink beer, from a KeyKeg for example, 
but haven’t tried cask and aren’t being persuaded to by 

CAMRA’s arrogance in blindly stating that cask ale is always 
better. Pete Brown, author and broadcaster, put it wonderfully 
when he wrote “to engage the occasional or non-cask drinker 
more often, cask needs to speak to them on their own terms, 
where they are, and in a way that’s relevant to them” and I 
wholeheartedly agree.

A phrase which kept rearing its head throughout the discussion 
was that CAMRA is still an ‘old boy’s club’ and this led us onto 
the next point to be raised; how can young members improve 
the campaigning side of CAMRA and in doing so, how can we 
improve recruitment and activation of young members? These 
are both challenging questions to answer, as they always have 
been, but are especially so with the current climate in CAMRA 
after the vote. We plan to introduce more combined branch 
socials (between Nottingham and Derby, for example) to allow 
greater integration between neighbouring branches, as well as 
documenting all the hard work our young members are doing 
more regularly online and in magazines such as this. We will 
also do our best to promote good quality beer rather than just 
one dispense method.

Over the last few months existing young members may have 
been pushed away as their calls for change have been met 
with some levels of resistance, but we are passionate in 
creating a CAMRA which celebrates the vastly diverse world of 
beer and cider, the pubs which serve it, and the pub-goers who 
drink it.

As part of my own personal campaign to make KeyKeg a 
more accessible dispense method for Real Ale, at this year’s 
Nottingham Robin Hood Beer and Cider Festival it was not 
only the first time being held at the Motorpoint Arena, it was 
also the first time that the festival had its very own KeyKeg bar. 
After months of planning and hard work from our Committee 
Members, the bar was a hit with drinkers and our helpful bar 
staff answered any questions regarding the different styles we 
had available and how it worked. There were even numerous 
people who had decided to become CAMRA members once 
again after seeing how the organisation was beginning to 
evolve in a progressive way. In my own experience, it really is 
only a small handful of people throughout CAMRA regionally 
and nationally who seem to be against positive change, 
and unfortunately it is often these people who are the most 
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vocal and are consequently having a negative effect on both 
the growth of CAMRA and our campaign on activating new 
members.

During the festival I had the pleasure of meeting up with 
Heather Knibbs, the YM Coordinator for the neighbouring 
Derby Branch who I met previously at the Young Members 
Forum at the beginning of the month. We had a chance to 
brainstorm ideas for future events which I look forward to 
writing about in the next couple of issues of the Nottingham 
Drinker.

I’d also like to give special thanks to Steve Westby and Andy 
Sales for ordering the KeyKegs and equipment, and of course 
to Matt and Louise Carlin, Ezra Watson and Tom Gailey for all 
their hard work being bar managers throughout the festival. 
Plus, moving onto the festival in general, the end result was a 
fantastic four days, and this is testament to all of our volunteers 
who helped plan, set up, run the bars and run the stalls behind 
the scenes doing the essential tasks that are often overlooked. 
With the first year a success, we hope to make it even better 
the second time around. We are already making notes of 
improvements we would like to implement for next year’s 
festival, but if you do have any improvements in mind for either 
the KeyKeg bar or indeed any part of the festival in general, 
please do contact me on youngmembers@nottinghamcamra.
org or send a message to our Facebook group Nottingham 
Young CAMRA. Alternatively, you can also send a direct 
message on Instagram to @nottmcamra_ym.
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Brewery News
News from our neighbouring breweries

I am writing this column in the warm afterglow 
of what was a very successful Robin Hood 
Beer Festival. I know that the organisers were 
seriously concerned about the impact of the 
change of venue and that they worked their 
socks off to make everything go as smoothly 
as possible. Although I gather that overall 
sales were down, everyone that I spoke to 
thought that the venue worked really well and 
had a great time there. We sold lots of beer 
and made and met lots of friends over the 4 
days. As promised in the last Drinker, we put 
out quite a few “different” beers including a 

Milk Shake pale, a Lemon Meringue Pie pale, an Imperial Rum 
and Vanilla stout, A Sorachi Ace IPA as well as all our New 
World beers, a stronger (and hoppier) version of Hoppily Ever 
After and our green hopped Nine for a Kiss. All of these were 
well received, the main disappointment for customers being 
that we only had one firkin each of the experimental beers 
and that they ran out so quickly. Once again we had lots of 
Victoria sponge in a glass (Have Your Cake and Egret) and 
managed to surprise a lot of drinkers who presumably hadn’t 
been able to try it last year! Finally, we must apologise for 
not having made the ginger based beer that was in the beer 
festival programme, we just didn’t have the time or brew space 
to do it. Maybe next time …. I only served for a few hours 
on the Friday, but was asked about finings and vegan beers 
a couple of times - so I need to reiterate that all our beers 
are vegan, with the exception of any containing lactose (milk 
sugar) which are vegetarian. The only regular beer that we 
make that fits this description is Have Your Cake and Egret, we 
use lactose because it doesn’t ferment out leaving the sweet 
finish that certainly went down very well again at the festival. 
We were delighted to be approached by my wife’s favourite 
shop, Chocolate Utopia, who were keen to make some beer 
based chocolates to coincide with the festival. The resulting 
Cherry Raven chocolates were absolutely spot on and will no 
doubt have long since disappeared by the time this column is 
printed. I’m hoping that they might be persuaded to make some 
more round about mid December as that would be Christmas 
sorted for me! Despite thinking that we would be short of hops 
to make Nine for a Kiss, our green hop beer, we were delighted 
with the amount of hops that we ended up with. As well as 
the hops we grow ourselves, the Dewdrop pub kindly donated 

hops growing around their 
premises, Rab and Jan, friends 
from the hockey club brought 
a contribution, and my wife 
spotted a load growing wild in the 
hedgerows near Gonalston

I’m writing this piece as 
November approaches, but it 
will be our only opportunity to 
wish readers the compliments 
of the season and to hope that 
the festive season brings you 
joy and happiness. We will be 
doing our best to help with this 
by brewing our winter warmer, 
Ten for a Season of Joyous Bliss, 
so do look out for it from the 

beginning of December. We will also be bottling Cherry Raven 
for the first time and this should be available in time to bring 
you even more Christmas cheer!

News from Magpie Brewery 
Bob Douglas writes...

News from Lincoln Green 
Anthony Hughes writes...

I’m sure I’ll not be the only brewer 
offering their hearty congratulations 
to the Nottingham CAMRA team of 
volunteers for delivering yet another 
brilliant festival – clearly, the move 
from the castle was always going to 
create controversy and be a logistical 
nightmare in terms of getting to 
grips with an unknown venue, but 
as always the team of volunteers 
delivered a superb end result.

In the world of Lincoln Green, we’re about to release a new 
one-off beer to reflect the season – ‘Misty Autumn Morning’ is 
a new bitter at just 4.0% which features a lovely malt base and 
orange-citrus hop finish. Keep an eye out for it on the bar in 
your local soon.

The remaining ‘Les 
Saisonnières’, brewed by 
the Nottingham CAMRA 
bar managers will also 
be available in Lincoln 
Green pubs soon – if 
you didn’t get chance to 
catch this at the festival, 
it’s a pretty special beer 
– it was brewed 6months 
ago and aged in cask up 
to the festival and has a 
natural sweetness from 
nectarines in both the 
mash and the boil. To 
allow for the cask aging, 
it’s unfined, so is naturally 
hazy.

Further complimenting the range of cask beers from Lincoln 
Green, we’re about to install some new kit at the brewery 
to help us create a new range of beers to be sold in Key 
Keg format. We’re very excited about this as it gives us the 
opportunity to brew some beers that wouldn’t be commercially 
viable in traditional cask – think Double and Triple IPA or sours 
and you’re in the right ball park.
As this edition of Nottingham Drinker leads us to the festive 
season, may I wish all readers the very best of the season and 
hope that you find yourself in a great pub with a pint of Lincoln 
Green in your hand.

News from Nottingham Brewery 
Philip Darby writes...

As always, in this edition of The 
Drinker following the Festival, I feel It 
is right and proper to offer a vote of 
thanks to the committee and the army 
of volunteers who  make the event 
come together, for the enjoyment of 
the public, and serve as a platform for 
us brewers to promote our wares. This 
year is particularly poignant as there 
was so much consternation over the 

change of venue along with the change of date too, but Steve 
Westby and his able team made the choice of the Motorpoint 
Arena which was the best venue of what was available, but a 
stark contrast to the traditional setting of the Castle grounds, 
hence peoples concerns that it wouldn’t work..... But work it 
did! Big time!! Although attendance was down, those that did 
attended mostly had a great time and were full of praise and 
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when word of mouth and social media comes into play, I reckon 
next year will be bumper numbers. I was slightly worried that 
the modern day surroundings would not suit our old fashioned 
style with the Knights Of Nottingham jousting team performing 
their medieval mayhem, but silly me, as ever they created a 
fantastic atmosphere of ribald revelry, thanks lads! The Arena 
staff were a joy to deal with, as they do huge events as a 
day job and no problem was too much trouble and sorted out 
immediately. There are simply too many individuals to name 
and thank beyond the “old guard” of the likes of Andy ludlow, 
Dave Mason, Ray Kirby and Steve Scrimshaw to list, along 
with Andy and Tracy Sales who could be called “Mr and Mrs 
Festival”. My warmest hearty thanks go to you All. Well done, 
please keep up the good work for the benefit of us all.

This issue is of course the run up to Christmas, so we will be 
brewing our winter warmers like “Sooty Stout” and “Centurion 
Porter” to compliment the reappearance of “Nottingham Noel” 
brewed again at the lower strength of 3.7% abv in an effort to 
promote sensible supping over the festive period. We will also 
be gearing up to push our gift boxes of bottles, 36 pint “Party 
Boxes” and our Spirit of Nottingham single malt, all of which 
will be on sale in our pubs or from the brewery and are the 
perfect solution to the problem of what to give your loved one 
for Christmas. 

Hogmanale 2019 will take us into January and the new year, 
which I hope will be kind to you all and I hope you enjoy the 
yuletide season.
Thanks for reading.
Cheers
Philip Darby

News from Castle Rock 
Lewis Townsend writes...

Wotcher!
 
Firstly, a huge heartfelt thanks to 
all the folk that were instrumental 
in making the Robin Hood Beer 
& Cider Festival the lovely event 
that it was. Overall, we were pretty 
delighted with how it went, and we 
hope that many people’s anxieties 
were assuaged and that next year 
will be bigger and better. The Castle 
Rock Tavern almost completely sold 

out, save for one keg and one cask.  
 
It was particularly great to see the festival embrace keg beer 
for the first time through the medium of KeyKeg; thanks to 
Nott’m CAMRA for this progressive move, and with it hopefully 
more people can see the value that quality keg beer has and, 
moreover, how different the keg landscape is to what it once 
was. Of course, cask remains the shrinking market, so we 
all need to work together to ensure that cask beer, in all its 
wonder, is celebrated, promoted and reinvigorated.
 
In terms of general brewery news, firstly we’re delighted 
to confirm that the brewery won the Nottinghamshire Stars 
‘Sustainable Tourism’ Award, so huge thanks go to Pete 
McWilliam and all those who have worked hard to improve 
our sustainability. Also, congratulations are in order for the 
following (Castle Rock) Beer of the Year 2018 award winners: 
North Riding (overall brewery), Black Iris (local brewery), Liquid 
Light (new brewery), Abstract Jungle – Mocha 47 (overall 
beer), Gwynt y Draig – Black Dragon (overall cider) and the 
Sneinton Cider Co (overall cidermaker). The BOTY awards are 
voted entirely by our pub customers, so congratulations to all 
winners for these fantastic achievements. Finally, we’ve got 
a big date for your diary, Castle Rock Yard Party 2019 takes 

place on Friday 17th and Saturday 18th May.
 
Onto beers… in terms of what to look out for over the 
Christmas season, we’ve got: Mango Milkshake IPA (with a 
big juicy injection of mango puree along with lactose, tropical 
hops & vanilla),Armistice: Goodbye To All That (our final 
Commemoration Collection beer marking the centenary of 
the First World War, a sour cherry porter), IPA v2 and Fruit v2 
(these recipes are TBC but check Facebook for updates), SIPA 
v1 (a brand new vegan Session IPA), Midnight Owl (our classic 
Winter brew), and Snowhite (this crisp pale ale returns again 
until January). There’s also a Christmas-spiced porter to look 
out for, and if you’re quick you may be among the last to get 
your hands on Guzzgog (collaboration with LeftLion, a kettle 
sour brewed with gooseberries) and Sir Peter Mansfield (a 
well-balanced, malt forward best bitter brewed to celebrate the 
MRI pioneer).
 
And our pubs… We’re also delighted to announce that the 
Canalhouse recently won the Nottinghamshire Stars Awards 
‘Tourism Pub of the Year’. Congrats Wayne and the team for 
the immense effort that goes in to running and working at this 
busy canal side venue. Finally, be sure to pop into your Castle 
Rock local(s) during the Christmas season for a pint or a bite 
to eat. You can check ALL of our pub Christmas menus and 
seasonal opening times by visiting our website or using the 
following URL: www.castlerockbrewery.co.uk/christmas. For 
those that like a lunchtime drink on Christmas Day, you’ll be 
pleased to know that the majority of our pubs are open.
 
Wishing you a splendid holiday season!

News from Dancing Duck 
Rachel Matthews writes...

What an amazing time we had at 
the Nottingham beer festival, a new 
venue that a lot of people were 
unsure would work but Wow didn’t 
it just! 
A massive thank you to all the 
volunteers who put the festival 
together and a special shout out 
to Gilly from the Horse and Jockey 
for helping us set up, take out and 
supporting us throughout, we got 
through as much beer as we ever 
did at the castle but you lot brought 
hundreds more of out little ducks 
which we sell for Cancer Research 

this year raising £1540.
Back in the brewery we’ve finally got round to getting the 
Whiskey and Bourbon barrel aged Imperial Dark Drake into 
bottles and we will be selling these from our brewery shop, 
the’re are only about 330 of each so get in quick when they are 
gone they are gone!
We losing brewer Will who is heading back down South to take 
on the role of Head brewer at the Tapit brewery so best of luck 
to him and thanks for all the beer!
Deep in preparation for the forthcoming silly season with 
another batch of Imperial Drake conditioning (more to go in 
oak cask) and Hoppy Christmas out 4.2% pale on the brew 
schedule

Cheers
Rachel Matthews
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Brewery News
News from our neighbouring breweries
News from Blue Monkey 
Deborah Ward writes...

Pub and Brewery News
The Robin Hood Beer & Cider festival 
was a brilliant success at its new venue 
and enjoyed by many especially all 
the staff from the Brewery and Organ 
Grinder Pubs. A big thank you to 
CAMRA and the Motorpoint Arena staff 
for such a well organised event with an 
amazing range of beers. I don’t think 
anyone was sure what the venue would 
be like as the Castle was always a very 

special venue, however, the feedback from customers we have 
spoken with, rated it very highly.

BLUE MONKEY Brewery had great success in the CAMRA 
Cannock Chase Beer Festival with our BLUE MONKEY 
Chimperial Stout 8.5% winning overall. We will be producing 
this award-winning, complex, malty, imperial stout again next 
Year. There will be a presentation of the award on the 25th 
November at the Organ Grinder, Canning Circus, Nottingham.
Those of you who joined us in July on the coach trip around all 
four of our Organ Grinder pubs in one day know what a brilliant 
day it was. By the time this article goes to press we will have 
repeated this adventure so thank you to all of you that joined in 
and asked for it to repeated in the run up to Christmas.

New Blue Monkey Flavoured Gins
Our classic Blue Monkey London Dry Gin has proved to be 
so popular we decided to develop our own range of flavoured 
Gins.  This delicious range includes, Blue to Violet, Summer 
Berries, Rhubarb & Custard, Mango & Passion Fruit, Salted 
Caramel and a Chocolate Amaretto Gin Liqueur. Our most 
recent edition is a very special Christmas Pudding Gin which 

is infused with 
all the fruits you 
would expect in a 
Christmas Pudding. 
It tastes incredible 
and is certainly 
one to put on your 
Christmas gift list!!
We have had Gin 
tasting sessions 
in each of the 
pubs with staff and 
customers and we 
have each found a 
different favourite. 
When will you 

discover your favourite? Check our Facebook pages for Organ 
Grinder Gin tasting sessions and give them a try. You won’t be 
disappointed!

If you are reading this before Christmas make sure your 
Christmas stockings are full of Blue Monkey surprises so get 
your orders in to the Brewery Shop, or Organ Grinder Pubs to 
avoid any disappointment! Also don’t forget to buy Bludolph in 
bottles for your Christmas cheers!

All of us here at BLUE MONKEY wish all of you, our very 
loyal customers and readers of the Nottingham Drinker, a very 
Happy Christmas and a Prosperous New Year.
Cheers Debs

News from Little Star Brewery 
Emily Dawson writes...

“Winter is upon us! Our seasonal 
Winter Wit IPA Spelunker is back 
and better than ever! We’ve been 
experimenting in the brewery 
with fresh orange in the copper 
to complement the fruity tones of 

Amarillo hops. Our blend of wheat and Vienna malts deliver 
a smooth oatey mouthfeel, a delicious 5% ale for the winter 
months!  

We had such an amazing Beer Festival at the Ice Arena this 
year, we loved having our Hollow Stone beers on key keg and 
got some great feedback!  Our Shipstone’s beers were as 
popular as ever and loved the effort put into the new venue! 

We’re enjoying playing around in the brewery and 
experimenting with new beers.  Keep your eyes peeled for our 
Hollow Stone one off 6.5% stout brew coming soon! 

This year we have 3L and 5L polypins of all our Shipstone’s 
and Hollow Stone beers available as well as our larger 10L. 
Preorder throughout December and collect from the brewery 
ready for your Christmas parties! 

Thanks as always for all your support, enjoy the season and 
pop into see us at the Fox and Crown for a pint and a little 
tour!”

News from Navigation Brewery 
Dom Flynn writes...

Wow. What a great Nottingham 
Beer festival we have just had. It 
was great to chat to so many people 
about the brewery and what we 
are up to. Can I just say a massive 
thank you to all the volunteers that 
make it all work Camra members , 
non Camra members  and the guys 
who have given up their time to 
work on the brewery bars. I know 

we couldn’t have done it without the amazing volunteers that 
helped out on our bar, so an extra special thank you to the 
guys who worked on our bar. Someone estimated that on 
our bar alone there were over 300 hours donated to the beer 
festival from Navigation Brewery and our friends on our bar 
over the week.

It was strange how the focus of a lot of the conversation we 
had at the beer festival was about what the difference were 
between the arena and the castle. I had a stock answer to all 
that asked and that was. Camra never asked to move from 
the castle and it’s a bit like footballers always being better 
players when they are out injured. I loved the new venue I 
think the change did us all good.

Right so the brewery. We are working like mad recruiting 
at the moment, so hopefully within weeks we’ll have a new 
member of the brew team and also a new Managing Director. 
As neither are quite over the line it would be wrong of me to 
comment further, but watch this space.

We will have our usual winter offerings, so keep your eyes 
out for Smokin Joe, An amazing smoked porter and Santa’s 
Blotto, which is crisp golden ale.

So to all that read this have a great Christmas and best 
wishes from all at Navigation Brewery for all the support we 
have received from our heartland over the last year and raise 
a glass to 2019.

Cheers Dom Flynn
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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 
(unless otherwise stated)and entry is free.

9th Dec - Shinkicker - The Flying Circus Newark 
NOTE this is their Farewell Gig, so your last chance to catch this 
excellent band
22nd Dec - The Dice Shakers - The Trent Navigation, Meadow 
Lane
24th Dec - The Solution - seeing Christmas in at The Robin 
Hood, Sherwood
31st Dec - Smokin’ - seeing 2019 in at The Lion at Basford
12th Jan - The Solution - The Navigation, Newark
26th Jan - The Solution - The Blue Bell Basshouse, Long Eaton

Last Pedestrians
15th Dec - Trent Navigation
23rd Dec - Lincolnshire Poacher.
27th Jan - Lincolnshire Poacher

Shades of Blue
1st Dec - The Lion
15th Dec - The Navigation Wilford St
15th Jan - Bread and Bitter

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

Gladstone, Loscoe Road

Carrington Triangle Folk Club - Every Wednesday upstairs at 
8.30pm (except Boxing Day)
Mainly singers nights but guests on: 
Weds 12 December – Sally Ironmonger, songs to make you 
laugh cry or think
Weds 16 January 2019 – Steve Tilston, one of the UK’s most 
celebrated songsmiths.

Geese and Fountain, Croxton Kerrial

Music every Sunday, all gigs 5 to 7pm, free entry. Sunday 
Suppers Menu available, and all the usual award-winning real 
ales, traditional ciders and copious quantities of craft beer and 
artisanal gins.

2nd Dec - Oakleas Rise (acoustic duo); 9th Dec - Geese & 
Fountain Acoustic Club (all welcome, singers circle); 16th Dec - 
Lil Jim Doughty (accordion mayhem and Cajun tunes); 23rd Dec 
- Groove Merchants Christmas Party (jazz, blues, rock and roll); 
30th Dec - midnight NEW YEAR’S EVE’S EVE an NYE 
celebration for those who can’t get out on the 31st featuring Lil 
Jim and Hazel Scott; 31st Dec - 9pm to midnight NEW YEAR’S 
EVE party to bring down the curtain on 2018 featuring Lil Jim 

and Hazel Scott 

NOTE The Geese and Fountain will be closed from January 2nd 
to 10th inclusive. 
13th Jan - Geese & Fountain Acoustic Club (all welcome, 
singers circle); 20th Jan - Joanne Mathers (vocalist from 
Nottingham band Lady Rose performing solo); 27th Jan - Lefty 
Chris (singer-songwriter from Derbyshire)

Hop Pole, Beeston/Chilwell

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

Fri 7th Dec - Open Mic with Jimmy & Ollie; Sat 8th Dec -The 
Vertigo Tarts; Fri 14th Dec - Cluedo Club; Sat 15th Dec - No 
Shenanigans; Fri 21st Dec - Open Mic with Jimmy & Ollie; 
Sat 22nd Dec - The Solution; Fri 28th Dec - Dice Shakers; Sat 
29th - Midnight Special; Fri 4th Jan - Open Mic with Jimmy 
& Ollie; Sat 5th Jan - Old School Doghouse; Fri 11th Jan - 
Steelyard Dan; Sat 12th Jan - Doo Wire Hickeyband; Fri 18th 
Jan - Mama Don’t Allow; Sat 19th Jan - Boothill Toe Tappers; 
Fri 25th Jan - Open Mic with Jimmy & Ollie; Sat 26th Jan - 
Cigar Joe Don’tchya Know.

Lion, Basford

Live music every Friday and Saturday nights from 9.30pm. Open 
Mic Night with Emma Bladon Jones every Thursday night from 
8.30pm. General Knowledge quiz night every Wednesday from 
9pm £50 cash prize and Music Quiz every Sunday night from 
8pm both hosted by Shaun “The Quiz Man” Whitehead. Live 
Jazz every Sunday 1.30-3.30pm.

Sat 1st Dec - Shades of Blue; Sun 2nd Dec - David Hawkins 
Quartet; Fri 7th Dec - Goldrush; Sat 8th Dec - Black Star 
Sun 9th Dec - Shell’s Belles; Fri 14th Dec - Highway Junkies 
Sat 15th Dec - Freewheelin’; Sun 16th Dec - Ben Martin 4 
Fri 21st Dec - The Boutones; Sat 22nd Dec - Beeston Blues 
Band; Sun 23rd Dec - Shipstone Street Jazz Orchestra; 
Christmas Eve - The Goldleaf 80’s Duo; Fri 28th Dec - Wilf & 
The Hullabaloo; Sat 29th Dec - Mollie Ralph + Chloe Rodgers 
Sun 30th Dec - Teddy Fullick Quartet; Fri 4th Jan - Pesky 
Alligators; Sat 5th Jan - Lisa Hendricks’ The Project Us; Sun 
6th Jan - Ben Martin 4; Fri 11th Jan - Devil’s Advocate; Sat 
12th Jan - Mama Don’t Allow; Sun 13th Jan - Chronology; Fri 
18th Jan - The Last Pedestrians; Sat 19th Jan - Big Skies; Sun 
20th Jan - Louise Gibbs + Andrew Wood Trio; Fri 25th Jan - 
Burns Night Party (Band TBC); Sat 26th Jan - Steelyard; Sun 
27th Jan - Esmond Selwyn Trio.

Malt Shovel, Beeston

Live music every Friday night from 9pm. Sunday acoustic music 
hosted by Emma Bladon Jones featuring guest artists. General 
knowledge quiz every Wednesday night from 8.30pm.

December:
Fri 7th - Mama Don’t Allow; Fri 14th - Peashooter; Fri 21st 
- The Pete O’Burns Gypsy Band; Fri 28th - Jackie Jocko 
Trunkman Band

Ray’s Music Column
Been down since I began to crawl, If it wasn’t for bad luck, You know, I 

wouldn’t have no luck at all
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January:
Fri 4th - Hawthorne Levi; Fri 11th - Wildest Dream; Fri 18th - 
Paul Rhodes; Fri 25th - Jessica Wright & The Areola’s

Old Coach House, Southwell

Live music every Monday night, courtesy of Roots Acoustic Live, 
from 9pm. One Saturday a month from 9.30pm. Last Sunday of 
every month 4-9pm

December
Mon 3rd - Johnny Olley; Mon 10th - Molly & Nick; Mon 17th - 
Scribble Victory; Sun 23rd - The Eternal Youth Club (Friendly 
Open Mic & Jam Session); Mon 24th - Christmas Eve with Me 
vs You;

January
Mon 7th - Matt Turner; Mon 14th - Mollie J. Ralph; Sat 19th - 
Andy Ska (Ska & Reggae Show); Mon 21st - Jaque Sauvignon; 
Sun 27th - The Eternal Youth Club (Friendly Open Mic & Jam 
Session); Mon 28th - Big Bad Barry Baron

Organ Grinder, Front Street, Arnold

Live music every Saturday

1st Dec - Jury Dogs; 8th Dec - The Shine; 15th Dec - Talking to 
Frank; 22nd Dec - Paul Robinson; New Years Eve - tba;
19th Jan - Embers Duo

Organ Grinder, Canning Circus

December
Sat 1st - Roots live music; Fri 7th - Fitzy; Sat 8th - Roots live 
music; Fri 14th - Roots live music; Sat 15th - Paul Robinson; Fri 
21st - Meddlers; Sat 22nd - Roots live music; Fri 28th - Dave 
Grant; Mon 31st - Roots live music

Organ Grinder, 21 Woodgate, Loughborough

December
Sun 2nd - Carter and Hartmann Duo; Fri 7th - Dock Moonshine 
TBC; Sun 9th - Stella Watson Acoustic Duo; Fri 14th - Winter 
Beer Festival - Band Heart of Oak; Sat 15th - Winter Beer 
Festival - Band Java Duke; Sun 16th - Winter Beer Festival - 
Band Beth Hartshorne; Mon 17th - Early Doors Club Special; Fri 
21st - Daryl Kirkland; Mon 24th - Christmas Eve Special - Band 
Unrelated Duo; Tues 25th - Pub Open Midday-2pm (last orders 
called at 1:30pm); Fri 28th Early Doors Club Special - Band 
Calder.

January
Thurs 6th - Christian Dezelu; Thurs 13th - Monroe; Thurs 20th 
- Hell on Heels; Thurs 27th - Nightlife.

Organ Grinder, Portland Street, Newark

Sat 1st Dec - The Retronauts 6pm; New Year’s Eve - Matty 
Haynes 8pm followed by Bobby O’Neill 10pm

The Pit Micropub in Newstead Village

Thurs 6th Dec - Alex Cavan (SA) 8pm; Fri 14th Dec - Open Mic 
Night 8pm; Fri 21st Dec - Starscreen and ‘Stan’ (Rock n Roll 
Xmas Party) 6pm; NYE - Disco Free entry.
NOTE 1st January closed until Friday 1st February

Poppy & Pint

PLEASE NOTE: THE CONTACT DETAILS HAVE CHANGED
The Poppy Folk Club usually meets on the 2nd or 3rd Sunday 

each month in the upstairs room. Please contact Juliet: 0115 
9231513, email juliet@ poppyfolkclub.co.uk or visit the website 
at www.poppyfolkclub.co.uk for more details.

December: Christmas music and song party

January 2019: Concert night, with Martin Simpson

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, www.
runninghorsenottingham.co.uk Tel:- 07770 226926 

December
Sat 1st - The Diamond Backs 8.30pm Free; Wed 5th - Ian 
Siegal 7.30pm £16 *ADVANCE TICKET ONLY*; Thurs 6th 
- Margaritaville Open Mic Night hosted by Jimmy and Amy 
8pm; Fri 7th - Ma Pollaine’s Great Decline 8.30pm Free; Sat 
8th - Magic Car 8.30pm Free; Thurs 13th - The Broken Word 
Spoken Word Open Mic Night with Tom Farrell 8pm Free; Fri 
14th -  Pretty Babs 8.30pm Free; Sat 15th - The S G’s 8.30pm 
Free; Thurs 20th - “All Sorts of Folk” Open Mic Night with 
Paul Carbuncle 8pm Free; Fri 21st - Mollie Ralph and Chloe 
Rodgers; Sat 22nd - The Most Ugly Child Christmas Party 
8.30pm Free. NOTE THE PUB IS CLOSED FOR CHRISTMAS 
and RE-OPEN on THURS JAN 3rd

Sir John Borlase Warren, Canning Circus

For December will be starting off with Sir John Winterfest, from 
the 30th Nov until the 2nd Dec, extra guest ales, mulled cider 
and wine.
Live music on Fri with Paul Nose 9pm 
Sat with No Danger 9pm 
Sun from Kelly’s Heroes 8.30

Tasting events on Fridays through December
Gin Tasting with Burleighs 7th Dec 7pm music 9pm Paul 
Robinson
Rum tasting with Gauntleys 14th 7pm music from Paul Nose
Wine tasting 21st 7pm music from The Girl and The Stone at 
9pm

Music in Jan Sun 13th Paul Robinson

Vat & Fiddle

Gig/Events (Old Cold Store) Rebel Rebel Fri 25th Jan, 9pm

Victoria, Beeston

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

2nd Dec - Toetappers; 9th Dec - Acoustic Onion; 16th Dec - 
Pesky Alligators; 23rd Dec - Richie Muir

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

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

Thanks, Ray (Life without music is no life at all)
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Tales from the North
News from the Northern fringes of our Nottingham branch area. 

Andrew Ludlow reports.
The Pick & Davy, Hilltop, 
Eastwood opened on 
Friday 29 September 
serving five ever changing 
cask beers and Oakham 
JHB (the owner and 
landlord Andrew Hankin’s 
favourite beer). Five 
ciders are also normally 
available, and the pub 
lives up to what you 
would expect from a local 
community micro-pub.
The pub has been 
fashioned from what had 
previously been a store 

room and double-glazing sales room and is smart but with 
rustic features. The rear wall has been cleverly designed to 
give the feel of a coal face and has Davy lamps for lighting.
Andrew explained to ND that he was passionate about real ale 
and had always fancied the idea of having his own pub. He told 
ND that “the aim was to create a pub for the local community 
and along with the Tap & Growler and Greasley Castle make 
Hilltop the place to visit in Eastwood”.

The micro-pub is the fifth to open in Eastwood and certainly 
makes Eastwood/Kimberley/Giltbrook a great area for an 
impressive pub crawl, courtesy of Trent Barton R1 route.
The Pick and Davy is open 12.00-10.00 seven days a week 
and is run jointly with Reece Clark, Andrew’s son-in-law.
ND wishes them well.
Staying in Eastwood, but at the opposite end, the Old Wine 
Vaults re-opened at the beginning of October as ‘Eastwood’s 
new Live Music Venue’. Lil and her team, from the Greyhound, 
Beeston have taken on the Old Wine Vaults and free live music 
will be available on every Friday and Saturday night.
The drinker currently has a choice between two cask ales with 
Castle Rock Harvest Pale currently being the permanent beer 
on offer.  
The pubs opening times are now Monday closed; Tues-Thur 
4.00- midnight; Fri, Sat & Sun 12.00- midnight.
The Foresters Arms, Newthorpe has been spruced up and has 
decided to offer traditional pub Ploughman’s. Jamie, mine host, 
told ND that the former pool room had been converted into a 
kitchen and from the end of October high quality ploughman’s 
would be available. Colston Bassett Stilton; Long Clawson Red 

Leicester & Huntsman cheeses plus Wookey Hole cave aged 
cedar and award winning Owen Taylor pies from Somercotes 
will be on the menu.
For those sporting minded individuals the pub has just finished 
creating its own large Pétanque (French boules) area and 
has already signed up 70 members. So a little light exercise 
followed by a Ploughman’s would seem to be on the cards for 
the folks of Newthorpe.
Moving to Hucknall and The Dog House @ Hucknall opened on 
14 November at 5.00pm. The pub has been in the making for 
nearly six months as not only has the building been renovated, 
complete with new windows, but a snug has been built below 
ground. The owners explained to ND that their aim was to 
produce a sophisticated and modern ‘city bar’ but with a warm 
and cosy feel of a pub. Certainly one first viewing they have 
achieved this and more.
The ground level bar area has wooden flooring with comfy 
seating and upmarket bar stools whilst the downstairs snug 
boasts a wood burning stove with comfy bench seating and 
beer cask stools. Overall the effect is impressive and adds a 
bit of luxury to the ever expanding and improving beer scene in 
Hucknall.

The cask ale drinker has a choice of three beers with Blue 
Monkey Infinity currently the permanent beer with the other two 
handpulls sporting ever changing beers. Three ciders are also 
available with beer and cider being priced at £3 a pint.
The pub opens seven days a week Mon – Wed 4.00-9.00; Thur 
4.00-10.30; Fri&Sat 12.00-11.00; Sun 12.00-9.00.
The pub is the sister pub to the Dog House @ Kirkby and ND 
wished them every success. 
The Bike Lounge, Hucknall has changed hands. Daniel has 
sold the micro-pub to Holly and Jonathan Smith-Wesson who 
told ND that they intended keeping the pub much as it was 
(cycle apparel, bike repairs and upgrades also available) but 
they now offer snacks so customers can get such as chips, 
toasties and fish fingers.
New furnishings and fittings have been installed along with 
comfortable bar seating. The pub offers two changing cask 
ales, cider and a selection of bottled beers.   
New opening times are Monday – closed; Tue-Wed 10.00-3.00 
& 4.00-8.00; Thur 10.00-3.00; Friday 10.00-3.00 & 4.00- 10.00; 
Sat 12.00-10.00 & Sun 12.00-5.00.
Staying in Hucknall and there is a change in landlord at the 
Station Hotel, Hucknall. After winning the Nottingham 2018 Pub 
of the Year award Kim and Dan have decided to move on and 

The Pick & Davy, Eastwood

The Dog House, Hucknall
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Ewen Clark took over with effect from 29 October, 2018. At this 
stage the pub continues to offer an excellent range of beers 
and the New Year should see changes in food provision.
The Green Dragon, Hucknall has started to offer Sunday 
lunches, which need to be pre-ordered, as part of its approach 
to offer food. On the cask beer front Jim, landlord, has told ND 
that Blue Monkey Infinity has gone down a storm with locals 
and sales have made it the pubs most popular beer.
The 2019 Hucknall Beer & Cider festival is now to open an 
additional day and the beer and cider range is to be expanded. 
The Festival will be open 5.00pm -11.00pm on Thursday 14th 
February; 11.00-11.00 Friday 15th; 12.00-11.00 Saturday 16th 
and 12.00-3.00pm on Sunday 17th February, 2019. Live music 
will again be on Saturday night and there are special plans in 
place which will be highlighted in the next edition of ND. 
The Bestwood Village Community Centre bar (former Miners 
Welfare) is to have its second beer and cider festival Friday 7th 
to Sunday 9th December.
Further afield in Lowdham the Old Ship re-opened in October 
with Emma and Philip at the helm. Some readers may 
remember Emma from The Windsor Castle, although she has 
worked on and off in the trade for a few years.
Currently the pub boasts three cask ales from the Marstons 
stable, although plans are to slowly extend the range and 
the aim is to get to six cask from different breweries beers 
eventually.
The pub is in the final stages of being extensively refurbished, 
although the original character and features have been 
retained. ND was told that the aims are to return the pub to 
its original country pub roots with good food and beers, in a 
welcoming atmosphere. 
Pub opening hours are 11.00-midnight seven days a week with 
food served 12.00-3.00; 5.00-8.00.
The Old Green Dragon, Oxton, winner of the 2018 Nottingham 
Village pub of the Year have brought in a new manager, Pete 
Withers who has previously worked at a number of East 

Midland pubs including The Lincolnshire Poacher; Ned Ludd; 
Frame Breakers and recently Stanley’s Alehouse in Matlock. 
ND was told that the pub was delighted to get someone with 
such an impressive CV and this already popular pub looks to 
move forward.
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 andrewludlow@nottinghamcamra.org
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Ray’s Round
Ray Kirby visits Hockley’s newest pub

Well I said at the beginning of my 
last musings that I was back, but 
a message received by the editor 
saying and I quote “How did you allow 
the semi-literate bilge that is ‘Ray’s 
Round’ be printed without actually, erm, 
editing it?” Not a fan obviously and of 
course that got me thinking, so now 
my question is, do people still want 
my “semi-literate bilge” Over to you 

people, if you want me to continue than please let me know, if 
you agree with our correspondent then you need do nothing, if 
I haven’t heard anything by Christmas then this will be it, I shall 
disappear into the distance never to be heard from again.

So for possibly my last report, just a few lines on the new 
venture to open in Hockley, it hadn’t officially opened when I 
penned this. The Hockley Rebel can be found on Broad Street 
directly opposite the Broadway Cinema, it is a single open plan 
bare floorboard room downstairs with the bar on the back wall. 
There are 8 hand-pumps but it is not envisaged that all will be 
in operation from the outset rather the numbers will increase as 
and when the trade demands it. 

On the preview night I attended, they had Tiny Rebel Cwtch 
4.6% and a special one off brewed by Scribblers of Stapleford 
called the Hockley Rebel Cwrw Ty at 3.8%. The idea is that 
some of the beers will be from Welsh breweries and also 

selected guests from some of the more interesting breweries 
from around the country. Part of the walls have been left with 
just the bare brick showing and the seating is a mixture of high 
and low tables and chairs. As is the modern way they have a 
large fridge on the customer side with a large and interesting 
range of canned and bottled beers. 

One thing unusual for city centre venues is that they have a 
dart board. Upstairs is another large room with a separate 
bar and I am lead to believe that this will be mainly used for 
functions, one thing to note is that there are toilets on both 
floors so no long hike up or down stairs unlike other venues in 
the city. So we wish them all the best for the future.

Another new venture recently opened is the Pick ‘n’ Davy 
at Hilltop on the outskirts of Eastwood a full report on this 
can be found the the Tales From the North eslewhere in this 
publication.

Well that’s all from me for just this issue or for good, the choice 
is yours.

Cheers and good drinking, Ray
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CAMRA
Discounts

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.
NEW DISCOUNTS 
Blues Dawg, 960 Woodborough Road, Mapperley: 10p off a 
pint
Fellows, Morton & Clayton, Canal Street: 10% off pints and 
halves
The Goose at Gamston, Ambleside, Gamston: 10% off pints 
and halves
Blue Bell, Nottingham Road, Attenborough: 10% off 
The Bowman, Nottingham Road, Hucknall: 10% off 
Broad Oak, Main Street, Strelley: 10% off 
Magna Charta, Southwell Road, Lowdham: 10% off 
Nottingham Knight, Loughborough Road, Ruddington: 10% 
off
Nurseryman, Derby Road, Beeston: 10% off 
Sherwin Arms, Derby Road, Bramcote: 10% off 
Station Hotel, Station Terrace, Hucknall: 3% off pints, halves 
& thirds 
Tree Tops, Plains Road, Mapperley: 10% off

NOTTINGHAM BRANCH AREA
CITY CENTRE 
A Room with a Brew, Brian Clough Way: 20p off a pint, 10p a 
half - All beers £2 a pint on Sundays after 7pm 
Angel Microbrewery, Stoney Street: 20p off a pint, 10p a half
Annie’s Burger Shack/Ocean State Tavern, Broadway: 20p 
off a pint, 10p a half 
Barley Twist, Carrington Street, Nottingham: 30p off a pint, 
15p a half 
Barrel Drop, Hurts Yard: 10p off a pint, 5p a half
Bell Inn, Angel Row: 25p off 
Brew Cavern, Flying Horse Walk: 10% off purchases of £10 
or more 
Broadway, Broad Street: 10% off beers and cider 
Canalhouse, Canal Street: 20p off a pint, 10p a half - including 
all traditional cider & perry 
Castle Inn, Castle Road: 10% off 
Cock & Hoop, High Pavement: 20p off a pint, 10p a half + 
Sundays - £1 off real ales after 6pm, CAMRA Cask Club Mon, 
Tues & Weds: All Real Ales £2.50 a pint ALL DAY 
Crafty Crow, Friar Lane: 10p off a pint, 5p a half 
Faradays, Victoria Street/Pelham Street: 10% off pints and 
halves
Fellows, Morton & Clayton: 10% off pints and halves 
Foresters Inn, Huntingdon Street: 20p off a pint, 10p a half 
Forest Tavern/The Maze, Mansfield Road: 30p off a pint, 15p 
a half 
Fothergill’s, Castle Road: 10% off 
Fox and Grapes, Sneinton Market: 20p off a pint, 10p a half 
Hand & Heart, Derby Road: 10p off a pint, 5p a half (includes 
traditional cider) 
Head of Steam, High Pavement: 20p off a pint, 10p a half 
Hop Merchant, Upper Parliament Street: 20p off a pint 
Horn in Hand, Goldsmith Street: 10% off pints and halves 
Kean’s Head, St Mary’s Gate: 20p off a pint, 10p a half 
Lillie Langtry’s, South Sherwood Street: 10p off a pint, 5p a 
half (incl real ciders & perries) 
Lincolnshire Poacher, Mansfield Road: 20p off a pint, 10p a 

half
Lord Roberts, Broad Street: 20p off a pint, 10p a half 
Loxley, Pelham Street: 10% off pints and halves 
Newshouse, Canal Street: 20p off a pint, 10p half 
Old Dog & Partridge, Lower Parliament Street: 10% off
Overdraught, Canning Circus: 20p a pint, 10p a half 
Peacock, Mansfield Road: 20p off a pint, 10p a half 
Pit & Pendulum, Victoria Street: 20% off 
Ropewalk, Derby Road: 20p off a pint, 10p a half 
Roundhouse, Royal Standard Place: 10% off 
Sir John Borlase Warren, Canning Circus: 3% off pints, 
halves and thirds 
Six Barrel Drafthouse, Carlton Street: 15p off a pint 
Squares, Poultry: 20% off
Tap & Tumbler, Wollaton Street: 10% off 
Vat & Fiddle, Queens Bridge Road: 20p off a pint, 10p a half
Via Fossa, Canal Street: 10% off 
Yarn Bar at The Royal Centre, Theatre Square/South 
Sherwood Street: 20p off a pint, 10p a half 
Yates’s, Long Row, Nottingham: 10% off 
Ye Olde Trip to Jerusalem, Brewhouse Yard: 10% off 

FURTHER AFIELD
Admiral Rodney, Wollaton Road, Wollaton: 10% off 
Apple Tree, Compton Acres, West Bridgford: 20p off a pint 
(excludes Monday) 
Arrow, Gedling Road, Arnold: 10% off 
Beechdale, Beechdale Road: 10% off 
Black’s Head, Burton Road, Carlton: 20p off a pint 
Blue Bell, Nottingham Road, Attenborough: 10% off 
Blues Dawg, Woodborough Road, Mapperley: 10p off a pint 
The Bowman, Nottingham Road, Hucknall: 10% off 
Bread & Bitter, Woodthorpe Drive, Mapperley: 20p off a pint, 
10p a half 
Brickyard, Standhill Road, Carlton: 3% off pints, halves and 
thirds
Broad Oak, Main Street, Strelley: 10% off 
Byron’s Rest, Baker Street, Hucknall: 20p off a pint, 10p a 
half
Cadland Inn, High Road, Chilwell: 20p off pints only (excludes 
Monday) 
Charlton Arms, High Road, Chilwell: 10% off 
Chequers, High Road, Beeston: 10p off a pint 
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 
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 off a pint 
Frame Breakers Arms, High Street, Ruddington: 10p off a 
pint - DOUBLE discount on Tuesdays & Sundays from 5pm 
Gardeners Inn, Awsworth Lane, Awsworth: 10p off a pint, 5p 
off a half - DOUBLE discount on Tuesdays 
Grosvenor, Mansfield Road, Carrington: 10% off 
The Goose at Gamston, Ambleside, Gamston: 10% off pints 
and halves 
Hayloft, Nottingham Road, Giltbrook: 15p off a pint 
Hemlock Stone, Bramcote Lane, Wollaton: 20p off a pint 
(excludes Monday) 
Hop Pole, High Road, Chilwell: 15p off a pint, 7p a half (12-
7pm only) - DOUBLE discount on Tuesdays 
Hoplogy Beer Shop, Melton Road, West Bridgford: 10% off 
purchases of £10 or more 
Horse & Jockey, Nottingham Road, Stapleford: 10p off a 
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pint, 5p a half 
The Hutt, Nottingham Road, Ravenshead: 10% off 
Inn for a Penny, Burton Road, Carlton: 10p off a pint, 5p a 
half
Lady Bay, Trent Boulevard, Lady Bay: 10% off 
Lion, Mosley Road, Basford: 15p off a pint (includes Cider) 
Lord Nelson, Lord Nelson Street, Sneinton: 15p off a pint
Lyngary’s Micropub, Annesley Road, Hucknall: 10p off a pint
Magna Charta, Southwell Road, Lowdham: 10% off
Malt Shovel, Union Street, Beeston: 15p off a pint - DOUBLE 
discount on Tuesdays 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 
Nabb Inn, Nabbs Lane, Hucknall: 10% off 
Nag’s Head, Main Street, East Leake: 15p off a pint 
Nottingham Knight, Loughborough Road, Ruddington: 10% 
off
Nurseryman, Derby Road, Beeston: 10% off 
Old Green Dragon, Oxton: 10p off a pint, 5p off a half on all 
cask beers and real ciders
Old Rock, Nottingham Road, Stapleford: 20p off a pint, 10p a 
half – including real ciders 
Old Volunteer, Burton Road, Carlton: 20p off a pint, 10p a 
half
Peacock, Southchurch Drive, Clifton: 10% off 
Plainsman, Woodthorpe Drive, Mapperley: 10% off 
Poppy & Pint, Pierrepont Road, Lady Bay: 5% off 
The Pottle, 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: 3% 
off pints, halves and thirds 
Rose & Crown, Main Road, Cotgrave: 10% off 
Rose and Crown, Derby Road, Lenton: 10% off 
Round Robinn, Main Street, East Leake: 20p off a pint, 10p a 
half
Ruddington Arms, Wilford Lane, Ruddington: 20p off a pint, 
10p a half 
Sherwin Arms, Derby Road, Bramcote: 10% off 
Sherwood Manor, Mansfield Road, Sherwood: 10% off
Springfield, Old Epperstone Road, Lowdham: 20p off a pint 
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 
Station Hotel, Station Terrace, Hucknall: 3% off pints, halves 
& thirds 
Sun Inn, Derby Road, Eastwood: 10% off a pint 
Sun Inn, The Square, Gotham: 20p off a pint, 10p a half - 
guest beers only 
Test Match Hotel, Gordon Square, West Bridgford: 10% off 
Three Ponds, Kimberley Road, Nuthall: 10% off 
Three Wheatsheaves, Derby Road, Lenton: 10p off a pint, 5p 
a half 
Totally Tapped, 23 Chilwell Road, Beeston: 20p off a pint, 
10p off a half
Travellers Rest, Mapperley Plains, Mapperley: 10% off 
Tree Tops, Plains Road, Mapperley: 10% off 
Victoria, Dovecote Lane, Beeston: 20p off a pint, 10p off a 
half - Sun to Thurs (includes Cider) 
Waggon and Horses, Mansfield Road, Redhill: 15p off a pint
Wheatsheaf, Church Road, Burton Joyce: 10% off 
White Lion, Middle Street, Beeston: 40p off a pint, 10p a half
White Lion, Swingate, Kimberley: 10p off a pint, 5p a half
Willowbrook, Main Road, Gedling: 20p off a pint, 10p a half 
Willow Tree, Rufford Way, West Bridgford: 10% off 

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, 10p a 
half
Wheatsheaf, Long Acre, Bingham: 20p off a pint

DISCOUNTS AVAILABLE TO EVERYONE
A Room with a Brew, Brian Clough Way, Nottingham: £2 a 
pint on Sundays after 7pm 
Apple Tree, Compton Acres, West Bridgford: All cask ales 
£2.49 every Monday 
Cadland, High Road, Chilwell: All cask ales £2.49 every 
Monday
Cock & Hoop, High Pavement, Nottingham: Sunday Nights - 
£1 off all real ales after 6pm and Cask Club Mondays, Tuesdays 
& Wednesdays: All Real ales £2.50 a pint ALL DAY 
Foresters Inn, Huntingdon Street, Nottingham: £2 a pint all 
day Tuesday & after 6pm Saturday 
Hemlock Stone, Bramcote Lane, Wollaton: Mondays - all 
cask ales £2.49 
Horn in Hand, Goldsmith Street: Thursdays from 5pm - all 
draught ale @ £3 a pint 
Lord Roberts, Broad Street: Flipping Good Mondays - all cask 
ales 30p off a pint 
Malt Shovel, Union Street, Beeston: Mondays - £2.75 a pint 
Old Flower Shop, Woodborough Road, Mapperley: 30% 
discount between 4 & 6pm Mondays to Fridays (incl food)
Old Volunteer, Burton Road, Carlton: Flipping Good Mondays 
- all cask ales 30p off a pint 
Organ Grinder, Alfreton Road, Nottingham: Happy Hour - all 
real ales £2.50 a pint on Fridays between 4:30 & 7:30pm 
Peacock, Mansfield Road: 30p off a pint all day Tuesdays
Punchbowl, Porchester Road: Mondays - all cask ales £2.49
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Happy Hour
PUB QUIZ

Our quiz tonight is from the Fox & Grapes in Sneinton 
otherwise known as the Pretty Windows. 
This Castle Rock pub has their usual formula of great quality 
guest and their own ales. 
Al Needham is our quizmaster and hosts the “Big Foxy Quiz” 
each Wednesday night starting at 8pm. The cost is 50p per 
person on the team, for that you get two answer sheets and 
a picture sheet for the first round. There are eight, 5 question 
rounds including “on this day in istry”, “yer top ten” and “My 
Nana plays” (5 tunes on the organ). 

Our questions? - 
1. On this day is istry (7th November) which country became 
a people’s republic in 1931? 
2. Which singer married Ava Gardner in 1951? 
3. How old was Joni Mitchell this week? 
4. In 1956 the United nations demanded that Britain pull out 
of which country? 
5. Name the top five priced properties on a British Monopoly 
Board, 
6. Which country in Europe makes the most films per year? 
7. Name two of the colours on the Isle of Man flag, 
8. According to the Bible on which day did God make the 
birds and fish? 
9. Which member of the Royal Family was shot at whilst 
riding a horse in 1981? 
10. The island of New Caledonia is part of which European 
country? 
11. Which city did Channel 4 move its headquarters to? 
12. Ross Edgley of Grantham was the first person to ever do 
what? 
13. The Statue of Unity, the largest in the world, is in which 
country? 
14. In which decade did Derby become a city? 
And for a chance to win the cash roll-over prize: 
15. How many Premiership and Skybet EFL football teams 
have blue in their first team home strip? 

Now relax because the marking is done by Al before the 
answers are revealed. The prizes? - 4 pints to third, eight 
pints the second and a cash prize for the winners. We are all 
finished by 10.15, time for a beer!

Answers from The Ocean State Tavern (Annie’s) Quiz: 

1. GDP is the Gross Domestic Product, 
2. Amazon owns the live streaming video platform Twitch, 3. 
The Battle of Chosin was in the Korean War, 
4. The first digital Casio watch came out in the 1970’s, 
5. The Ampere is internationally recognised for measuring 
electrical current, 
6. The balalaika is in the Strings section of an orchestra, 
7. Baba ganoush is made from Aubergines, 
8. HSBC advertises with the slogan “The World’s Local 
Bank”, 
9. The part of Mark Zuckerberg in “A Social Network” was 
played by Jessie Eisenberg, 
10. The first Japanese player to win a major tennis final was 
Naomi Osaka, 
11. From the Twilight Saga: In Mr Molina’s science class, The 
Golden Onion was the prize offered for labelling slides into 
the correct phases of mitosis, 
12. Jasper was the first born child of Carlisle and Esme, 
13. Bella was in La Push Beach when she first encountered 
Sam Uley, 
14. In Eclipse, Bella’s mother gave her a T-shirt Patchwork 
Quilt on her graduation, 
15. Demetri was said to be 731 years old.

Answers from the quiz ND147

Where’s Wally? 
Once upon a time there were two pubs with the same name at either end of London Road. One, an M&B pub closed and later was 

burnt down. The other, a former Whitbread pub has survived, undergoing several name changes and that is where Wally is.

The pub has recently been refurbished, housing its own brewery which produces 4 regular beers. So where am I, Where’s Wally? 

It was originally built around 1870 so was certainly here in 1899. 
Through the windows you can see the home of the Tricky Trees, on a match day you could also see a Constable on the Street. 

Blocks at the side of the road outside the pub are there to protect pedestrians from 6 lanes of traffic. 
Where am I, Where’s Wally?

If you know where Wally is, send a postcard to us at 417 Victoria Centre, Nottingham NG1 3PA or e-mail us at nottinghamdrinker@
nottinghamcamra.org letting us know where Wally is by Saturday 5th January 2019, add your name and address and the first out of 

the bag gets the prize.

Where was Wally in ND148?

In the last issue of ND: 

In issue 148 of the Nottingham Drinker,  Wally was in The 
Talbot, off the Old Market Square, Nottingham, better known 

as Yates.
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EDITORIAL ADDRESS
Mark Giles, Nottingham Drinker, 417 Victoria Centre, Nottingham, NG1 
3PA
Tel: 07708 949937  (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 Trad-
ing Standards Department, Consumer Direct (East Midlands)  Con-
sumer 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: John Westlake, Steve Armstrong, Ray Blockley, Philip Darby, Bob 
Douglas,  Colin Elmhirst,  Anthony Hewitt,  Anthony Hughes, Ray Kirby, 
Andrew Ludlow, Nick Tegerdine, Steve Westby, John Westlake and 
many others who this space is too short to mention them all

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

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

Black Iris - John Rankin
Blue Monkey - Andrew Ludlow:  andrewludlow@nottinghamcamra.org 
Castle Rock - Paul Davies: pauldavies@nottinghamcamra.org
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: colin.camidge@ntlworld.com

Useful Nottingham Drinker Information
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Diary
Diary Dates for local branches
Nottingham

Branch Meetings
December: No branch meeting due to Christmas.  Merry 
Christmas everyone.

January: Thursday 31st January, 8pm at The Embankment, 
282-284 Arkwright St, Nottingham NG2 2GR

Committee Meetings
December: Thursday 13th December, 7.45p.m at the 
Lincolnshire Poacher, 161-163 Mansfield Rd, Nottingham NG1 
3FR
 
January: Thursday 10th January, 7.45p.m at the Canalhouse,  
48-52 Canal St, Nottingham NG1 7EH

Socials
December: 28th - End of Year Coach Trip - Plan to head South 
Nottinghamshire/North Leicesterhire area.  Set off at 4pm from 
VAT & Fiddle back to Nottingham for 10.30pm.  £5 deposit per 
person to secure your place on the bus.  £10 total cost of trip.

January: Tryanuary
Saturday 5th, from noon.  Tryanuary 1 - Mapperley/Arnold 
Crawl.  Meet at the Woodthorpe Top. 
Friday 11th, evening start 1700.  Tryanuary 2 - Beeston Crawl.  
Starting from the Hop Pole at 1700.
Wednesday 23rd, 7.30pm. Tryanuary 3 -  Radcliffe on Trent 
Crawl.  Meet at the Yard of Ale in Radcliffe.

On Saturday 19th January 2018 there will be the annual trip to 
Whittlesea in Cambridgeshire for their Straw Bear procession, 
Catching the 08.34 train from Nottingham station (arriving just 
before 10.00, the procession starts at 10.30) the next train 
is 10.34 arriving by midday the trains to and from Whittlesea 
are once every two hours. return trains are 15.28, 17.28 & 
19.28 (the last one) buses to and from Peterborough are also 
available. For further details on the Straw Bear, see http://www.
strawbear.org.uk
A number of the pubs in the town organise small beer festivals 
including one at the famous Letter B

Vale of Belvoir

December: Tuesday 11th, 8pm - Christmas social, Wheatsheaf 
(Bingham). 

Branch contact: Eddie Fendel (eddie.fendel@gmail.com)

Amber Valley

Diary dates, all meetings 8pm.
December: No December meetings.

January: Thur. Jan 31st branch meeting. Dead Poets, 
Holbrook. 

Erewash Valley
Meetings - Start at 20.00. Everyone Welcome

Branch Meetings
December: Monday 3rd, Railway Inn, Sawley

January: Monday 7th January, Burnt Pig, Ilkeston

Socials

Christmas Trip to Peterborough, by train
Saturday 8th December
See website for details - www.erewash.camra.org.uk

Mansfield

Forthcoming meetings
December: No meeting

January: 8th. The Bold Forrester, Mansfield.

Survey Trips

Saturday 29th December at 1pm, Mansfield.
All survey trips meet at The Railway Inn, Mansfield. 


