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Welcome to the early summer issue of the Nottingham Drinker, 
which we have tried very hard to make an interesting and 
enjoyable read.  

It’s that time of year again when we return to the ever-popular 
Cider Saunter, with its emphasis on traditional farmhouse and 
craft varieties, while the only all British farmhouse potato crisp 
also features, as does a somewhat alarming exposé of alcohol 
related ‘charities’.

Hopefully, the weather will be kind and provide plenty of 
opportunities to enjoy good beer or cider in some of the 
wonderful beer gardens to be found in and around our fair city.

And if your annual holiday is looming, have a great time.  
Perhaps there might even be room in the suitcase for your ND, 
which can always be left behind to help spread the word when 
you return.  You’d be surprised where we have seen copies of 
the magazine turn up!

Cheers
John

A final note from the Editor:
Well done to everyone at Castle Rock for another excellent Yard 
Party, I’m sure everyone who attended enjoyed the excellent 
selection of beers available, on both cask and keg.

Just proves that Nottingham has a vibrant beer scene all year 
round.

Don’t forget that tickets for the 2019 Robin Hood beer and 
cider festival go on sale on 1st June.  For more information see 
page 6.

Cheers
Mark
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No part of this magazine may be 
reproduced without permission

UP FRONT
John Westlake writes...
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News Round Up
From around the branch area
CHAMPION DRAGON
Good Friday saw a small band of Branch members descend on 
the Green Dragon at Oxton in order to present licensee David 
Brett and his team with their richly deserved ‘Pub of the Year’ 
certificate for 2019.  They were also able to enjoy an excellent 
array of cask beers, including a couple of rarities for this part 
of the world: Sussex Best along with Old Ale, both from the 
renowned Harvey’s Brewery of Lewes.

HAYDN SEEK
Late March saw the opening of Bar 71, a new micropub 
on Haydn Road in Sherwood (no prizes for guessing what 
number), just a few minutes stroll from its junction with 
Mansfield Road. More comfortably furnished than some similar 

establishments, there is plenty of bare wood amid patches of 
exposed brickwork, which all contrasts nicely with the pastel 
décor, not to mention a highly unusual clock featuring door-
knobs!  Perhaps of greater importance, however, are the 
three handpumps on the bar counter, one of which is always 
likely to be dispensing a beer from the Castle Rock portfolio 
alongside two guest ales, both of which were from local micros 
at the time of opening, which will be 16.00hrs midweek going 
forward.  This is yet another welcome addition to the Sherwood 
drinking scene and Nottingham Drinker wishes mine hosts 
every successful for the future.

BRIGHT SPARKS AT CASTLE ROCK

Castle Rock Brewery has introduced electric car charging points 
at two of its Nottingham area pubs in a partnership with Leeds-
based Alfa Power. 
The first, at The  Embankment pub and restaurant at Trent 
Bridge, is thought to be the fastest available in the East 
Midlands, charging at 70Kw an hour.  Manager Triss Siddons 
says, “This is a great addition to our facilities. In the 20 
minutes it takes for breakfast or a light lunch, 90 miles can be 
added to the car’s range and since it went live there’s been a 
steady build up in use.”
Vicki Saxby, Castle Rock Brewery’s operations director, said: 
“We have been working to reduce our ecological footprint 
for many years and the addition of charging facilities at the 
Embankment and the Poppy and Pint, in nearby Lady Bay, is 
a commitment to our collective future when electric vehicles 
become the norm.”
Alfa Power business development director Zuber Patel said: 
“We’re happy to be working with such a forward-thinking 
organisation that is keen to contribute towards corporate 
social responsibility while providing an additional service to its 
customers and the people of Nottingham.”
The charging bays at the Poppy & Pint and the Embankment 
provide access for up to four vehicles at a time.   The cost, 
at 25p per KwH, makes travel costs 65 per cent less than by 
traditional oil-powered vehicles. 

THE LORD NELSON IS FREE OF IT’S SHACKLES!!
“After months of negotiation, Pub People Co. have agreed a 
new deal with Greene King at The Lord Nelson in Sneinton. 
The Lord Nelson is now free-of-tie for cask ales and will be 
celebrating with a Nottingham LocAle Mini Beer Festival the first 
weekend of June.
 
Saturday 1st and Sunday 2nd June will see The Lord Nelson 
have a selection of 10+ different cask ales from breweries 
they’ve previously not been able to stock. Expect to see; 
Black Iris, Totally Brewed, Lincoln Green and Lenton Lane plus 
more. The pub will now go from 3 to 5 cask ales permanently 
available all day every day.
 
Not only will The Lord Nelson be worth a visit for their new cask 
range but they will be re-introducing a 15p per pint discount for 
CAMRA members from June 1st.
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Our licensee at the pub, Holly, is particularly warm, friendly and 
welcoming and extremely enthusiastic about all things local 
as well as cask ale in general “I’ve been a big fan of the local 
beer scene but have been an observer from the outside.” Says 
Holly “Being able to now stock breweries like Totally Brewed 
and Black Iris is so exciting and I know my customers will love 
it. I’ve also been keen to re-introduce the CAMRA discount for 
some time so I’m really pleased that’s coming back!”

THE POACHER GOES GREENER
Castle Rock’s Lincolnshire Poacher on the Mansfield Road has 
become what is believed to be the first pub in the area to offer 
to take in, and recycle, empty crisp packets.

All crisp packets currently carry the ‘not recyclable’ tag, but 
according to manager, Andy Walters, this is no longer the case.  
“It’s thanks to my colleague Siobhan Harris that we’ve been 
able to join the international operator TerraCycle to not just 
recycle packets sold in our bar but also welcome like-minded 
individuals to bring theirs in to add to the pot.
“It’s really worthwhile.  With each 2Kg we collect £2 goes to 
charity.  And the recycler says their worldwide efforts have 
already raised over $44 million for charities in the participating 
countries,” he says.

The Lincolnshire Poacher is operated by Castle Rock holder 
of the Sustainable Tourism Award in the Nottingham STARS 
Hospitality awards.  This was won for its commitment to cut 
food waste.  

NOTTINGHAM PUBS
Nottingham has long been famed for its pubs. In the Middle 
Ages the city was already a prosperous centre of trade for the 
East Midlands and reputedly the oldest pub in England – Ye 
Olde Trip to Jerusalem – dates from this era, as do several 
other famous old inns such as the Salutation and Bell Inn. 
The city continued to grow during the Industrial Revolution, 
attracting many new industries such as lace-making, bicycle 
manufacture and tobacco, and opening many new pubs. The 
city continues to thrive and is today the largest city in the East 
Midlands.
In Nottingham’s Pubs, author David Mooney takes the reader 

on a fascinating journey through some of Nottingham’s most 
interesting, oldest or most famous watering holes, following 
nine walks around different parts of Nottingham and nearby 
areas, including Kimberley which was home until recently 
to Britain’s largest independent brewery until 2006 and now 
micro-breweries. Many of the pubs have retained features 
and traditions of previous ages, and he reveals the variety of 
Nottingham’s pubs today including the characters that have 
frequented or run the public houses over the years, for which 
Nottingham is justly renowned.
• Latest addition to Amberley’s popular Pubs series.
• Nottingham Pubs is a fabulous read that pays respect to 

pub culture that is unique to Nottingham.
• From the oldest pub in England to the modern micro 

breweries of today, Nottingham Pubs is an engaging 
account of a truly local history.

• Also available in Kindle, Kobo and iBook formats.
• Contact Philip James Dean, Publicity Assistant, at Amberley 

Publishing, Tel +44 01453 847823, Email p.dean@
amberley-books.com for further details

Publication: 15th June 2019
Price: £14.99
ISBN: 9781445684550
Extent: 96 pages
Illustrations: 100 illustrations

ROBIN HOOD BEER & CIDER FESTIVAL 2019
TICKETS GO ON SALE!

Nottingham’s top beer and cider event returns from 9th to 
12th October 2019 offering the nationally acclaimed choice of 
real ales, real ciders, live music and world foods on which the 
festival has built its long-standing reputation.  The venue is 
again the Motorpoint Arena, which received such a favourable 
reception from customers last year, with its exciting mix of 
outdoor and indoor areas including two separate music stages.
Tickets for the festival go on sale from 1st June online at 
beerfestival.nottinghamcamra.org , by calling 0843 373 3000, 
or in person at the Motorpoint Arena Box Office or at the 
Nottingham Tourism Centre on Smithy Row in Nottingham’s Old 
Market Square.

Beer and cider prices have been held at last year’s bargain 
levels with the large majority charged at the equivalent of just 
£3.30 a pint. And ticket prices remain very much the same 
as in 2018 but include a large discount for Thursday tickets 
purchased by 31st August. There is also a 10% group discount 
for tickets of ten or more purchased by the same date. See our 
website for full details beerfestival.nottinghamcamra.org
Further details of the festival will be announced as they are 
confirmed but watch out for details of improved entertainment 
schedules and -  new for this year – tutored beer and cider 
tasting sessions.
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Erewash Valley
Latest news from Erewash Valley
www.erewash.camra.org.uk
The Burnt Pig, Ilkeston was announced as branch Pub of the 
Year 2019. The pub has now been open for four years and was 
also our Pub of the Year in 2017. To celebrate the 2019 award 
one of the regulars presented landlord Simon Clarke with a 
beautiful slate plaque, now displayed above the bar.
The pub has developed since opening and now has three 
rooms full of memorabilia and a loyal clientele. There are six 

hand pulls on the bar and sometimes further ales available 
from the cellar. There’s also a good choice of real cider. In 
October 2018 the pub hosted a Cider Festival and at the time 
of writing, plans were in place for a showcase of local real 
ciders with a talk by the producers. The pub is also planning a 
Belgian beer evening.

For the darkophiles there is always at least one dark beer and 
not just the usual suspects. Throughout the May Mild Trail 
‘The Pig’ served two exclusively brewed milds, Oxymoron, 
5.9% Dark Strong Mild by Alter Ego Brewing Co, Heanor and 
Urban Pig, 5.5% Dark Ruby Mild by Urban Chicken, Ilkeston.
The pub is also a mini retail emporium, I always seem to 
come away with something extra from the vast selection, 
cheese, pork pie, black pudding, eggs, Bradfield Brewery mini 
kegs, bobble hats, T shirts…. and obviously with a name like 
Burnt Pig the pub sells pork scratchings, by the pint or half 
pint. 

At the time of writing the Burnt Pig was being judged against 
The Talbot, Ripley (Amber Valley branch), Smith’s Tavern 
(Ashbourne branch), The Colville Arms, Lullington (Burton 
& South Derbyshire branch) and Smithfield Alehouse (Derby 
branch) for the South Derbyshire POTY, the winner of which 
goes forward for the next round of Regional POTY.

Branch, Pub and Brewery news

Our thanks go to Marie for her excellent hospitality at our 
April meeting at the Sawley Junction. The pub is now open 7 
days a week but more staff has enabled Marie to recommence 
brewing at Birch Cottage. Branch meetings are open to 
anyone and we try to move meeting venues round the branch 
area, within the constraints of bus timetables and room 
availability.

In March I met with several ladies from Dronfield branch to 
guide them round some of the Nottingham City Centre pubs. 
They left very impressed, beer choice and quality was good at 
every venue, and they will be returning for a branch social.

Also in March Copper Cogs, a bar/café, opened in Long Eaton. 
It is serving 3 real ales, Tetley Cog Oil as a regular and 2 
changing ales and offer CAMRA discount.

The Victoria, Draycott has reopened following change of 
landlord and minor refurbishments. The pub has two hand 
pumps, when we visited there was Pedigree and a guest 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
Coach and Horses, Draycott: 20p off a pint and 10p a half, 
also accepts valid Wetherspoon vouchers
Copper Cogs, Long Eaton: 20p off a pint and 10p a half
Draycott Tap House, Draycott: 20p off a pint and 10p a half
Great Northern, Langley Mill: 15p off a pint
Harrington Arms, Sawley 10% off real ales
Hogarths, Ilkeston: 20p off a pint
Mill & Brook, Long Eaton: 10p off a pint and 5p a half
Navigation, Breaston: 20p off a pint
Plough, Sandiacre: 10% off a pint
Prince of Wales, Ilkeston: 15p off a pint
Red Lion, Heanor: 20p off a pint 
Rutland Cottage, Ilkeston: 15p off a pint
Steamboat Inn, Trent Lock Long Eaton: 20p off a pint and 10p 
a half (includes cider)
Stanhope Arms, Stanton by Dale: 15p off a pint
Three Horseshoes, Ilkeston: 20p off a pint and 10p a half
Trent Lock, Long Eaton: 20p off a pint
Twitchell, Long Eaton: 20p off a pint. 
Victoria, Draycott: 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)

LocAle

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, Sawley Junction, White Lion
Elsewhere: Carpenters (Dale Abbey), Marlpool Alehouse, 
Punchbowl (West Hallam), Queens Head (Marlpool), Stanhope 
Arms (Stanton-by-Dale), Steamboat (Trent Lock)
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Amber Valley news
At our AGM on 28th Feb. the committee as was remains 
in place except that Chris Perry became Pubs Campaigns 
Officer replacing Trev Spencer who continues to mastermind 
the various trails throughout the drinking year and is also 
managing the survey nights. Then on 5th April, 2 new people 
took on handling of social media (Steve Falconbridge) and the 
website (Caroline Banks) after Sean McKeown stepped down.

Amber Valley’s 10th annual beer festival will happen, again 
in at Strutt Community Centre, Belper from Thurs. 26th to 
Sat 28th September, open noon-11pm daily - time to put 
the dates in your diary now & tell your friends & family. The 
regular opening night quiz is followed on Friday by band 
entertainment with a lower-key acoustic evening upstairs on 
Saturday. This year a cash bar system will operate (rather 
than pre-paid tokens) and over 60 real ales will be available 
plus gins and craft keg offerings.

Socially, the branch’s monthly Friday night surveys re-started 
in March and members are keen to fill the hired minibus which 
enables us to visit outlying branch pubs.
The 2nd part of Erewash tour was organised on Sat 27th 
April with 16 people meeting up to enjoy Heanor’s 3 micros 
before catching the bus to Ilkeston for further beverages in 
the following: Burnt Pig, Spanish Bar, The Crafty One (a bottle 
shop on one side, while on the other are 2 on cask & approx. 
8 craft lines plus cans and bottles), Three Horseshoes, Ilson 
Tap (Aurora’s micro tap house) and finally, The Dew Drop - a 
grand day out.     

Amber Valley
Latest news from the Amber Valley
http://ambervalleycamra.org.uk

Finally, the photo below shows the POTY presentation at The 
Talbot, Ripley which now proceeds into the South Derbyshire 
round - good luck. 

Dates: Tues 4 June, BF meeting, The George, Lowes Hill, 
Ripley. 
Thur 27 June, branch meeting, Crossroads micro, Alfreton
Tues 4th July, BF meeting, venue TBC
Thur 25 July, committee & branch meeting, venue TBC

They Said This...

An intelligent man is sometimes forced 
to be drunk to spend time with his 

fools. - Ernest Hemingway
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Campaigning
FAKE CHARITIES AND THE DEAD 
LICENSEES’ FUND

I believe industry trade bodies need 
to do more to combat the tide of anti-
alcohol propaganda from so-called 
“public health”. This often takes the 
form of research undertaken or funded 
by anti-alcohol charities, but how are 
these charities themselves funded?

In England the two main neo-
prohibitionist charities were until 
recently Alcohol Research UK (ARUK) 
and Alcohol Concern (AC). These two 
announced a merger in December 

2016, and the shiny, new organisation that emerged at the 
end of 2018 is called ‘Alcohol Change UK’ and combines the 
alcohol research from ARUK with the anti-alcohol campaigning 
of AC. So, why did this merger happen?

AC lost funding from the UK government after it withdrew 
from the government’s voluntary alcohol responsibility deal in 
2012. They then had to survive on handouts from the Welsh 
Assembly government and the National 
Lottery fund, plus some money from big 
pharmaceutical companies that produce 
“treatments” for alcoholism. This wasn’t 
enough to sustain them, so a merger with 
ARUK, which has very similar charitable aims, 
provided a solution.

So, how was ARUK funded? ARUK’s funding 
– and now the funding of the new combined organisation 
Alcohol Change UK – comes from money earned from an 
investment fund that is managed for them by an asset 
management company called Investec. The investment 
fund was established in 1981 through the Licensing (Alcohol 
Education and Research) Act, following the winding up of 
something called the ‘Licensing Compensation Scheme’. This 
Scheme was effectively a tax levied on licensed premises and 
it was established under the 1904 Licensing Act to provide 
compensation for the owners of licensed premises that 
were closed through no fault of their own, but because the 
authorities deemed the density of licensed premises in an 
area was too high.

The Scheme was not popular. Temperance campaigners at the 
time called it “the Licensees’ Benevolent Fund” but the trade 
dubbed it “the Licensees’ Burial Fund.” It didn’t take long for 
the Scheme to fall into abeyance, but it was not until the 1981 
Act that half of the residual funds it raised were transferred to 
establish the Alcohol Education and Research Council (AERC).  
In 2011, the AERC was wound up and the investment fund 
was transferred to a new charity, Alcohol Research UK. So, 
for more than a century anti-alcohol campaigning has been 
sustained either by taxpayers’ money, or by the tortuous 
transfer, through a variety of organisations, of money raised 
from a tax on licensed premises; even though that money was 
originally raised for the benefit of the licensed trade, it ended 
up benefiting those who wanted to close the trade down.

ARUK, AC and the new organisation Alcohol Change UK all say 
they will not accept funds, in cash or in kind, from the alcohol 
industry. In practice this means they won’t accept money from 
companies or people involved in the alcohol industry unless 
they’re dead! Living off a “Dead Licensees’ Fund” is leaching 
of the first order. The merger of ARUK and AC into Alcohol 
Change UK is a union of Leachy and Preachy - a marriage of 
financial convenience between the closet prohibitionists of 
ARUK and the Poundland prohibitionists of AC and it may yet 
turn out to be an uneasy alliance. I think government should 
act to take back the funding from the compensation scheme 
and give it to the Licensed Trade Charity, which helps people 
who have retired from the licensed trade and have personal or 
family problems.

And talking of preachiness provides an ideal segway to 
Alcohol Focus Scotland (AFS), Scotland’s alcohol charity. This 
organisation exemplifies the kind of extreme anti-alcohol 
zealotry that arises when campaigning and research are glued 
together by the swivel-eyed moral certainty of true believers.

Having championed minimum unit pricing in Scotland on the 
basis that it will be “good for pubs” (it hasn’t been), they 
are now calling for pubs to be closed, or not opened in the 
first place. AFS-funded research published last year, made 
fatuous correlations between the density of licensed premises 
and crime rates. It found that in areas with the most pubs, 
clubs and off-licences crime rates were four times higher 
and alcohol hospitalisation rates and deaths twice as high 
as in areas with a low density of licensed premises. It would 
probably turn out that there was a similar correlation between 
high crime rates and the density of street lighting, since the 
high density of anything except sheep is more likely in urban 
areas, but don’t let that stand in the way of a good headline!  
“Alcohol availability boosts crime rate” said the BBC news 
website.

Pause, sigh, breathe: we’ve been here before – this is a 
variant on the “availability drives consumption” argument that 

is constantly pushed by all these ant-alcohol 
sock-puppet charities. The fact is demand 
begets supply, not the other way around. If 
the ‘public health’ lobby could get this simple 
fact into their skulls they would be halfway 
towards understanding how the world works, 
and three-quarters of the way towards 
understanding that commercial activity is not 

a conspiracy against the public.

And who funds AFS? You guessed it, the SNP government – to 
the tune of £500,000 a year of Scottish taxpayers’ money.

Paul Chase
Paul Chase is a Director and Head of Licensing at CPL Training 
and the leading industry commentator on alcohol policy and 
public health

In practice this means they 
won’t accept money from 

companies or people involved 
in the alcohol industry unless 

they’re dead!
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The humble potato crisp 
is almost everyone’s 
favourite pub snack, but 
although British grown 
spuds are widely used in 
their production, most crisps 
produced in this Country are 
fried using imported sunflower 
oil.  There is, however, one 
notable exception.  Located in 
the gently rolling countryside 
of the Trent valley about half 
way between Rugeley and 
King’s Bromley, Just Crisps 
are produced on site at the 
700 acre Wade Lane Farm 
and within clear sight of the 
very fields that not only yield 

all the potatoes they need, but also the rapeseed from which 
the oil for the cooking process is extracted in an adjoining 
building.

Anthony and Rebecca Froggatt, the owners of the Wade Lane 
operation, are fourth generation farmers and their children 
are also very much involved in the business.  Originally a 
sheep farm, tragedy struck in 2001 when the farm was hit 
by an outbreak of foot and mouth disease, which resulted in 
the slaughter and burning of the entire flock of over 2,000 
animals, many of which were already in lamb.  Having 
decided, as a consequence, to concentrate in future on arable 
farming, the business really began to take off in 2005 with the 
launch of their own range of high quality, cold-pressed, ‘Just’ 
rapeseed oils, specifically designed for culinary purposes.  
However, given the volume of potatoes they were also 
growing, the small batch production of their own ‘Just Crisps’ 
was a logical next step, which became a reality six years later, 
since when they have been steadily trying to build the brand’s 
identity.

Just Crisps refuse to supply the major supermarkets and 
wholesalers preferring, instead, to concentrate on such 
distribution channels as farmers’ markets, direct sales and 
even beer festivals.  On a gloriously sunny, spring day I 
am met by David Wedgwood, who joined the company 
as Commercial Director two years ago, for a presentation 
and tour of the business followed, needless to say, by an 
opportunity to sample the fruits of their labours.  We start in 
the crisp factory itself just ahead of the lunch break, where an 

When It Comes To The Crunch...
IT’S 100% BRITISH!

One Midlands based farming family 
claims to produce the only all British 
potato crisp, so John Westlake could 
not resist going to investigate.

escalator-like contraption lifts potatoes up to a batch weighing 
machine before dropping into the slicing unit.  Excess starch is 
then rinsed away by a spray of water as the slices travel along 
a conveyor belt towards their fate as, in suitably measured 
quantities, they fall into a kettle of hot, seething oil.

“We grow varieties such as Lady Rosetta and Taurus, which 
are not only low in starch but also benefit from a lower 
moisture content. “This makes them ideal for the frying 
process and for generating the level of crispness we are 
looking for,” David tells me.  “One acre of potatoes will 
produce around 100,000 bags of crisps,” he adds with obvious 
satisfaction, “and we have a lot more acres under potato 
cultivation than that!”

After the 
surprisingly brief 
cooking process, 
the freshly 
made crisps are 
sorted by hand 
in order to weed 
out overcooked 
or deformed 
specimens prior 
to being salted or 
flavoured, again 
by hand – Just 
Crisps really is a 
craft business – 
and tipped onto 
another conveyor 
belt bound for 
packaging.  In 
addition to 
variations on all 
the usual crisp 
flavours such 
as ‘Sea Salt’; 

Sweet Chilli’; Mature Cheddar and Red Onion’; a pretty fiery 
‘Jalapeño’ and ‘Sea Salt and Apple Balsamic Vinegar’, which to 
my mind has a distinctly cidery edge, Just Crisps also create a 
range of imaginative, game influenced flavours.

“We were approached by a Wrexham based company called 
Taste of Game,” David explains. “They are keen to encourage 
the consumption of all forms of game products and asked if 
we would be prepared to make crisps on their behalf.”

The result has been a range of savoury delights such as 
grouse combined with whimberry and wild boar and apple, 
not to mention wild duck and plum sauce crisps, which really 
do have a taste that conjures up memories of tangy Chinese 
cuisine!  But Just Crisps are not stopping here.  In addition 
to their existing rapeseed oils, they are now developing a 
complementary range of salad dressings, while a second 
crisp frying machine, designed to their own specifications, 
fabricated in Tamworth and up until now kept under wraps, is 
about to undergo tests prior to installation.

“This will enable us to eventually quadruple production to 
something like four million packets a year,” David enthuses. 
“We are also approved by the Happerley organisation, which 
is dedicated to reducing misrepresentation in food labelling, 
transparency and the credibility of provenance, so people can 
have confidence in our claims.”

There is no doubt that Wade Lane Farm is a very green and 
sustainable operation.  Within the last year or so they have 
planted well over a mile of new hedgerows, areas among the 
fields are left fallow for the benefit of wildlife, they also have 
their own bee hives, not to mention a 25 acre lake, which 
ensures a secure supply of water during periods of drought, 
but above all, they produce excellent, hand crafted potato 
crisps from ingredients grown within a packet’s throw of the 
kitchen.  What’s not to like?
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IIllustration provided 
by Stu McCletchie

Stat Cat - Tasters / Malted Milk

Illegal Charging for “Tasters”

Following rumours that some pubs in the Nottingham area 
may have been charging customers for “tasters”, ND sent Stat 
Cat ferreting into the law books to get the sauce on samples.

The practice of offering small taster samples of beers and 
ciders has increased in recent years and is to be welcomed. 
No-one wants to buy an expensive pint of something they 
don’t enjoy. However, it looks as though some businesses may 
be trying to mitigate against the inevitable cost of offering the 
tasters. 

According to the Government’s website, draught beers and 
ciders served in a glass may only be sold in fixed amounts 
known as “specified quantities”. These specified quantities 
are:

• A third of a pint
• Half a pint
• Two-thirds of a pint
• Multiples of half a pint (including a pint)

This means it is illegal for a pub to charge customers for a 
taster.

Pubs have a choice:
• they can continue to offer free tasters and encourage 

customers to experience the diversity of drinks they offer;
• they can discontinue tasters with the danger that risk-

averse customers will stick to what they know or
• they can offer one third of a pint as the smallest measure 

they serve at realistic and competitive prices.

If you have been charged for a taster which was smaller than 
one third of a pint, Trading Standards would like to hear from 
you. If you believe that a business or trader is in breach of 
trading standards legislation then there are different ways 
to report this. If you want to report a business for a criminal 
offence, please contact Citizens Advice Consumer Service by 
telephone on 0345 404 0506 or via their website:

 https://www.citizensadvice.org.uk/consumer/get-more-help/
report-to-trading-standards/
Citizens Advice Consumer Service will refer the matter to 
the relevant Trading Standards service. Trading Standards 
investigates criminal offences which take place in their 
area. And may take enforcement action in line with their 
Enforcement Policy. This referral can be made anonymously. 
The Government advice on specified quantities may be found 
at:
https://www.gov.uk/weights-measures-and-packaging-the-
law/specified-quantities

Malted Milk

To avoid confusion with all the Brexit talk of the Malthouse 
Compromise, Stat Cat sets out to explain a few basic malt-
related terms. 

Adjuncts = unmalted grains used to supplement malted 
barley to cut costs and / or confer additional features to the 
beer, such as flavours, head retention or nutritional value.

Barley = a high starch grain which produces high enzyme 
levels, which in turn break down that starch into sugars.  
Varieties of barley include Cassata, Concerto, Flagon, Maris 
Otter, NFC Tipple, Pearl, Propino, Publican, Quench and 
Winsome. The names of several betray a connection to the 
brewing industry.

Base Malt = has enough diastatic power to turn its starches 
into sugar and so form the basis of sugar conversion to 
alcohol in beer.

Corn = the barley seed from which malted barley is made.  
Good malting requires plump, even-sized corns, which must 
be covered by an even, undamaged husk.

Diastatic Malt = malt with active enzymes. See Base Malt.
Gape = unacceptable splitting of the husk of the barley seed, 
or corn.

Germination = Stage 2 of 3 in the malting process.

Grain = the seeds of members of the grass family which may 
be used for making malt include barley, oats, rice, rye, sweet 
corn and wheat. Barley is one of the most popular grains 
because of its high enzyme content.

Horlicks = (i) a malted drink developed in the US by English 
chemists James and William Horlicks in the 19th century; (ii) 
popular slang for a mess of sizeable proportions, as in “The 
Government has made a right horlicks of Brexit.”

Kilning = Stage 3 of 3 in the malting process.

Malt = a germinated cereal grain that has been dried in 
a process known as “malting”. The grains are made to 
germinate by soaking in water and further germination is 
prevented by drying in hot air.

Malthouse = (i) building traditionally used for the production 
of malt; (ii) Conservative MP, Kit Malthouse, whose “Malthouse 
Compromise” was a brief but unsuccessful attempt to avoid 
the problems of a disorderly Brexit. See Horlicks.  

Malt Mill Lane = Street in the Narrow Marsh area of 
Nottingham running from the Loggerheads on Cliff Road to 
Canal Street. Presumably once the site of a Malt Mill and 
previously home to the Feargus O’Connor, a beerhouse 
celebrating Nottingham’s Chartist MP. 

Malted Milk =  a mixture of malted barley, wheat flour 
and evaporated whole milk. The powder is used to add its 
distinctive flavour to beverages and other foods. Also used in 
baking to help the dough cook properly.

Non-diastatic Malt = malt with inactive enzymes, the 
enzymes having been rendered inactive by heating.

Speciality Malt = low diastatic malt used to provide colour, 
flavour or body to beer.

Steeping = Stage 1 of 3 in the malting process.

Sugar = malt contains two types of sugar, (i) those already 
in the corn naturally, such as fructose and sucrose and 
(ii) those converted from starch by enzyme action, such 
as monosaccharide, glucose, maltose, maltotriose, and 
maltodextrins.

Sources: (1) https://www.britannica.com/topic/malt (2) 
https://en.wikipedia.org/wiki/Malt
(3) The Maltsters Association of Great Britain http://www.
ukmalt.com/
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Nottingham Craft Beer Week Returns 
– Bigger than ever!
Nottingham Craft Beer Week returns to the city from Saturday 
8 – Saturday 15 June, supported by Nottingham BID. The 
event is now in its fifth year and is increasingly recognised as 
one of the biggest beer events in the UK calendar. 

In 2019 there are a record 38 bars and pubs taking 
part across Nottingham and hundreds of guests and 
representatives from breweries and beer companies across 
the world will descend upon the city for a week of appreciation 
of the nation’s favourite alcoholic drink.

KEY EVENTS

The Brewers Lectures - The Canalhouse – Wed 12 June
A long-established lecture series from UK industry bible 
The Brewers Journal, this is the first time this event has 
been hosted in Nottingham. Speakers include; Stu McKinlay 
(founder of New Zealand’s Yeastie Boys), Meghan Waites 
(Beavertown Brewery), Alex Troncoso (Lost and Grounded), 
Roger Ryman (St Austell), Jamie Ramshaw (Simpsons Malt) 
and Rod White (Assistant Professor at the International Centre 
for Brewing Science, University of Nottingham).

Black Magic Exhibition – The Malt Cross – All week
A major feature of craft beer is the artwork. We’ve collected 
together work from two of the seminal artists in the UK scene. 
Richard Norgate is the designer for Magic Rock Brewery, The 
Arctic Monkeys (Favourite Worst Nightmare album) and BBC’s 
The Now Show. Kev Grey is the artist behind Nottingham’s 
Black Iris Brewery and also does work for Vans Trainers and 
Lost Art Skate Shop. They’ll also be joined by Nottingham-
based beer can artist Kelly Ann-Holmes for a week-long free 
exhibition. 

Original Gravity Live – The Herbert Kilpin – Tue 11 June
Original Gravity is a craft beer magazine distributed across 
the UK and Canada. We will be joined by their Editor Adrian 
Tierney-Jones (Beer Writer of the Year 2017), Editor at Large 
Pete Brown (author of Miracle Brew, Pie Fidelity and Man 
Walks Into a Pub) and their publisher Daniel Nielson for an 
evening of beer-related conversation.

Emma Inch – The Crafty Crow – Thurs 13 June
Emma was voted as Beer Writer of the Year 2018 by the 
British Guild of Beer Writers. She is also the founder of 
Fermentation Beer and Brewing Radio, a national audio 
magazine and will be recording an episode in Nottingham 
during the week.

Pint of Science – Bunkers Hill – Mon 10 June
A worldwide science festival where scientists and academics 
give lectures in a pub is taking place later this month across 
the UK. But they’ll be back for a sneaky encore a couple of 
weeks later for an evening at this Hockley-based pub.

Beer Day Britain - Saturday 15 June
Jane Peyton is the founder of Beer Day Britain, a national 
campaign to celebrate beer together. She usually leads the 
national ‘Cheers To Beer’ from London, but this year we’ve 
persuaded her to decamp to Nottingham and visit our pubs 
before appearing on stage at Nottingham Craft Beer Festival.

Nottingham Craft Beer Festival - Fri 14 and Sat 15 June - 
Sneinton Market Avenues
Over 2000 attendees will visit this festival over the three 
sessions. Expect 25 of the world’s best breweries all manning 
stalls and offering limited edition beverages, alongside 
music from Wigflex and I’m Not From London and food from 
Nottingham Street Food Club. 

Dozens more events are scheduled during the week. Visit 
www.nottinghamcraftbeer.co.uk for details.
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The winners from Area 5 for 2019

Vat & Fiddle
Sir John Borlase Warren

LocAle
Area 6 - May / June
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 Sunday 30th June 2019

1. Annie’s Burger Shack 5 Broadway. NG1 1PR

2. Barley Twist, 91 Carrington Street. NG1 7FE

3. Barrel Drop, 7 Hurts Yard. NG1 6JD. 

4. Brewhouse & Kitchen, Trent Bridge, 318 Arkwright 

Street. NG2 2GS

5. Broadway, 14-18 Broad Street. NG1 3AL

6. Castle, 1 Castle Road. NG1 6AA

7. Company inn, Castle Wharf. NG1 7EH

8. Copper, 25-33 Market Street. NG1 6HX

9. Crafty Crow, 102 Friar Lane. NG1 6EB

10. Dragon, 67 Long Row. NG1 6JE

11. Falcon Inn, 1 Alfreton Road. NG7 3JE

12. Ferry Inn, Main Road,Wilford. NG11 7AA

13. Fothergills, 5-7 Castle Road. NG1 6AA

14. Fox & Grapes, 21 Southwell Road, Sneinton. NG1 

1DL

15. Golden Fleece, 105 Mansfield Road. NG1 3FN

16. Head of Steam, 7 High Pavement. NG1 1HF

17. Hop Merchant, 64 Upper Parliament Street. NG1 

2AG

18. Kean’s Head, 46 St Mary’s Gate, Lace Market. NG1 

1QA

19. King William IV, 6 Eyre Street, Sneinton. NG2 4PB

20. Lincolnshire Poacher, 161-163 Mansfield Road. 

NG1 3FR

21. Lion Inn, 44 Mosley Street, Basford. NG7 7FQ

22. Lord Nelson, Thurgarton Street, Sneinton. NG2 

4AG

23. Ned Ludd, 27 Friar Lane. NG1 6DA. 

24. New Castle, 8 Sneinton Road, Sneinton. NG2 4PA

25. Ye Olde Trip to Jerusalem; Brewhouse Yard. NG1 

6AD

26. Organ Grinder, 21 Alfreton Road, Canning Circus. 

NG7 3JE

27. Overdraught, 11-15 Alfreton Road. NG7 3JE

28. Raglan Road Irish Bar, 69-71 Derby Road. NG1 

5BA

29. Roebuck inn, 9-11 St James’s Street. NG1 6FH

30. Room with a Brew, 78 Derby Road. NG1 5FD

31. Roundhouse, Royal Standard Place. NG1 6FS

32. Six Barrel Drafthouse, 14-16 Carlton Street. NG1 

1NN

33. The Stage, 7a Wollaton Street. NG1 5FW

34. Trent Navigation, Meadow Lane. NG2 3HS

Newly Accredited Pubs

The Millipede

8 Alexandra St, Stapleford, 
Nottingham NG9 7ED

Added April 2019

Foresters Arms

Main Street
Newthorpe
Nottingham
NG16 2DN

Added March 2019

The Crafty Teller

532-534 Mansfield Road
Sherwood
Nottingham
NG5 2FR

Added April 2019
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Brewer 2 Brewer - All About The Hops
Richard Nettleton of Scribblers 
ventures to West Bridgford to meet 
one of Nottinghams newest brewers.
Tucked away in a leafy West Bridgford suburb is a little gem 
of a brewery. It might only have a capacity of two and a half 
barrels (ten nine-gallon casks), but the ambition and quality 
of the beer is epic. Brett Phillips is the brewer of Lazy Bay 
Brewery and he has a mission to add a quart of flavour into 
a pint pot. Brett started his venture in November last year 
and his beers are going down well. At a local beer festival I 
managed to sample Vic Secret Huell Melon, a 4.4 % ABV pale, 
a very refreshing ale with notes of tropical fruits and yes, a 
hint of melon.

Brett told me his secret was a combination of Kveik yeast and 
late hopping. In conventional brewing, bittering hops go in 
at the start of a sixty-minute boil and then the flavour and 

aroma hops go in late (five to ten minutes before the end of 
the boil). Brett breaks convention by omitting bittering hops 
and doubling up with the late hops, which he believes are all 
important.  The varieties used include Germanic Huell Melon, 
Eukenot, Motueka, Mosaic Cryo, El Dorado and Vic Secret. 
Meanwhile, the Norwegian Kveik works at higher temperatures 
than most yeasts and this also helps to bring out hidden 
flavours. He also keeps his ale unfined as this, he says, adds 
yet more flavour and opens up the market to vegan drinkers.

I’m sure there are some reading this article who prefer to 
only drink bright beer. I must admit that my first venture into 
cloudy wheat beer was tackled with my eyes closed, but after 
a few initial swallows I was sold. If all Brett’s ales are as good 
as his Vic Secret, I would definitely recommend giving them a 
go, with or without blindfold!

Brett’s beers can sometimes be found at the Poppy and Pint, 
the Embankment, Tap & Growler, Cock & Hoop, the Pit and 
Crafty One.
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Who remembers the 
celebrations back 
in November 2014, 
the moment pub 
campaigners and 
publicans had publicans 
had pulled off one of the 
biggest pub campaign 
coups since Watney’s Red 

Barrel was served in Britain’s pubs? This was the moment the 
Fair Deal for Your Local campaign, supported by a coalition 
of licensee and pro-pub campaigning organisations, including 
CAMRA, pulled off an amazing victory and one against lavishly 
funded corporate lobbying. We had secured a change in the 
law to finally allow pubco tenants to have the right to pay an 
independently assessed rent and to be free of the exploitative 
and unfair pubco tie.
   
Yet the awful truth for all of us who were involved in that 
campaign is that we have not yet succeeded. There is no such 
right in the Pubs Code and the serially useless Pubs Code 
Adjudicator is doing nothing about it. The stark reality is that 
the Pubs Code is scarcely worth the paper it is written on – 
and accompanied by an Adjudicator who fiddles as pubcos 
deny tenants a fair share of profit – means we don’t have a 
fair deal for pubco publicans at all. 

Those who followed the issue closely may remember that the 
Government deleted my original Market Rent Only clause and 
replaced it with their own, one that left too much clarification 
to the Pubs Code that was to follow. Then the Code came in, 
weak and confused and in June 2017 there was a suspicious 
delay, purportedly ‘drafting issues’, but campaigners suspect 
that pubco lobbying here led to changes to prevent a genuine 
Market Rent Only coming into force. 

The Market Rent Only option – as supported by the Fair Deal 
for Your Local coalition – is the right to have an independent 
assessment of the market rent of the pub, on a free of tie 
basis, and then have the option to pay that rent only to 
the pubco company with no other changes to the lease and 
without the pubco being able to thwart access to it. Yet it 
is now clear that despite promises from Ministers, that this 
simple right is not available to tenants, so the reality is 
there is no genuine Market Rent Only option.  This has been 
exposed by the many cases where tenants have tried and 
failed to access an MRO. One brave tenant, Gary Murphy of 
Ye Old Mitre is Barnet is resorting to a crowdfunded judicial 
review, knowing that this is the only way he might be able to 
achieve the simple right promised.    
As the person who pushed the Market Rent Only option 
through Parliament, I know that current situation is failing to 
deliver and honour the intent of the legislation and Parliament 

and means that thousands of hardworking tenants have been 
duped and betrayed. The reality is that tenants merely have 
a meaningless right to ask for a free-of-tie offer based on a 
rent decided by the pubco (who will of course set it well above 
market level) and with unreasonable changes to lease terms.

Alas the voice of publicans and pub campaigners is nowhere 
near as strong as it was in 2014 and up to now, few MPs are 
campaigning on this and Ministers are fobbing off concerns. 
Farcically, campaigners raising the failure of the Pubs Code 
with Ministers find themselves referred to the useless 
Adjudicator, even when complaining about the failure of the 
legislation, which is clearly the responsibility of Government.     
There’s an urgent need for all of us who care to stop the large 
pubcos exploiting licensees and selling off community pubs 
to developers and supermarkets (including the Co-op, who 
CAMRA should disassociate with and properly condemn). 

Alas in 2015 CAMRA nationally took their eye off the ball, 
keen to bank a victory prematurely and move on to other 
issues (and the flawed and divisive Revitalisation proposals). 
Pubco reform had, wrongly, been ticked off by CAMRA HQ 
as a job done before even the Pubs Code was published. 
CAMRA decided not to join the other Fair Deal for Your 
Local organisations in joining the new pro-pub British Pub 
Confederation, which has prevented the strong and united 
front that led to the victory in 2014. We now need a united 
front, with CAMRA fully involved and with CAMRA members 
once again leading the charge alongside licensee groups and 
the British Pub Confederation. 

The things we need to 
campaign for to see this 
through are simple, but 
essential to get what we 
were promised back in 
2014. First, the Market 
Rent Only option must be 
enshrined to be the right 
to pay an independently 
assessed market rent 
and be free-of-tie and 
with other lease terms 
remaining unchanged. 
Secondly, a rent-only offer 
made by the pubco must 

not be called a ‘market rent’ offer as this is not based on an 
independently assessed market rent. Thirdly a tenant must 
have the right to pay the independently assessed market rent 
120 days later from triggering the process, with the pubco 
unable to delay or thwart this. 

The review into the Pubs Code has just been launched and 
we must fight for a genuine Market Rent Only option. So for 
all the campaigners and organisations who supported the Fair 
Deal for Your Local campaign, it’s time to campaign again or 
we may never see an end to years of exploitation under the 
unfair pubco tied model and will see yet more pubco pubs 
sold off to prop up this disastrous business model. I hope that 
Nottingham CAMRA and the excellent campaigning branches 
around the country will take up the cause again and put it at 
the top of CAMRA’s agenda. I’m hopeful that the new CAMRA 
Chief Executive, Tom Stainer, will enthusiastically take up 
the cause and I am very pleased to see a stronger line being 
taken now, under his leadership.  

So it’s time to fight for the victory we thought we had won, 
but that has been disgracefully betrayed. Its time – over four 
years after believed we had secured one - for a Fair Deal for 
Your Local.    

Greg Mulholland is Chair of the British Pub Confederation, 
was Chair of the Fair Deal for Your Local campaign, a Top 
40 CAMRA Campaigner of all time and a 3-time winner 
of a CAMRA national award for pub campaigning @
thepubchampion

Pubs Code Adjudicator
We were betrayed and don’t have a 
Fair Deal for Your Local
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Tales from the North
Firstly congratulations to 
The Old Green Dragon, 
Oxton on winning the 
2019 Nottingham CAMRA 
Pub of the Year award. 
The pub, which won 
Nottingham 2018 Village 
Pub of The Year, is a 
worthy winner and a write 
up on the presentation 
features elsewhere in this 
magazine.

The Griffins Head, 
Papplewick is now under 
new management with the 
popular Nicky returning 

to run the pub with Neil. Nicky told ND that her aim was to 
“return the pub to its former glory” and apparently there are 
plans to refurbish the pub to help achieve this. The beer choice 
should also improve as access to the SIBA beer list has been 
granted and on my last visit the beers on offer were Timothy 
Taylor ‘Ram Tam’, Castle Rock ‘Harvest Pale’ and ‘Elsie Mo’ 
along with Adnams ‘Broadside’.  

The Station Hotel in Hucknall has a new mine host with Lauren 
Boyland taking over. Lauren previously ran the Lincoln Green 
Carlton pub, The Brickyard and her appointment should bring 
some much needed stability to the management of the Pub. A 
new assistant manager has also been appointed and Charlie 
told ND that the aim was “to launch new menus focusing on 
fresh foods and continuing to serve the Stations Hotel’s great 
range of beers”.

The Dog House in Hucknall, aware that good weather is sooner 
or later bound to appear, has installed air conditioning. So 
when the weather gets too hot it will be a great place to pop 
into for a pint.

Staying in Hucknall and Tavis Beresford at H2O has upgraded 
the décor in this large, centrally located sports bar and 
moved to a new menu (10.00-6.00 every day). The pub, 
which has aimed to become more traditional within a modern 
environment, now offers good pub grub including fish & chips, 
chicken curry, and burgers.

Just round the corner and Byron’s Rest, Hucknall will hold its 
third beer festival on 7th, 8th and 9th June. The pub is gaining 
a bit of a ‘Tardis’ reputation having managed to yet again find 
additional space inside. The bar has moved to the side (at the 
back) creating an enlarged drinking area.

Moving to Kimberley and the Beer scene continues to improve 
with the arrival of the ‘Dog House’ (formerly the Lord Clyde). 
For some years now, the pub has been run down and lacked 
investment but this is about to change - in fact by the time you 

read this the pub may well be open. Whilst some may mourn 
the loss of the traditional name, the new name reflects the new 
approach and the Dog Houses in both Kirkby and Hucknall have 
both become assets to the local pub scene.

The pub will feature a garden room and a sun terrace with 
‘street food’ also being offered. Dave Fewster and Paul Oldnall 
are to be congratulated on the acquisition, and a full report 
will appear in the next edition of ND. We have learnt that the 
intention is to create a “city centre venue with the warmth and 
cosy feel of a country pub” and have been assured that like all 
the other Dog House venues, dogs will be more than welcome, 
with the pub opening towards the end of May, 2019.

Staying in Kimberley and the Queens Head is to re-open as 
a traditional pub. A full refurbishment is planned with a re-
opening to take place in June. The 200 year old building is 
to be given some TLC and ND are confident that the pub will 
quickly make its mark in Kimberley. Colin Gibbin, who owns 
and runs Mellor’s Mews in Eastwood, is taking over the pub and 
plans to bring it back to life so making it must visit venue in 
Kimberley.

For music fans do remember that the Kimberley JAM, the 
biggest free music festival in Nottinghamshire, which collects 
funds for local good causes, takes place on Saturday 29th June 
2019. This will be its sixth year and with almost every public 
venue in Kimberley, including shops, cafes, pubs and bars, 
being involved the Kimberley Jam is a fantastic family friendly 
celebration of music and community.

The Old Wine Vaults, Eastwood has quickly established a 
reputation for its live music at weekends and it has also 
extended its opening hours, so that it is now open 12.00-12.00 
seven days a week. The front room has been ‘converted’ into 
the games room with darts, pool, a pin table, space invaders 
and board games. Sunday night is also games night with Xbox 
Guitar Hero available.

Just up the road at Hilltop, the Greasley Castle has a new 
mine host, Clive Lambley. Clive, formerly from the Poet and 
Castle, Codnor, took over at the end of February and is already 
working on improving the range of cask ales on offer. Recently 
brews from Falstaff, Pheasantry, Dancing Duck and Castle Rock 
have featured, and with his approach of procuring pins he is 
able to offer a larger selection of beers. With the Tap & Growler 
and Pick & Davy both within staggering distance, Hilltop is 
looking like a good mini pub crawl. 

If you have any information about changes to pubs in the 
‘North’ or news, please let me know and I will try to visit and 
feature it in future editions.
Contact andrewludlow@nottinghamcamra.org
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John Westlake seeks out those 
places in our area where good food 
and good ale go hand in hand.
The Lion

Lying some four miles north-west of Southwell and just to the 
east of the A614, Farnsfield is a pleasant village where the 
attractive, redbrick and recently refurbished Lion overlooks 
the junction right at its heart, with plenty of parking and 
a stylish, decked area to the front for al fresco drinking 
and dining when the fickle British climate allows. The well-
appointed and comfortable lounge bar features a wood 
burning stove, which provides a very welcome and warming 
glow during the colder months, while the spacious dining room 
has been cleverly divided into more intimate spaces, partly by 
wrought iron and wire wine racks.  The tasteful use of quality 
wood panelling containing some unusual features, together 
with interesting wall coverings just adds to the general 
appeal, while a bank of four handpumps offers a choice of 
Marston’s Pedigree and Ringwood Boondoggle alongside two 
‘guest’ ales from within the Marston’s portfolio.

The menu, although not over long, is both interesting and 
imaginative, which certainly doesn’t lend itself to speedy 
decision making.  Pan fried wood pigeon breast salad with 
crispy smoked bacon lardons, butternut squash purée and 
micro garlic herbs (£6.95) sounds great, but I cannot resist 
a good, old fashioned potted braised beef, fashioned here 
with red wine and accompanied by artisan toast and dressed 
leaves (£6.50).  A plate soon arrives bearing two pieces of 
appealingly thin and crispy, chargrilled toast alongside a neat 
little heap of mixed leaves, including tasty pea shoots and, of 
course, the star of the show: a well-filled ramekin of coarsely 
textured, meaty goodness, which has been warmed to the 

point at which its seal of butter has melted.  It is a simple 
dish but perfectly executed and absolutely delicious, which all 
bodes very well indeed for what is to follow.

Choosing a main course is no easier a task and had I not 
opted for the potted meat starter, I would almost certainly go 
for the 12 hour braised blade of beef, accompanied by sautéed 
green beans with pancetta, wholegrain mustard mash and 
horseradish gravy (£15.50).  In the circumstances, however, 
something fishy would appear to be more appropriate and the 
similarly priced roasted fillet of hake with sautéed gnocchi, 
mushrooms, garden peas and wilted spinach in a white wine 
and cream sauce seems to fit the bill very nicely.  Given how 
busy the restaurant is, service is commendably brisk and in 
what seems like no time at all, a seriously attractive looking 
bowl of food is sitting on the table in front of me.   A generous 
chunk of pea shoot garnished, moist and beautifully flaky, 
white fish, albeit the skin could be a little crispier, sits atop a 
melee of all the other ingredients, which wallow convivially in 
a creamy and cleverly understated sauce that is not too rich 
but still chock-full of flavour. The gnocchi are firm but but not 
excessively dense, the sliced mushrooms really tasty and the 
peas add a welcome splash of colour, while I can almost sense 
the tender, dark green leaves of iron rich spinach doing me a 
power of good!  It has been an excellent meal produced by an 
obviously very competent kitchen under the direction of head 
chef, Mark Simpson, and all washed down with a fine drop of 
refreshingly hoppy Boondoggle (4.2% abv).  I only wish I had 
room to go on to round three.

Those with more stamina or, perhaps, a higher metabolic rate 
might like to tuck into one of the Lion’s signature, home-
made desserts, such as winter berry pavlova with Chantilly 
cream and flaked almonds (£5.95), or how about glazed white 
chocolate and vanilla crème brûlée, with spiced clementine 
segments and a ginger-nut biscuit (£6.25)?  For me, however, 
a large espresso will do just fine.

The Lion
Main Street, Farnsfield, Newark, Nottinghamshire NG22 8EY.
Tel: 01623 883566
www.thelionatfarnsfield.com
Food served Monday to Friday 11.30 – 3 and 5 – 9; Saturday 
11.30 – 9.30; Sunday 12 – 5.

The Harrington Arms

Straddling the B6540, which runs parallel to the north bank 
of the Trent about midway between Derby and Nottingham, 
before turning south and crossing the river close to Shardlow 
Marina, the eponymous village is proud of its historic All 
Saints church, which hosts a popular flower festival every 
August that coincides with an equally well received beer 
festival staged by the Harrington Arms pub just across the 
road.  Complete with its capacious, grassy and part flagstoned 
beer garden adjoining a large car park, this attractive, 
pale grey painted hostelry was originally an 18th century 

Fare Deals

Caesar Salad with Salmon at The Falcon Inn
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coaching inn and many interior features dating from this 
period have been retained, including some splendid old oak 
beams, particularly in respect of the two cosy snugs almost 
surrounding the bar counter.  The main, well appointed and 
traditionally furnished lounge-cum-dining room is divided 
into two distinct halves around a central hearth, with the far 
wall adorned by an unusual and impressive mural mapping 
the Trent valley, while the beer offering comprises Greene 
King Abbot and IPA, together with two guest ales, quite often 
selected from local micros.  On this occasion, one is Cashmere 
IPA (5% abv) from the excellent, Barnsley based Acorn 
Brewery, a crystal clear, golden ale brewed solely using hops 
of the same name, which impart a lovely, lemony, tropical 
fruit character.

Suitably armed with a pint, I settle down amid a throng of 
other diners to study the wide-ranging food offering, having 
already been politely warned that service might be up to 25 
minutes from time of ordering.  The menu is helpfully divided 
under specific headings such as ‘Pub Classics’, ‘Burgers’ and 
‘Dishes under 600 Calories’ but, first of all, I need to decide 
upon a starter.  Oak smoked chicken liver pâté topped with 
a layer of thyme butter and served with a cherry compote 
together with toasted brown bloomer bread (£4.49) is 
tempting,, but it is pretty nippy outside and I fancy something 
hot, in both senses of the word, and one dish would appear to 
tick all the boxes: crispy buttermilk chicken wings with spring 
onion and chilli and a choice of four spicy dips of increasing 
intensity, culminating with ‘Frank’s RedHot’ sauce, which I am 
sure will do very nicely.

The minutes tick by and after more than half an hour I decide 
to make enquiries.  It transpires that there has been a bit 
of a mix-up in the kitchen but, amid profuse apologies, I 
am assured the food will be with me very shortly and that 
something will be knocked off the bill by way of compensation.  
True to their word, in next to no time I am surveying a plate 
bearing four plump and very crunchy wings, garnished with 
chopped spring onions, together with thin slivers of a pretty 
powerful red chilli and all arranged around a small dish of 
appropriately ‘red for danger’ sauce!  Best eaten with the 
fingers, the meat is beautifully moist and succulent beneath 
its tasty crust while, thanks to Frank, I am able to add just 
the level of chilli heat I was hoping for.  It may have arrived 
rather late but as far as I am concerned, it has certainly been 
worth the wait.

Among a range of main courses listed under ‘Chef’s Selection’ 
I am nearly wooed by slow-cooked beef rib served on the 
bone with horseradish mash, seasonal vegetables and a red 
wine sauce (£11.99), especially as I find the lengthy cooking 
process often results in a more tender and better flavoured 
piece of meat.  However, I am also very partial to grilled 
salmon (£11.79) and therefore decide upon what I hope might 
be the healthier option.  Thankfully, service is a little speedier 
this time and the fish arrives perched on top of an interesting 
medley of winter veg but, unfortunately, once again there is 
a problem.  It is immediately apparent from the washed-out, 
pale pink hue and limp composition of the fillet that it has 
been poached rather than grilled and I’m sorry, but I really do 

not care for fish, especially salmon, cooked this way.  Quite 
simply, if the menu had said ‘poached salmon’, I would not 
have ordered it.  Management explains that the fish is already 
semi-prepared and that they just flash it under the grill at 
the last minute to crisp up the skin, but even this procedure 
has failed miserably in this case.  Cooking salmon by direct 
heat (grilling, pan-frying or baking) imparts a deeper, almost 
orange colour to the flesh and a much firmer texture, even 
better if the edges have become a little crispy, and I express 
my view that the dish as described is very misleading.  The 
upshot of all this is that I am offered an alternative choice, 
and so find myself awaiting yet another plate of food.

Maintaining the fishy theme, I have requested the grilled 
(hopefully!) sea bass and scallop risotto (£11.99) and soon 
discover that service has certainly been ratcheted up a notch.  
Even if they have only been ‘flashed’ under the grill, the two 
flaky fillets of fish are much thinner than the salmon and the 
cooking, therefore, is perfectly acceptable this time, while the 
couple of nicely browned, juicy scallops perched on top are 
absolutely excellent.  More seafood lurks below in the form 
of a scattering of tiny prawns, together with garden peas in 
a soft and creamy rice base, while the whole ensemble is 
finished off with sprigs of fresh, peppery watercress.

All’s well that ends well, as they say, and upon asking for 
the bill discover, much to my surprise, that I have only been 
charged for the beer.  Mistakes can always happen, of course, 
but when they do, this is a textbook example of how to 
tempt customers back to give you another chance, and the 
Harrington Arms’ management deserve to be applauded in 
this respect.

A sweet tooth is certainly a requirement for those wishing 
to tackle one of their desserts, such as the date and raisin-
laced, sticky toffee spotted dick covered with an ‘indulgent’ 
toffee sauce and served with custard (£4.49), but ordering 
the triple-chocolate brownie, served warm with chocolate 
ice cream and chocolate sauce (£4.79) at least brings with 
it the satisfaction of knowing that 20 pence will be donated 
to Macmillan Cancer Support.  That should help assuage any 
pangs of guilt!

The Harrington Arms
392 Tamworth Road, Sawley, Long Eaton, Nottinghamshire 
NG13AU.
Tel: 01159 732614
www.greeneking-pubs.co.uk/pubs/nottinghamshire/
harrington-arms
Food served every day 11 – 10 (Early Bird menu Monday to 
Friday 5 – 7).
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Information was given to us by the pubs several weeks before the Mild Trail begins; they do change 
Do check before setting off if you are making a special journey.

Welcome to the cider Saunter
nottingham cider Saunter - 1St to 31St July

this is the third cider Saunter that we have run as a branch; a trail aimed at cider and we want to use it as an opportunity to 
promote East Midlands cider. The East Midlands isn’t one of the largest cider making areas but does have lots of different 
and interesting cider makers. Perry is included in the trail as well, just it’s not made by all of the local cider makers. the cider 
Saunter works like the Stout and Porter Stroll, mild trail and iPa hop, just go in the pubs and collect stickers when you get a 
pint or half of east midlands cider or perry. once again we have Pub of the year winners involved - Branch, cider and Village 
Poty winners - so even more reason to get round these great pubs. 

Collect 8 or more stickers from the pubs listed and send in your entry.  
The draw for the prizes will be made shortly after the closing date. There 
may also be other prizes kindly donated by a number of the participating 
pubs. In addition, everyone who enters will be able to get a free pint 
of cider or perry at the next Nottingham Robin Hood Beer and Cider 
Festival at Nottingham Motorpoint Arena from 9th to 12th October. Some 
of the ciders and perries may qualify for the discounts offered to CAMRA 
members. See Nottingham Drinker for details of all the pubs that 
participate in the discount scheme. 

We need to give special thanks to castle rock Brewery for supporting 
and taking part in this year’s Cider Saunter, wth 10 of their pubs taking 
part. They will be giving away special certificates with a chance of 
winning some prizes for anyone who visits and collects a sticker from all 
10 CRB pubs.

As with other trails and strolls we have continued with our ‘Lucky Dip’ 
boxes. If you come across a pub whilst doing the Cider Saunter area that 
is serving an East Midlands cider or perry, but is not on the Saunter, then 
fill in the details in the box and claim another ‘sticker’.  

Please check pub opening times as they do change and some pubs close earlier if there is no trade. 
Some micropubs have limited opening times. Do check before setting off if you are making a special journey. 

There are many pubs on the trail in the city centre. All the others are 
accessible by public transport, although some may require a walk. 
Some services have a low frequency particularly during the evenings. 
Please check before setting off. Many pubs are on the NET tram route. 
Others can be reached by NCT, Trent Barton and Your Bus. For further 
information please contact the companies. Timetables for NCT routes 
are available from the Travel Centre in the Market Square. Timetables 
for Trent Barton services are available at the Victoria bus station. All are 
also available on the internet (www.nctx.co.uk  www.trentbarton.co.uk  
www.catchyourbus.co.uk  www.thetram.net) For advice on any route 
contact Traveline, www.traveline.org.uk 0871 200 22 33 or look at: 
www.triptimes.co.uk

twitter users
Share your experiences and how you are getting on with the 2019 
Nottingham CAMRA Cider Saunter by using the following #hashtags:
#nottmcamra #cidersaunter #cider #perry #nowdrinking

Please drink responsibly

Your name:

Address:

Email (Optional)                                                          Postcode:

If you win a T-shirt which size would you prefer?    S        M        L        XL        XXL        XXXL

Have you visited all 10 Castle Rock pubs and collected a sticker from each?  Y  /  N     Do you want to be sent your Cider Saunter certificate?   Y  /  N

Would you like your Cider Saunter entry form returned to you?   Y  /  N                      Do you want your Cider Saunter certificate e-mailed to you?   Y  /  N

 

 



1. In one of the participating pubs, order a half or pint of an East Midlands Cider or Perry and ask for a Cider Saunter 
Sticker
2. Be patient if the pub is busy, be understanding if Cider or Perry is not available. They may have run out or have had 
problems with their suppliers. Some may have recently changed ownership.

3. Put your sticker on the appropriate square on the Entry Form.

4. Collect just eight different stickers, fill in the form overleaf and send this centre page spread to the address on the right; 
or hand it in at our July or August Nottingham CAMRA Branch meeting. Closing date for entries is 31st August 2019.
Four certificates are available: get 8 stickers for Bronze, 25 for Silver, 40 for Gold - and if you visit all 44 pubs you 
qualify for a Platinum certificate and entry into a prize draw for a unique T-shirt.  There will also be a prize draw of 
bottled ciders from our East Midlands cider makers for Gold and Platinum certificate winners.  
Every entrant qualifies for a free pint at the 2019 Nottingham Robin Hood Beer and Cider Festival

Cider Saunter
Nottingham CAMRA
89 Washdyke Lane
Hucknall
Nottingham
NG15 6ND 
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Pub Town / Area Address Post Code Phone 
Abdication Daybrook 89 Mansfield Road NG5 6BH 0792 351 7331
Angel Microbrewery Nottingham 7 Stoney Street NG1 1LG 0115 948 3343
Angry Bee Heanor 2 Godfrey Street DE75 7NS 07497 198753
Barrel Drop Nottingham 7 Hurts Yard NG1 6JD 0115 924 3018
BeerHeadZ Nottingham 1A Queen's Road NG2 3AS 07914 136055
Bread & Bitter Mapperley 153-155 Woodthorpe Drive NG3 5JL 0115 960 7541
Bunkers Hill Nottingham 36/38 Hockley NG1 1FP 0115 910 0114
Bunny Hop Langley Mill 19 Cromford Road NG16 4ED 07976 296619
Burnt Pig Ale 'ouse Ilkeston 53 Market Street DE7 5RB
Byron's Rest Hucknall 8 Baker Street NG15 7AS
Canalhouse Nottingham 48-52 Canal Street NG1 7EH 0115 955 5060
Crown Inn Beeston Church Street NG9 1FY 0115 967 8623
Doctor’s Orders Carrington 351 Mansfield Road NG5 2DA 0115 9607985
Dog & Parrot Eastwood 13 Nottingham Road NG16 3AP
Fox and Crown Newark 4-6 Appleton Gate NG24 1JY 01636 605820
Fox and Grapes Sneinton 21 Southwell Road NG1 1DL 0115 841 8970
Framebreakers Ruddington 15 High Street NG11 6DT 0115 8590060
Geese & Fountain Croxton Kerrial 1 School Lane NG32 1QR 01476 870350
Golden Fleece Nottingham 105 Mansfield Road NG1 3FN 0115 958 1207
Hockley Rebel Nottingham 14 Broad Street NG1 3AJ 0115 948 4236
Hop Pole Chilwell 2 High Road NG9 4AE 0115 925 1174
Inkpot Micro Pub Rainworth Kirklington Road NG21 0LA 01623 230500
Keans Head Lace Market, Nott'm 46 St Mary's Gate NG1 1QA 0115 947 4052
King Billy Sneinton 6 Eyre Street NG2 4RG 0115 958 9864
Lincolnshire Poacher Nottingham 161-163 Mansfield Road NG1 3FR 0115 941 1584
Lion Basford 44 Mosley Street NG7 7FQ 0115 970 3506
Marlpool Ale House Marlpool 5 Breach Road DE75 7NJ 07963 511855
Nags Head East Leake 14 Main Street LE12 6PG 01509 854016
Old Green Dragon Oxton Blind Lane NG25 0SS 0115 9652243
Organ Grinder Canning Circus 21 Alfreton Road NG7 3JE 0115 970 0630
Overdraught Nottingham 11-15 Alfreton Road NG7 3JE
Plough Inn Radford 17 St Peter's Street NG7 3EN 0115 9702615
Poppy & Pint West Bridgford  Pierrepont Road NG2 5DX 0115 981 9995
Pottle Beeston 1 Stoney Street NG9 2LA 07923 517331
Queens Head Marlpool 1 Breach Road DE75 7NJ 01773 768015
Sawley Junction Sawley 176-178 Tamworth Road NG10 3JU 07966 757407
Stratford Haven West Bridgford 2 Stratford Road NG2 6BA 0115 982 5981
Talbot Ripley 1 Butterley Hill DE5 3LT 01773 742382
Tap & Growler Eastwood 209 Nottingham Road NG16 3GS
Vat & Fiddle Nottingham 12 Queensbridge Road NG2 1NB 0115 9850611
White Lion Bramcote 49 Town Street NG9 3HH 0115 925 7841
Willowbrook Gedling 13 Main Road NG4 3HQ 0115 987 8596
Ye Olde Trip To Jerusalem Nottingham Brewhouse Yard NG1 6AD 0115 9473171
York Chambers Long Eaton 40 Market Place NG10 1LT 0115 946 0999

2019 CIDER SAUNTER  PUB DETAILS AND OPENING TIMES CAN BE FOUND ON WWW.WHATPUB.COM 

Please check pub opening times as they do change and some pubs close earlier if there is no trade. 
Some micropubs have limited opening times. Do check before setting off if you are making a special journey. 
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Beer Stiles - Cotgrave & Radcliffe
In number 21 of the series, Colin Elmhirst 
takes the Bingham Mainline bus from Friar 
Lane to begin the walk at Gamston
We began, what turned out to be a little more epic journey 
than planned, by alighting from the Bingham bound bus at the 
Gamston Lock stop opposite the pub of the same name. The 
first task was to cross the busy A52 close to the roundabout.  
We then walked up the eastern side of the Lings Bar Road for 
a third of a mile with noisy traffic blasting our ears before a 
barrier stopped our southerly march. We took the cycle path 
signposted for Bassingfield and Tollerton and turned right 
at the T junction away from Bassingfield towards Tollerton 
until we reached the Grantham Canal. Turning left onto 

the canal towpath, we then 
headed towards Cotgrave in 
a much more tranquil setting, 
with traffic noise down to a 
distant hum. At first there 
were few signs of life both 
along the canal and towpath, 
but we soon saw a pair of 
coots, followed by ducks and 
swans. One large cob was 
standing ominously close to 
the towpath but just followed 

us with a lazy eye as we passed. The pings of cyclists’ bells, 
walkers, with and without dogs, and joggers testified to the 
increased life on the towpath too. After a mile or so following 
the canal, and not long after the canal itself crossed over a 
stream, we took a footpath leading away at two o’clock from 
the canal. There was no signpost but the path was clear and 
well used. Had we had continued along the canal, we would 
have come out on the main road well to the north of Cotgrave. 
This footpath took us away from the sounds of a mower 
on the golf course to typical country smells by the Poplars 
Equestrian Centre and later by the side of the Cotgrave 
sewage farm before we turned left on a path across a rutted 
field heading directly for the church spire. 

The path veered left before 
reaching the church through 
a wooded area followed by a 
small field planted with what 
we thought might be peas, 
before coming out by the 
side of the church just across 
from the Manvers Arms. A 
peep inside the pub showed 
us that there were two 
handpulls, only one of which 
was in use dispensing Sharp’s 
Doombar. A sign on the door 
also announced that no food 
was served on Mondays or 
Tuesdays, so we turned left 

on Main Street and headed for the Rose and Crown, where 
we enjoyed a fine pint of Jenning’s Cocker Hoop, the current 
guest beer. Doombar was again one of the choices, along with 
Deuchar’s IPA and Lilly’s Mango Cider, also on handpump. This 
being a Tuesday, we were surprised to find no food available 
here either, so we decided to take the Cotgrave Connection 
bus down to the Shepherds, where food was available all day 
every day. We chose to have the carvery option, which at 
£6.50 each was excellent value. Here again, Doombar had 
taken over not one but all three handpulls! I waved the white 

flag and ordered a pint with 
the meal, while my disgruntled 
companion opted for a glass of 
New Zealand red instead.

Returning to the bus stop 
opposite the Rose and 
Crown via the CC bus, we 
recommenced our walk by 
heading up Mill Lane to enter 

Cotgrave Country Park. A 
left turn took us gently uphill 
towards a wooded area, 
where the path immediately 
turned to the right passing 
a steep wall of timber to our 
left and views across a large 
field on the right towards the 
houses beyond. There was a 
feeling of Groundhog Day as 
it seemed that for every 50 

yards we walked a young boy on a bicycle passed us by in 
the opposite direction. After several hundred yards we broke 
the sequence by taking a steep flight of timber faced, hewn 
steps up to the higher reaches of the park. Continuing in a 
northerly direction, our next encounter was with a large dog, 
which bounded into my companion’s legs as it looked back 
towards its elderly mistress. Fortunately no damage was done 
to either party and we advanced further to a T junction in the 
path. Ahead was an area called Leaky Hollow, a rough boggy 
area that the pathways skirted to right and left. We followed 
the path left, known as High Trail, and ignored yet another 
path going left up into the trees. Several hundred yards along, 
an unmade path to the right led us steeply down to the canal 
with Heron Lake beyond. Turning left we followed the canal as 
far as the footbridge and lock. After crossing the bridge the 
main trail turned right for thirty yards before bending to the 

left to join a trail called the 
Gallop. However, enterprising 
people before us had created 
a short cut through the trees 
and over the remains of 
an old railway track to join 
the Gallop further on, thus 
saving the best part of a few 
hundred yards. Turning left 
we continued along the Gallop 
trail with the rail lines to the 

left, although they soon disappeared as the trail itself became 
the old railway bed. We continued along this to the exit of the 
Park, only to encounter another dog which had been snuffling 
along the trail towards us before almost colliding with my 
hapless companion once more. The dog gave a surprised 
yelp whilst its owner shouted “Randall, Randall”  (presumably 
Hopkirk was deceased).

As we continued to walk the trail north of the Park, the 
embankment we were on rose higher and higher until we were 
probably thirty feet above the surrounding fields. This was 
a problem because the OS map showed a footpath leading 
off to the right which would have taken us to the traffic 
lights adjacent to the PDSA compound with Radcliffe-on-
Trent beyond. However, the embankment being so steep we 
had no choice but to continue, crossing over Stragglethorpe 
Road and then a similar bridge over the A52. Arcing round 
to the right, this recently opened new trail finally descended 
to a lane where a left turn leads to Holme Pierrepont, with 
Cotgrave signposted 3.5 miles behind us. A half mile further 
on to the right took us into Radcliffe-on-Trent, where we had 
hoped to have a final drink at the Chestnut. However, it was 
just our luck that the pub was still in the process of being 

refurbished and not due to 
reopen until the following 
afternoon! We therefore had 
to drag our weary legs a few 
hundred yards further on to 
the Manvers Arms, where a 
pint or two of Hobson’s Best, 
an excellent, hoppy brew from 
Shropshire, provided a very 
welcome consolation prize.

Total walking distance 8 miles

OS Map 129 Nottingham & Loughborough Landranger 
Series
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Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt 
cooks Fish this issue

Hello to one and all and welcome to this issue of the 
Nottingham Drinker.
With the weather being somewhat changeable over the past 
few weeks I have decided to set before you a poached fish 
dish using Witbier that can be served with hot vegetables or a 
refreshing salad.
I must admit it isn’t very often that I get the chance to cook 
with this style of ale and after this dish I will endeavour to try 
to create /adapt other recipes to suit witbiers.
With the delicate flavours of the Salmon and Bream not to be 
overwhelmed by the Witbier flavours I decided to use a UK 
ale. So if you prefer a Belgian style of Witbier with stronger 
flavours a more robust fish maybe required to complete the 
recipe.
In the next issue, I am in the process of creating a dessert 
that using a single type of LocAle. All will be revealed next 
time.

Witbier Poached Salmon  & Sea Bream 

Ingredients
Serves 4

4 Salmon Fillets
4 Sea Bream Fillets
1 Orange (zested and cut into 4 round slices, save the zest)
½ Red Onion (thinly sliced and quartered)
5floz (250ml) Witbier
12 Parsley Sprigs (leaves finely chopped and stems saved)
1½ tbsp Whole Grain Mustard
1oz (25g) Butter (cold and cut into cubes)
Salt & Black Pepper

Method

1. Pat the Salmon and Bream fillets dry with kitchen paper 
season on both sides with a little salt and pepper and set 
to one side.

2. In a wide bottomed sauce pan or sauté pan that has a lid, 
scatter the parsley stems, orange slices and onion, pour 
in the Witbier and put on a medium heat and bring to a 
simmer.

3. Put all the fish fillets into the pan on top of the other 
ingredients. Cover and reduce the heat to low. Cook for a 
minimum of 10 minutes but no more than 15 minutes.

4. Carefully remove the fish from the pan and set onto a 
plate, cover with foil and keep warm.

5. Remove the orange slices from the cooking liquor and 
then strain the stock through a fine mesh strainer into a 
measuring jug, then put the stock back into the pan over 
a medium heat.

6. Stir in the mustard and cook for 2 minutes, then add 
the butter cubes and blend in, stirring until all the butter 
cubes are melted and mixed in to the sauce. 

7. Remove the pan from the heat and stir in the parsley 
leaves and zest and season to taste.

8. Place the fish onto plates and spoon on the sauce. Serve 
with sauté potatoes and vegetables or a mixed or green 
salad.
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Heritage
Alice Ullathorne, Heritage Strategy Officer 
for Nottingham City Council, explains 
what the Council is doing to increase 
the protection given to our local historic 
buildings.

Historic England recognise 
some buildings, landscapes and 
archaeology are nationally important 
by designating them as Listed 
Buildings, Registered Parks and 
Gardens and Scheduled Monuments 
because of their special architectural, 
historic and archaeological interest 
or significance. Other buildings, 
landscapes and archaeology do 
not meet the criteria of National 
Designation but are significant 
to the development or history of 
Nottingham. The local significance of 
these heritage assets is recognised 

through inclusion on a Local List. In 2012 the National 
Government and English Heritage (now Historic England) 
started to promote the value of Local Authorities holding an 
adopted Local List through adding to the weight that Local 
Heritage value is given within decisions in the planning 
process.

In September 2018 Nottingham City Council adopted the 
principle of compiling a Local List. The idea of a Local List 
had been considered for a number of years beforehand. 
In Nottingham a list of buildings of local interest had been 
compiled in the 1980s. This lapsed in the 2000s and thankfully 
Nottingham Civic Society stepped in to revive the list and 
enhance it into their current Local List. Now that we have the 
principle of the adopted list, criteria and a selection process 
we are working our way through the Civic Society’s list to 
make sure that each entry has been rigorously assessed to 
make sure we can make good planning decisions on the basis 
of the adopted criteria. 

A Local List Selection Panel has been brought together 
between council officers and Nottingham Civic Society to 
assess the existing list. If a building, landscape or archaeology 
is recommended to be added to the adopted Local List by the 
Selection Panel a 28 day consultation period with the owner 
and stakeholders follows before the final decision being made 
by the Councillor with the Portfolio for Planning, Housing 
and Heritage. The first candidates assessed will be buildings 
outside of conservation areas as they can be demolished 
through permitted development rights by making a notice 
to the City Council without consideration through a planning 
application. In the late summer we also plan to open an 
application form to enable citizens to nominate candidates to 
the Local List.

Through engagement with Nottingham CAMRA, historic pubs 
have been added to the list of heritage assets to assess. As 
a result of this relationship with CAMRA, we are informed 
of priorities for assessment if there is a sale or planning 
application. We look forward to continuing this relationship 
in the future and enabling historic pubs in the city to be 
valued for the contribution they have made to the heritage of 
Nottingham. 

The Old White Swan - assessed for the Local List
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Going Dutch!
Part One of a series where David 
Thornhill reports from some big 
sheds in The Netherlands!
Any Nottingham drinker visiting the local craft beer (whatever 
that may be!) emporiums in recent months is probably 
already aware of Dutch beer. I dare others haven’t realised 
that the exquisite IPA they are drinking was brewed in The 
Netherlands. Even a small micropub like BeerHeadZ at 
Nottingham Station often features beer on tap from Uiltje, 
Kees, Frontaal and De Molen, four of the leading new wave 
Dutch (and world) breweries.

The country is not unique in its explosion of micro-breweries, 
but the number of young brewers, experimenting and pushing 
the boundaries of what beer can be is significant. Going 
back just 40 years there were under 20 functioning Dutch 
breweries, with just four brewing corporations dominating 
the market selling Pilsner. The handful of micros tended to 
emulate Belgian styles or bars worth visiting sold Belgian beer. 
Drinkers said, ‘Enough’ and history is in the making as I write 
these words, with the Dutch brewing industry turning upon its 
head.

Less than ten years ago there was jubilation at reaching 100 
breweries, but few could have predicted what was to follow: in 
the summer of 2017 the number of breweries topped 500 and 
2019 sees over 600 Dutch breweries. But let’s not get carried 
away, the ‘Big Four’ still dominates, marketing unexciting beer 
and the Dutch version of the tied house more challenging than 
that found back at home. Having world class micros becomes 
pointless if that beer is nigh on impossible to find. Fortunately, 
many of the new breweries have taps or are brewpubs, 
supported by an increasing number of independent cafés that 
are embracing the ‘new’. This all means The Netherlands is an 
excellent choice for that next beer holiday, but research on 
where to go is essential. 

Here’s a very small introduction to what is happening in 
The Netherlands. I offer a few suggestions for brewery taps 
worth visiting, all accessible by public transport, but it is not 
a full travel guide and I use the breweries to illustrate the 
enthusiasm, passion and excitement that surrounds beer in 
The Netherlands today.

HAARLEM
This large town is only 16km north of Amsterdam. It has a 
splendid Art Nouveau (built 1908) railway station and some 
fine town architecture, especially the central Grote Markt, 
dominated by Saint Bavo’s Cathedral. With frequent trains to 
Amsterdam, Rotterdam and elsewhere, it is worth considering 
for your hotel, rather than Amsterdam. Remarkably, there are 
two breweries here, both creating superb beer and both have 
taps very nearly side by side.

Jopenkerk – https://www.jopenkerk.nl/haarlem/en/ Jopen 
is hardly micro and is now a major force in Dutch brewing, 
albeit still tiny against the ‘Big Four’. It gets a bit complicated 
as Jopen Brewery has two brewing sites in Haarlem, both with 
taps. The first established site is this city centre brewpub, 
within an old church: Jopenkerk = Jopen Church or ‘wow’! 
You don’t find breweries like this very often. The vast space 
inside a church does lend itself to a second life as a brewery. 
The Jopenkerk has been thoroughly modernised, although 
the stained-glass windows and other touches link back to the 
ecclesiastical times. The brewery dominates one side of the 
building, with the bar in front. This is all very impressive. 
It is a Grand Café, that is a ‘posh’ café, doing food, but you 
are welcome to have just a drink. There are three menus 
displayed over the bar: PSALMEN = psalms and GEZANGEN 
= hymns or chants; both have 10 beers, making 20 taps for 
Jopen beer and collaborations, Then the VERZEN = verses 
will have another 10 or more guests from around the world 
of craft brewing. The latter are in the Pastorie = vicarage, a 
small bar away from the main bar and can be hired privately, 
so the guests may not always be accessible. It opens daily at 
10:00, with the mezzanine restaurant for high quality dining 
opening at 17:30 (not Sunday/Monday).

Uiltje Bar – https://www.uiltjecraftbeer.com/uiltje-bar/ It 
is only a short walk from Jopen to Uiltje, although in this 
instance the brewery is not on site. This is a simple traditional 
styled café, although completely modernised. The 30 taps 
focus on Uiltje of course but here is a showcase of world craft 
beer from tap or bottle. On my last visit the taps offered 18 
different beer styles, although just the IPAs I counted as one 
style, broke down to seven very different IPAs. The beer was 
sourced from brewers in Netherlands (x 2), USA, Spain, UK 
(x 3), Belgium, Iceland, Switzerland and Germany. Food is 
quality snacks and pizza, although my last visit saw a gourmet 
cheese event. Opens daily at 17:00, except Friday 15:00 and 
Saturday/Sunday at 12:00.
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Waarderpolder Industrial Estate
Huh? Any fan of Dutch beer has to know their industrial 
estates. Haarlem is no exception and this hardly touristic 
estate should be on your itinerary, although I suspect the local 
tourist office is oblivious to the great number of tourists from 
all corners of the world that head here in search of exquisite 
beer. At a brisk pace you could walk here in around 30 to 40 
minutes from the centre. Bus route 14 gets you a bit closer, 
but I use an edge of town railway station from which it is just 
20 minutes brisk walk. From Haarlem Spaarnwoude station, 
ahead of you is the blue box of IKEA, take the busy main road 
to the right of the IKEA carpark heading north, this road soon 
curves sharp left, but keep directly ahead at this corner onto 
the industrial estate road and the breweries are ahead.

Jopen – https://www.jopenproeflokaal.nl/waarderpolder/ 
Jopen soon needed extra brewing capacity and this is their 
second site in Haarlem. The modern, glass walled tap is 
on the first floor giving a great view of the state-of-the-art 
brewery and the new bottling line. Tours are very much on 
the tourist trail and on my last visit the crowded tap emptied 
completely as the next tour started. The 20 taps are mainly 
Jopen, but there will be a few guests plus collaboration brews 
with other craft brewers. The ‘J’ in Dutch is pronounced ‘Y’ 
so it’s near Yo-pen. Which of course dictates the marketing 
goodies – the Jopen to write with and the Jopener to open 
those bottles. Geddit?! Simple meal/snack menu. Do note the 
serving bar is on rails and the bar layout can be configured in 
different ways; clever! The shop is on the ground floor. Opens 
10-19:00 (M/T/W), 10-20:00 (Th/F), 12-18:00 (S), with 
guided tours on the Saturday, closed Sunday.

Uiltje – https://www.uiltjecraftbeer.com/brewery-taproom/ 
Just around the corner is the ‘Little Owl’. Strange how two 
world class micros sit side by side, not just in the town centre 
but on the edge of town too. This is a much more modest 
operation, but even here the brewery is a giant in the micro 
world. Brewer Robbert Uyleman once brewed his beer at 
Jopen, before the Chinese fabricated brewery was installed 
in the industrial shed during 2016. There are 12 taps here 
and even two handpumps, but on both my recent visits the 
handpumps had broken down. Really friendly staff will greet 
you here and if you do a brewery tour do visit the cellar where 
the wooden barrel-aged project is hidden away. Uiltje likes 
to keep its beer happy and the cellar is complete with disco 
lights and music, with the maturing, happy beer bopping 
along to the music, keeping it lively and fresh! I do wonder 
if beer matured with Mendelssohn or Beethoven would be 
a more refined tipple? Simple food/snack menu like pizza. 
The shop is to the left as you enter the bar. Opens 12-20:00 
(Th/S), 12-22:00 (F), 12-18:00(Su), closed (M/T/W). One tip 
– although the postal address of Uiltje is Bingerweg, the tap is 
around the corner on A. Hofmanweg.

BREDA
An important rail junction towards the Belgian border, not very 
far from Antwerp. Although hardly on the main tourist trail it 
is an attractive city.

Brouwcafé Frontaal – https://www.brouwerijfrontaal.nl/
brouwcafe My last suggestion and the newest café in a big 
shed! Frontaal is a good example of almost overnight success, 
with their stunning beers wowing hipsters (and others!) 
almost from the day they went on sale. Their original tap 
was a joy, a hand built, by the Frontaal team, small wooden 

shed, located on an ex-industrial space in the old docks in 
Breda, with brewing in old shipping containers. Demand for 
their beer necessitated something better and 30th March 
2019 saw their new café and brewery open. This ex-industrial 
site is very close to Breda station, a short walk east via the 
exit away from the city centre. The brewery isn’t visible from 
the tap alas. The café is a gigantic ex-industrial box when 
compared to the wooden shed, but a nice touch is the ‘cellar’ 
behind the bar is a shipping container. 31 taps offer Frontaal 
and a stunning selection of guest beers from the world. It is 
early days here and the café will no doubt evolve. Food is only 
nibbles. Opens 12:00 Wednesday to Sunday, closed Monday/
Tuesday.

PUBS
I make no apologies for focusing on beer in big sheds, but 
obviously The Netherlands has a vibrant café culture too. 
Eindhoven based, English beer writer Tim Skelton, assisted 
by his equally enthusiastic wife, Amanda, has written ‘Beer in 
The Netherlands’ that gives the full story of Dutch beer and 
the bars worth visiting. Go to https://www.booksaboutbeer.
com/ to get a copy.

OTHER TIPS
• Although the brewery cafés focus on the beers on tap, 

there will be a bottle menu too, a huge list in some 
instances.

• Many taps do tasting trays. The staff will understand 
English, but different terms are used from ‘flights’ which I 
think is American, to Bierproefplank = beer testing board. 

• This article is only a taster. Many more industrial sheds 
house brewery taps!

• To finalise this article, it was mainly a matter of updating 
opening hours from the website data. The changes in just 
a few months were significant, so do check the website/
Facebook for opening hours before visiting. The food 
focussed venues can close earlier than advertised early in 
the week if no customers.

• The Dutch Railways at https://www.ns.nl/en has an 
excellent travel planner and you can enter the address 
of a bar and the site will show the train/bus/walk 
needed to get there. My only criticism is its reluctance to 
suggest you walk, which often makes more sense than a 
convoluted itinerary, just to be on a bus for two minutes. 
Similarly, Google Maps https://www.google.co.uk/maps 
will accept the brewery address and show the precise 
location.

• Although Brouwerij De Molen led the Dutch beer 
revolution and retains an iconic status amongst beer 
nerds, it is now 100% owned by one of the ‘Big Four’, 
Bavaria. 

Meet The Brewer
Come and meet the brewer from Frontaal 
on the evening of 8th June, a selection of 
keg and bottle beers will be available, at 
BeerHeadZ Nottingham.
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Brewery News
News from our neighbouring 
breweries
News from Lincoln Green 
Anthony Hughes writes...

Exciting times at Lincoln Green as 
we move ever closer to the opening 
of our latest pub in Belper, The 
Railway. It’s not a project that’s 
gone particularly smoothly, with 
the planners initially rejecting our 
proposals for the outside of the 
building – Belper’s ‘World Heritage 
Site’ status means they’re very 
particular about what we do with the 
exterior! At the time of writing, we’re 
working towards a July opening and 
whilst this pub may be in Derbyshire, 
I’d like to extend a warm welcome 

to our Nottingham drinkers to pay us a visit. Belper’s a very 
pretty little town with a growing number of independent 
retailers that make for an exciting retail offer and a plethora of 
great pubs.

Sadly, as one pub opens we have to call time on The Poet and 
Castle in Codnor. We’ve worked very hard over the last two 
years to make this one work, but an unsustainable level of 
rent has made the site unviable for our small business. The 
good news is that a new business owner has been found and 
the pub will continue to trade as an Everards core tenancy with 
effect from 21 May 2019. We wish the new operators and our 
existing team the very best of luck for the future.

On the beer front, we’ve seen 
two new beers: Strike – an 
American Pale Ale at 4.5% 
and Gold Zinger a malty pale 
also at 4.5%. Watch out for 
new monthly specials from 
Lincoln Green hitting the bar 
soon – and remember, when 
they’re gone, they’re gone!!

Here’s to a wonderful Summer 
for us all and may you all 
enjoy some of your happiest 
moments with a pint of 
Lincoln Green in your hand!

News from Castle Rock 
Lewis Townsend writes...

Dear Nottingham Drinker readers,

I hope you are enjoying the 
summer that Britain has to offer; as 
I look out the window I can see that 
the sun is shining so we can’t say 
we haven’t had any.

At the time of writing our third 
yard party is four days away; a 
weekend which requires extensive 
preparation and we hope that those 

of you who did make it had a great time. When we conceived 
the idea, we wanted to create something that was relaxing but 
had energy and we wanted it to truly be a showcase of some 
of the best beers we can source, both classic and modern. I 
think we did ourselves justice once again this year as we just 
keep making those small tweaks to make the event better and 
better. A huge thanks to all who continue to be instrumental 
in making it the event it is. 

As we’re into June and July, there is a specific beer you should 
definitely look out for which is the Umpire Strikes Back, which 
is our golden ale brewed especially for the Cricket World Cup. 
It’s easy going with a nice subtle citrus character thanks to 
UK-grown Cascade hops. There’s also a plethora of weird 
and wonderful specials to look out for, including brand new 
iterations of SIPA (v2 and 3), IPA (v3), Fruit (v3) and a brand 
new dry-hopped pale (Modern Love). We’ve also got a brand 
new sour which we’ve imbued with peach, passionfruit and 
mango puree in order to pay homage to one the nation’s 
favourite exotic ice cream products (let’s not hope that 
statement is trademarked). 

Last but certainly not least, you surely need to look out 
for our collaboration with Emperor’s Brewery; the name 
is Storming The Emperor’s Castle but it’s currently 
conditioning away. It’s a double mashed imperial stout at 
12.5%, with a huge malt bill and a touch of muscovado sugar. 
Expect lots of depth and complexity, with dark roast coffee, 
chocolate, caramel, liquorice and a touch of smokiness coming 
through – even early tastings show the beer developing 
wonderfully; it’s got a thick, big body and bags of character. 
This beer is being released in a staggered fashioned with 
the base beer being launched exclusively at the Nottingham 
Craft Beer Festivals, with the rest ageing in various barrels 
over the next two years and the next iteration due to be 
released for Nottingham CAMRA’s own Robin Hood Beer & 
Cider Festival. Each version of this beer will be extremely 
limited in availability to look out for announcements to avoid 
disappointment. 

I certainly couldn’t write this and not mention the wonderful 
Lincolnshire Poacher, which is celebrating its 30th birthday 
this year. I don’t think it would be unreasonable to say that 
the Poacher was one of the first pubs to really champion great 
quality cask ale in Nottingham, and it’s certainly stood the 
test of time and still going strong today; proof that getting the 
offering right is vital! Nowadays, the Poacher boasts a great 
range of cask and keg beer, plus a plethora of whiskies and a 
delicious food menu – and we hope you’ll be able to join them 
in their birthday celebration on 10th June – but if you can’t 
make it be sure to pop in at some point, wish them a happy 
birthday and celebrate with a pint. 

That’s it from me – all the upcoming events, news and brews 
can be found both on our website (www.castlerockbrewery.
co.uk) and Facebook and Instagram. 

Cheers!

Artists Impression of The Railway
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News from Blue Monkey 
Deb Ward writes...

Pub and Brewery News
We are well into the summer days 
now and all feeling ready for those 
long balmy evenings relaxing in a 
beer garden with a refreshing drink.  
Visit the Organ Grinders in Arnold, 
Nottingham and Loughborough to 
make the most of our inviting gardens 
where we will have musicians playing 
throughout the summer.  Check in 
the Nottingham Drinker and on our 
Facebook pages to see who is playing 

when and where.

The Mild Trail has now finished 
but I hope most of you found 
a chance to try our new 
Chocolate Coconut Mild 4% 
which is a pure delight to the 
taste buds, and many likened 
it to a Bounty bar in a glass!
Ooh it doesn’t come much 
better than that!
If you missed out there will be 
an opportunity to give it a try 
in the Autumn.

Blue Monkey Brewery have 
made the move to produce 
our beer in cans as so many 
customers have expressed 
an interest in this. The first 330ml cans will come off the 
production line in early June starting with the extremely 
popular Blue Monkey Infinity Plus 1, a generously hopped 
5.6%. 
Ian Wesley, Sales Manager and our sales team at the Brewery 
have set up accounts to get the cans into a large number of 

Allergens – Malted Barley & Wheat, may contain nuts

4% CHOCOLATE COCONUT MILD

Monkey [Bounty] Pump Clip.qxp_Layout 1  11/04/2019  16:29  Page 1

outlets so look out for one near you!   
You can purchase our Beers in bottles and mini casks from 
the Brewery shop and all Organ Grinder Pubs with the cans on 
sale from June 2019.

The Nottingham Craft beer Festival is running from the 8th 
June to 15th June 2019 with events taking place at the 
Canning Circus Organ Grinder. Our celebrations start on the 
8th June, which is also World Gin Day, so come and try our 
own Blue Monkey Gin Bellini whilst listening to an Acoustic 
Band. Divine! 
The week continues with the Beermat Doodlers, meet the Blue 
Monkey Head Brewer, a Piano evening and more…
For those of you who have never heard of the Beermat 
Doodlers they arrive in the Pub with blank beermats and 
create beermat designs of your choice with their artistic twist!
The Loughborough Organ Grinder are also celebrating World 
Gin Day with an outdoor Gin & Juice Bar hosted by SoHo 
Juices and the Jazz Band ‘Actual Now’ on at 7pm. Certainly 
another event not to missed!
We have a fabulous summer addition to our Blue Monkey 
Gin selection, Seville Orange, which will get you in the mood 
for Summer with its extremely refreshing flavour and which 
is superb as a long or short drink. Come and try this new 
sensational Gin in the Organ Grinders and give your taste 
buds a treat!
Check us out on Facebook so that you don’t miss out!

Just to let you know that the Blue Monkey mobile bar is on 
the move again!
You will find us at the RADFEST at Radcliffe-on-Trent Saturday 
22nd June 2019 and the Chilli Bobs festival, Rolleston 12-14th 
July 2019

Also, a reminder to get your tickets for the Great British Beer 
Festival in London 7th to the 10th August. See you there!

Enjoy Summer
Cheers Debs
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Brewery News

Having missed out on writing a column last 
month, (apologies for that), there seems to 
be quite a lot of news from the brewery to 
share this time. 

Possibly the most surprising/exciting is that 
we are days away from obtaining a license 
for the proposed shop and occasional bar 
at units 5 and 6.  This means that you will 
be able to pop in to the brewery to buy 
your bottled and cask beer and also that 
we will now be able to host occasional 
events, which are likely to be held on Friday 
nights or pre football on Saturdays.  The 
shop element will be open weekdays, from 
8.00 until 4.00 and at other times bye 
arrangement.

As I write, we are gearing up to deliver beer for the always 
excellent South Notts Beer Festival and also Four for a Boy, to 
local pubs for the forthcoming Mild Trail.  We are also involved 
in the West Bridgfordians CC beer festivals, the main one 
being from June and which will feature mainly local beers and 
ciders.

So far as beer goes, the first three of our Wanderlust 2019 
beers have been well received and all sold out in no time, the 
fourth, Tread Lightly, is now on sale. We are really excited to 
have used organic Rakau hops to make this, the first time that 
we have used organic ingredients, other than those that we 
have grown ourselves. By the time this article goes to press, 
Before the Flood, made with Glacier and Mosaic hops will have 
been released and Catch the Rain, made with organic New 
Zealand Cascade and also UK Cascade, is due for release mid 
June.

Alongside the Wanderlust beers, we have been tweaking 
the recipes for some of our Counting Crows series, with Five 
for Silver being made with UK Cascade and UK Jester hops. 
Earlier in the year, we really enjoyed the Stout and Porter 
stroll, with lots of really excellent brews available this year 
from far and wide and drinkers taking to the style with more 
enthusiasm than we can remember and we’re hoping that the 
Mild trail is equally well received.

On the pub front, we closed the Crafty Crow for a couple of 
days recently for essential maintenance, the Barrel Drop will 
be having more extensive work done in a couple of months 
and will be closed for up to a week - so look out for more 
information about this on social media. The improvements 
here will be slightly more visible and will hopefully add to all 
the great changes that Aimee has already made to the front 
of house. We are also looking at a couple of minor changes at 
Doctors Orders, but haven’t got a date planned yet for putting 
them in.

News from Lenton Lane
Rich Hough writes...

The fine folk at Lenton Lane 
are still as busy as ever. The 
‘Sporting Brilliance’ series 
continues apace, with Hole In 
One due to hit the pumps any 
time now. Rich describes it as 
“a delightful mint-choc-chip 
stout, surprisingly refreshing, 
given that it is black in colour. 
Absolutely mint!” Look out too 
for Maillot Jaune, a mid-4% 
pale ale with hops-a-plenty.

If sport’s not your thing, why 
not indulge in a spot of Piracy? 
Following on from Walk The 

Planck, the next Pirate Brew will be Captain Pugwash, a pale 
ale using Citra and Cascade hops for added Aaargh! If ever a 
pirate forgot their noggin of rum, they would surely turn to a 
pint of Pugwash for a pick-me-up!

Still to be found in the free trade is Richard II, a 5.9% ABV 
hoppy little number, and as it stands, the strongest beer to 
come out of Lenton Lane so far. A couple of casks are being 
held back for Brewery Ageing, to be released when that 
special occasion arises. Keep a look out for that.

As ever, brewery tours are available for a chance to see the 
Lenton Lane set-up close at hand and talk all things beer over 
a pint or two, and the Brewery Shop is open Mon to Fri 9 - 5 
for you to take your favourite Lenton Lane beer away to enjoy 
in the privacy of your own armchair, or for that long-awaited 
barbecue, camping trip, or friend’s wedding. See the advert 
elsewhere in this edition of ND for details.

Cheers for now,

Rich

News from Magpie Brewery
Bob Douglas writes...
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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.

Dice Shakers - Fri 21st June - The Flying Circus, Newark
Dice Shakers - Sun 30th June - Bold Forester, Mansfield
Dice Shakers - Sat 13th July - The Hop Pole, Beeston
The Solution - Sat 29th June - The Robin Hood, Sherwood
The Solution - Fri 5th July - The Ram Hotel, Newark

Last Pedestrians; Sun June 9th-Lincolnshire Poacher Sat June 
22nd- Mofest North Notts.

See below for the local gig guide and if anyone wants their 
venue and music advertising, then please get in touch 
raykirby@nottinghamcamra.org
 
Crown Inn Beeston
June is to be confirmed but will be on either Sat 1st or 8th 
June, Sat July 6th - Married To The Mob

Gladstone
Carrington Triangle Folk Club
Every Wednesday upstairs at 
8.30pm Mainly singers nights 
but guests on:
JUNE
19th - Shackleton Trio – 
exciting blend of Americana 
and folk
JULY
17th - Marc Block & Simon 
Dumpleton – new musical 
collaboration

Geese and Fountain
Music every Sunday, All 
gigs are 5pm - 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.
JUNE
2nd: Picnic Area (Manchester-
based Americana) 
9th: Folk and Acoustic Club 
16th: Stevie Simpson and Tracey Browne 
23rd: Graham Tranfield Quartet (jazz and blues) 
30th: Jadi (blues, funk, soul)
JULY 
7th: Lee Robertshaw (rock and pop covers) 
14th: Folk and Acoustic Club 
21st: CJ Hatt (rock, blues and pop covers) 
28th: Lil Jim (accordion-wielding rocker from Derby)

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
JUNE 

Sat 1st Trent Connection 
Fri 7th Verbal Warning 
Sat 8th Groovzilla 
Fri 14th Open Mic Night 
Sat 15th The Wrong People 
Fri 21st Big Skies 
Sat 22nd Velvet Gorilla 
Fri 28th Open Mic Night 
Sat 29th Hypertension

JULY 
Fri 5th Paul Robinson 
Sat 6th Electric Lemon Band 
Fri 12th Open Mic Night 
Sat 13th The Dice Shakers 
Fri 19th Lady Rose Sat 
Sat 20th Drawn Image 
Fri 26th Open Mic Night 
Sat 27th I.M.P.

Organ Grinder, Front Street, 
Arnold
Music most Saturdays
JUNE 
8th The Shine 
15th Lady Rose 
22nd Barbarella 
29th Ginsing
JULY 
6th Russell Gregory 
Sun 7th The Jury Dogs 
13th Eastbound and down 
20th Rebecca Lomas 
27th Vinyl Revival

Organ Grinder, Canning 
Circus
Music from 8.30pm Saturdays 
(except where stated)
29th June Acoustic Guitar 5pm 
Fri 12th July Acoustic Guitar 8pm

Organ Grinder, 21 Woodgate, 
Loughborough
JUNE 
Sun 2nd The Fabs 
Sat 8th World Gin Day Gin & Jazz 
Sun 9th This Might Be Music 
Wed 12th Quiz 
Thurs 13th Arts and Crafts Club 
Sun 16th Ubergine 
Fri 21st Provisional Summer 
Solstice Event 
Sun 23rd Christian Dezelu 
Wed 26th Quiz 
Sun 30th Peashooter
JULY 
Sun 7th Dock Moonshine 
Thurs 11th Arts and Crafts Club 
Sun 14th Beth Hartshorne 
Sun 21st Calder 
Sun 28th Carter and Hartmann

Organ Grinder, Portland 
Street, Newark
JUNE 
Sat 1st 70’s / 80’s disco night 1st 
8pm-late 
Sun 30th Hedley Brothers 3-5pm
JULY
Fri 19th Sweet Emotion 7pm 
Fri 26th The Moonshiners 8pm

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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Poppy & Pint
The Poppy Folk Club meets 
monthly in the upstairs room of 
the Poppy & Pint on a Sunday 
evening. Please contact Juliet: 
0115 9231513, email juliet@ 
poppyfolkclub.co.uk or visit the 
website at www.poppyfolkclub.
co.uk 
JUNE
16th Singaround and music 
session 
JULY
21st Georgia Lewis talented singer and multi-instrumentalist. 
Nominated for the BBC Radio 2 Horizon award for the best 
newcomer in 2018. 
NOTE: There is no meeting in August.

Sir John Borlase Warren, 
Canning Circus
JUNE
World Gin day on Sat 8th music 
from Paul Robinson at 9pm 
Fri 28th Paul Nose from 9pm
JULY
Sir John stock music and beer 
festival. music Fri 19th Paul 
Nose 9pm Sat 20th Access Soul 
Areas 9pm Sun 21st Just Ben 
3pm

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)

They Said This...

You can’t be a real country unless you 
have a beer and an airline - it helps if 

you have some kind of a football team, 
or some nuclear weapons, but at the 
very least you need a beer. - Frank 

Zappa
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Pips From The Core
Ray Blockley reports on local cider news

Nottingham CAMRA Cider Pub of the Year

The search for the 2019 Nottingham CAMRA Cider Pub of the 
Year resulted once again in a good number of nominations, 
with many worthy contenders put forward. As there is 
currently no system for grading cider such as exists with the 
National Beer Scoring Scheme (NBSS), which can give some 
initial pointers for Pub of the Year contenders, for the Cider 
POTY we rely on nominations from drinkers and publicans. 
What came out from visiting the nominations this year is that 
the cider drinker has more choice when deciding what to drink 
and crucially, in the home of city of LocAle, more evidence of 
local and regional cider and perry being available? The days of 
one cider from one maker based over a hundred miles away 
dominating every pub, seems thankfully to be a thing of the 
past.  

After visiting, surveying and judging the nominations, 
the overall winner was judged to be the Vat & Fiddle, on 
Queensbridge Road in Nottingham. So congratulations to the 
whole team at the Vat & Fiddle. The Vat & Fiddle impressed 
us with the range of ciders available, the choices of styles, 
and the printed cider menus plus the chalkboard giving 
information on what was on offer. The Vat & Fiddle has made 
great strides in improving the cider choice since Louise Carlin 
took over as manager, so whether you want a traditional dry 
cider or a local medium cider or a sweet fruit cider, you have 
that choice available to you. The team at the Vat were always 
friendly and helpful on our visits, and gave their best efforts to 
help and advise. It was also noted that Louise would contact 
the Nottingham CAMRA Cider Team for advice and information 
about cider and perry that is new or unknown. 

Amy from the Cider Team was there to carry out the 
presentation to Louise (centre) and was supported by the 
rest of the Cider Team along with a number of folk from 
Nottingham CAMRA, and Luke our Regional Cider Coordinator 
(right). 

Station Scrump Charity Cider

Back in September 2018, a number of Nottingham CAMRA 
members spent a cool and windy Saturday afternoon washing, 
milling and pressing freely donated apples and pears, behind 
the Station Hotel in Hucknall. Gail and Ray from Torkard 
Cider of Hucknall brought along their portable kit, and guided 
the volunteers through the process as well as answering the 
technical questions. 120 litres of fresh pressed juice from 
these locally grown apples was taken away and allowed to 
undergo a totally ‘Wild Ferment’ using the natural wild yeasts 
with zero additions.   

The group involved decided upon the name of “Station 
Scrump” and after a slow, cool fermentation over seven 
months, the result is a light, hazy and fruity cider, with 
strong fresh-apple notes, with an ABV of 7.8%. We have back 
sweetened it to a medium level of sweetness and of course 
as it was made with 100% apple & pear juice only, it is vegan 
friendly and gluten free, plus has zero sulphites, so allergen 
free too. 

The next decision was which charity? A quick group chat made 
the decision that Cancer Research should be the charity to 
benefit from the sale and in particular, a charity that is often 
overlooked: Prostate Cancer. We also decided on a price of 
£45.00 per 20 litre box; that nicely works out at £1.25 a pint - 
every penny of that will go to the charity as Torkard Cider are 
taking nothing from the sale of this cider and are providing 
the packaging & delivery for free. So much more fulfilling 
than those that say: “10p from every pint goes towards…” 
As many of the apples used came from the trees in the beer 
garden at The White Lion (Top House) in Bramcote, landlord 
Ivan was offered the first box - he asked for two! By the time 
this goes to print another box will be heading to BeerHeadZ 
Nottingham.     

We are reserving one of the boxes of cider to be sold at this 
year’s Nottingham CAMRA Robin Hood Beer & Cider Festival, 

so do please come along and 
try it, and let the team know 
your thoughts. It can be 
found on the East Midlands 
Cider Bar.  

We’d like to thank everyone 
who brought along and 
donated apples and pears 
for us to press, and Debbie, 
Bruce, Mick & Vince for 
staying the course on the 
blustery cold afternoon. We 
do hope you get chance to 
try the finished cider.        
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CraftCon 2019
Interactive Cidermaking Development Day
Ray Blockley reports
We’ve been Nottingham cidermakers for well over two decades 
now and as “Torkard Cider” we’ve been members of the 
“Three Counties Cider & Perry Association” for almost as long; 
so when I received an email from the TCCPA 
excitedly flagging up that they’d be holding this 
CraftCon event, I booked tickets for us both 
straight away. This one-day event was held at 
Pershore College near Evesham and gave us the 
opportunity to listen to, engage with and learn 
from skilful, knowledgeable craft cidermakers; 
and also to meet up with cidermakers from 
across the UK - some old friends and some 
“virtual friends” who we’ve known for years but 
never physically met. 

A range of interactive and hands-on events were planned for 
the whole day, some for everyone attending, whereas others 
were for smaller groups which we had to select in advance. 
The day would be followed by a “Cider Social” in the evening 
where we’d get the chance to chat and socialise, while sharing 
and tasting some of the best cider and perry around. 

After the initial introduction to the day, the first event was 
from Tom Oliver, an internationally respected cider and perry 
maker who gave a presentation and tasting on the art and 
skill of blending. Did I say tasting there? Oh yes, the first of 
many! With a mixture of whit, passion and music, Tom used 
his “Blend it like Beckham” session to communicate how 
careful blending from various ferments can produce quality 
cider and perry.

The delegates then parted to the first selected session and we 
made our way to see our 
old friend Phill Palmer of 
“Palmer’s Upland Cyder” 
(L). Phill gave a heartfelt 
and honest illustrated 
account of his cider making 
story, and how he collected 
and selected the apples 
and pears he used. Of 

course Phill had brought along some of his excellent cider 
and perry to help explain his presentation - and more tasting. 
Photo: Bill Bradshaw 

Back to the main auditorium for the first panel discussion 
of the day, where the focus was “Market Building” and how 
branding, plus the look of products, can be increasingly 
important. The panel was chaired by Susana Forbes, an 
accomplished writer and journalist as well as running the 
“Little Pomona Cidery & Orchard”. Some of the comments 
from the panellists I found hard to absorb, perhaps because 
I’m interested more in substance that style (and getting 
old…), though the discussions around packaging and finding 
your niche were thought provoking. 

After lunch, we went to join Gabe Cook “The Ciderologist”, in 
his vibrant presentation called “Senses Working Overtime”. 

This was an exploration of 
the most common faults 
that can be found in cider, 
their usual causes, and 
how to overcome them. 
We had to sniff and taste a 
number of doctored ciders; 
most of them I knew very 
well in my journey from 
amateur to professional 

cidermaker - but the pH of my mouth makes it difficult for me 
to detect “Mouse”. So a thorough explanation of Mouse and 
how to detect it if your mouth has the wrong chemistry was 
very useful. 

The next session was intriguingly titled “Fungi To Be With” 
and was presented by Sigrid Gertsen-Schibbye of Lallemand. 
Lallemand are a huge international company that specialise 
in developing a wide range of yeasts and other fermentation 
products. Sigrid’s presentation appealed to my nerdy side, 
as working with yeasts and beneficial bacteria in cidermaking 

makes me want to understand more of what the critters 
are up to. We had three samples of cider to taste, all using 
exactly the same base apple juice, one fermented with yeast, 
one fermented with yeast and a specific bacteria - and one 
fermented solely with bacteria and no yeast. That was eye 
opening. Much of Sigrid’s work is cutting edge stuff and also 
confidential but it was fascinating. 

Gail and I then split, with Gail going to a session by Dave 
Matthews of “Bartestree Cider” on perry making. I joined up 
with Phill Palmer and we listened to Martin Berkeley of “Pilton 
Cider” explain the dark art of keeving; keeving is a process 
of depriving the yeast of nutrients so that it dies before it 
can use up all of the natural sugars in the juice, so leaving a 
naturally sweeter cider. Once again we had a few bottles of 
sparkling keeved cider to pop the corks, sample and share.   

The final formal session of the day was another panel 
discussion, entitled “Rethink Cider”. The focus was looking 
at the changes that cider made in the UK may have to go 
through to grow and prosper. Personally I felt this to be the 
most disappointing part of the whole day; I found it difficult to 
connect with or understand where some of the panellists were 
coming from, or where they felt the future lay. 

After a tour around the facilities at Pershore and a meal, we 
moved to the Cider Social where we were able to chat with 
and taste a range of cider and perry from many cidermakers, 
draught and bottled, covering the spectrum from large down 
to hobby makers. 

Gail was whisked away for a photoshoot with all of the women 
cidermakers who were present, the “Sisters In Cider” - while I 
pondered the meaning of life over a few more glasses of cider. 
Photo: Kevin Woolley

My thanks to the organising committee and all of the 
volunteers from the TCCPA for a very well planned day, and 
to everyone, who attended, shared their cider and perry, and 
openly shared their knowledge.   
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Ray’s Round
Due to a shortness of time this is a 
limited crawl, I did a quick look at the 
top of Hockley. 

Starting in the 6 Barrel Drafthouse on 
Carlton Street, a national pub company 
owned but overseen by the Pub People 
Company it has been brought back 
successfully from oblivion after failing 
for years. There is an L-shaped bar 
as you enter with the pumps being 
down the right hand side as you might 

expect from the name of the place there are six, Castle Rock 
Harvest Pale 3.8% is a regular, a couple of national brews and 
various changing guests. On when I was in were Marstons 
Eagle Brewery Bombardier 4.1%; Pentrich The Old Breed 
4.4% Roosters Yankee 4.5% and Milestone Green Man 4.5%. 
Plenty of seating which is a mix of high and low and there is 
one booth across from the bar, two of the high tables towards 
the back are inlaid with chess boards, tucked away on some 
shelves are a large selection of board games available to use. 
For the ‘craft’ beer lover they have two large fridges packed 
with various cans and bottles. A CAMRA discount of 15p a 
pint is offered. It is open from 10am to midnight Monday to 
Saturday and 11am to midnight on a Sunday with their policy 
of regularly changing the beers it is always worth a pop in to 
see what is new and interesting.

Almost straight across the road is Lloyds No 1 at the start 
of Pelham Street. It is part of the Wetherspoon chain (the 
difference between this and the normal “Spoons” pubs is that 
they have piped music playing) It is a conversion from an old 
bank with plenty of evidence of its former use from massive 
pillars to the high ceilings with various carvings.  The central 
rectangular bar has two banks of 5 hand-pumps on two of 
the sides, some regulars Coors Sharps Doombar 4% £1.99; 
Greene King Ruddles Best 3.7% £1.98 and Greene King Abbot 
5% £2.25. the rest are ever changing guests which at my visit 
they had Pheasantry Excitra 4.5%; Dukeries Golden Castille 
4.3% Grainstore GB Best 4.3%; Newby Wyke Black Squall 
4.6%; Grainstore Ten Fifty 5%;Falstaff The Good, The Bad 
and The Drunk 6.2% & Mr Grundy’s Black Hole IPA 5.2% all 
guests are priced at £2.15. Plenty of seating is available in the 
main bar area, the side rooms and upstairs on the mezzanine 
level. The usual extensive Wetherspoon menu is served daily 
including breakfasts; main meals; burgers; Pizzas etc. with a 
number of meals including a drink in the price. There is a back 
door onto George Street, which is very useful for me as my 
bus stop is right outside the door!

Leaving by the front door you have a 50 yard walk to 
Faradays, entering the front door the bar and the pumps are 
straight in front of you on the back wall, the beers are ever 
changing, I had a choice of Thornbridge Brother Rabbit 4% 
£3.90; Blue Monkey Infinity 4.6%; Castle Rock Sheriffs Tipple 
3.4% and Thornbridge Jaipur 5.9% £4.20 seating in front 
and to the side, the upstairs area ‘The Static Attic’ accessed 
by a spiral staircase in the centre of the room is open at 
weekends and can also be reserved. Their varied menu has 
small plates; sharers; pizzas; salads; burgers; various mains; 
sarnies; desserts and breakfast from 10.30 to noon. A number 
of screens are dotted about showing Sky sports, live music 
on Fridays showcasing local talent from 8pm and a live DJ 
on Saturdays from 9pm. There is a stand to one side with 
a number of board games and Monday is retro games night 
from 7pm. And to show they care for you there is a “Care 
for the customer” sign which says “Keep calm and drink free 
water” what more can you want. Tables are outside at the 
front so you can watch the trams, buses and the world go 
pass.

On leaving you have a choice to make, either turn left and 
go down Pelhan Street or turn right and go down Victoria 
Street which ever way you decide when you get there either 
turn left or right (I’ll let you decide) and you’re in the Pit 

and Pendulum. The bar in use is nearer the Victoria Street 
entrance, another with up to four beers Marstons Wychwood 
Hobgoblin 4.5% £3.30; Marstons Wychwood Hobgoblin Gold 
4.2%; Robinsons Trooper 4.7% £3.80 and Mr Grundy Lord 
Kitchener 5.5% A  very interesting pub in the Gothic style 
all very dark wood and metal spread over two levels, split 
into different areas by wooden balustrades and a number of 
booths, downstairs some of the seating areas are built into 
the walls, loads of display cases abound containing some 
strange artefacts, gargoyles and various ‘other’ things adorn 
the walls, look out for the ‘pendulum’ just don’t get under it! 
And can you find Edgar Allan Poe? Their large menu selection 
includes all day breakfast; main meals; wraps; burgers; 
sandwiches & desserts, vegetarian and vegan options are 
available, on Fridays you can get a classic meal with a drink 
for a “reasonable price” (your beer must be under 4.3%) the 
toilets are downstairs you just need to ‘select’ the correct 
portion of the “bookcase” try and get it right you never know 
who may be watching from the other side of the mirror. They 
have a few tables and chairs on Pelham Street.

Leaving by this exit it’s a very short walk across the street to 
the Bodega, entering through the seriously impressive door 
(15 foot high?) the bar is on the right side with three hand-
pumps, beers that have been on recently include Shiny Bison 
4.2% £4; Shipstone Hollowstone Pale 4.2%; Castle Rock 
Session ver 2 4.4% £4; Shipstone Hollowstone Krubera 5.2%; 
Shiny Thunder Bridge 3.7% plus an interesting selection 
of ‘craft’ beers on draught and in can, the draught is only 
available in two thirds of a pint as apparently they may not 
sell otherwise (in my opinion they would probably sell even 
more of the stuff, they would to me!) the Fourpure Parlour 
Vanilla Ice Cream 6% was marvellous (£5 for two thirds!!) 
raised seating opposite the bar and two booths at the back, 
large outdoor seating area at the side and a couple of tables 
on Pelham Street. The upstairs area is only open for gigs and 
you may get searched going in the downstairs when gigs are 
on and they will even stop you taking in bottles of soft drink 
as you “might drink them” interesting pictures on the walls. 
They open at 4pm in the week and depending how many are 
in could be open until 1am (I was in at 10.30pm on a Monday 
and it was packed) they open at 3pm on Friday & Saturday 
and stay open until very late (could be 3am).

On leaving turn right and it’s about 100yards down the the 
Loxley on the left. This is another pub with entrances on both 
Pelham Street and Victoria Street. The bar is on the right in 
the middle of the place with 8 pumps 6 for beer and 2 for 
cider. On were Coors Sharps Doombar 4% £2.45; Springhead 
Left Lion 4% £3.15; Black Sheep Holy Grail 4%;Beermats 
Matador 5.1% £3.20; Magpie Cherry Raven 4.4% £3.20; 
Fuggle Bunny 24 Carrot 6% £3.70; Lilleys Merry Monkey 4.5% 
medium scrumpy and Lilleys Pear & Raspberry cider 4% Lots 
of screens around (one giant screen in the middle) plenty of 
seating including a number of booths each of which have their 
own small TV screen on the wall. There is a pool table and 
a retro arcade games machine. A very large menu is served 
with all day breakfast; starters; sharers; salads, pub classics; 
curries; pies; grills; burgers; big plate specials; desserts, 
various different meals deals every day; a lunch club until 
4pm with sandwiches, subs and wraps, vegetarian; vegan 
and gluten free options available. A 10% CAMRA discount is 
given on pints only. Live music on Friday from 9pm. There are 
a number of clocks by the Victoria Street door, just don’t try 
and judge your bus times on them.

Well that’s it for a short dash around part of the city centre, 
enough for a night out just be warned it gets very busy round 
here on Friday & Saturday.

Enjoy your beer just don’t over do it, cheers Ray
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CAMRA Discounts
Please e-mail discounts@nottinghamcamra. 
org if you discover any changes. Please note 
these discounts only apply to real ales (and/
or ciders where appropriate) and not to other 
beers or ciders.
For discount details please ask at the bar, or 
visit www.nottinghamcamra.org/discounts

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

FURTHER AFIELD
Admiral Rodney, Wollaton Road, Wollaton 
Apple Tree, Compton Acres, West Bridgford
Arrow, Gedling Road, Arnold
Beechdale, Beechdale Road 
Black’s Head, Burton Road, Carlton 
Blue Bell, Nottingham Road, Attenborough 
Blues Dawg, Woodborough Road, Mapperley 
The Bowman, Nottingham Road, Hucknall 
Bread & Bitter, Woodthorpe Drive, Mapperley 
* NEW * Brewhouse & Kitchen, Trent Bridge
Broad Oak, Main Street, Strelley
Byron’s Rest, Baker Street, Hucknall
Cadland Inn, High Road, Chilwell
Charlton Arms, High Road, Chilwell
Chequers, High Road, Beeston 
Corn Mill, Swiney Way, Toton 
* NEW * Crafty Teller, Mansfield Road, Sherwood
Cricketers Rest, Chapel Street, Kimberley
Cross Keys, Front Street, Arnold 

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

VALE OF BELVOIR BRANCH AREA
Durham Ox, Church Street, Orston 
Geese & Fountain, School Lane, Croxton Kerrial
Horse & Plough, Long Acre, Bingham
Staunton Arms, Staunton in the Vale
Wheatsheaf, Long Acre, Bingham
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Happy Hour
PUB QUIZ

It is a Tuesday evening and we are upstairs at Belgo on 
Weekday Cross, it is like having a taste of Bruges in the middle 
of Nottingham with Zot and Straffe Hendrik beers on draught 
and a Belgian Beer Bible full of bottled Belgian / Trappist beers. 

Our host tonight is Chris from Question One quizzes - new to 
us, the format was started in 2003 by an out-of-work actor and 
is still going strong. 

Starting at 7pm we will have two 45 minutes sessions and a 15 
minute break with 40 questions interspersed with 10 pictures. 
The teams will mark each other’s answers throughout the 
night. 

There are spot question prizes: first to answer wins the prize, 
but if you get the answer wrong points are lost. We are playing 
for a Belgo Meal Voucher first prize and a case of beers for 
second. 

Here are 15 of tonight’s questions: 
1. Which rock band’s name is often abbreviated to GNR? 
2. What language is the motto of the British Monarchy written 
in? 
3. What is the westernmost city in Australia? 
4. Name the two actors who get stuck with each other in the 
film Planes, Trains and Automobiles. 
5. In the beer world what does IPA stand for? 
6. Are birds warm or cold blooded? 
7. Which month comes in like a lion and goes out like a lamb? 
8. Which South African company dominates the mining, 
synthesising and trading of diamonds? 

Answers from the Brickyard on Carlton Hill were: 

1. The Phoenix was the bird which rose from its own ashes. 
2. There are 8 different coloured snooker balls in a set. 
3. In chess the Bishop always moves diagonally 
4. The Greek god of wine and theatre was Dionysus. 
5. 7 swans are swimming in the 12 Days of Christmas. 
6. The Matterhorn mountain is in Switzerland. 
7. The ozone layer is in the Earth’s Stratosphere. 
8. The chemical symbol for chlorine is Cl. 
9. The grated rind of a citrus fruit is called zest. 
10. Kidney beans are a main ingredient of chilli con carne. 
11. In the TV series Porridge HMP Slade is the name of the 
prison. 
12. Faulty Towers was set in Torquay. 
13. A “M.O.F.W” is a Man Of Few Words. 
14. Prince was the artiste who had the songs Diamonds and 
Pearls, Little Red Corvette and When Doves Cry? 
15. The Backstreet Boys recorded Quit Playing Games, 
Larger than Life and As Long as You Love Me.

Answers from the quiz ND151

Where’s Wally? 
Wally is on a day out, travelling by train. Arriving at the station and standing next to a statue of George Stephenson he turns 
left towards Town and the bus stop. A free bus service takes us on a journey to a shed full of beers, approximately 350 in 
total and over 60 ciders. Where’s Wally? 
Vulcan sits in the corner between the stage and the local Breweries Beer Bar, In the middle of the shed LNER 8217 is on the 
turntable, a couple of other kettles grace us with their presence inside and outside there is lots more. This event has been 
going now for nineteen years and runs over three days. Despite its name this house is more square than round! So 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 competitions@
nottinghamcamra.org letting us know where Wally is by Monday 1st July 2019, add your name and address and the first out of 
the bag gets the prize.

Where was Wally in ND151?

In the last Nottingham Drinker Wally was in Bath, the 
Raven beers are brewed by Blindmans Brewery. Bath 

Brewery is based in Bristol and the Badger pub was the 
Hall & Woodhouse.

9. On a Japanese menu, what is “unagi”? 
10. Name the city from this cryptic clue – “come first with a 
hirsute torso”. 
11. And this one – “witches growing from the ground”. 
12. Which palace is famous for its Hall of Mirrors? 
13. If 3 o’clock is 6 and 9 o’clock is 11, what is 12 o’clock and 
6 o’clock? 
14. Name the song by this opening lyric – “What’ll you do 
when you get lonely, And nobody’s waiting by your side?” 
15. Anne Hathaway and Michelle Pfeiffer have both played 
which character on the big screen? 

Questions over, a final totting up of the scores and 
congratulations to the winners. With the early start we have an 
early finish and being in town have no problems getting home.
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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)  Consumer 
Direct works with all the Trading Standards services in the East Midlands 
and is supported by the Office of Fair Trading. You can e-mail Consumer 
Direct using a secure e-mail system on their web site. The web site 
also provides advice, fact sheets and model letters on a wide range of 
consumer rights. 
Consumer Direct - 08454 04 05 06    
www.consumerdirect.gov.uk  

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

If you wish to complain about deceptive advertising, eg. passing nitro-
keg smooth flow beer off as real ale, pubs displaying signs suggesting 

real ales are on sale or guest beers are available, when in fact they are 
not, contact: Advertising Standards Authority, Mid City Place, 71 High 
Holborn, London WC1V 6QT, Telephone 020 7492 2222, Textphone 020 
7242 8159, Fax 020 7242 3696
Or visit www.asa.org.uk where you can complain online

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

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

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

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

Useful Nottingham Drinker Information
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Diary & Events
Nottingham

Branch Meetings
June: Thursday 27th, 8pm at The Trent Bridge Inn
July: Thursday 25th, 8pm at The Hockley Rebel, Broad St

Committee Meetings
June: Thursday 13th, 7.45pm at The Organ Grinder, Canning 
Circus
July: Thursday 11th, 7.45p.m at The Lincolnshire Poacher

Socials
Sat 1st June - Train trip to Dronfield for One Valley beer 
festival. Meet Nottingham Station at 11am.  Aim to return by 
10pm.
Fri 21st June - Arnold public transport crawl.  Meet at 
Lincolnshire Poacher at 4.30pm.
Sat 27th July - City Cider stroll.  Meet Nottingham Station 
at 12 noon for a walk around city pubs with the branch cider 
team.

Vale of Belvoir

June: Tues 4th, 8pm. Branch Meeting, Tollemache Arms, 
Buckminster
July: Tues 2nd, 8pm. Branch Meeting, Nags Head, Harby
July: Sat 20th, 7.30pm. Social, The Chestnut, Radcliffe
Aug: Tues 6th, 8pm. Branch Meeting, The Anchor, Plungar

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

Amber Valley

Diary dates, all meetings 8pm.
June: Tues 4th - BF Meeting, The George, Lowes Hill, Ripley
June: Thurs 27th - Branch Meeting, Crossroads Micro, 
Alfreton
July: Tues 2nd - BF Meeting, venue TBC
July: Thurs 25th - Committee and Branch Meeting, venue TBC

Erewash Valley

Meetings - Start at 20.00. Everyone Welcome

June: Mon 3rd, Branch Meeting, Rutland Cottage, Ilkeston
July: Mon 1st, Branch Meeting, Navigation, Breaston

Mansfield and Ashfield

Forthcoming Meetings
Tuesday 11th June - The Brown Cow, Mansfield. This will be 
the AGM
Tuesday 9th July - At the winning POTS.

Beer Festivals and Events

June

Fri 7th to Sun 9th
Byrons Rest Mini Beer Festival  
Byrons Rest, Hucknall. 20 ales and 10 ciders.

Thurs 6th to Sun 9th
Westbridgfordians Cricket Club Beer Festival.  
Opposite the Willow Tree pub, 20+ cask ales, craft beer, and 
gin.  Live cricket on Saturday, 1pm start.
NCT buses 6 to Glenmore Road, or 7 to Neasby Drive.
www.westbridgfordianscc.co.uk for full info

Fri 21st to Sun 23rd
Pleasley Pit Beer and Cider Festival.  30+ ciders and 20+ 
real ales, entertainment Friday night and Saturday throughout 
the day. More info at Pleasley Pit Trust on Facebook or Google

Fri 28th to Sun 30th
This Summer Beeston Round table is teaming up with us here 
at The Star Inn Beeston for our first Ale and Cider festival, to 
raise money for Local charities. 
We will be having over 80 real ales from Local breweries and 
breweries further afield. With over 15 ciders and perrys to 
choose from, plus 20 gins it’ll be a weekend to remember. ALL 
Pints will be £3.00 each.  Festival bar will be cash only.
For food we will have our Homemade stone baked pizzas 
available to buy all weekend. We will have a BBQ and Hog 
roast from Dovecote Farm on Saturday and Sunday and 
Veggie & Vegan Food from Café Roya available on the 
Saturday!
Live Music throughout the weekend from, The Shots acoustic 
Duo, Access soul areas, The Brace, and Married to the Mob! 

Weekend Tickets available to buy from www.eventbrite.co.uk 
Just Search Star Inn Ale, or from behind the Bar this gives 
you Access Friday, Saturday and Sunday! 
£10 early bird tickets before 31st May, £12 Afterwards.  

July

Thurs 18th to Sun 21st
Plough at Normanton on the Wolds Beer Festival  

Events

Hop Pole, Beeston
Thurs 27th to Sun 30th June - Titanic Brewery Tap Takeover 
weekend
Thurs 25th to Sun 28th July - Dancing Duck Brewery Tap 
Takeover weekend


