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Welcome to Nottingham Drinker 
Issue 157

News Round Up
News from around the branch, and 
updates from our neighbouring 
branches

Fare Deals
We visit Bingham and Nottingham 
City centre in search of good food 
and good beer

PUBlic Transport
Belper revisited

Stat Cat
Nick Molyneux takes a look at 
Microbrewies in days past

Tales from the North
Andrew Ludlow with news for the 
north of the branch

LocAle
LocAle 2020 - Area 5 and Area 4 
winners

Ray’s Round
Ray Kirby visits East Leake

Cooking with Ale & Cider
ND’s resident foodie Anthony 
Hewitt cooks up some regional 
favourites

Nottingham Drinker would like to apologise 
for the reduced content this issue, blame the 
pesky virus.
We will be back as soon as we can to normal 
service, keep an eye on social media.

Happy Hour
Time to flex the grey matter!

Going Dutch
Dave Thornhill visits another Dutch 
beer shed
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for publishing, JPEG, PDF etc. Advertising rates start from 
£30 for a small advert (1/16 of a page) in a suitable format. 
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©  Nottingham CAMRA
No part of this magazine may be 
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It is great to see the daffodils and fresh green leaves in the 
hedgerows heralding the arrival of spring and with it, needless 
to say, we would normally have seen the return of our ever-
popular Mild Trail, a peripatetic celebration of one of Britain’s 
most iconic yet much underrated beer styles.

However, we cannot ignore the threat posed by the coronavirus 
crisis, which has led to a ban on social gatherings and with 
it, not only the postponement of major sporting events and 
concerts, but also the potential closure of cinemas, theatres, 
churches and, Heaven forbid, even pubs. In these regrettable 
circumstances, therefore, we have come to the conclusion that 
the Mild Trail simply cannot go ahead this year.

Meanwhile, one of our longest serving and most supportive 
licensees recalls his many years behind the bar of the pub that 
was once the Hardy’s and Hanson’s Kimberley Brewery tap. It 
makes for an excellent read and definitely marks the end of an 
era.

Finally, enjoy the longer hours of daylight and let us hope that 
we will soon be seeing light at the end of the tunnel.

Cheers

John and the ND team

UP FRONT
John Westlake writes...
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News Round Up
From around the branch area

Champion Beer of Nottinghamshire 
competition - CBoN 2020
In 2013 The Canalhouse hosted the first Champion Beer of 
Nottinghamshire competition - CBoN. The aim was to promote 
the emergence of the many fine breweries within the county 
boundaries of Nottinghamshire and to find which beer would be 
judged to be the best beer or Champion Beer. 

From 2019 it was agreed to move the competition to Hucknall, a 
more central location for the county, and to make it part of the 
larger annual Hucknall Beer & Cider Festival.

For the 2020 event, beers from 25 Nottinghamshire breweries 
were entered with the following results:

Champion Beer of Nottinghamshire 
Lenton Lane Brewery - 200 Not Out 6.0%

SESSION BEERS Typical ABV: up to and including 4.0% 
(Including Bitters, Golden and Pale ales)
HIGHLY COMMENDED - Blue Monkey Brewery - Primate Best 
Bitter 4.0% 

BEST BITTERS Typical ABV: 4.1-4.6% (Including Bitters, 
Golden and Pale ales)
HIGHLY COMMENDED - Nottingham Brewery EPA 4.2%

STRONG BEERS Typical ABV: 4.7% or more (Including 
Bitters, Golden and Pale ales)
HIGHLY COMMENDED – Navigation Brewery - Saviour 5.5%

PORTERS/ STOUTS Typical ABV: 4.0% or more 
HIGHLY COMMENDED - Totally Brewed - Papa Jangles Voodoo 
Stout 4.5%

To make the event more relevant and reflect the ever changing 
styles of beers today, a fifth special category was introduced 
for 2020:

SPECIALITY BEERS including Wheat; Wild/Sour; Saison; 
Wood aged; Smoked; Lager; and other beer styles
HIGHLY COMMENDED – Grafton Brewery APRICOT JUNGLE 4.8%

Adam Morse - Sales Manager, Richard Hough - Head Brewer, 
Jack Winter - Brewer

Barry is on the left and Pip (head Brewer) is on the right.

Kim Pears, Manager, John Godber Centre with Billy Kerry, Not-
tingham Brewery
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There will be further changes in 2021 and Nottingham CAMRA 
would like to thank Kim Pears and her staff at the John Godber 
Centre, for hosting CBoN and running the Hucknall Beer & Cider 
Festival. 

Ray Blockey and Andrew Ludlow
Organisers of CBoN

You Can Bank On The Waterside

Following a £500,000 refurbishment, the Southbank at Trent 
Bridge reopened towards the end of February in its new guise as 
the Waterside Bar & Kitchen, a very stylish and contemporary 
drinking and dining venue incorporating a 34 cover conserva-
tory restaurant and beyond that, a lovely terrace overlooking 
the river, which will be a great spot when we get some sunny 
weather.

The open plan interior features plenty of rustic woodwork and is 
broken up by a central partition, with high stool seating on one 
side and some cosy banquette alcoves on the other. Although no 
longer specifically a sports bar, footie and cricket fans are still 

very much welcome, while the number of big screen TVs has 
been mercifully reduced to just four. Suitably in keeping with its 
location, a portrait of Brian Clough overlooks the long serving 
counter, where four handpumps offer a choice of Fuller’s London 
Pride, Sharp’s Doom Bar, Navigation New Dawn and a chang-
ing guest beer normally chosen from the Navigation Brewery 
portfolio. At the time of opening this was Navy Blue, a 4.8% abv 
pale ale collaboration brew between Navigation and Blue Mon-
key. Meanwhile, the menu features plenty of veggie and vegan 
options among the range of pizzas, burgers, imaginative main 
courses and a very interesting selection of tacos.

Over the years, the immediate area around Trent Bridge has 
developed into a mini Mecca for foodies and real ale lovers. The 
Waterside is a very fitting and welcome addition to the scene.

Villagers Celebrate After Completing 
Purchase Of Community Pub
Residents of Tollerton in Nottinghamshire are celebrating after 
completing the purchase of their village’s pub, The Air Hostess, 
through a community crowd funding campaign. 

Following the news in early 2019 that brewery Everards were 
planning to sell The Air Hostess, a group of residents rallied 
round to save their village pub and over just ten weeks be-
fore and after Christmas 2019 raised £165,700 through selling 
shares to 372 local people. Combined with grants and loans 
from various sources, including The Plunkett Foundation, and 
with the support of Tollerton Parish Council, the village raised 
enough to both buy the pub and also embark upon an ambitious 
plan of renovations and improvements. 

The villagers set up a community interest company to manage 
the money and the transaction and decided to adopt the name 
“Tollerton Flying Club”. This both celebrates the local landmark, 
Tollerton Airport and also marks that the ambition is to keep the 
Air Hostess flying for future generations of villagers. 

Boosted by the news that local award-winning pub operators, 
Mark and Rachael Hughes were coming on board as the tenants 
and operators of the new Air Hostess, the Management Com-
mittee of the Tollerton Flying Club have now completed the legal 
process of buying the pub from the brewery and took posses-
sion of the keys on 2nd March.   

Whilst the focus now is on completing some essentials repairs 
and improvements including to the kitchen, toilets and other 
facilities, with an ambition to reopen the pub by the end of 
March, the Flying Club team are keen that the pub quickly starts 
to become more than just a pub. A key way this will happen 
is through the ongoing involvement of all 372 shareholders 
whose views on how the pub should be managed and run will be 
carefully listened to. In addition, there are exciting plans being 
drawn up to enable The Air Hostess to be a village hub: sup-
porting community groups, sporting clubs, creative and artistic 
endeavours as well as celebrating the history and landscape of 
this part of Nottinghamshire. 

Speaking shortly after picking up the keys to the Air Hostess, 
Chair of the Flying Club, Matt Garrard said, “We’re delighted to 
now be the official owners of The Air Hostess. Thank you to all 
the residents of Tollerton and around who put their faith in the 
Flying Club committee and raised such a phenomenal amount 
of money to save our pub. We raised enough money to buy the 
pub and start the critical repairs and improvements - but we 
have more ambitious plans so if you haven’t invested already 
we have now reopened the opportunity to buy shares. Thank 
you also to Everards and all the recent tenants and staff of the 
Air Hostess - we will continue and build on your recent steward-
ship of the pub”. 

More details about the campaign, news on the reopening date 
and information on how to buy shares can be found at www.
tollertontrust.org.uk, on Facebook by searching for Tollerton 
Community Pub or by emailing communitypub@tollertontrust.
org.uk. 

Left to right are Dan Froggart, Craig Nightingale, Dom Flynn
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Amber Valley
Latest news from Amber Valley
http://ambervalleycamra.org.uk
This year’s Pub of the Year competition proved to be a close-
run affair, with very few points separating the top half dozen 
finalists. The eventual winners were the White Hart at Bargate, 
a pub that has dominated the competition over the past few 
years as this is their third victory, and they were runners-up last 
year. This splendid pub has also won both the South Derbyshire 
and East Midlands accolades, and will most certainly be in the 
running for further honours this time. The runners-up this time 
were the Dead Poets Inn at Holbrook, the first-ever Amber Val-
ley CAMRA Pub of the Year, with two more former winners, the 
Old Oak, Horsley Woodhouse and the Hunters Arms, Kilburn 
occupying third and fourth places. Presentations are being ar-
ranged for the top two pubs, and photographs from both will be 
in the next write up.

Despite missing out on the Pub of the Year prize, the Hunters 
Arms is back in the winners enclosure after a gap of several 
years as they have run out winners after a very close finish of 
the 4th Winter ale Trail, with the Codnor Inn from Codnor fin-
ishing runners-yup, their first-ever CAMRA award. Their were 
107 pubs from 5 different Branches in this ever-popular event, 
with 35 from Amber Valley, where there was a photo-finish, 
with 3rd place going to the George and Dragon in Belper and 
Tom Said, Ripley’s newest Micropub coming 4th, commendable 
performances by both pubs. The Winter Ale Trail, which started 
with 31 pubs from the Derby and Amber Valley Branches in 

2017, has grown in popularity each year, a trend that looks set 
to continue in future.

At a time when so many pubs are closing, it’s always good to 
report on one that is reopening, and this is true of the Pear 
Tree Hotel in Ripley. Having closed at the end of August, the 
Pear Tree opened its doors again last week, and is now a much 
larger pub than it was previously. While some familiar features 
have disappeared, the pub has been completely transformed 
with an extension to where the old stables that were there in 
this pre-Victorian pubs’ time as a Coaching Inn, and will soon be 
offering accommodation as the former 2nd and 3rd floor living 
quarters have been converted into 6 private rooms. There are 
still at least 5 and possibly 6 Real Ales on offer, mostly supplied 
by Greene King, the pubs former owners.

Sadly, while the Pear Tree has opened, the Sir Barnes Wallis, 
formerly the woodman, may have closed its doors for the last 
time as the current owner intends to demolish it and build hous-
es on the vacant site. This is being opposed by local residents, 
and at the time of writing no decision has been made.

Diary: March 26th Branch and Committee Meeting, Thorn Tree, 
Waingroves, 8pm

April 6th Beer Festival Meeting, venue TBC, possibly Red lion, 
Ripley

April 23rd Branch Meeting, Bell & Harp, Coxbench

May 29th – 31st Belper Goes Green at Belper Rugby Club

Vale of Belvoir
Latest news from Vale of Belvoir
https://valeofbelvoir.camra.org.uk
It’s the busiest week of the year to be getting a copy deadline 
for a Nottingham Drinker report!

As I write, our AGM is tomorrow so, still without a fully opera-
tional branch secretary, there’s a fair bit of admin defaulting to 
yours truly. Not that I’m complaining or blaming anyone. You 
make your bed, I suppose…

But apologies, therefore, if this update is a little shorter than 
usual, or has a slightly hurried feel about it.

Our March gathering (including AGM) is taking place at Copper, 
in Bingham’s Market Place. This is our newest real ale outlet, 
offering a couple of well-kept Navigation beers, and it seems to 
be settling down as a popular venue serving the rapidly grow-
ing population of the only town in our branch area.

On a less upbeat note, it looks like we have to accept that the 
Chesterfield Arms – opposite Copper and Wetherspoon’s Butter 
Cross – has gone for good, with change-of-use now looking like 
a done deal. I for one am local (and old!) enough to remember 
when it was listed as a Shipstone’s pub in a dated Nottingham 
CAMRA publication wittily entitled Nott’s The Real Beer Guide. 
Yes, I still have my copy. I think I drank my first ever half of 
Shipstone’s Bitter in the Chesterfield when I was (maybe) just 
eighteen.

But now it’s all history.

Recent branch meetings have gone well. In January, Jez gave 
us an encouraging report on his first few months in charge at 
the Plough in Hickling, together with news about some posi-
tive plans to develop the food business (pie night, curry night, 
bistro night), reintroduce a regular quiz, hold a springtime mini 
beer festival, and – even more ambitiously – open a village 
shop on the premises.

The following month we assembled at the Chestnut, in Rad-
cliffe, to select our GBG pubs for next year’s edition. Choices 

for both Nottinghamshire and Leicestershire sections were 
agreed, and are now strictly embargoed until official launch 
and publication of the Guide.

The Chestnut is not in our branch area, but the choice and 
quality of the real ales on offer cannot pass without compli-
mentary comment – or a WhatPub score. No doubt this popu-
lar pub doesn’t go short of such appraisal, but we’ve drawn 
attention before to the difficulty of ensuring fair assessment 
of beer quality in our own more remote outlets, and we’d like 
again to entreat neighbouring branch members to make sure 
they submit scores when they cross the border for a pint or 
two.

Future meetings, in April and May respectively, are scheduled 
for the Rose & Crown in Hose and the Thatch in Bottesford. 
But for now we have another March deadline: to decide and 
notify our Pub of the Year winners, for both county areas (and 
for cider, if we opt to make an award this time round).

So let’s get back to business.
Cheers!
Julian Grocock
Chairman, Vale of Belvoir CAMRA
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Erewash Valley
Latest news from Erewash Valley
www.erewash.camra.org.uk
On a bright day in February 14 of us undertook a minibus survey 
trip of some of the outlying pubs; several difficult to access by 
public transport. 

We travelled from Long Eaton in the south of the area and ar-
rived spot on noon opening time at The Old Black Horse, Map-
perley. The pub is bright and modern but a timeline painted 
round the walls recalls the pub’s history, detailing the landlords 
since the pub opened in 1821. We had a choice of three real 
ales, including ConeHead 5.2% IPA from Langley Mill brewer 
Grasshopper. 

We moved on to The Punchbowl, West Hallam on the opposite 
side of the A609. The pub moved from Punch to Star Heinekin 
and the real ales reflect the tie. Sarah and Scott will soon be 
leaving having made major improvements to the pub since 
their arrival in 2006, including not one, not two, but three wood 
burners! New tenants are lined up so hopefully there will be a 
smooth handover because as we left the village we passed the 
now abandoned White Hart which is being developed for hous-
ing.

Next stop was The Carpenters Arms in Dale Abbey you can read 
more detail about this lovely rural pub in ND155. Onwards to 
Stanton by Dale, first stop The Chequers with a choice of three 
well-kept beers. Along the road The Stanhope Arms had four 
real ales and a cider. Landlord Ryan and his partner Beth have 
been at the pub for 2.5 years and Ryan explained his aim when 
selecting beers - one safe, one Locale and two interesting. When 
we visited these were Sharp’s Doom Bar, Blue Monkey Primate 
bitter, Laine Brew Co’s 3.6% Small Boi and Wold Top’s Scarbor-
ough Fair IPA 6%.

We moved to The Seven Oaks, a lovely modern pub, restaurant 
and event venue located in the middle of the derelict Stanton 
Ironworks serving up to five real ales and three real ciders. The 
Wychwood Hobgoblin Gold came in for particular praise. 

Final destination was Loscoe where the The Eclipse was too busy 
for some of our party, however the Thornbridge Jaipur was a 
welcome offering. Along the road Teresa and Matt from Alter 
Ego Brewery had taken over the Tip Inn just two weeks before, 
previous owners Dave & Mandy having moved to The Thorntree 
in Waingrove. The Tip Inn’s six handpumps provided a choice of 
dark beers, Magpie Cherry Raven and Alter Ego’s own S’More 
Fire 5.2% milk stout which was a grand finale for this darkophile 
as these were the first dark ales all day and worth the wait! Matt 
said he aims to keep a dark and a bitter or brown on alongside 
two of his own beers.

It was a very enjoyable tour round some great pubs, a high 
proliferation of national beers perhaps reflected the pub ties 
and there was a distinct lack of dark ales until we reached the 
Tip Inn.  
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Branch news and meetings

Congratulations to our oldest member Norman Cottam who cel-
ebrated his 90th birthday in April. Until recently Norman was a 
regular at our meetings and social trips.

Unfortunately, due to ill health Dean Richards is selling Nutbrook 
Brewery. Several buyers had come forward so hopefully popular 
brews such as Black Beauty milk stout will be preserved.

The Bull’s Head, Little Hallam has closed and talk on the street 
is that it will reopen in the future following housing development 
surrounding it. At time of writing The Barge, Long Eaton was 
closed and there was no news of reopening.

In February, we were at the Olympic Hotel in Draycott and 
in March we held our AGM at The Needlemakers in Ilkeston. 
Thanks to Chris and Lisa for welcoming us to their pubs.

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

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

We thank the pubs in the branch area who offer a discount to 
members on production of your current CAMRA card

Bridge (Formerly Bridge Inn), Sandiacre: 15p off a pint
Coach and Horses, Draycott: 20p off a pint/10p a half, also 
takes valid CAMRA vouchers
Copper Cogs, Long Eaton: 20p off a pint and 10p off a half
Draycott Tap House, Draycott: 20p off a pint and 10p off 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 off 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/10p off a 
half (includes cider)
Stanhope Arms, Stanton by Dale: 15p off a pint
Three Horseshoes, Ilkeston: 20p off a pint and 10p off a half
Trent Lock, Long Eaton: 20p off a pint
Victoria, Draycott: discount offered
White Lion, Sawley: 10p off a pint and 5p a half
York Chambers, Long Eaton: 10p off a pint/5p off a half (in-
cludes cider)

LocAle

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

Ilkeston: Burnt Pig, Crafty One, Dewdrop, Erewash Hotel, Gen-
eral Havelock, Ilson Tap, Prince of Wales, Spanish Bar, Three 
Horseshoes
Heanor: Angry Bee, Crooked Cask, Crown, Red Lion, Redemp-
tion 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, Punch-
bowl (West Hallam), Queens Head (Marlpool), Stanhope Arms 
(Stanton-by-Dale), Steamboat (Trent Lock)
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Fare Deals
John Westlake seeks out those places 
in our area where good food and good 
ale go hand in hand.
Copper
18a Market Street, Bingham, Nottinghamshire NG13 8AP.
Tel: 01949 482095
www.coppercafe.co.uk/copper-bingham/
Food served everyday 9 – 9 (breakfast until noon)

Situated on the corner of the road leading up to the railway sta-
tion and directly overlooking Bingham’s pleasing Market Place, 
the fourth and probably most ambitious cafe bar to open un-
der the Copper banner occupies part of an imposing, cream 
painted Georgian mansion, which enjoys an elevated position 
set behind a modest lawn and fronted by an elegant, decked 
terrace.  Stepping inside, the stylish décor and clever, open-
plan layout combine to create a bright and welcoming space, 
with the area to the right of the entrance primarily reserved for 
diners although, when things get really busy, those in need of 
solid sustenance are welcome to home in on any available table.  
The menu embraces the whole gamut of breakfasts, light bites, 
afternoon teas and main dishes, including a good selection of 
veggie options, while two handpumps mounted on the bar offer 
a choice between Navigation Brewery’s traditional, malt forward 
bitter, Patriot (3.8% abv), and New Dawn (3.9% abv), their 
equally appealing, zesty pale ale with its typically citrusy char-
acteristics.

Eyeing up the list of starters, I would normally be sorely tempted 
by the devilled duck livers, served with mushrooms and toasted 
sourdough (£7.00), but as I have spotted an equally appealing 
liver dish lurking among the mains, I opt instead for the potted 
crab and crayfish, which comes with a lemon and herb dressed 
apple and cucumber salad (£8.00).  Service is pretty brisk and 
I soon have before me a rectangular plate bearing, at one end, 

a small mound of zesty, diced apple and cucumber garnished 
with mustard and cress while, separated by a wedge of lemon, 
a small copper saucepan well filled with an unexpectedly gen-
erous helping of firmly pressed seafood sits at the other.   The 
moist and flaky crabmeat is liberally infused with tasty pieces 
of pink crayfish, while the addition of a not insignificant number 
of really piquant, red peppercorns is inspired, their contrasting 
crunchy texture and unique, zingy flavour the perfect foil to the 
delicate richness of the crustaceans.  Suitably impressed, I am 
looking forward to what is coming next.

As alluded to above, I have ordered the pan seared liver and 
onion, which is described as coming with mashed potato, cab-
bage and bacon, confit onions, crispy pancetta and home-made 
gravy (£14.00), although I have to say that the trout fillet with 
chimichurri, crushed new potatoes, tomatoes and pickled fennel 
(£16.00) could easily have won the day.  Three chunky pieces 
of nicely cooked, still slightly pink in the middle calves’ liver 
rest atop a mound of absolutely delicious, creamy mash, which 
is studded with finely chopped cabbage and tasty bacon bits.  
Silky soft, intensely flavoursome onions abound, drenched in 
a really rich, meaty gravy, while two thin and crispy slices of 
pancetta adorned with a few more sprigs of mustard and cress 
and nearby, a decorative balsamic reduction squiggle, complete 
the presentation.  Washed down with a well-kept drop of Pa-
triot, this has been a splendid meal from an obviously talented 
kitchen and, in my opinion, excellent value for money.  There is 
one thing of which I am certain: in the words of you-know-who, 
“I’ll be back”.

In the meantime, for those who like to conclude with something 
sweet, desserts include such comforting delights as chocolate 
and coconut tart with blackcurrant sauce, or how about a good 
old-fashioned baked rice pudding, which is served here with 
stewed winter fruit?  Either of them will set you back just £7.00.

Cross Keys
15 Byard Lane, Nottingham NG1 2GJ.
Tel: 0115 9417898
www.crosskeysnottingham.co.uk
Food served Monday to Saturday 9 – 9; Sunday 9 – 8 (break-
fast until noon)

It is known that this site served as an alehouse and brewery 
attached to the nearby St Peter’s Church since at least the 17th 
century, while the first record of a Cross Keys public house dates 
from 1785.  The present building, however, was erected in 1900 
when the original had to be demolished after its foundations 
were completely undermined by the construction of a new rail-
way tunnel.  The cellar, together with its contents, are reported 
to have collapsed into the tunnel workings, much to the de-
light of the men digging away down there, who apparently took 
full advantage of the situation!  The attractive, black and white 
painted facade with its oversized, ornate windows is fronted by a 
pleasant, pavement based drinking area, while the comfortably 
furnished, split-level interior benefits from some fine, decorative 

Copper, Bingham

Potted Crab and Crayfish at Copper

The Cross Keys, Byard Lane, Nottingham
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plasterwork, partial dark wood panelling and a few nice stained 
glass elements.  Meanwhile, several banks of handpumps along 
the bar offer a choice between one real cider and Sharp’s Doom 
Bar, together with a range of Navigation Brewery beers such as 
Saviour and New Dawn, plus an occasional guest ale.

As will be seen from the menu, the food offering is essentially 
British based, with an emphasis on fresh, seasonal ingredients, 
the printed version to be found on each table being supple-
mented by up to five, blackboard listed chef’s specials. Starters, 
or light bites as they are referred to here, comprise around half 
a dozen choices such as soup of the day served with toasted 
ciabatta (£4.50) or mac ’n cheese bombs with chorizo may-
onnaise (£6.95), but I have decided to tackle the Cross Keys 
platter of continental meats, which comes with bread and oils 
(£5.95; £8.95 for two).  Presented on a rectangular black slate, 
it comprises three meaty scrolls combining slices of paprika rich 
chorizo with a spicy, saucisson sec style salami and each of 

them bound together with a thin strip of pancetta, which exhib-
its a pleasingly smoky character despite the fact that the pork 
belly has merely been cured.  Alongside are half a dozen thinly 
sliced pieces of white bread cut from a small, rustic loaf, a pat of 
lightly salted butter and three dips: white vinegar; olive oil and 
a really flavoursome and unctuous, black balsamic reduction, 
all garnished with a few dark red micro-leaves.  It’s a tasty and 
not too filling start, washed down with a fine drop of Navigation 
Saviour, an excellent 5.5% abv IPA, and certainly has me look-
ing forward to the main event.  

Cottage pie, made from slow braised beef topped with Cheddar 
mash and accompanied by maple roasted carrots, together with 
fine green beans (£10.95) sounds pretty good, but I have decid-
ed upon the equally tempting pan fried chicken breast wrapped 
in more of that yummy pancetta and served with sautéed 
new potatoes, crispy kale and a mushroom and truffle sauce 
(£12.95).  A generous plateful of food soon arrives, the star of 
the show being a plump and delightfully moist breast of chicken 
thinly cloaked in crispy pancetta, which has been sliced in half 
for presentation purposes and topped with a deeply flavour-
some, earthy and almost crunchy leaf of kale.  It is surrounded 
by some chunky and nicely cooked spuds, which sit in a rich and 
creamy moat of sauce bursting with sliced button mushrooms 
and just a hint of truffle.  It is all hugely enjoyable and my only 
issue is that I really would have liked more than one leaf of the 
stunningly flavoursome, crispy kale.

A modest selection of desserts includes such calorie loaded 
treats as treacle sponge with vanilla custard and chocolate par-
fait with dark chocolate, fruit compote and a langue de chat 
biscuit (both £6.50).  For those with less of a sweet tooth, how-
ever, the plate of local artisan cheeses served with chutney, 
grapes and crackers (£7) would certainly make for an alterna-
tive but equally tasty finale, which would go very well indeed 
with another glass of that delicious IPA.

Pan Fried Chicken Breast at The Cross Keys



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker12

Issue 157 - April / May 2020

Dark Secrets
John Westlake offers a brief history 
of an iconic British beer style oft 
overlooked nowadays. Hopefully, our 
Mild Trail 2020 will encourage its 
delights to be rediscovered.

During the immediate post-war years, mild ale was easily the 
most popular beer style served in British pubs and continued to 
be so right up until the beginning of the 1960s. Mild ales, as the 
name suggests, were generally weaker than standard bitters 
and less well hopped, which allowed the sweeter, biscuity malt 
flavours to dominate the palate. Wartime shortages had already 
led to a general reduction in the strength of beers across the 
board, while the inclusion of limited quantities of more heavily 
roasted malts in the grist accounted for the traditionally darker 
colour of the finished product, although a number of companies 
such as Hanson’s in the West Midlands and Stockport based 
Robinson’s also produced a much paler version of the style to 
suit local tastes. 

Here in Nottingham, all three of our local family brewers: Home 
Ales; Shipstones and Kimberley, produced tasty, dark milds, 
which were often drunk half and half combined with bitter to 
make a pint of mixed. It was seen primarily as an affordable, 
working man’s drink, designed to be consumed in volume in or-
der to slake the thirsts of folk such as furnace-men, coal miners 
and others involved in heavy industry; a drink to be consumed 
in the public bar, while bitter was seen as the beer of choice for 
white collar workers who tended to frequent the adjacent and 
marginally more expensive lounge. However, all of this started 
to change quite dramatically as we entered the swinging sixties.

Class divisions started to disappear in tandem with the demise 
of the public bar, as brewers sought to open up their pub in-
teriors in order to maximise selling space, while the advent of 
package holidays, especially to the beaches of sunny Spain, 
introduced a whole new audience of young and more afflu-
ent drinkers to lager, an imported, continental style previously 
viewed in this country almost exclusively as a ladies’ drink. Mild 
ale consumption went into almost terminal decline, not helped 
by the widespread belief, not without some justification, that 
unscrupulous licensees saw the barrel of mild in the cellar as 
the ideal recipient for the spillage from their drip trays, while 
paler beers and trendy ersatz lagers speedily introduced by 
the big six major British brewers, some of which were truly 
awful, found themselves very much in the ascendancy. Cask-
conditioned beers, which mature naturally in the pub cellar, and 
mild ales in particular, were under threat of extinction as the 

giants of the brewing industry enthusiastically embraced fizzy 
keg beers alongside their dubious lagers, both of which enjoy a 
much longer shelf life and require little in the way of cellar skills 
on the part of the licensee save, perhaps, from knowing how to 
use a spanner.

Mild by now had fallen out of favour in much of the country, but 
come the beginning of the 1970s even traditional cask-condi-
tioned bitter, a style and method of dispense virtually unique to 
Britain, was under serious threat, a situation that led directly 
to the formation of CAMRA, the Campaign for Real Ale, which 
today is one of the most successful consumer groups in Europe 
boasting a total membership of very nearly 200,000 beer-loving 
enthusiasts. Interest in cask beer in all its various styles was 
slowly reignited and by the end of the 1970s, a small band 
of pioneering brewers started to open microbreweries such as 
Blackawton in Devon and the East Sussex based Martlet Brew-
ery. The rest, as they say, is history. Fifty years ago there were 
less than 200 independent breweries left in this country: to-
day there are over 2,000! Not all the beers they produce are 
cask-conditioned ‘real ales’, but there has been a welcome and 
vibrant resurgence of interest in the many and varied styles of 
British beer, such as porters, stouts, India pale ales and, yes, 
mild. It is still very much a niche product hanging on by the 
skin of its teeth, but it deserves to be more widely appreciated 
and every year around this time, CAMRA does its best to give 
it a shot in the arm with promotions such as ‘Make May a Mild 
Month’ and encouraging beer drinkers to visit pubs selling cask 
mild ale with a view to collecting stickers and holding out the 
possibility of winning prizes.

Given the overwhelming preference today for paler, more hop 
forward ales, it is highly unlikely that mild will ever regain its 
once pre-eminent position in the beer pantheon. However, it 
doesn’t deserve to wither on the vine altogether. It is a style 
unique to the British Isles and comes with a proud heritage. 
Some brewers may have given it a slightly different name, such 
as Brain’s Dark, in order to try to shake off its lingering cloth cap 
image and it may not challenge the tastebuds as might an India 
pale ale stuffed with citrussy American hops. Nevertheless, it 
can be a very refreshing, undemanding drink to simply enjoy for 
its own sake and what’s more, it makes the perfect accompani-
ment to a traditional ploughman’s lunch. Don’t be kept in the 
dark – drink it!
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LocAle
LocAle Pub of the Year 2020 - Area 5

14. Foresters Inn, 183 Huntingdon Street. NG1 3NL 

15. Gladstone, 45 Loscoe Road, Carrington. NG5 
2AW 

16. Hand and Heart, 65 Derby Road, NG1 5BA 

17. Herbert Kilpin, 10 Bridlesmith Walk. NG1 2HB 

18. Joseph Else, Old Market Square. NG1 2JS 

19. Langtry’s, 4 South Sherwood Street. NG1 4BY 

20. Lion, 44 Mosley Street Basford. NG7 7FQ 

21. The Loxley, 24-26 Pelham Street. NG1 2EG 

22. Malt Cross, 16 St James’s Street. NG1 6FE 

23. Old Dog & Partridge, 18 Lower Parliament 
Street. NG1 3DA 

24. Rose of England. 36-38 Mansfield Road. NG1 
3JA 

25. Samuel Hall, 561-569 Mansfield Rd, Sherwood, 
Nottingham NG5 2JN 

26. Salutation, Maid Marian Way. NG1 7AA 

27. Six Barrel Drafthouse (Victoria), 14 Mansfield 
Road. NG1 3GX 

28. Sir John Borlase Warren, 1 Ilkeston Road. NG7 
3GD 

29. Southbank City, 12-18 Friar Lane. NG1 6DQ 

30. Stadium Leisure, 190 Nottingham Road. NG5 
1EG 

31. Tap & Tumbler, 33 Wollaton Street. NG1 5FW 

32. Vat and Fiddle, Queens Bridge Road. NG2 1NB

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

Votes need to be submitted, by e-mail to locale@nottingham-
camra.org, or personally at branch meetings, no later than 
Thursday 30th April 2020.

1. 1. Angel Microbrewery, 7 Stoney Street. NG1 
1LG 

2. Bar 71, 71 Haydn Road, Sherwood. NG5 2LA 

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

4. Bell Inn, 18 Angel Row. NG1 6HL 

5. Broadway, Broad Street, City Centre 

6. Bunkers Hill Inn, 36-38 Hockley. NG1 1FP 

7. Canalhouse, 48-52 Canal Street. NG1 7EH 

8. Cock & Hoop, 25 High Pavement. NG1 1HE 

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

10. Cross Keys, 15 Byard Lane. NG1 2GJ 

11. Curious Tavern, 2a George Street. NG1 3BE 

12. The Embankment, 282-284 Arkwright Street. 
NG2 2GR 

13. Ferry, Main Road, Wilford. NG11 7AA 

Winners of Area 4
2020 LocAle Pub of the year

The winners of the Area 4 LocAle pub of the year are:

Framebreakers, Ruddington

Poppy & Pint, Lady Bay
Both move forward to the final

Recently Accredited Additions

6 Barrel Drafthouse Victoria, Nottingham

Broad Oak, Strelley

Baker & Bear, Hucknall
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Cheers to PUBlic 
Transport
It has been a long time since 
Nottingham Drinker last reported 
on Belper’s real ale scene,  which 
we have heard has become far more 
vibrant and exciting in recent years. 
John Westlake went to investigate a 
town that also recently won the Great 
British High Street Award for 2019

Standing on the eastern bank of the River Derwent about seven 
miles north of Derby, Belper is a small town blessed with more 
than its fair share of good pubs, many of which are within easy 
reach of the station.  Since medieval times it was noted as an 
iron working centre, particularly nail making, while it quickly 
morphed into a mill town with the advent of the Industrial Revo-
lution.  Increased prosperity came with the arrival of the North 

Midland Railway in 1840, and even today the town is readi-
ly accessible from Nottingham by train, with regular services 
along the Matlock line.  On Saturdays, direct trains depart at 
20 minutes past the hour and return at one minute before the 
hour until 22.03, when a change in Derby is required.  There is, 
however, a final ‘fail safe’ direct service at 23.17, arriving back 
into Nottingham just before midnight.
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Exit the platform via the flight of steps and follow the footpath 
to the right, which leads to Field Lane.  Descend the hill to the 
main road (Bridge Street), turn right and continue along as far 
as the George & Dragon (1) on the left, a fine old stone built, 
early Georgian coaching inn, which at one time also served as 
the local courthouse.  Nowadays a popular freehouse with live 
music every weekend and a beer garden to the rear, the open-
plan, low ceilinged and stone tiled interior is warmed in winter 
by a cheery, wood burning stove flanked by old wooden settles, 
while West Mill Bitter (3.8% abv) is the house beer especially 
crafted for them by the Falstaff Brewery in Derby.  This is joined 
along the bar by Draught Bass; Greene King Abbot and up to 
three ever-changing guest cask ales.

Return along Bridge Street and cross the road to find the Rifle-
man’s Arms (2), a convivial freehouse featuring a comfortable 
lounge bar and a small room set aside for pool and darts.  Well 
kept Marston’s Pedigree is served alongside just one guest real 
ale, while a wider choice is to be found almost next door in the 
guise of the recently opened Belper Tap (3).  Occupying a rather 
sparsely furnished room that previously housed an Indian res-
taurant, there is a range of five cask beers, together with a good 
selection of craft keg ales and ciders.

Diagonally across the road stands the appealing, stone facade 
of the Devonshire Arms (4) where, wrapped around a central 
serving area, its cheerful, pubby interior is slightly marred by 
the use of a video screen on the hearth to mimic what ought to 
be a real fire.  Dancing Duck Ay Up; Marston’s Pedigree and 61 
Deep; two guest ales and a real cider are all usually available 
and might be enjoyed outside on the stone flagged patio when 
our famous British weather allows.

Across the road again and just a little further on is the imposing 
Lion (5), a white painted residential hotel, which has benefited 
from some tasteful and well executed internal modernisation.  
There is a small courtyard for alfresco drinking and dining, while 
the smart, open-plan lounge bar offers a range of handpumped 
beers, all selected from within the Marston’s portfolio.  Greater 
variety, however, is to be found at Pump it Up (6), a diminutive 
micropub located, once again, on the opposite side of Bridge 
Street.  An impressive picture of the local East Mill viewed 
across a field of poppies dominates the cosy interior, where six 
handpulls and a choice of three cask ciders should have some-
thing for everyone.

At the nearby traffic lights, turn left up King Street and then 
right into Campbell Street, where Arkwright’s Real Ale Bar (7), 
an entry in the 2020 Good Beer Guide (GBG), will be found 
a short distance along on the right.  Commemorating the re-
nowned 18th century mill owner, Sir Richard Arkwright, the 
plainly furnished, modern, one room interior, seemingly de-
signed for functionality rather than comfort, proffers a selection 
of six regularly changing, high quality cask beers.  Do note, 
however, that under 14s are not allowed in – a fact that might 
please a certain generation!

Continue to the end of Campbell Street and turn left into New 
Road towards the Market Place.  Take the second turning on 
the right and immediately in front is the Old King’s Head (8), 
a pleasing, stone built Marston’s house right on the corner of 

Days Lane.  Reputedly the oldest pub in Belper, its modest front-
age conceals a surprisingly large, two-roomed interior, com-
plete with a skittle alley and beer garden.  There are plenty of 
scrubbed top tables, darts players are also catered for and all 
patrons can enjoy a reasonable choice of cask beers from the 
Marston’s stable.

Return to New Road and head uphill to reach the Cross Keys 
(9), an old fashioned, town centre boozer redolent in its scarlet 
Bateman’s Brewery livery.  The open-plan interior is simply fur-
nished, with assorted beermats about the walls adding a touch 
of colour, while the real ale offering comprises Bateman’s XXXB; 
Draught Bass and Golden Keys, a 4.4% abv, liberally hopped, 
citrusy pale ale actually brewed by the landlord and only to be 
found here.  Meanwhile, directly across the lane outside is the 
Black Swan (10), its rather underwhelming, redbrick exterior 
hiding yet another open-plan, odd shaped and bare boarded 
space within, where mustard yellow dominates the décor.  It is, 
however, a freehouse and there are three ever-changing and 
very well kept cask beers from which to choose.

Head diagonally to the right across the Market Place in order 
to locate Angels (11) tucked away in the corner, a deservedly 
popular, low-slung, stone micropub and another worthy entry in 
the 2020 GBG.  A fine, mill town mural dominates the far wall of 
the single, plainly furnished room, where customers are spoilt 
for choice with up to seven cask ales along with nine real ciders 
and perries on offer, not to mention the splendid, locally made 
pork pies!

Pop around the corner to High Pavement, effectively a continu-
ation of King Street, where the Nag’s Head (12) will be found 
just up the hill on the left and yet another attractive, stone built 
Marston’s house with a pleasant beer garden.  The L-shaped 
interior has a really cosy and welcoming feel despite a prepon-

derance of faux beams, while a handy alcove accommodates 
darts and pool players, perhaps savouring a glass or two of cask 
beer over a game, needless to say, all from within the Marston’s 
collection.

The route is now downhill along King Street where the Green-
house (13) awaits on the right, a rather brash and modern, 
redbrick affair where gaming machines, multiple big screen TVs 
and red up-lighting around the ceiling seem to define their tar-
get audience.  It is somewhat akin to a surrogate Wetherspoons, 
with a big emphasis on food, but there is also a welcome choice 
of four cask ales including Doom Bar; Greene King Abbot and 
two guests usually selected from our national brewers.

The final port of call on this merry mill town meander is to be 
found a little further along on the same side, where the name of 
the dark green and cream painted Railway (14) hints at its prox-
imity to the station.  Under the aegis of Lincoln Green Brewery 
since July 2019, this much improved and comfortable hostelry 
offers a choice of five Lincoln Green brews alongside three guest 
ales served in a bright and welcoming space, which has been 
nicely broken up into more intimate drinking and dining zones.  
There is also a spacious and very well-appointed beer garden 
to the rear, from which there is direct access to the adjacent 
footpath leading straight back to the nearby station.  So why not 
rest the legs, relax and enjoy another pint or two before head-
ing off for the train home?
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Going Dutch!
Part Three of a series where David 
Thornhill reports from some big sheds 
in The Netherlands!

With my theme of supping world class beer in a big shed, now 
redundant from the days of heavy industry, I have just one rec-
ommendation this time, but what a stonker! If derelict big sheds 
are your thing of course!

BREDA
I introduced this pleasing city in Drinker no. 152. It is the third 
largest city of the North Brabant province and this one province 
could keep a beer tourist very happy for some weeks. Indeed, 
Breda itself needs longer than a weekend to enjoy its beery of-
ferings.

Brack –  www.brackbreda.nl/  
This brewery tap opened in September last year and is a joint 
venture between two respected craft brewers, Ramses and Blik-
sem. The latter is currently nomadic, brewing musically inspired 
beer and each brew suggests a heavy metal track that should 
be enjoyed whilst supping the beer. Ramses does have a small 
plant near Breda, but I believe the long-term plan is for the two 
brewers to share a new brewery at Brack.
Now, we head down to the semi-derelict old docks in Breda to 
Brack, which is best described in pictures. That one wall of the 
tap is completely missing sets the scene.

Can this be right? Complete industrial wasteland, but there is a 
brewery sign there in the corner that may be a clue?

Yes, a derelict shed? I don’t see much beer.

Ah! Just turn around and voila! A pop-up pub in a big shed (with 
only three walls!).

It’s a bit basic, but actually quite comfy. The bar offers 20 craft 
beers from the two partner brewers and a guest or two. There’s 
simple but quality pub grub, such as burgers, which is some-
thing of a production miracle in such a location. 

That fourth wall, or lack of, is very noticeable! Indeed, the tap 
doesn’t open through the winter and this year saw the season 
resume on 21st March. Last year it opened 16-23:00 (Th/F), 
14-23:00 (S/Su), but do check 2020 hours before heading 
there. Note the wood fired braziers to keep you warm.

This may be largely dereliction today, but in time this will be a 
prime leisure destination for Breda. The large patio area outside 
the shed is at the junction of the River Mark and the waterway 
entry into the closed city docks. Summer days in the years to 
come will be idyllic. 
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Pub of The Year
Nottingham CAMRA announces “Pub 
of the Year” and “Cider Pub of the 
Year 2020”
The Nottingham branch of the Campaign For Real Ale (CAMRA) 
has this week announced its “Pub of the Year 2020”. Nominated 
pubs in the Nottingham area are judged on a number of crite-
ria, which include beer quality, warmth of welcome and general 
mix of clientele amongst other considerations. The Nottingham 
finalist now goes forward to be judged in the Nottinghamshire 
round of the Competition.

This year we again decided to select two winners to reflect the 
mix between the Urban area, including the city centre, and Vil-
lage pubs, this gives a fairer spread and allows the village pubs 
not to be forgotten.

Overall (and Urban/City) winner: The Horse & Jockey, 20 Not-
tingham Road, Stapleford. National CAMRA Pub Of The Year fi-
nalist in 2013. Known locally as ‘The Jockey’, this welcoming 
free house offers a choice of 13 real ales, including at least one 
mild or stout/porter, five of which are LocAle (i.e. brewed within 
20 miles of the pub). Split level pub with main bar area featur-
ing sofas and high tables and warmed by a wood burner, the up-
per seated area has tables and perimeter seating and also fea-
tures a wood burner. Light music is complimented by occasional 
bands and a weekly pub quiz attracts a large gathering. The 
pub is dog friendly, with water and doggy treats being provided

Runner up (Overall and Urban / City): The Poppy & Pint, West 
Bridgford

Village winner and Cider Pub of the Year: The Old Green Dragon, 
Blind Lane, Oxton. The pub was ‘restored’ to its original glory 
in 2013. A solid oak bar greets the visitor and the pub is light 

and airy. Although open plan, there are four distinct drinking ar-
eas, with one designated as the snug, together with a separate 
restaurant area. Outside a patio area has been created and at 
the back is an enclosed garden. The pub has three electric car 
charging points!

The Old Green Dragon is also our pick for Nottingham CAMRA 
Cider Pub of the Year, and will go into the judging for East Mid-
lands CAMRA Cider Pub of the Year. This is a significant “double” 
for this pub.

Runner up (Village): The Chestnut, Radcliffe on Trent

Paul Guildford, Manager of the Horse & Jockey said “this is fan-
tastic news I’m proud of all my staff and grateful that we have 
so many local breweries close by in Nottinghamshire and Der-
byshire”

Dave Brett at The Old Green Dragon said “even better news 
that we are also Cider Pub of the Year winners this time! ‘Hat 
tip’ to our local sub-postmistress, Gill, without whose patronage 
and support we may never have even ventured into the realm 
of local ciders”!

Nottingham CAMRA Branch Chairman Steve Westby says “At a 
time when pubs continue to close at a steady rate it is pleas-
ing that our volunteer panel of judges found that the quality of 
our remaining local pubs was, if anything, better than ever. The 
Horse & Jockey is particularly to be commended, not only for its 
excellent choice of 13 different ales but also as an example of a 
thriving community pub.
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The Whingeing 
Pensioner
He’s Back! More grumpiness from 
Nottingham CAMRA’s very own Mr 
Grumpy
Sorry folks, as if the coronavirus wasn’t enough, we have some 
worse news – The Irritable Cellarman is back! We hoped we had 
seen the back of the moaning old git, after all he is no longer 
a cellarman, after the rest of the cellar team refused to put up 
with his endless grousing any longer. So why are we printing 
another one of his boring rants? We can only assume he has 
some incriminating photographs of the editor!

I am sick to death of going into pubs where I can’t hear what 
the person next to me is saying, although they are probably 
grateful they can’t hear me. No, I don’t mean pubs with loud 
music, but supposedly quiet, often music-free pubs.

So, what is the problem then? Well it is the lack of acoustic ab-
sorption materials, so that sounds reverberate around the room. 
This means people have to shout to make themselves heard by 
the rest of their group, which in turn means other groups start 
to shout even louder until the overall effect is a deafening roar.

In the old days, pubs had carpets, admittedly often unpleasant-

ly sticky and they ponged a bit, plus curtains and upholstered 
seating, all of which absorbed the sounds in the room. Now pubs 
have mainly got rid of carpets and curtains and most furniture 
is wooden, or similar and they haven’t done anything to counter 
this with soundproofing materials in the walls or ceilings.

The result is that eight out of 10 people have cut their visit to 
a pub, restaurant, or café short because of noise, according to 
a new survey by the charity Action on Hearing Loss. As some-
one who is slightly hard of hearing, I have frequently left pubs 
because of this problem in cases where I would otherwise have 
stopped for another pint (although many people might think 
that is a good thing). It is time the guilty pubs did something 
about this, they will know who they are.

And another thing. Do you remember the time when most pubs 
sold cobs – just plain old-fashioned cheese or ham cobs, per-
haps with the bonus of added onion if required? Well how come 
these are now as rare as a pack of bog rolls in Tescos in Not-
tingham, with just a few noticeable exceptions like the Vat & 
Fiddle and the Falcon? I enjoy a small snack with my beer and 
a cob fits the bill perfectly, but no I don’t want to wait while 
chef knocks me up a ciabatta with brie and asparagus, I want 
a proper cob now with mouse trap cheddar and strong onion.

If you go to Leicester many of their pubs still sell cobs and ex-
cellent they are too. But not in our own fair city where recently, 
in one of the best pubs in the Lace Market, I had to wait for what 
was advertised as a cob but turned out to be a stale ciabatta – 
that’s not a chuffing cob!

Stat Cat 
Nick Molyneux takes a look at Micro 
Breweries in 1941

Compared to the last third of 
the twentieth century, we live 
in a world of innumerable small 
breweries. It is easy to believe 
that this “golden age” of many 
small brewers is a new and 
wondrous thing. But is it that 
new? ND sent Stat Cat leaf-
ing through a pile of old docu-
ments to find out.

In the post-war period, Nottingham’s “local beers” were largely 
provided by the regional brewers Home Ales, Shipstone’s and 
Hardys & Hansons. However, Stat Cat has uncovered data 
showing that in the early years of the second world war, many 
of the pubs of Nottingham were still brewing their own beers 
and were not simply outlets for larger brewer’s produce. Which 
would make these brewpubs the last of the beerhouses….and 
the microbreweries of their day. See Table 1 below.

Table 1: 45 beerhouses brewing their own beer in 1941 from 
Kelly’s Trade Directory 

If any readers have any information as to the types of beers 
made in any of these beerhouses, or any of the recipes, please 
let ND know.
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A Scruffy Little 
Back-street Boozer
Landlord Harry Burton reminisces 
over his time behind the bar at what 
was one of our most popular, award-
winning locals

On Tuesday 10th of March 1970, aged 29 and married with 2 
young children, a rather bewildered but highly optimistic young 
man stepped into the unknown as the tenant landlord of what 
a friend quite fairly described as: “a scruffy little back-street 
boozer”. The pub was the Nelson and Railway Hotel on Sta-
tion Road Kimberley just across the street from what was then 
Hardy’s and Hanson’s Kimberley Brewery and the optimist was 
myself, Harry Burton.  Now, almost 50 years 
later, here I am looking back and wondering 
where all those years have gone.

The pub’s history goes back at least to the early 
1700’s when it was recorded as ‘The Pelican’ 
and I have drawings showing a brewhouse in 
what is now the car park.  A farm which brewed 
for its workers and sold off the surplus was a 
common origin of many country pubs, not dis-
similar from today’s micro-pubs, which are fill-
ing the gap left by the closure of what used to 
be the community ‘local’.  Sometime later a daily horse drawn 
coach service from Nottingham to Manchester and Liverpool via 
Matlock was inaugurated whose route took it by the front door 
of the Pelican. The coach was named the ‘Lord Nelson’ and the 
Pelican became the Lord Nelson Coaching Inn. With the coming 
of the two railways which passed within a few yards of the pub 
in the 19th century, the description ‘Railway Hotel’ was added 
giving it it’s full present name: The Nelson and Railway Inn. (I 
changed ‘Hotel’ to ‘Inn’, believing it sounded more traditional!)

However, in 1970 it really did fit my friend’s description. It was 
basically one room, the public bar, a cold, uninviting space, the 
bare magnolia painted walls lit by the flickering buzz of neon 
tubes on the tobacco brown ceiling. The only decoration a lumpy 
dartboard over the small open fireplace which was itself the only 
source of heating.

Kimberley in 1970 had its brewery, Blanchard’s Bakery, and 
Wolsey Hosiery factory but was still a mining town. With many 
small pits dotted around us, many of our customers were min-
ers. There were four well established and prosperous pubs in 
the town centre, with popular tenant licensees each with a loyal 
clientele of regulars. We all sold the same beers at the same, 
brewery-controlled, prices. A pint of bitter two shillings (10p) or 
mild ale tuppence cheaper, no other choice of draught beers. So 

where were my customers to come from?

Young people at the time (anyone under 25) were regarded with 
great suspicion by most landlords. They were perceived to be 
noisy, unruly and potential trouble-makers, unable to hold their 
drink and ignorant of the etiquette of the public house. Most 
licensees were aged 50 and over. I was unusually young as a 
landlord for those times and still in touch with this unappreci-
ated audience. I’d found my niche. 

My wife, Eileen, was kept busy caring for two (later three) small 
children so most of the workload fell on me. Fortunately, I had 
the necessary DIY skills and so I set to, with paint and wallpaper 
and a lot of elbow grease to make a more homely and welcom-
ing space. We had an ageing BAL-AMi juke box which held 100 
45” singles and that played a major part in my plans. Out went 
Jim Reeves and Max Bygraves, replaced by the more popular 
music of the day: Stones; Beatles; Rod Stewart and Motown, 
never over- loud, just enough to create the atmosphere I want-
ed. Slowly I built up my new customer base, I opened up the 
closed rooms and put in pin- tables and later, video games. The 
toilet block was cleaned up and turned from a cold and spidery 
place of last resort into a brightly lit and painted convenience. 
Outside, the two front gardens were transformed from cabbage 
patch (literally!) to grassy children’s playground. We had two 
consecutive long hot summers, 1975 and 1976, and my invest-
ment in the garden paid off.

 Kimberley at this time was expanding, with affordable housing 
being built on what had been gardens and fields between the 
brewery and Watnall, bringing new people, many professionals 
with young families, into our town. They came to our pub and 
found a welcome, teachers, lecturers and social workers assimi-
lating with the local miners, factory and brewery workers with 
their ferrets and allotments, each learning something from the 
other in the companionship of the public bar.

Hard work and enthusiasm helped us to establish men’s and 
women’s darts and dominoes teams along with long-alley skit-
tles, soccer and cricket teams, and a fishing club. I was involved 
in the formation of a local quiz league in which we entered two 
teams, all combining to bring local people together in a true 
community pub. In 1974 I introduced what was to become a 

major Kimberley attraction, the Kimberley Pram 
Race. From small beginnings over the next 25 
years under the stewardship of Mick Hartshorn, 
this event brought thousands of visitors into 
Kimberley and raised over £100,000 for local 
charities. In 1990, in another pub project, my 
wife Patricia and a friend, the late Jane Sharp, 
formed The Nelson Players to produce an 
amazing Christmas pantomime which became 
an annual event, playing to sell-out houses in 
the church hall for the next eight years.

Spare rooms upstairs were re-furnished to became the basis of 
what eventually became an en-suite hotel. Always seeking fresh 
ideas to develop and improve the business, in 1980 we were the 
first local pub to introduce pub food catering.  We extended our 
range of real ales and often featured in our local CAMRA guide 
becoming it’s first ‘Pub of the Month’ in 1978 and again in 1987. 
The list goes on, but my health suffered and in 2000 my son, 
Mick, came into partnership with me and took on the job for the 
next 20 years.

‘I was unusually 
young as a landlord 
for those times and 
still in touch with 

this unappreciated 
audience. I’d found 

my niche.’
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Over my 30 years as landlord my customer base had aged 
alongside me. Youngsters were always made welcome but we 
also developed an older following with real ale and a traditional 
choice of food in the kitchen. This was part of the huge shift in 
the function of the public house that those years had seen. The 
pub is no longer the only place to go to meet your friends and 
socialise, darts and dominoes, skittles and the card school are 
mostly history. My son put his own mark on the business just as 
I had done. He developed the hotel to give us 12 en-suite bed-
rooms, a facility which eventually replaced the dwindling beer 
market as our main source of income.

The major upheaval came in 2006 when, with little warning, 
Kimberley brewery followed in the footsteps of all the other local 
brewers by being sold. The new owners promptly closed down 
the brewery, another blow to the local economy still coping with 
the loss of most of the mining industry. At first we felt little 
effect of the takeover. We still had some years of our existing 
tenancy agreement to run and our new owners gave us a much 

wider range of guest beers to choose from. This helped to soften 
the blow of the loss of our local ales, which we had been drink-
ing for most of our lives and the brewery workers, especially 
the draymen, that amazing group of men who had filled our pub 
with their banter and laughter for so many years.

However, when the time came to re-negotiate a new agree-
ment, we realised that the playing field had changed. Without 
going into all the gory details, the bottom line was that the 
brewery wanted a much larger slice of the profits. Their ra-
tionale was that we would be compensated by cheaper costs 
but when they insisted on access to our annual profit and loss 
accounts, we should have realised that the ball was over. If we 
had walked then we would have saved ourselves a lot of worry 
and the thousands of pounds we put into what was the inevi-
table ending.  In June 1919 we gave the brewery six months’ 
notice to quit.

As I write, two months after our leaving, the pub is in temporary 
management awaiting new masters. The bulldozers are at work 
on the old brewery site and I think that is probably the reason 
for our leaving. Once again, a major shift in the old pub’s role 
will turn it into a
much larger hotel and restaurant, with just a small area for 
drinkers! This seems inevitable. The farms and the stagecoach-
es have gone. The pits, the railways, the factories too. The 
brewery itself has gone. I bet the locals played hell when the 
railway came to town (“noisy boggers fraitnin’ th’osses”)! But as 
long as there are some of us who like to get together and talk 
over a drink or two, we’ll find somewhere to do it, maybe a nice 
back-street boozer.

So it was that, on a cold December morning in 2019, I walked 
across the car park of the Nelson and Railway Inn for the last 
time, turning to look back and reflect on almost 50 years, a life-
time of work and play.  My love affair with a scruffy little back-
street boozer was over.                                                             
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Cooking with Beer 
and Cider
Our resident foodie, Anthony Hewitt 
makes a delicious Stout Chocolate 
Mousse
Hello and welcome to the latest issue of the Nottingham Drinker. 
Usually I would be sorting out a recipe or two that would be 
suitable for use at spring time, that should be but a short time 
away, but with the wet and wintry weather seemingly not want-
ing to give way to spring sunshine just yet, I have had to change 
my plans.

This has coincided with a couple of ideas put forward by the 
editor of the Nottingham Drinker Mark (Geordie) Giles, so here 
they are.

Firstly, there is from his homeland my version of a Stotty Cake, 
with a choice of  Real Ale styles to choose from. Also seeing how 
the Stotty comes from the North Eastern side of the Pennines, 
from the North Western side why not try out my take of the 
Liverpudlian Scouse Stew with a malty Bitter twist.

It has become a bit of a tradition over the 9 years I have been 
doing the recipe page that with the March-April edition coming 
out just before Easter and at the end of the Stout and Por-
ter Stroll I would give you a recipe containing Chocolate and a 
Stout or Porter.

So I have gone Continental with an Austrian Sachertorte, which 
involves lots of chocolate and either Stout or Porter, both go well 
in this dessert.

Allergen Alert. Please Note, the Sachertorte contains Nuts in 
the form of Ground Almonds. 

Two Types of Geordie Stottie Cake

Ingredients for White Stottie

1lb (400g) Strong White Bread Flour 
2oz (50g) Butter (softened)
7g pkt Dried Yeast 
2tsp Sugar 
5floz (125ml) Malty Bitter Real Ale  
5floz (125ml) Milk 

Ingredients for Wholemeal Stottie

1lb (400g) Strong Wholemeal Bread Flour 
2oz (50g) Butter (softened)
7g pkt Dried Yeast 
2tsp Sugar 
5floz (125ml) Real Ale Stout  
5floz (125ml) Milk 

Method

Each set of ingredients makes two good sized Stotties.

1. Preheat the oven to gas mark 6, 200C.  Mix the flour and 
salt together and rub in the margarine.

2. Mix together the Real ale and the milk and warm to tepid 
temperature. Mix  the yeast and sugar into the liquid, stir-
ring until the yeast dissolves and leave until the yeast has 
started frothing. This should take a couple of minutes.

3. Make a little hole in the centre of the flour mix and add the 
yeast mix stirring with one hand working into a firm dough.

4. Turn dough out onto a floured surface and knead until the 
dough is no longer sticky and is smooth and shiny. If the 
dough is a little soft more flour may be added during knead-
ing (up to 2oz), but don’t make the dough to dry.

5. Lightly grease a bowl and place dough in it, cover with cling 
film or a tea towel and leave to rise in a warm place until it 
is twice the size, this should take one hour.

6. When risen turn onto floured surface and knead lightly to 
let out the air and to make the dough pliable again. Cut the 
dough in half. 

7. Roll out the dough to the size and depth you want and put 
a hole in the middle of the flattie.

8. Place them on a lined and lightly greased baking sheet and 
put in the middle of the oven and bake for 12 to 15 min-
utes, then turn the stotties over to bake for a further 4 - 5 
minutes.

9. Remove from the oven and leave to cool on a cooling wire

Serve with butter and assorted fillings or use for dipping.  

Liverpudlian Lamb Scouse 
with a Malty Bitter

Ingredients

1lb 4oz (500g) Lamb Neck Fillet or Rump (cut into chunks)
3tbsp vegetable oil, plus more if needed
1 Medium Red Onion ( halved and thickly sliced)
4 Good Sized Carrots (cut into chunks)
14oz (350g) Turnip (cut into chunks)
1lb (400g) Potatoes (cut into chunks)
250ml Malty Bitter Real Ale
250ml Chicken Stock
1tbsp Plain Flour
2 Bay Leaves
2 Rosemary Sprigs (finely chopped)
2 Beef Stock Cubes
Salt & Black Pepper

Method

Try to make all of your chunks approx the same size.
1. Season the flour with salt and pepper and toss the lamb 

pieces in flour. Heat 1tbsp oil in a large flameproof cas-
serole dish (5 pint capacity) or large non stick pan  over 
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a high heat. Working in batches, adding a little more oil if 
needed, brown the lamb on all sides, then set aside on a 
plate.

2. Pour a little of the bitter into the pan and stir to remove any 
stuck on pieces, this is called deglazing, now turn down the 
heat to medium and tip in the onion, carrots and turnips 
into the deglaze mix, add a pinch of salt and cook for 8 
minutes until softened and coloured, stirring occasionally. 
Return the meat to the dish along with the ale, stock and 
herbs. Crumble in the stock cubes and season well.

3. Bring to the boil, then reduce the heat to a simmer. Cook 
for 2 hours in total, stirring occasionally. After the first hour 
put the potatoes onto the top of the stew and cook for 
another hour until the meat is tender and the potatoes are 
soft.

4. Serve with vegetables of your choice and with some chunky 
bread  for the gravy.

Stout or Porter Sachertorte

Ingredients

For the Sponge
5oz (125g) Plain Chocolate 
5oz (125g) Unsalted Butter (softened)
4oz (100g) caster sugar
5 Medium Sized Eggs (separated)

3oz (75g) Ground Almonds
2oz (50g) Plain Flour (sieved)
4tbsp Stout or Porter
 ½tsp Vanilla Extract

For the Topping
5oz (125g) Plain chocolate 
6floz (150ml) double cream
6 tbsp apricot jam, sieved
2 tbsp Stout or porter

Method

1. Preheat the oven to 180C, Gas 4. Grease and line a deep 
23cm/9in round cake and separate the eggs.

2. Break the chocolate into pieces, melt gently in a bowl set 
over a pan of hot water, stirring occasionally, then cool 
slightly.

3. Beat the butter and the sugar in a bowl until the mixture 
is light and fluffy. Add the cooled chocolate, the stout or 
porter and the vanilla extract and beat again. Stir in the 
egg yolks, then fold in the ground almonds and sieved 
flour.

4. In a separate bowl, whisk the egg whites until they are 
stiff and fluffy. Add about one-third to the chocolate mix-
ture and stir in vigorously. Gently fold in the remaining 
egg whites.  Pour the mixture into the prepared tin and 
level the surface.

5. Bake in the oven for about 45-50 minutes, or until well 
risen at the top and the cake springs back when lightly 
pressed with a finger. Leave to cool in the tin for a few 
minutes then turn out, peel off the paper and finish cool-
ing on a wire rack.

6. To make the topping, heat the apricot jam in a small pan 
and then brush evenly over the top and sides of the cold 
cake. Allow to set. 

7. Make the topping by breaking the plain chocolate into 
pieces. Heat the cream until piping hot, remove from the 
heat and add the chocolate. Stir until the chocolate has 
melted, then cool till a coating consistency. Then pour the 
mix on to the centre of the cake. Spread it gently over the 
top and down the sides, and leave to set.

8. Serve with fresh berries, cream or ice cream, or just on its 
own.

Strange Brews
Steve Westby talks a Load of Balls!

Brugghús Steðja is a micro-
brewery on the west coast of 
Iceland surrounded by low rising 
mountains, flowing rivers and 
hot springs. Located at the farm 
Stedji, which translates as Anvil, 
named after the rock formation 
next to Stedji Brewery and fam-
ily house. They describe it as a 
place of folklore and magic that 
today is the home of one of the 
most innovative, exciting and 
exuberant family breweries in 

the world. They say Stedji beer is not just a beer, it’s an al-
chemy of pure genius.

Well alchemy is certainly one way of describing it but reading 
what is in their 5.2% Winter brew “Hvalur 2” may conjure up 
slightly different thoughts! This seasonal brew celebrates the 
Icelandic midwinter festival called “Þorri”. When Icelandic peo-
ple celebrate the Thundergod Þór and eat food in old Icelandic 
style, for example: rotted shark, ram´s testicles, soured whale 
fat etc. 

So what is in this strange brew? Well quite simply - pure Icelan-
dic water, malted barley, hops and sheep dung-smoked whale 
balls! They get fresh whale testicles from a fin whale and smoke 
them in an old Icelandic traditional way, smoked with dry sheep 
dung.  Icelanders have used this method of smoking for centu-
ries, because a lack of trees in Iceland, they use dry sheep dung 

to smoke. This gives the beer an excellent smoke taste, and the 
smoked dung balls also give flavour to the beer.

So there you have it a beer brewed with smoked testicles and 
sheep sh*t!

Traditional it may be, but I think I will pass on that one. How-
ever if you do fancy drinking a testicle beer, you could try Rocky 
Mountain Oyster Stout, from Wynkoop Brewing Company of 
Denver, Colorado. It is made with 25 pounds of bull testicles 
(aka Rocky Mountain oysters)! This started as an April Fool’s 
joke that kind of stuck.

For more information, and to prove we haven’t made it up, 
see http://www.i-m.mx/velasala/brugghus  and http://www.
wynkoop.com/blog/
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Tales from the 
North
News from the Northern fringes of 
our Nottingham branch area. 
Andrew Ludlow reports.  

Christmas and New Year are always a 
great time for eating and drinking but 
inevitably there are consequences. The 
dreaded diet is often the outcome for 
the excesses so spare a thought for 
one of those who has been forced, 
against his will, to adopt this practice. 
Spit the Dog, the faithful retainer at 
the Miners Return, Kimberley has been 
put on a diet and to avoid patrons of 
the pub offering him a tasty morsel he 

has been obliged to wear a collar with the message ‘Please do 
not feed me treats’.

So on your next visit to this fine micro-pub remember not to be 
conned by Spit, despite his big sorrowful eyes.

After a successful period at the Dog House at Hucknall the for-
mer manager has purchased the micro-pub which is now known 
as the Hideout. Becky and Nicky told ND that their aim was to 
“create a friendly and welcoming atmosphere catering for all”.

The pub currently offers the imbiber a choice of three cask 
ales: ‘Hideout Bitter’, brewed by Greene King, and two regularly 
changing beers. On my last visit Castle Rock Tom Huggon ale 
was available with Beartown Peach Melbear and at only £3 a pint 
(£1.50 a half) this represents good value. For those who prefer 
coffee Becky has installed a Britesso coffee machine and cakes 
are also available. Becky told ND that “as sales of cask condi-
tioned ales increase then a fourth handpull may be installed”. So 

if you want to see the Hucknall beer scene continue to grow, pop 
into the Hideout and enjoy the excellent beers.

Staying in Hucknall and work has started on transforming a for-
mer shop/hairdressers located on the corner of Belvoir Street 
and Washdyke Lane (north side of Hucknall). ND understands 
that this is to be another micro-pub and it is rumoured that it 
will be called the Tavern. More information will follow in the 
next edition of ND but it certainly makes Hucknall the centre for 
micro-pubs in Nottinghamshire.

The Cowshed on High Street, Hucknall opened at the beginning 
of March and whilst not offering real ale is a very comfortable 
and modern micro-bistro bar.

The Green Dragon on Watnall Road, Hucknall has new mine 
hosts with Adam and Emma taking over at the end of Febru-
ary. The pub has returned to Trust Inns and has been repainted 
internally. Emma told ND that “having lived in Hucknall for 27 
years and worked for Wolverhampton & Dudley breweries it was 
great to be offered the chance to run the Green Dragon” She ex-
plained that their intention was to “create a truly family friendly 
pub, offering great food and drinks in a pleasant and welcoming 
environment”.

Initially between two and three cask beers will be available and, 
on my visit,, I enjoyed a pint of Timothy Taylor’s Landlord at a 
very competitive price of £3. Food will be available seven days a 
week. Adam explained that as part of the process to return the 
Green Dragon to being a real community pub they are planning 
a number of charity events and ND wishes them every success. 
The pub is open 3.00- 9.00 Mon and Tues; 3.00-11.00 Wed and 
Thur; 12.00-11.00 Fri and Sat; 12.00-9.00 Sun.

My last visit to The Nabb Inn confirmed that they are making 
every effort to establish themselves as a real ale venue as Not-
tingham brewery EPA and Bullion were both available along with 
two Greene King beers. The Bullion was in splendid form. With 
Door 57 only a few yards away it is worth the journey to the 
edge of Hucknall to sample some good ales.

Awsworth is probably best known for the splendid Gate Inn, a 
real ale Mecca, and now the Crown Inn has started to offer cask 
ales to its customers. Simon, mine host, told ND that he intends 
“turning the Crown Inn into a cask venue and encouraging use 
of its skittle alley and extensive outdoor decked area”.

Simon explained that his personal interest in real ale means 
that he is exploring options to expand the availability of cask 
conditioned beer and hopes to have between four and six beers 
on. Initially it will take time to build up a real ale following and 
as part of this process Oakham’s Bishop’s Farwell should be-
come the ‘house-beer’ with a regular guest ale. On recent visits 
ND can confirm that Simon is on the right track and it is good to 
welcome back into the real ale fold a pub that had recently been 
unable to sell cask beers.

The Newstead Abbey, Bulwell was refurbished (internally and 
externally) in January/February of this year. Whilst work has 
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been undertaken to improve the pub it has lost none of its origi-
nal features. It still consists of a large bar; has an impressive 
corridor area and a fine ‘snug’ complete with dartboard and TV. 
Jane Saxton, who ran the Horse & Groom, Basford for many 
years has taken over the tenancy and told ND that she intended 
“getting the pub back to a traditional, warm and friendly pub 
serving cask ales”.

Jane is intending to offer food in the future and will look at 
the cask conditioned range as beer sales increase, currently 
this consists of two changing beers. The pub’s upstairs func-
tion room has also been redecorated and can accommodate 100 
people and has its own bar.

Finally, returning to Hucknall, the annual Hucknall Beer & Cider 
Festival, was another rousing success and the hosting of Cham-
pion Beer of Nottinghamshire (CBoN) offered visitors a range 
of new and interesting beers. See separate article on CBoN. 
https://www.hucknallbeerfestival.co.uk/

If you have any information about changes to pubs in the ‘North’ 
or news, please let me know and I will try to visit and feature 
them in future editions. Contact andrewludlow@nottingham-
camra.org
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PUB QUIZ
It’s a Monday night and now the curry plates have been cleared 
away, 9 o’clock is quiz time in Castle Rock’s the Bread & Bitter 
at Mapperley. 

To win this quiz you don’t need to have the highest number of 
correct answers. 

There is a 7 x 7 grid of 49 randomly placed numbers for you to 
write your answers. When, bingo style, the answers are called 
out, the top prize goes to the first team to either get a straight 
line of 7 numbers or All Four Corners. 

Our long-standing quizmaster Bob Hagan on the PA runs the 
quiz and you buy your entry forms from him sitting at the bar. 

The cost is 50 pence per team member and if you wish, a pound 
for the half time game of sticky 13s. 

You mark your own sheet, handing in a copy to Bob before the 
answers are given. Here is a selection of his questions:

1. What is the world’s largest passenger airliner? 
2. How many times did Yuri Gagarin orbit the earth on his 

first space flight? 
3. What did the Volstead Act aim to control in the U.S.? 
4. For how many years was Margaret Thatcher prime minister?
5. Which Grand National fence other than Becher’s Brook, has 

Brook in its name? 
6. For how many matches was Sam Allardyce manager of the 

England football team? 
7. Baroness de Laroche was the first woman to be licenced 

to do what? 
8. The old Roman road, the Fosse Way ran between which 

two cities? 
9. Which wedding anniversary is linked to tin? 
10. What part of the body is studied by a phrenologist? 
11. What was Frank Sinatra’s middle name? 
12. What European capital has the same name as a mythical 

archer? 
13. Tyskie is a beer associated with which country? 
14. If you were to order a frittata in Italy what would you get? 
15. Which flavouring in tonic water is obtained from the 

cinchona tree?

Questions are over by 10.15 and we are all finished by 10.45 
with time for another beer or buses back to town. 

From the Tap & Growler in the last issue of ND: 

1. Star Wars joined together with Lego to create their 
latest video game. 
2. KFC was advertising the “Zero Chicken” burger 
3. The Queen’s grand-daughter Zara Tindall was banned 
from driving in January, 
4. George Duboeuf was credited with inventing Beaujolais 
Nouveau. 
5 Rocky’s five main opponents were Apollo Creed, Clubber 
Lang, Ivan Drago, Tommy Gunn and Mason Dixon, 
6. “Call me good, call me bad, call me anything you want 
to Baby” is the opening line from Wham’s “I’m Your Man”.
7. “Joan of Arc” was the song by OMD. 
8. Koi is the name of the carp which means brocaded. 
9. Idris Elba played Luther on the BBC TV series. 
10. ITV’s Chaser “The Beast” is Mark Labbett. 
11. James Garfield was the second US President to be 
assassinated. 
12. Crewe, Nantwich and Warrington are in Cheshire. 
13. Fireman Sam is the character from Pontypandy, 
14. The word Migraine comes from the Greek for “half a 
head”. 
15. In the Harry Potter novels Mr Ollivander sells wands. 

Answers from the quiz ND156

Where’s Wally? 
Wally is here early doors and has his beer in a dimpled glass 
with handle, there is a choice of three hand-pulled real ales: 
Black Iris Endless Summer, Totally Brewed Guardian of the 
Forest and Papa Jangles Voodoo Stout. 

You can enter the bar area from two sides with double doors 
at each end, the seating area is separated from the bar by a 
low wall. 

A DJ is playing at one end of the bar area. At the other end 
from the paved and stepped patio area outside you can see 
the trams go by at the end of the street. 

Where am I, Where’s Wally? 

In the room next door there is another bar where the cask 
ales are served in plastic tumblers, understandably so as we 
in are here to see AC/DC UK play. 

Usual opening hours are from four until three, but on Sunday 
30th August this place will be hosting a one-day Beer Festival 
starting at 12 noon, promising 50+ beers and 20+ bands. 

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 4th May 2020, add your name and address 
and the first out of the bag gets the prize.

Where was Wally in ND156?

In the last Nottingham Drinker Wally was at The White 
Lion in Rempstone. 
The number 9 is the Kinch bus from Nottingham to 
Loughborough which runs every half hour.

Happy Hour



27Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker

Issue 157 - April / May 2020

EDITORIAL ADDRESS
Mark Giles, Nottingham Drinker, 417 Victoria Centre, Nottingham, NG1 
3PA
Tel: 07708 949937  (NB: Not for subscriptions)
E-mail: markgiles@nottinghamcamra.org 

REGISTRATION
Nottingham Drinker is registered as a newsletter with the British Li-
brary. 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: 
1st Class - Fourteen 1st Class stamps OR a cheque for £9.80
2nd Class - Fourteen 2nd Class stamps OR a cheque for £8.54

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

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

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

(you can’t do this yourself)

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

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

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

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

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

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

Useful Nottingham Drinker Information
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