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The Castle Rock Club
is now up & running!

Membership forms available
from your local Castle Rock pub
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Useful Drinker Information
11,000 copies of the Nottingham Drinker are distributed free 
of charge to over 300 outlets in the Nottingham area including 
libraries, the Tourist Information Centre and pubs in Nottingham, 
outlying villages and local towns. It is published by Nottingham 
CAMRA, design, layout, and typeset by Ray Blockley, and printed 
by Stirland Paterson, Ilkeston.

Advertising
Nottingham Drinker welcomes advertisements subject to compliance 
with CAMRA policy and space availability. There is a discount for 
any advertising submitted in a suitable format for publishing, JPEG, 
PDF etc. Advertising rates start from £30 for a small advert (1/16 of 
a page) in a suitable format. A premium is charged for the front and 
back page. Six advertisements can be bought for the discounted 
price of five (one years worth).  Call Ray Blockley on 0115 968 
0709 or 078 172 40940; 
or e-mail:  drinkeradvert@nottinghamcamra.org  for details.

Publication dates
The next issue of Nottingham Drinker (issue 108) will be published 
on Thursday 26th Jan 2012 and will be available from the branch 
meeting at the Poppy & Pint, Lady Bay, Nottingham NG2 5DX              
The ND 108 copy deadline is: Wed 4th Jan 2012.
Editorial Team
Editor: Ray Blockley. Sub editors: Steve Armstrong and Steve 
Westby. Distribution: David Mason

Editorial address
Ray Blockley, Nottingham Drinker, 89, Washdyke Lane, Hucknall, 
Nottm. NG15 6ND  
Tel: 0115 968 0709 or 078 172 40940
E-mail: nottingham.drinker@nottinghamcamra.org 

Membership Secretary
Alan Ward: alanward@nottinghamcamra.org

Young Members Coordinator
Laura Brown: youngmembers@nottinghamcamra.org

Socials and Trips
For booking socials or trips contact Ray Kirby on 0115 929 7896 
or at raykirby@nottinghamcamra.org

Web Site
Nottingham CAMRA’s own web site is at:
www.nottinghamcamra.org     Contact: Alan Ward

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

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: seventeen 2nd class stamps, (standard letter) or a 
cheque for £6.12; or fifteen 1st class stamps, (standard letter) or 
a cheque payable to ‘Nottingham CAMRA’ for £6.90 (1st class 
delivery) to: Nottingham Drinker, 15 Rockwood Crescent, Hucknall, 
Nottinghamshire NG15 6PW Nottingham Drinker is published 
bimonthly. 

Useful Addresses
For complaints about short measure pints etc contact: Nottingham 
Trading Standards Department, Consumer Direct (East Midlands)  
Consumer Direct works with all the Trading Standards services in 
the East Midlands and is supported by the Office of Fair Trading. You 
can e-mail Consumer Direct using a secure e-mail system on their 
web site. The web site also provides advice, fact sheets and model 
letters on a wide range of consumer rights. 
Consumer Direct - 08454 04 05 06    www.consumerdirect.gov.uk  

For comments, complaints or objections about pub alterations etc, 
or if you wish to inspect plans for proposed pub developments 

contact the local authority planning departments. Nottingham 
City’s is at Exchange Buildings, Smithy Row or at 
www.nottinghamcity.gov.uk
If you wish to complain about deceptive advertising, e.g. 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

Brewery Liaison Officers
Please contact these officers if you have any comments, queries 
or complaints about a local brewery.
 

Alcazar - Ray Kirby raykirby@nottinghamcamra.org
Blue Monkey - Nigel Johnson  nigeljohnson@nottinghamcamra.org 
Castle Rock - David Mason davidmason@nottinghamcamra.org
Caythorpe - Ian Barber ianbarber@nottinghamcamra.org 
Flipside - Howard Clark howardclark@nottinghamcamra.org 
Full Mash - Ray Kirby raykirby@nottinghamcamra.org 
Magpie - Alan Ward alanward@nottinghamcamra.org 
Nottingham - Steve Westby stevewestby@nottinghamcamra.org
Reality - Steve Hill stevehill@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - Steve Westby  
stevewestby@nottinghamcamra.org

Acknowledgements
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issue of ND: Steve Armstrong, Ray Blockley, Philip Darby, Bob 
Douglas, Mick Draycott, Bridget Edwards, Colin Elmhirst, Nigel 
Johnson, Ray Kirby, John Lomas, Andrew Ludlow,  David Mason, 
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Ward, Steve Westby, John Westlake, Colin Wilde, and Dee Wright. 

Many thanks to those who have allowed us to use their 
photographs.
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Up front
The Bees In Our Collective Bonnet

To Go Or Not To Go? - The Great (Lack Of) Public Loo’s Debate: 2

In ND106, Nottingham Drinker published an article which 
hoped to address and bring into wider debate, some of the 
issues regarding the severe lack of public toilets in the City 

of Nottingham which are open to the public for use in the evening 
and night time. We asked Councillor Jon Collins, the 
Leader of Nottingham City Council, to respond to our 
concerns.   

Toilets in Nottingham – Council Leader 
responds

I’d like to thank Nottingham Drinker for raising 
concerns about our city and asking for my views on 
the issue of public toilets.

Many of the services the City Council provides clearly 
have a significant positive impact on the look and 
feel of the city and I’m really proud that our efforts 
to modernise our street cleaning services, as well as our robust 
approach to enforcement, mean we are the cleanest big city in the 
UK. This does mean we won’t be turning a blind eye 
to urination in the street – I’ll come back to that in 
a moment.

Undoubtedly, however, the changing face of public 
services is having and will continue to have some 
detrimental effects on our city – with some services 
that people have become used to being scaled down, 
provided in a different way or removed altogether. 
There are undeniably fewer City Council public toilets 
in the city centre than there were a few years ago 
– though the ones we run now are much better and 
are fully accessible. 

The toilets in Greyhound Street are award-winning Changing 
Places toilets which can be used by people with severe disabilities. 
They were developed as part of the redesign and modernisation 
of the Old Market Square and are much more befitting a city of 
our size and stature than the previous toilets beneath the square. 
I don’t imagine that anyone who remembers some of those old 
public toilets does so with any sort of nostalgic glow. These were 
throwbacks to an earlier era which were unsuitable for modern 
requirements and needed substantial investment or expensive 
replacements. The new facilities at Trinity Square car park – which 
open 7am to 6pm – are a vast improvement on the toilets they 
replaced. There are also automated toilets in the Broadmarsh 
bus station, near The Forest Park and Ride tram stop, at Victoria 
Embankment and on Spondon Street which are accessible 24 hours 
a day. 

As your previous article rightly points out, councils like ours are 
facing unprecedented spending cuts and there is little prospect of 
new facilities being provided by us. It may be that we can consider 
some of the options outlined in your article – we have certainly 
made innovative use of Section 106 agreements before and would 
consider approaches from local businesses.

Even with fewer public toilets, though, there can be no excuse for 
urinating in the street. Anyone doing so has surely come from an 
establishment with its own toilets. I’ve no doubt that Nottingham 
Drinker readers behave responsibly and exercise restraint – it 
really comes down to the simple advice of going before you leave 

or waiting until you get home.

I therefore make no apologies for our Community Protection 
Officers or police officers taking enforcement action against those 
who feel that it’s acceptable to use our streets as a toilet – it isn’t. 

It is as disgusting and unnecessary as it ever was.

Councillor Jon Collins
Leader, Nottingham City Council

We are very grateful for Councillor Collins 
response. We are also very pleased that he 

agrees that responsible people do not urinate in the 
street; nor are we in anyway expecting anyone to 
turn a blind-eye to this act. We certainly still feel 
that a blind-eye has been turned to the problem 
of a lack of toilets.  However, we cannot agree that 
the situation regarding the lack of public toilets in 

the City of Nottingham is anywhere near acceptable for a modern, 
vibrant city such as ours. We need a solution.  

We take great issue with the statement that the 
existing toilets “...are fully accessible”. The quoted 
Greyhound Street toilets are closed in the evenings 
and as Councillor Collins points out, the Trinity 
Square car-park toilets close at 6.00pm. We have a 
24-hour city with daylight-only toilets it seems. Or 
in the case of Trinity Square, 11-hour toilet access. 

As to the claims surrounding the use of 
establishments with their own toilets and going 
before you leave, this totally ignores the fact that 
Nottingham is a transport interchange. People 

will often travel into the city centre from venues on the outskirts or 
in the suburbs, having used the facilities before leaving, but may 
often need a toilet again before catching any onward connection. 
We have local buses, trams and trains that run late into the night, 
and so it is not unreasonable for a city that prides itself on it’s 
public transport system to have a compatible public toilet system 
to be equally proud of.

As Nick Tegerdine wrote so succinctly in his APAS article in ND106 
when adding his own concerns to the lack of public toilet facilities: 
“This topic never seems to go away” and “What goes in must come 
out somewhere”. And let’s not conveniently pretend that we are 
just talking about alcohol here; tea, coffee and cola drinks are all 
common diuretics which preclude pigeon-holing those who need 
public toilets as folk who have drank too much or who have been 
“boozing”.  

To help folk who find themselves in need of a toilet after 6.00pm 
or when they are refused entry to an establishment, we will look 
at printing a “City of Nottingham Loo Map” in a future edition of 
ND. However, we fear that this will simply flag up how few there 
actually are.   

If you agree that something should be done to find a solution 
to the problem of too few public toilets being accessible in the 

City of Nottingham in the evening, please write to the Leader of 
Nottingham City Council, Councillor Jon Collins, Leader of the City 
Council, Loxley House, Station Street, Nottingham. NG2 3NG.

CLOSED

Final Farewell to Spyke Golding 
On the opening day of the 2011 Nottingham Robin Hood Festival, 
a small ceremony took place to honour Spyke’s memory and 
for friends to raise their glasses to toast his life . 

Lifelong friend Mick Bajcar (right in picture) scattered Spyke’s 
ashes in the grounds of Nottingham Castle, the venue for the 
Nottingham Robin Hood Festival. As Spyke was one of the 
main driving forces to persuade Nottingham City Council to 
adopt the castle as venue for the annual festival, it seemed 
apt to scatter his ashes in what now is seen as the ‘home’ of 
Nottingham CAMRA. 
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Binge Drinking
What is a binge? When is a binge a binge? Who defines a 
binge, and why? Nick Tegerdine offers some insights into a 
subject that is often discussed - but rarely understood.

I   shall focus here on just one aspect of the alcohol harm 
debate, that being binge drinking. This has become a political 
matter and has interested me for years. Readers may recall 

a very frank article in the Yorkshire Post a couple of years ago 
quoting Greg Mulholland MP and the Leeds ‘alcohol tsar’ saying that 
the NHS definition of binge drinking was‘nonsense’. 

As ever, I am very mindful of the likelihood of causing upset 
by writing about this subject. There will be readers who have 
experienced significant loss as a result of excessive consumption, 
either their own or someone close to them. There will be those 
who, like the ostrich keep their head down and their bottoms up 
whilst denying that there is an issue at all. There will also be people 
with nothing better to do than to organise a meeting to discuss it 
further. 

For the ostriches, those who deny, and the meeting attendees, 
many of whom are in denial, I remind them that a symptom of 
addiction is contempt without prior investigation. For those who 
have experienced loss I remind them that there is help and support 
available to them; it’s not just the problem drinker who has needs, 
it’s their family and friends as well. The number is on this page!

What then is a binge? Older readers may describe a binge as 
someone going out for a drink on Friday and getting home on 

Sunday. Or, someone locks themselves in a room for a couple of 
weeks at a time. The actor Nicholas Cage played such a character 
in a film titled, I think, Leaving Las Vegas. In the disease model 
of alcohol misuse, ‘several days’ of ‘non-stop drinking’ would be 
a binge. This is also a common historical perspective. Nowadays, 
the term binge is associated with the goal of drinking simply to get 
drunk by drinking a lot in a short period of time. 

This latter perspective shifts the focus from the stereotypical 
older white male binger to younger people, both male and female, 
including people from all ethnic backgrounds and socio-economic 
groups. It also shifts the emphasis from individual deviant behaviour 
to a ‘deviant generation’ of young bingers. 

We have become accustomed to many alarmist headlines alluding to 
‘youthful binge drinkers’. This serves no useful purpose whatsoever 
without a meaningful attempt to define the term ‘binge’. Is it about 
the length of the drinking episode? Is it about the consequences 
to others? Is it about how many ‘units’ are consumed, and in what 
time frame? Is it about the blood alcohol concentration (BAC) 
reached during the drinking episode? Is it about what someone 
drinks? Do real ale drinkers binge?

Different countries have different ideas of what constitutes 
a ‘standard drink’, or a ‘unit’, and have inevitably formulated 

different definitions of a binge. The Americans, for example, propose 
a two hour time frame at the end of which a BAC equivalent to the 
UK legal limit for driving will be reached. 

However, a helpful if somewhat cumbersome phrase has emerged 
and is currently in international use. This cleverly avoids the 
problems with definition given above but without really solving any 
other problems. That phrase is ‘risky single occasion drinking’, or 
RSOD for those over fond of acronyms.

It is vital to consider that RSOD measures may hide yet include 
people who consume excessive amounts of alcohol daily, chronic 
high volume, high risk drinkers who are likely to be dependent 
drinkers. It is therefore likely that there will be an overestimation 
of the association between RSOD and chronic health complications. 
This is a key point.

The current National Alcohol Harm Reduction Strategy (NAHRS) and 
therefore the NHS and associated ‘partnerships’ use a definition of 
a binge as being 8 or more units in a single session for men, 6 
units for women.  The length of the session is not described, and 
there is the ongoing problem of the looseness of the unit definition, 
which factors in a significant arithmetical error. The Royal College 
of Physicians said in 2002 that ‘a man who regularly drinks 10 or 
more units in a single session, or a woman who regularly drinks 7 
or more units’ is a binge drinker.

The prevalence of binge drinking, using the NHS definition, is only 
slightly higher amongst 15-24 year olds compared with the 25-
44 age group. Further, bingeing more than once a week is lower 
amongst 15-24 year olds than the 55+ group, probably because 
many older drinkers are also chronic high volume drinkers.

Another factor influencing the debate is that a ‘deviant generation 
of young bingers’ provides a beautifully convenient explanation 
of the problems that older people associate with younger people, 
including but not limited to fighting, rowdyism, sexual ill health, 
unwanted pregnancies, and general disaffection with society. This 
satisfies a cultural demand for an explanation of why so many of 
our young people are alienated, and underwrites a notion of a moral 
supremacy of dominant classes (those who ‘do to’ people to ‘get 
them better’). This includes some health professionals, and others 
in partnership roles and in the enforcement agencies. 

The idea of ascribing a new meaning to an old concept, bingeing, 
has led to many comfortable careers in health related fields, 
primarily, I would add, in the English speaking world. 

To conclude, the concerns over young binge drinkers are 
not entirely justified by epidemiology. The concern is perhaps 

influenced by political and cultural expediency, as well as the 
needs of post modern capitalism, some elements of the industry 
seeking to distance itself from problems associated with some of 
its products.

The recent definitions of a binge lack precision and do little other 
than to distance people from the more sensible messages that can 
withstand scrutiny. The more you drink and the drunker you get is 
undeniably associated with increased risk. Attempts to redefine a 
binge with a ‘limit’   appear to have achieved little positive change 
in measures of alcohol related harm. In fact, they may have harmed 
the process of change.

Meanwhile, as this debate rumbles on, the things that would make 
a difference don’t get done! In a subsequent article I intend to 
explore how the ‘recommended limits’ have changed over time, 
and why.

Don’t hesitate to get in touch. 
nick@apas.org.uk or 07904 307380
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The ‘Spyke Golding’s Ale’ Story
The Journey Of A Tribute Beer

It is now just over one year since the death of Spyke Golding and the 2011 Nottingham Robin Hood Festival would be the first 
festival without Spyke’s presence. To commemorate the anniversary of Spyke’s death and as a tribute in his memory, the idea of  
brewing a special ale was discussed with Charlie Blomeley and Chris Holmes of Castle Rock; this enabled the idea to become  a 

reality. Adrian Redgrove, head brewer at Castle Rock, took on the task of brewing the ale which was to be sold at this year’s festival.  

‘Spyke Golding’s Ale’, a 3.9% ABV brew based around one of Nottingham’s and Spyke’s long gone favourites, Shipstone’s Bitter, was 
produced during the run up to this year’s Robin Hood Beer Festival. Some of this Golding’s-hopped beer spent four weeks in two wooden 
hogsheads, each containing in excess of 54 gallons and formerly used to age Scotch. The whisky-infused version was unique to the 
festival and was sold to aid the Nottingham Hospitals’ Radio charity, where the volunteers staffing the dedicated marquee raised over 
£700 by selling this unique beer, and also received over £2,000 in donations. 

A small number of commemorative bottles of the whisky-infused beer were kindly bottled by Magpie Brewery in memory of the late 
Spyke Golding and donated to the Nottingham CAMRA branch, in a fitting tribute to the larger-than-life former chairman of Nottingham 
CAMRA and editor of Nottingham Drinker. Part of the extension to Castle Rock’s Vat and Fiddle includes a room named ‘The Golding’s 
Room’ in memory of Spyke, and ‘Spyke Golding’s Ale’ was made available at the official opening ceremony in October 2011.

Fresh ex-Whisky Hogshead Moving to filling point Ready for filling

Getting near fullTurn on the tap 54 gallons or 432 pints later...

Thumping in the seal Hessian and wooden shive Strapped down and...

...ready for the cold store Maturing in full view Drilling the shive for venting
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The ‘Spyke Golding’s Ale’ Story

Brace and Bit time Getting there carefully... In goes the soft peg

The Young Apprentice: Cask 2 Concentrate... “My false teeth have fallen in!”

Job done, teeth back in... Time to tap in the tap

First: clarity, nose and taste Syphoning off for bottling Adrian presents the first bottle

NHR marquee volunteers Well done everyone!Nottingham Hospitals’ Radio
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Amber Valley News
Drinkers Flock to Ripley Festival

The second Amber Valley CAMRA Rail Ale Festival at 
Butterley Station was a runaway success as 1,581 thirsty 
drinkers slaked their thirst in Mediterranean-type weather. 

Indeed, the soaring temperatures precluded the chocolatier 
from offering her luscious wares! The attendance represented 
a whopping 72% hike on last year’s debut event, and it wasn’t 
just the 80 ales that sold out, as Chris Rogers, cider bar manager, 
reported a doubling of sales. The bands were well received with a 
packed marquee captivated by the headline act, the Rollin’ Stoned, 
who delivered a rousing rendition of the famous rockers’ songs. It 
was a memorable few days with many commenting on a carnival-
like atmosphere, and 25 new members were added to CAMRA’s 
growing army of 130,000. 

Amber Valley CAMRA wishes to extend its thanks to our main 
sponsor, the Queens Head, Marlpool, and also to the Hunter 
Arms, Kilburn; Amber Ales; Wade Printers, and Reuben Shaw of 
Moorgreen, Newthorpe. The festival wouldn’t have happened 
without a herculean effort from Amber Valley CAMRA members 
together with their counterparts from Derby branch, and we are 
also indebted to Ged Swallow, Roger Morgan, Julian Ellingham, 
Judy Mallaber and countless others. Special thanks go to the 
regulars from the Queens Head, Marlpool, who worked tirelessly, 
and of course, to our hosts, the Midland Railway, Butterley. Finally, 
we wish to thank Mansfield CAMRA for its loan of equipment, and 
Reg Newcombe for his logo design.

Staffing officer, Alison Cox, with Roger Morgan 
inside the marquee at the festival

Bulls Head Reopens
October saw the reopening of the Bulls Head, Belper Lane End, and 
the former coaching inn looks set to become a popular destination 
again. Walkers and ramblers have long enjoyed this old pub with 
its panoramic views, and the beamed public bar with quarry tiled 
floor is a welcome retention. A quartet of hand pulled beers are 
available with Adnams Gunhill in fine fettle on my visit. The food 
menu looked particularly tempting and doubtless this will help 
attract custom to a beautifully located inn.

Stables Bar at Fritchley
Many of you will have fond memories of the Stables Bar at Park 
Hall, Denby, which, sadly, was forced to close a few years ago. Well, 
out at far flung Fritchley, a smaller reincarnation has been created 
by Terry Harby at the Red Lion, in an atmospheric 16th C outbuilding 
serving three real ales direct from the cask. There’s a log burner to 
keep you warm during the winter and it’s open from 4pm Friday, 
and all day Saturday and Sunday.  

Paul Gibson

Amber Ales Beer Safari
Nottingham CAMRA’s very own South-Of-The-River 
Correspondent, Mark Antony Richardson, has sent in details of 
beer tours being run by Amber Ales. These “Beer Safaris” are 
run every second Sunday of the month starting at 11.00am and 
the tour includes a visit to the brewery, then a tutored beer 
tasting held at Amber Ales’ Talbot Taphouse, followed by a pint 
and a Ploughman’s lunch. 

Cost is £12.50 per person and booking is essential. Tickets can 
be purchased directly from the Talbot Taphouse, Ripley. 

For more details call: 01773 512864 
or email: info@amberales.co.uk
or visit: www.amberales.co.uk

Nottingham Festival Boosts Membership
245 members signed up to join CAMRA at the Nottingham 
Robin Hood Festival, of which 146 are now members of 
Nottingham branch.  18 of the new Nottingham members are 
also under the age of 26.
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Vale of Belvoir News
Greetings From The Vale

Tel: 01949 839313 e. bingham@bartschinns.com
Long Acre, Bingham, NG13 8AF 

Bus: TrentBarton Xpress from Friar Lane 

Six Continually Changing Cask Ales from Around the Country 
Charles Wells Bombardier & Deuchar’s I.P.A. Always Available 
Hot & Cold Food Served Mon – Sat12.00 – 2.30pm & 5 – 7pm 

Traditional Sunday Lunch Served 12.30 – 3 pm 
Horse & Plough Wednesdays – Two Meals for £10 

Private Dining, Meetings and Small Conference Packages Available 
Free Wi-Fi Internet Access 

The Grill Room Restaurant Upstairs serving A La Carte Menu 
Midweek Steak Special £7.95 in The Grill Room 

Open 11am – 11pm Sun to Thurs 11am to 11.30pm Fri & Sat 

News from the Big Country - 
    - AKA: Vale of Belvoir 

Seasons Greetings from The Vale of Belvoir
Hi there, hope you are all getting into the Christmas Spirit and 
looking forward to all of those luvverly Winter Ales and seasonal 
brews that are going to be popping up on the bar.

Time for a quick recap on our doings over the past couple of months 
first, though and October saw us out at the Plough, Stathern for 
our branch meeting. The beers were in good form, with the added 
bonus that this pub offers 50p per pint off for card carrying CAMRA 
members, so there is an incentive, as if you needed one, to get out 
into the Vale for a visit. A good turnout at this meeting meant that 
we got quite a lot of business done and didn’t manage to leave the 
pub until last thing – always a hardship!!

Our November meeting was at the Wheatsheaf, Cropwell Bishop, 
where we were made very welcome and were sustained through our 
arduous task of choosing the 2012 POTY with a hearty mountain of 
sandwiches and pork pie. I’d like to have reported that we couldn’t 
quite finish them and shared them with the pub, but this would 
have been a lie.....

Anyway, the main job of the night was our POTY vote, which was 
an incredibly close run thing this year. The winner was the Horse 
and Plough, Bingham – it is certainly very hard to beat this hugely 
popular pub. Very supportive of CAMRA aims, the Horse and Plough 
keeps 6 excellent beers on that turn over at a phenomenal rate so, 
as ever, a big congratulations to the team here and we look forward 
to seeing you at the POTY presentation on the 10th January 2012. 
Just pipped into the runner up position was the Staunton Arms, 
Staunton, which is really worth visiting at any time of the day or 
week. Newly in the GBG, the pub offers 3 very well kept beers, 
including a Locale and has beer and food promotions, including 
50% of cask ale on a Sunday evening – now you tell me that’s not 
worth a trip to the Vale for!

Other pubs featuring in the vote were The Marquis of Granby, 
Granby, Rose & Crown, Hose and the Plough, Hickling – so by no 
means a one horse race.

Other pub news is mainly LocAle based. New pubs in the Vale 
committing to LocAle include The Wheel, Branston; Red Lion, 
Stathern, Rose & Crown Hose; Plough, Hickling and the Chequers, 
Barkestone le Vale. We will put together a complete directory for 
you soon, and hopefully be organising a trip around the Vale LocAle 
pubs sometime in the Spring....we will keep members informed of 
upcoming trips and events via email so if you want keeping in the 
know as early as poss let us know at: 
 martynandbridget@btinternet.com 
or at:  valeofbelvoircamra@gmail.com

Onto brewery news – apparently Belvoir Brewery is flat out at the 
moment, and we have heard that Colin is brewing a run of the Blue 
Brew, which was almost an instant sell out last time he did it. We 
are intending to have a trip up there soon, so will catch up on the 
gossip and keep you informed. Upcoming events are Tues 6th Dec 
Christmas Social, Staunton Arms, Staunton. (Booking Essential); 
Tues 10th Jan POTY presentation, Horse & Plough, Bingham; Tues 
7th Feb Branch Meeting, Royal Oak, East Bridgford and Tues 6th 
Mar AGM, Rose & Crown, Hose.

That’s about all from me for now, so have an excellent Christmas 
and New Year, so TTFN.

Bridget

Snippet on Snippets
It would appear that the snippet on this page in ND106 was 
misinterpreted by some as being written by Bridget - it was not 
- and as such the comments within the snippet allegedly caused 
some confusion and some offence (although we are still at a loss 
to work out why). Snippets have been a feature of the Nottingham 
Drinker for many, many years and are used by the Editor to fill 
space on pages - just as they were by Editors David and Spyke in 
years past - and so  will continue to be used in this way. Snippets 
are easy to spot by their coloured border such as this one. 

Please bear this in mind when reading ND - Editor.

(Just in case you hadn’t realised… ) Beer is Best
Spotted by Steve Westby on ‘scoopgen’ and reproduced with kind 
permission of Tony Green, Ipswich, who wrote this summary. 

A new epidemiological meta-study comparing the 
mortality of drinkers and non-drinkers 

http://www.springerlink.com/content/8pu6001584m35146/

Summary: Relatively moderate wine and beer drinkers (though 
not spirit drinkers) show significantly lower cardiovascular 

disease rates than tee-totallers.

Wine drinkers get their strongest protection at just over 18 units 
per week (31% reduction in disease), but for beer drinkers the 
news is even better, with peak reduction in disease of 42% when 
they drink 37 ½ units per week.

The freely-available summary doesn’t say 
at what consumption level the  mortality 
rates of heavier drinkers go back up to 
equal those of tee-totallers. But a similar 
study by Prof. Richard Doll a few years 
ago (which I recall was reproduced in 
Nottingham Drinker) showed this was at 
a bit over 60 units per week. However, 
his study didn’t differentiate the effects 
of different drinks, so stripping out spirit 
drinkers (who must have skewed Prof. 
Doll’s figures negatively), I’m guessing 
that this study will probably show a 
higher crossover for wine drinkers and an 
even higher one for beer drinkers.

So rather than telling us to drink no more 
than 21 units a week, the government 
should really be telling us to drink more 
beer.
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Pub News

 

Presentation: The Crown, Beeston - East Midlands Pub of the Year 
For the second year running, The Crown on Church Street in Beeston, Nottingham has been awarded the accolade of East Midlands 

Regional Pub of the Year. The presentation made by Julian Tubbs, CAMRA East Midlands Regional Director, was accompanied by an 
afternoon and evening of live music and entertainment. Congratulations to all of the team at The Crown.

Julian Tubbs (right) hands over the ‘Regional pub of the Year 
2011’ certificate to owner David Brown (centre) and Crown 

manager James Brown (left).

James holds the 2010 certificate high while David proudly 
displays the new 2011 certificate. Martin Bailey, Everards Project 

William Area Manager, holds on tight to his glass.

Hazel’s 30 years 
at the Bar

Hazel Denham of The Blacks Head in Carlton, Nottingham 
had something to celebrate recently. Nottingham CAMRA 

member Paul Ryder wrote in to explain:

“My local is the Blacks Head on Burton Road in Carlton and 
on the evening of Saturday 29th October, the regulars laid 
on a buffet, combined with a Halloween-themed night with 
quiz, ‘Sticky 13`s’ and music (not too loud...). This was all in 
celebration of Hazel`s 65th birthday on Friday 28th, and on 
29th October, 30 years as Landlady of her pub. Prior to this she 
was landlady for 8 years at the pub up the road.

Hazel has carried on through hard times, always having 3 
decent beers on the bar, and in these times (and in these days 
of pub closures and the Pubco`s) to find a  local pub full on a 
Wednesday night, she must be doing something right.”

All of us at Nottingham 
CAMRA wish Hazel a 
very happy birthday and 
congratulations on 30 years 
at the ‘Bar’. The Blacks Head 
also features in our “LocAle 
Locally” feature on page 18. 

Please let us know of 
other Great British Pubs 
- remember we need to 
use them to save them. 

Three thirds for the price of a pint
The Blacks Head, Carlton (see right) have introduced the 1/3rd 
measure offering drinkers the chance to sample three beers for 
the price of a pint. The 1/3rd pint glasses come on a wooded 
shovel and the idea is to encourage drinkers to try the range of 
beers on offer. The beer range regularly alters and normally one 
of the beers will be from the Castle Rock range.
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Len Holland

07581 122 122t. 01949 839313 e. bingham@bartschinns.com 
Long Acre, Bingham, NG13 8AF 

Bus: TrentBarton Xpress from Friar Lane

The Grill Room - Upstairs at The Horse & Plough 
Six Continually Changing Cask Ales from Around the Country 
Charles Wells Bombardier & Deuchar’s I.P.A. Always Available 

Extensive Wine & Spirits List 
Regularly Changing Seasonal Menus 

THREE COURSES FOR £12.95 MARCH TO MAY  
Open 7pm – 9.15pm Tue to Thurs 7pm to 9.45pm Fri & Sat 

Traditional Sunday Lunch 12.30 – 3.00pm £14.95 for 3 Courses 
www.grillroombingham.com

It is with great sadness that ND 
has learned of the recent death of Len 

Holland of Holland Brewery and the last 
remaining commercial brewer in Kimberley, 
Nottingham.  Our sincerest condolences go 
out to Len’s family from all at Nottingham 
CAMRA.

I first got to know Len through his 
daughter; my son and Len’s grandson 
being friends from an early age, and over 
the last few years, I had spent more and 
more time with Len, either at his home 
where he brewed his delicious beers or at 
beer festivals, both local and further afield, 
with the one organised by Liverpool CAMRA 
being one of his favourites, especially as 
it gave us the opportunity to visit some of 
Liverpool’s excellent pubs before catching 
our train back.  It didn’t matter where we 
ended up on our trips, there would usually 
be somebody who would come up to talk to 
Len that knew him; perhaps you were one 
of them?

Len loved to talk about beer as well as 
collect brewery related items such as pub 
mirrors and clocks, which he would put up 
in his bar, a converted room of his home.  
It didn’t matter to Len that he had run out 
of wall space years ago, he just kept on 
collecting!  Although Len had a passion for 
brewing for most of his life, it wasn’t until 
2000 that he turned commercial, with his 
beers being found in various Free Houses 
and beer festivals all around the country, 
and his “Chocolate Clog” mild being a 
particular favourite of many.

Recently, Len suffered from ill-health and 

Obituary: Len Holland (14/10/40 – 15/11/11)

was in hospital in October, at the time of 
our beer festival, an event that he loved 
to attend, so it was rather strange for me 
and many of my colleagues not to see him 
there.  Like so many other real ale drinkers, 
I felt privileged (still do) to have known Len 
and extremely proud to have been able to 
count this gentle man 
as one of my friends.

Dylan Pavier

As the BLO (Brewery Liaison Officer) for 
Holland brewery I got to know Len quite 

well and managed to join him on a number 
of drinking occasions at various local pubs. 
He was a quiet man, although passionate 
about beer and brewing. He was modest 
about his achievements but when pressed 
about a particular beer he was drinking he 
would name the hops had been used and 
his overall depth of knowledge of brewing 
was truly amazing.

Recently whilst enjoying a beer (or two) with 
him I reminded him that one of his beers 
had last July won beer of the festival in a 
Northumberland pub. His natural modesty 
meant that he shrugged his shoulders and 
said that there had only been 30 others 
beers on offer – but then with a twinkle 
in his eye he pointed out that most of the 
other Nottinghamshire breweries had been 
at the same festival.

Like Dylan I was lucky to number Len 
amongst my friends – he will be missed, 
drinking in some pubs will always seem to 
be lacking something or someone.

Andrew Ludlow

Len leaves a daughter, Julie, a son, Sean 
and three grandchildren.

Please be sure to raise a glass to Len’s 
memory. - Editor.
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City Centre Inspector Leona Scurr Reports

This year was my first time 
at the Beer Festival and I 
couldn’t believe how big 

and well organised it was. I went 
on the Friday evening, while off 
duty, and joined more than 7000 
other revellers. It was a fantastic, 
friendly atmosphere with no 
problems, and I was extremely 
impressed to see I was given 
lots of advice about responsible 
drinking. It was great to see how 
the Beer Festival promoted this 
sensible approach to consuming 
alcohol, for instance with the 
stronger drinks exchanged 
for more tokens, therefore 
discouraging people from going 
crazy on the 8% ciders. That 
said my favourite drink was 
Rockingham Forest medium dry 
cider at 8% - all in moderation of 
course. 

And when it comes to having a few drinks – no doubt many of you 
will be out in the city celebrating the festive season over the next 
few weeks. Christmas and New Year sees an influx of people going 
out on work events, or meeting up with friends for a seasonal get 
together. We want you all to enjoy yourself while out and about, 
but I would urge you to take care and plan your night in advance. 
Know how you are getting home and take care of your belongings 
when in busy pubs and clubs to prevent opportunist pick-pocketing 
and bag dipping.

With the dark nights drawing in, we do see a rise in crime and 
antisocial behaviour. Criminals take advantage of the cover of 
darkness and will seize opportunities wherever they are on offer. 
The Force has a dark nights plan in place to combat this increase but 

we also need your help. Cars 
parked in unlit side streets 
are more frequently targeted 
that those sited in reputable 
secure car parks. Removing all 
valuable items from view also 
reduces the temptation for a 
thief.

Throughout 2011 we have 
seen significant reductions 
in crime, and I am keen that 
this carries on into next year. 
By working closely with you, 
the business community and 
those living, working or visiting the city, I am sure this good work 
will continue. I would like to wish you all a very Merry Christmas, 
and a safe and happy New Year. 

On behalf of everyone who helped plan, organise or worked 
at this year’s Nottingham Robin Hood Festival, in what ever 
capacity, we’d like to thank Inspector Scurr for her positive 
comments. 

From a more personal perspective, I’m very pleased that she 
enjoyed the ciders that we had on offer this year, particularly 
pleasing to note that her favourite was a cider made in the 
East Midlands by friend and fellow cider-maker Mark Shirley of 
Rockingham Forest; he was quite chuffed when informed of this.

On behalf of Nottingham CAMRA - and Dee Wright, the 
competition organiser - we’d also like to invite Inspector Scurr 
to be a judge in the East Midlands Regional Cider Competition 
next year. We’ll be in touch.   
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Erewash Valley News
Erewash Valley: Festival Report and Pub News

Erewash Valley Campaign For Real Ale’s second Long 
Eaton Beer Festival at the Westgate Suite was another huge 
success. With over 40 real ales on sale plus six ciders and 

12 fruit wines, the festival paid a special tribute to popular local 
councillor Bill Camm, who died recently, with a special beer brewed 
in his honour.

Indeed, ‘Bill Camm Stout’, a 5.2% dark beer brewed with the help 
of Nutbrook Brewery, was the first beer of the weekend to sell 

- all 13 and a half 
gallons of it. Mayor 
of Erewash, Coun 
Kevin Miller, tapped 
the first barrel of 
Bill Camm stout 
when he performed 
our official opening 
on the Friday.

Erewash CAMRA 
chairman Stephen 
Boa said: “I would 
like to thank all 
the volunteers who 
came and worked 
over the weekend, 
including before and 
after the festival, 
setting things up 
and at the take-
down. I would also 
like to thank the 
thirsty customers 
for drinking the 
beer. I thoroughly 
enjoyed myself and 
we have had lots of 
good feedback from 
the customers.”

Beer of the Festival, voted 
for by the public, was Stoke-
on-Trent brew Titantic Plum 
Porter while Cider of the 
Festival was deemed to be 
Three Cats from Morley, 
near Derby.

Musical entertainment came 
from beer festival regular 
bands Verbal Warning on 
the Friday night, when the room was almost full to capacity, and 
Kick N Rush on the Saturday evening. A limited supply of bottles 
of Bill Camm Stout are available from the Nutbrook Brewery, either 
by mail or at the shop at Oakfield Farms, West Hallam. The 500ML 
bottles are priced at £2.20 each. 

There was a good turnout of members on 23rd September when 
the branch presented landlady Hannah of Ilkeston’s Spanish Bar 

with our Summer Pub 
of the Season award for 
her fine ales and back 
garden with its lovely 
blooms at their 76, 
South Street premises.

The Spanish Bar was 
opened almost 12 
years ago by John Elms 
and daughter Hannah. 
John always wanted 
a property in Spain 
but never got around 
to it, so, he bought a 
pub to bring a little bit 
of Spain to Ilkeston! 
They developed the 
beer garden and also 

extended into the adjoining premises when they became available 
too. With the death of her father, Hannah took over licensee of the 
pub four years ago. The five handpulls include regulars Hartington 
IPA and Mallard Quacker Jack plus guests, often LocAle, and 
draught cider is available from Westons as well as a selection of 
foreign bottled beers, these include Chimay, Kwak and San Miguel.

On18th August we attended a 
pre-opening of the White Lion, 
Sawley, which had been closed 
for some time. This is now 
another real ale outlet in Sawley 
and our thanks go out to Claire 
and Jim Bryce, the new landlord 
and lady, for a great spread and 
hospitality - we wish them well.

On October 1st, a small 
group did the cider crawl 
of Ilkeston, calling first at 
the Dewdrop which had five 
ciders, then the Observatory with two ciders, finishing at 
the Spanish Bar, which had one cider. In between the thirsty 
group visited other pubs but sadly found no other real cider on 
offer.                                                                                                                                             

Then on October 15th another small group of Erewash members 
and one Nottingham member, who joined up with everyone else at 
The Talbot, visited pubs in the Waingrove, Ripley , Hammersmith, 
Pentrich and Codnor. Our first port of call was the lovely Thorntree 

next to The Midland Inn in Ripley, with four beers with CAMRA 
discount and a very friendly landlady. We couldn’t fault the 
Wetherspoons’ Red Lion’s great selection of ales, not surprising as 
CAMRA stalwart Andrew Brett is at the helm there.

We then called at The Dog, Pentrich, which was not the pub we 
remembered it to be, before last ports of call at friendly Codnor 
pubs the Poet & Castle and the Sportsman.

On the evening of Saturday, 22nd October, we visited The Redgate 
in Mansfield to play skittles against Mansfield CAMRA. Overall an 
enjoyable night ended in a draw, and a return match will take place 
in Ilkeston in the New Year. 

Next outing on the Erewash social calendar will be our Christmas 
trip to Grantham on Saturday, 15th December. We leave Long 
Eaton station at 10.15am for the 10.33 to Nottingham. Then it’s 
the 11.29am to Grantham. Group Four tickets are available - ring 
Michael Golds to confirm on 0115 9328042 or 07887 788785

The next branch meeting is on Monday, November 7th at the Hole 
in Wall, Long Eaton, followed by Monday, December 5th at the 
Dewdrop, Ilkeston.

Contact secretary Anyas Boa on  0115 8499967 
or visit www.erewash-camra.org 
or find us on Facebook: ‘Erewash Valley CAMRA’ 
and Twitter: @EVCAMRA

John Lomas

White Lion, Sawley

Coun. Kevin Miller, Mayor of Erewash, taps 
the ‘Bill Camm Stout’, with the help of 

Branch Chair Stephen Boa
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Fare Deals

mixture of stir fried veg, with a large wedge of lemon and twist of 
orange on the side.  Pink and flaky inside if, perhaps, not quite as 
moist as it might be, the flavours of the fish shine through without 
being overwhelmed by its spicy coating, subtly infused with hints 
of aniseed and cloves.  Equally enjoyable are the crunchy baby 
sweetcorn, chopped peppers and straw mushrooms lurking below.  
However, the imaginative inclusion of diced aubergines does not 
entirely work for me, as I believe they are a vegetable best cooked 
to perfect softness in dishes such as moussaka, rather than served 
al dente, as in the case here.  It is a rare exception to my normal 
veggie cooking preferences but nevertheless, the meal has been a 
thoroughly satisfying experience, even if I am totally defeated by 
the sheer size of the helping.  One thing is for sure, no customer is 
likely to leave the Fox and Hounds still feeling hungry!

Desserts also have a menu page to themselves and include such 
gooey treats as Dime Bar crunch, comprising layers of caramel on 
a chocolate biscuit base with a creamy filling, topped with Dime 
Bar flakes and chocolate (£4.75) or, perhaps, a similarly priced 
strawberry clotted cream Pavlova topped off with a choice of cream 
or ice cream.

Diane and David Cole have been at the helm of the Fox and Hounds 
for the last ten years and obviously know what running a pub is 
all about.  Despite their somewhat isolated location, a visit here is 
heartily recommended.  And bring a hearty appetite too!

Tucked away down a leafy, country lane heading towards 
Westwood, the cream painted Shepherd’s Rest is set back from 

the road overlooking a spacious beer garden and car park, its black 
and gold signage beginning to look in need of just a little attention.

Stepping inside a building that might well have started life as a 
farmhouse, there is a flagstoned, L-shaped public bar to the left 
with three handpumps along the counter offering Castle Rock 
Harvest Pale, Greene King Abbot and Charles Wells’ Bombardier.  
To the right, the lounge features some nice old supporting timbers 
together with a splendid stone hearth, whilst sections of wall 
painted in bold, primary colours blend surprisingly well with the 
otherwise traditional, country pub decor.

Place settings on all the lounge tables are testament to the fact 
that food is important here and finding a comfortable spot, I settle 
down to study the menu.  One section is dedicated to lunchtime 
customers with relatively simple pub fare keenly priced at £6.95, 
£7.95 or £8.95 for one, two or three courses respectively.  However, 
the rest of the menu is not restricted to evening diners and my eyes 
have lighted upon a number of dishes that take my fancy.  North 
Atlantic prawns with homemade Marie Rose sauce, a mixed sa1ad 
and brown bread and butter (£5.90) sounds suitably light and 
healthy, but I cannot resist trying the black pudding stack: slices of 
black pudding with bacon, tomatoes and grilled mushrooms, served 
on a bed of lettuce (£6.30).

John Westlake samples some of the places in our area 
where good food and good ale go hand in hand

Nestling in a lovely, semi-wooded valley just to the south 
of Blidworth where, according to legend, the outlaw Will 
Scarlet lies buried in the local churchyard of St Mary of the 

Purification, the Fox and Hounds is an attractive, cream painted 
hostelry standing opposite a narrow lane that leads directly to 
Papplewick Pumping Station, Britain’s finest, steam-powered 
Victorian Water Works.  Enjoying the splendid address of Blidworth 
Bottoms, the Fox and Hounds is a family run affair dedicated to 
serving good value food alongside a selection of well kept beers 
although in its early days, it is believed that the business also 
doubled up as a nail maker’s shop.  There is ample parking, a nice 
big, grassy beer garden and a dining extension to the rear, added 
in 2004 and furnished in traditional pubby fashion.  This used to be 
a Kimberley Brewery house so, not surprisingly, most of the cask-
conditioned beers come from the Greene King portfolio, including 
Hardys & Hansons Best Bitter, now sadly brewed many miles away 
in Bury St Edmunds although, for old time’s sake, mine hosts have 
gone to the trouble to source one of the original Kimberley pump 
clips.  More importantly, they are also permitted to stock a guest 
beer and on this occasion it is an excellent drop of Exmoor Ale, a 
golden, fruity brew that is sure to go well with almost any food 
selection.

The book-like, formal menu is divided into separate pages for chicken 
dishes; fish dishes; chef’s recommendation; vegetarian dishes 
and the like, whilst the daily specials are chalked on a blackboard 
adjacent to the kitchen doorway.  Baby baked Camembert studded 
with rosemary and garlic and served with crusty bread for dipping 
(£5.95) sounds like a good way to kick off but feeling like something 
a little more spicy, I plump for one of the blackboard starters: Thai 
king prawns in a spicy tempura batter, presented with a green salad 
and sweet chilli dip (£6.95).

Although the pub is surprisingly busy for a mid-week, fairly late 
lunchtime, I do not have long to wait before I am eyeing five good 
sized prawns beside a really fresh salad that includes chopped 
tomato, red onion and cucumber, together with a small dish of thick 
chilli sauce, a little too sweet for my liking but with quite a kick to 
it nonetheless.  The prawns have been cooked to a tee, beautifully 
succulent and full flavoured within the lightest of crispy, golden 
coatings, the delicacy of which does great credit to the kitchen.

Orientally inspired dishes feature quite widely on both menus and 
the four red chilli symbols next to the piri-piri chicken, served with 
herby potatoes, peas and a salad garnish (£9.75) are challengingly 
tempting, but it is the specials board that lures me back as I cannot 
resist trying another seafood dish in the shape of Chinese five 
spice salmon with noodles, stir fry vegetables and prawn crackers 
(£12.95).

Once again service is prompt and a large, white, soup bowl of a 
plate is soon set before me bearing a Moby Dick sized slab of spice-
blackened salmon sitting atop a more than generous helping of 
perfectly cooked egg noodles, themselves enveloped in a tasty 
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The Fox and Hounds
Calverton Road, Blidworth Bottoms, Nottinghamshire, NG21 0NW
Tel: 01623 792383
www.foxandhounds-pub.com
Food served daily 11.30 – 9.00

The Shepherd’s Rest
Wansley Lane, Lower Bagthorpe, Nottinghamshire, NG16 5HF
Tel: 01773 811337
Food served: Monday 6 – 9.  Tuesday to Thursday 12 – 2 & 6 – 9.  
Friday & Saturday 12 – 9.
Sunday carvery 12 – 5.

5 Guest Ales Changing Daily
Glastonbury Ales Exclusive to Malt Cross
Continental Draught & Bottled Lagers
Food Served Every Day 11am-7pm
Card Carrying CAMRA Members 
20p Discount on Pints of Real Ale

Free Wi-Fi
Open 11am-11pm (1am Weekends, 11am-6pm Sunday)

16 St James Street, Just Off the Square

DJ's Friday & Saturday Nights
Live Bands on Tuesday Nights
Pub Quiz Monday from 8.30pm

"Nottingham's 
Best Kept Secret"

I soon discover that stack is very much the operative word!  
Three generously cut slices of Yorkshire sourced black pudding 
stand one on top of the other, separated by rashers of excellent, 
smoked back bacon and grilled tomato slices, the whole set upon 
a layer of shredded iceberg lettuce and surrounded by tasty grilled 
button mushrooms plus a garnish of cucumber.  Black pudding can 
sometimes be bland and disappointing but not this one.  Moist yet 
suitably crumbly, it has a real depth of flavour that melds perfectly 
with the bacon and tomatoes, so much so that despite being more 
of a main course helping than a starter, I have no difficulty in 
polishing off the whole scrumptious lot.

Vegetarians might next be tempted by stuffed tomatoes filled with 
a mixture of rice; onions; tomatoes; chilli; garlic and balsamic 
vinegar, covered in cheese and then “grilled to perfection” 
(£11.50), whilst “piggy-back” chicken breast, stuffed with cheese 
and wrapped in bacon (£15.30) sounds equally tasty.  However it 
is Friday and I decide a nice piece of fish might help to make up 
for the black pudding indulgence.  Haddock is priced at £9.30 or 
£11.90 for a large portion.  Mercifully, I have chosen the smaller 
of the two and opt for it to be simply grilled rather than poached 
or battered.  All main courses come with a selection of seasonal 

vegetables and a choice of chips or potatoes and again, trying to 
be conscientious, I have requested the latter.

Pretty soon I am presented with a lovely fillet of fish, garnished 
with slices of lemon and as claimed on the menu for the stuffed 
tomatoes, grilled to absolute perfection.  A side dish of waxy boiled 
potatoes, shredded cabbage, florets of cauliflower and broccoli and 
a few sliced carrots for good measure is also evidence of precision 
cooking, the cabbage being nice and soft while the carrots, 
cauliflower and broccoli all have a little bit of crunch left in them.

More than replete after such an enjoyable feast, I settle back to 
relish the last of my Harvest Pale, excellent as ever, whilst noticing 
that the dessert menu includes such good, old-fashioned favourites 
as jam or treacle sponge and even spotted dick, all priced at £4.95.  
Just the job for those who still feel the urge to pile on the calories.
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Method
Heat oil and 1 tablespoon butter in a sauté or frying pan over medium-high 
heat.

Season the chicken breasts with salt and pepper, add to pan and seal until 
golden, about 4 minutes each side. Do not move the chicken around too much.
Remove chicken from pan, and set aside.

Add remaining butter and onion, apple, garlic, thyme and bay leaves.
Sauté until apple begins to get colour and onions soften, about 6 minutes.

Add flour and stir for 2 to 3 minutes.

Nestle chicken back into pan, add cider or perry, bring to a boil, reduce to a 
simmer and cover.

Cook until chicken is cooked through, about 12 minutes.

Ingredients
2 tablespoons olive oil

2 tablespoons butter

4 boneless, skinless chicken breasts 
 (about 1Kg / 2 lbs)

Salt and freshly ground black pepper

1/2 onion, chopped

1 Granny Smith apple, cored and sliced into  
 6mm / 1/4-inch wedges

3 cloves garlic, minced or finely chopped

2 teaspoons dried thyme

2 bay leaves

2 tablespoons plain flour

375ml / 3/4 pint real cider or real perry

Cooking with Ale and Cider
Cider or Perry Chicken

Guest Chef for this edition is Nottingham CAMRA member Anthony Hewitt. Anthony sent in two 
‘Winter Warmer’ recipes, one for cooking with beer and this recipe for cooking with real cider or perry. 

As we had a beer-recipe last issue (ND106), we will save Anthony’s beer-recipe for a future issue.

The key difference in the flavour of real cider or real perry when used in cooking, is the type of acid found 
in the fruit and subsequently the drink. Apples and therefore cider contain Malic acid, whereas pears and 
therefore perry contain Citric acid. Citric acid is commonly found in citrus fruits such as lemons and this is 
why true real perries often have a distinctive “old fashioned lemonade” nose and flavour. For this reason, 
real perry is an excellent choice for cooking with chicken. Perries are usually more wine-like too and so great 
with white meats and fish.

A note of caution: Please take some time to search out a true real perry. That marketing-man’s dream, 
“Pear Cider”, is one to be avoided if you after a true perry taste! 

Have a recipe to share? Maybe a no-meat recipe? How about a beer or cider based dessert? 
Porter ice cream.? IPA Sorbet..? Perry Jelly...? If so, please send it in by email or post to the Editor.                   
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Huge Variety of Beer to be found in Nottingham....

2011 Beer & Cider Survey

Last Orders provides a range of treatment 
options for people who have an alcohol 
problem in Nottingham. 
For more information or an appointment 
please call this number: 0115 9709590

www.last-orders.org
Last Orders is a service delivered by Framework and funded 
by NHS Nottingham City and NHS Nottinghamshire County

•	 Total number of different Locales available: 59 (54)
•	 Total number of different breweries seen: 112 (93)
•	 Average Price per pint: £2.71 (£2.56) – a 6% increase.
•	 Average ABV: 4.2% (4.2%)
•	 Pub with most beers: Crown, with 20 different real ales.

 (Crown, with 14 different real ales)
•	 Most common beer: Castle Rock Harvest Pale, available 

in 49 different pubs. 
(Castle Rock Harvest Pale, available in 28 different 
pubs).

•	 Most common brewery (by pub): Castle Rock, available 
in 51 different pubs.

 (Castle Rock, available in 32 different pubs)
•	 Most common brewery (by casks): Castle Rock, seen 93 

times.
 (Greene King, seen 63 times)

•	 Most Expensive Beer:  £3.40 for:
1. Greene King Sun Dance 4.1% in the 

Riverbank.
2. Purity UBU 4.5% / Sharps Doom Bar 

4.0% in All Bar One.
(£3.50 for Oakham Attila 7.5% in the Cross Keys)

•	 Most Expensive Beer under 5% ABV: as above.
 (£3.20 for Greene King IPA in Sinatra’s)

2011 Cider / Perry Census Analysis  

 (2010 figures in brackets)

•	 Number of pubs serving real cider: 26 (33)
•	 Total number of ciders/perries available (ie different 

casks): 70 (56)
•	 Total number of different ciders/perries available: 34 (19)
•	 Total number of different cider makers available: 17 (8)
•	 Average Price per pint: £3.22 (£3.04) – a 6% increase.
•	 Average ABV: 6.1% (6.2%)
•	 Pub with most ciders: (Crown, with 7 different real 

ciders/perries.) (Bodega Social, with 7 different real 
ciders/perries.)

•	 Most common cider: Westons Old Rosie, available in 
14 different pubs. (Westons Old Rosie, available in 14 
different pubs.)

•	 Most common cider maker (by pub): Westons, available 
in 23 different pubs. (Westons, available in 30 different 
pubs.)

•	 Most common cider maker (by casks): Westons, seen 37 
times. (Westons, seen 42 times.)

•	 Most Expensive Cider:  £3.90 in the Bread & Bitter. 
(£3.70 in both the Hand & Heart and Bodega Social.)

...No, I’m not talking about the recent Beer Festival. In what has 
now become an annual tradition, three weeks before the Nottingham 
Robin Hood Beer and Cider Festival, the annual Nottingham Beer 
and Cider Census took place.

First of all, I would like to thank the volunteers who gave up their 
time, not only to partake in a pub crawl, but also for noting down 
the beers and ciders available at the time of their visit. Without their 
help, I would not have been able to put together these statistics. 
Some of the information gleaned from them is invaluable, not only 
to Nottingham CAMRA, but many of the pubs themselves, I would 
imagine.

In total, 639 beers were on sale in the 136 pubs visited. This is 
much more than last year, proving that real ale really is a growing 
market.

So, just how much choice was there? Well, I can reveal that a 
total of 251 different beers were on sale at some point during 23rd 
September 2011. Now that is some choice (not as much as the 
beer festival, admittedly, but plenty nonetheless). The figure even 
beats the number of beers available in Sheffield’s 2010 beer census 
(240). At the time of going to press, no information had been found 
regarding a 2011 Sheffield Beer Census.

Again, the selection of local beers continues to impress. 59 different 
‘LocAle’ beers were available in Nottingham’s pubs, 10% up on last 
year. In fact, 95 of the 136 pubs surveyed had at least one LocAle 
on sale, meaning a 70% of the pubs surveyed sold a local beer, up 
from 60% last year. However, one of our local beers did dominate, 
but no prizes for guessing which one. The most common LocAle was 
Castle Rock Harvest Pale, available in 49 of the 136 pubs surveyed, 
easily being the most seen beer of the day.

Again, there was an increase in the average cost of a pint of real ale 
since last year (from £2.56 to £2.71 per pint), although this is only 
marginally above inflation.

The price of real cider has also risen by the same percentage, 
however we still have some concerns over the high price being 
charged for real cider in some pubs. While understanding pricing by 
ABV to help encourage sensible drinking, we have witnessed some 
ciders being sold at a much higher price to beers with a similar ABV.

Although the first figure of pubs serving real cider has fallen 
compared to last year, much of this is explained by pubs serving 
‘fruit’, ‘spiced’ and other variously flavoured ‘ciders’ which are not 
real ciders by both CAMRA definiton and HMRC legislation, the 
latter defining them as ‘Made Wines’ or as you most probably know 
them, ‘alco-pops’. Clearly such none-real ‘ciders’ are not counted in 
our census. We wonder if other CAMRA branches that claim many 
pubs serving ciders are including such fake ‘ciders’ in their census 
results? Just because it is still and in a brown plastic barrel or Bag-
in-Box, does not mean it is ‘real’...

The really great news is the increase in the number and range of 
different real ciders and real perries available, along with double 
the number of different cider-makers seen - a increase of over 
100% if you prefer percentages! This means the cider drinker has 
much more choice on a night out in Nottingham, instead of finding 
exactly the same “usual suspects” in pub after pub. 

So a huge “Well done” to the pubs, landlords and managers who 
have started to explore the number of true real ciders and perries 
that are out there. Remember that any pub wanting to discuss their 
choice of real cider and perry, or to get some help in sifting through 
the producers and spotting the ‘fakes’, is more than welcome to 
contact Nottingham CAMRA for some free help and advice.    

For more detailed information of the beers and ciders on sale on 
census day, visit www.nottinghamcamra.org

2011 Beer Census Analysis
 (2010 figures in brackets)

•	 Number of pubs serving real ale: 136 (111)
•	 Number of pubs serving at least one Locale: 95 (67)
•	 Total number of beers available (ie different casks): 639 

(494)
•	 Total number of Locales available: 210 (139)
•	 Total number of different beers available: 251 (228)
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LocAle Locally
Number 4 In A Series Of Articles Showcasing Pubs Which Serve LocAle -
With your help we would like to promote those pubs in our Branch area which offer their customers LocAle. 
LocAles are produced locally, thereby benefitting the local economy and helping environmentally as the beers 
will have travelled a lesser distance than national brands. Nottingham Drinker encourages you to visit as many 
of the pubs as possible and let us know which pub you think had the best choice of LocAles and the best beer. 

Blacks Head, Carlton 
Normally three or four 
casks ales are available 
with the LocAle beer 
being a Castle Rock 
brew. Harvest Pale has 
proved very popular but 
on my visit the Elsie Mo 
had replaced it and a fine 
beer it was too.

Opening hours 12.00-
11.00 7 days a week

Black Horse Inn, Caythorpe 
The ‘Home of Caythorpe’ 
brewery proudly boasts 
that at least one of the 
Caythorpe beers will also 
be on the bar. I tried the 
One Swallow and it was 
easy to understand why 
Caythorpe beers are so 
popular in the pub. Three 
other cask ales are also 
provided.
Closed Monday; 11.45-
2.30pm Tue-Sat (Closed 

Tue lunch after the 3rd Mon of the month), 6.00pm-11.00pm Tue-
Fri, 6.00pm-11.30pm Sat; 12.00-5.00pm, 8.00-11.30pm Sun.

Bread and Bitter, Mapperley Top 
As one would expect a 
number of Castle Rock 
beers are amongst the 
11 cask ales regularly 
available. Other LocAle 
beers are often to be 
found with Blue Monkey 
beers proving popular. 
On my visit I was very 
impressed with the Tern 
– one of the Castle Rock 
Wildlife ales.

Opening hours 10.00am–11.00pm Mon-Wed; 10.00am-12.00 
midnight Thur, Fri & Sat; 11.00-11.00 Sun.

Forest Tavern, Mansfield Road 
A Castle Rock pub 
with normally four of 
the Castle rock beers 
available. On my visit the 
Preservation was rather 
fine, although I was 
informed that Harvest 
Pale is the pubs biggest 
seller. 

Opening hours 6.00pm-midnight Sun-Thur; 6.00pm-2.00am Fri & 
Sat.

Hand and Heart, Derby Road 
A good choice of LocAles 
are always to be found 
amongst the 6 to 8 
regularly changing 
cask ales on offer. 
‘Roundheart’ brewed 
by Dancing Duck is the 
pubs biggest seller and 
on my visit it was in 
tip top condition. Also 
available that night were 
beers from Funfair and 
Flipside.

Opening hours 12.00-12.00 Mon-Thur; 12.00-1.00am Fri&Sat; 
12.00-11.00 Sun

The Hawksley, Derby Road 
Four cask ales are 
normally available with 
Caste Rock’s Harvest 
Pale permanently 
available. One of the 
four ales is a ‘guest’ and 
in the past has included 
such beers as Caythorpe 
Dover Beck. The locals 
favour Harvest Pale 
and on my visit it was 
certainly in excellent 
condition.

Opening hours 12.00-11.00 Sun-Thur; 12.00-12.00 Fri & Sat

Inn for a Penny, Carlton 
Three cask ales are 
generally available with 
the LocAle being Castle 
Rock’s Harvest Pale. The 
beer had proved to be 
very popular with locals 
and on my visit it was in 
excellent condition.

Opening hours 11.00-12.00 Sun-Thur; 11.00-12.00 midnight Fri 
& Sat.

Lincolnshire Poacher, Mansfield Road 
Thirteen cask ales are to 
be found in this Castle 
Rock pub and expect 
to find other LocAles 
including such as Black 
Iris, Mr Grundy or indeed 
many of the local brewers 
beers. On my visit I was 
pleased to enjoy a very 
fine Peregrin Pale from 
Black Iris. Harvest Pale is 
though the pubs biggest 
seller. 

Opening hours 11.00-11.00 Mon-Wed; 11.00-12.00midnight Thur-
Sat; 12.00-11.00pm Sun
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LocAle Locally
- Andrew Ludlow Wheels Along In The Fourth Of Six Articles

Wagon and Horses, Bleasby 
Regularly six cask ales 
are on the bar with 
a mild always being 
available (on my visit it 
was Nottingham Rock 
Mild). Blue Monkey 
ales have proved very 
popular and on my 
visit both BG sips and 
Magic were available. 
The biggest seller, BG 
sips, was in excellent 
condition on my visit.

Opening hours 5.00pm-11.00pm Mon-Wed; 12.00-2.00 & 5.00-
11.00 Thur; 12.00-2.00 & 4.00-12.00 Fri; 12.00-12.00 Sat & Sun 

Woodlark, Lambley 
Four casks ales (one 
of which is normally a 
‘guest’ ale) greet the 
visitor with the LocAle 
generally being Castle 
Rock’s Harvest Pale. On 
my visit it was on top 
form which no doubt 
accounts for why it is 
one of the pubs most 
popular beers.  

Opening hours 12.00-12.00 Mon-Sat; 12.00-5.30 & 7.00-12.00 
Sun

Woodthorpe Top, Mapperley 
This Wetherspoons pub 
offers a good range of 
cask beers and whilst the 
LocAle is normally from 
Nottingham brewery 
drinkers have recently 
also enjoyed beers from 
Flipside and Magpie 
breweries. On my visit 
the Nottingham EPA was 
in great from and it was 
easy to see why this has 
become the local’s 

            favourite.
Opening hours 9.00am-12.00 midnight 7 days a week.

Organ Grinder, Canning Circus
Blue Monkey’s only pub 
with between 8 and 9 
cask ales. Normally 4 
to 5 Blue Monkey beers 
are supplemented with 
local beers including 
Muirhouse; Nottingham; 
Dancing Duck and 
Magpie. The most 
popular beer in the pub 
is Blue Monkey BG sips 
but on my visit I tried 
the Magpie Thieving 

Rogue which was superb. Opening hours 12.00-11.00 Sun-Wed; 
12.00-11.30 Thur; 12.00-12.00 Fri & Sat

Nags Head, Mansfield Road
Four casks ales are to be 
found on the bar with the 
LocAle normally supplied 
by either Castle Rock or 
Nottingham brewery. On 
my visit the Nottingham 
Brewery Bullion was 
excellent and locals have 
also shown enthusiasm 
for Nottingham EPA and 
Castle Rock Harvest 
Pale.

Opening hours 2.00pm-12.00midnight Mon-Thur; 12.00noon- 
1.00am Fri&Sat; 12.00-12.00Sun

Plainsman, Mapperley Top 
This Greene King pub 
provides a beer from 
Nottingham Brewery 
along with four of five 
other cask beers often 
from the GK range. 
Dreadnought has been 
a popular beer but 
the local’s favourite is 
Nottingham EPA and on 
trying the beer I could 
see why.

Opening hours 10.00-11.00 Mon-Wed; 10.00-12.00 midnight 
Thur, Fri & Sat;11.00-11.00 Sun.

Reindeer, Hoveringham 
Four cask beers are 
generally on offer with 
beers from Blue Monkey 
and Castle Rock’s 
Harvest Pale normally to 
be found. BG sips from 
Blue Monkey and Castle 
Rock Harvest Pale have 
proved big sellers in the 
pub and on my visit the 
Harvest Pale certainly 
justified its popularity.

Opening hours 12.00-12.00 Sat&Sun; 5.00pm-12.00midnight 
Mon&Tue; 12.0o-2.30pm & 5.00-12.00midnight Wed-Fri

A tick box is provided next to each pub to help you plot your visits. Although there are no prizes to be won we 
would like feedback on our LocAle pubs so that we can find a ‘LocAle Pub of the Year’. 
You can email your thoughts to: locale@nottinghamcamra.org or by post to: LocAle c/o 15 Rockwood Cres., 
Hucknall NG15 6PW or use any of the contacts on Page 2: ‘Useful Drinker Information’  

Area Three LocAle Finalists
After counting the votes submitted by readers for 
the third ‘LocAle Locally’ feature in Nottingham 
Drinker 106, the two pubs going through to the 
Nottingham LocAle Pub of the Year finals are:

The Poppy & Pint, Lady Bay
and

The Stratford Haven, West Bridgford

Please ensure votes for this LocAle 4 
are submitted no later than the last day of 

December 2011



www.nottinghamcamra.org Dec 2011 / Jan 201220

Young Members
The great thing about beer festivals...

One of the things I always find satisfying about the Robin 
Hood Beer Festival is the diversity of the people who attend. 

It is especially great to see lots of young people coming along to 
try real ale for the first time. Some you will hear complaining that 
they don’t like the taste or asking for a beer like tastes like some 
popular brand of tasteless fizzy lager, but for others it is the start of 
the journey into the world of real ale. 

I have to confess there was a time when real ale wasn’t the top 
of my list of preferred beverages; I used to drink alco-pops and 
sometimes the odd pint of lager. It was purely by chance that I 
became a dedicated real ale drinker, when I attended a beer festival 
organised by Bristol University Real Ale Society. With a great 
selection of real ale and ciders and some equally great company, 
it set me on a journey to becoming a ‘proper real ale drinker’.  
So while some people moan about the people who come to the 
beer festival without knowing what it is really about, I think beer 
festival are CAMRA’s best tool for recruiting future real ale and real 
cider drinkers and campaigners. And for those who came along and 
didn’t like what was on offer, at least they came and tried it...

On the topic of beer festivals, the University of Nottingham Real 
Ale Society is holding its second annual beer festival at Mooch, 
the student’s union bar from 1st-4th February. Building on the 
phenomenal success of last year’s festival, there will be more beers 
and ciders than last year and it will be a cash bar to make it quicker 
to get served. The bar will once again be staffed by the committee 
of the real ale society, who will use their expert knowledge to recruit 
new real ale drinkers from this prime location on campus.  For 
more details email: nurealale@gmail.com or search for Nottingham 
University Real Ale Society on Facebook.

The Johnson Arms encourages young real ale drinkers

The Johnson Arms in Dunkirk invited CAMRA Young Members 
to a free beer tasting quiz at their November beer festival. 

This involved the blind tasting of four ales and two perries, and 
attempting to identify them from the tasting notes. Trust me, this 
isn’t as easy as it sounds! Nottingham University and Nottingham 
Trent real ale societies were also invited along, meaning that the 
pub was packed with young people drinking real ale and real cider. 
Thanks to Zoe, Kay and Cain at the Johnson Arms for inviting 
everyone along and providing the samples of beer for tasting. It 
was also great to see a cider and perry bar at your festival for the 
first time ever.  
 

Students try their hand at cider making

The student run 
environmental group ‘Project 

Nottingham’ held a cider making 
workshop at the University of 
Nottingham on Friday 28th 
October. The event was part of 
Nottingham University Students 
Union One World Week focusing 
on food and climate change. The 
aim of the Project Nottingham 
event was to celebrate local, 
seasonal food and have some 
fun! 

With an apple press borrowed 
from local community group 
Abundance Nottingham and 
apples from urban fruit trees 
and a local allotment, a group 
of about 20 students got 
together to make some cider. 
After several unsuccessful 
attempts, and the help of a 
blender, the group managed 
to press the apples and finished 

the afternoon with two demijohns 
of juice. Some steriliser and yeast 
were added and the juice is now 
bubbling away. When fermentation 
is complete another event will be 
organised to enjoy the fruits of 
everyone’s efforts!

Future Young Members Events
Don’t forget you can find out about future young members events

 on the Nottingham CAMRA webpage 
our Facebook page: ‘Nottingham CAMRA young members’
or by emailing: youngmembers@nottinghamcamra.org

Laura Brown Gives A Round Up Of Nottingham CAMRA Young Members’ Events
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Spyke Golding Literary Award

I      first met Gideon when I moved to the village to take over the 
local; the outgoing landlord introduced me on hand-over day. 

Gideon sat in the snug, playing dominoes with his two comrades. 
“These are our esteemed oldies,” the landlord beamed.

The men noisily shuffled the dominoes on the marble board.

“First, this is Major.” The landlord signalled to a white whiskered 
chap who wore a regimental blazer; one sleeve was limp and 
tucked into a pocket. “While, we call him Major, I suspect he was 
a squaddie; I reckon he lost his arm peeling spuds – that right, 
Major?”

Major chose his dominos and muttered to himself.

The landlord pointed to the second man. He was frailer than Major, 
and had a long face and flared nostrils. “Here’s Tom – he was the 
stable jockey over at the Prentice yard. Come to think of it, with his 
boat-race, he rather resembles a horse – don’t you think?”

Tom wiped his dewy nose along his sleeve and glowered.  

“Finally, here’s Gideon: he thinks he’s the village elder.” The landlord 
gestured to a broad and solid man, with bushy eyebrows and grey 
beard. “Gideon was a woodman  . . .  chop, chop, eh Gideon?” The 
landlord made a scything motion and chuckled to himself.

Gideon stared at the spitting fire: ‘Tha’s bin buyin’ those cheap 
spruce logs agen, I’ve told tha afore they’re gud fur nowt.”

The landlord rolled his eyes and took me to one side. “The codgers 
live in the almshouse and, frankly, they’re a pain – a pint lasts all 
day. I’ve tried everything to get rid, but the buggers won’t shift. 
You’ll need to do up the snug and attract the diners – that’s where 
the money is.”

It took me a while to gain the old boys’ confidence after that 
day. But I had plenty of opportunity as they came in every 

lunchtime for their pint of mixed. And I wanted to learn about them 
and the village. For this was a fascinating place – a squat village set 
amongst wooded hills on the Peak borders. In time the men opened 
up. And what reward – their memories delved deep into the mother 
earth of memory like the tap root of an ancient oak. 

“This pub’s bin at th’ centre of th’ village since way back,” Gideon 
said one day.  “It wor a favourite of th’ woodmen in these parts. Not 
only woodmen, ’cus many villagers worked th’ land – now everyone 
commutes ter Nottingham or Derby.”

“Or they wor in service at th’ big house,” Tom chipped in. “My 
grandpa wor headgroom at th’ Hall, an’ grandma wor a scullery 
maid.”

“Aye,” Major reflected. “Menny a soldier’s celebrated theer return 
from th’ front in this pub an’ all: from th’ two big uns an’ menny 
more.”

“Mind,” Tom said. “They reckon th’ best do wor when Honesty won 
th’ Midlands Steeplechase – back in th’ 1900s at Colwick I think 
it wor. He wor trained by a local farmer called Chambers. Now 
Chambers knew he ’ad a gud jumper but he raced ’im on th’ flat ter 
keep ’is ability quiet. On race day, ’he hoss wor 33/1. He won in a 
canter an’ th’ whole village celebrated fur a week.”

“Mind, menny hanna returned,” Major added. “Go an’ look at th’ 
village cross, tha’ll see five of my family got it on th’ Western Front. 
Mysen? I lost this in Malaya.  Not a big price ter pay – as a nipper I 
recall three veterans from th’ almshouse; they’d served in th’ Boer 
an’ they only ’ad two legs an’ two arms atween ’em.” 

“Time danna stop fur any man,” asserted Gideon. “Go back ten 
years an’ theer wor thirty of us in ’ere com’ a lunchtime – not 
anymore.”

“Aye,” Tom agreed. “I reckon he’ll be fetchin’ from our pen soon, 
an’ all.”

Gideon shuffled the dominoes and they played in silence.

Major was first. They found him on his bedroom floor in the 
almshouse. He’d had a stroke as he tried to get out of bed after 

an afternoon nap. They reckoned it happened as he bent down to 
pull on his boots. “He’d ha’e bin proud of that,” Gideon reflected. 
“No owd tommy likes ter die wi’out theer boots on.”

Tom was next. He’d slipped out of the almshouse before dawn to 
watch the gallops over at the Prentice yard. It was a frosty winter’s 
morning and Tom caught a chill. Gideon sighed: “He hanna bin 
down th’ gallops fur years, but sammat told ’im he ’ad ter go that 
day. Daft bugger never said why.” 

At first Gideon seemed to cope. It was as if his comrades’ 
spirits filled the snug as he sat alone, listening to the tick-tock 

of the grandfather clock. Occasionally, he’d shuffle the dominoes 
and think about picking a hand, but he never did. And slowly the 
loneliness affected him.

Then, one snowy day at the turn of the millennium, I went into 
the snug after the lunchtime rush was over. Gideon was arched 
forward in his fireside chair staring into the flames. Now and then 
he’d murmur something into the fire and it would crackle back. 
Suddenly, a log ruptured and a glowing ember shot out. Gideon 
waited for it to die, coughed and tossed it back. He noticed me out 
of the corner of his eye. Gideon took a swig of beer and slammed 
his tankard on the table. “Com’ on, theer’s sammat I want ter show 
tha afore it’s ter late.”

I locked up and we stepped outside into the snow. 

“Where we going?” I asked.

“Ter Meredith’s workshop, he’s th’ local carpenter.”

Once there, Gideon took a key from under the mat and opened up. 
“Theer,” he said, nodding to some broad planks. “That’s what I’ve 
brought tha ter see. I cut ’em out of an owd oak that blew down in 
th’ ’87 gale. Weathering nicely, danna tha think?”

Gideon took an oblong timber and stood it on its end.  He ran his 
gnarled fingers over the surface, feeling every knot and whorl. “A 
proper piece of God’s craftin’ this,” he said, taking a deep breath to 
savour the spicy aroma.

“Now, I want tha ter make sure Meredith uses these timbers fur 
mysen,” Gideon continued.

“Of course, but I don’t understand . . .”

“Here, take this un,” Gideon urged as he coughed.

“Now, hold ’im straight an’ measure me up.” He smiled as the 
timber inched above him: “Aye, that’ll do nicely; I’ll be snug an’ dry 
in this beauty, that’s fur sure.”

Gideon’s face grew purple as he began to cough again. He regained 
his composure and walked over to the open door. And suddenly an 
air of contentment seemed to overwhelm him as he stared out to 
the snowy slopes of the woods where he’d once toiled; and where 
the high trees – caught by the low setting sun – shone like halos.

Derek Clarke, the first winner of the annual Spyke Golding 
Literary Award, was presented with his inscribed tankard and 

cheque for £100 at the start of the 2011 Nottingham Robin Hood 
Festival. Derek of West Bridgford, Nottingham, is shown receiving 
his cheque and tankard from Steve Westby, branch Chair and 
festival organiser. 

This annual competition is open to people who reside or work 
within Nottinghamshire and are over the age of 18 by 1st October 
in the year of the competition. Derek’s winning entry is reproduced 
below and at 1154 words, fits comfortably within the 1200 word 
limit. The entries were judged by Mick Bajcar, Derek Adams, Chris 
Homes and Steve Westby. We will feature the runner-up prize-
winners in future issues of ND. 
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Local News
2012 Hucknall Beer and Cider Festival

After the rather too 
successful Hucknall 

festival last year (the beer ran 
out early evening on Saturday, 
as did the ciders) plans have 
been made to substantially 
increase the amount of beers 
and ciders available for 
the 2012 event. Following 
feedback, there are also plans 
to increase the range and 
availability of food, with hot 

and cold food being available until much later in the evenings.

The Festival will open Friday 11th February at 11.00am with a 
Farmers Market running until 3.00pm; from 4.00pm the event will 
run as a festival only. Opening times on Saturday 12th February are 
12.00 noon to 11.00pm and Sunday 13th February 12.00-3.00pm. 
As last year, the indoor Friday 
Farmers Market will feature 
a range of stalls which will 
be confirmed in January, 
but expect to see at least 
cheeses, meats and chutneys 
on sale. More details will be 
given in ND108.

As in previous years the 
venue is the Hucknall John 
Godber Community Centre, 
Ogle Street NG15 7FQ, just 
off the market square and very 
well served with public transport. It is about a ten minute walk 
from the Hucknall tram and train terminus, or you can hop on the 

‘Connect’ bus service that runs direct from the tram / train station 
to the market place. It is also a quick stroll across the market place 
from the Trent-Barton Rainbow 3 (all of the 3’s) and 141 bus stops, 
and just round the corner from the Amberline stop at Hucknall 
library. Plus with Trent-Barton, don’t forget the deals available with 
Zig-Zag tickets and of course the discount for CAMRA card holders. 

This year, the Hucknall Beer & Cider Festival will be a true CAMRA 
festival, run with the help of Nottingham CAMRA, though all 
proceeds will be ploughed back into keeping the John Godber Centre 
running as the community centre for the people of Hucknall. This 
means the team 
from Nottingham 
CAMRA will 
once again be 
bringing a great 
selection of real 
ales and real 
ciders. Popular 
duo ‘No Fixed 
Abode’ have 
been booked to 
play on Saturday 
night with Friday 
night reserved 
for conversation. 

For more details 
check out the web site: 

 www.hucknallbeerfestival.co.uk 

 or see the facebook page: Hucknall Beer Festival 2012 

 or follow on twitter: @HucknallBeer

Opening time on Friday 2010

Hucknall Festival 2010

Ru and I have ventured into making our own cider again 
this year, after a gap of over 5 years.  We have ordered our 

apple trees which should be arriving in the next couple of months, 
so at the moment we do not have our own supply of apples like 
in past years.  Instead, a few days have been spent in local 
Nottinghamshire orchards picking apples, and fortunately the sun 
shone all the time on beautiful dry days.  We arrived at the orchard 
armed with gloves, fleece coats and scarves thinking that being 
outdoors all day would be chilly.  That couldn’t be further form the 
truth, the layers were soon stripped off and believe it or not, we 
were outside in short sleeved T-shirts at the end of October – that 
confirms it has been the mildest October for many a year.  

We had a thorough workout with all the bending and stretching 
whilst picking apples, dropping them into buckets which we then 
transferred into sacks (kindly donated by Blue Monkey Brewery 
after they had emptied the Malt contents from them first).  This was 
just the beginning.  Once all the apples were transported home, 
the work really began.  We painstakingly sorted and washed every 
individual apple, discarding those that we would not consider good 
enough to eat ourselves.  We purchased a second hand apple mill 
and press from Gail and Ray Blockley of locally based Torkard Cider 
– who incidentally won the Gold prize in the recent East Midlands 

Cider competition held at this year’s beer festival in the Nottingham 
Castle grounds.  Ray and Gail have kindly agreed to be our mentors 
in this exercise, so we hopefully won’t get it wrong!

Once all the apples were washed, we swiftly transferred them to 
the mill which produced a wonderful smelling apple pulp.  The pulp 
was then packed into formed shapes on the press and wrapped up 
like an envelope, these were separated by slatted wooden shelves.  
When the shelves were all full, we had the fun task of pressing 
the pulp by winding a handle round and round until it would go 
no further, then out poured the most exquisite apple juice I have 
ever tasted.  I will never purchase pasteurised apple juice from the 
supermarket again!  

The final stage we have reached so far is to leave the apple juice in 
a fermenting bin to “do it’s stuff over winter”.  We are making our 
cider naturally without the addition of any cider yeasts, so letting 
nature do it’s work with the yeast present on the apple skins.  I am 
reliably informed that the fermentation process will begin in 2 – 3 
weeks and will be a slow process during the winter months as the 
natural sugars convert to alcohol.  Can’t wait!  Roll on Spring next 
year, when we should hopefully have something good to sample.

Dee Wright

Pub People Co News
Bunkers Hill are planning a Christmas Beer Festival which will 
run Friday 16th - Friday 23rd December. They will be showcasing 
festive seasonal ales from local breweries such as Blue Monkey, 
Castle Rock and Dancing Duck, as well as regional breweries such 
as Bateman’s, Marston’s and Cain’s

The Lion in Basford will run its annual Scottish Beer festival 
through the Robert Burns celebrations in January. Burns Night 
itself falls on a Wednesday this year (it is always January 25th) so 
will form the centre of the beer festival, which will most likely run 
from Friday 20th January to Friday 27th January.

Robin Hood Sherwood has reopened after a comprehensive 
refurbishment and had a very good opening weekend. The LocAle 
offering, and one of the two permanents, is Harvest Pale, the 
other permanent is the classic Tetley Cask which is on sale at 

£2.40 all day every day. There are two other guests ales, at the 
time of writing Sharps Doombar and Marston’s Pedigree. The pub’s   
major overhaul now compliments the Samuel Hall, bringing the 
Sherwood community choice, once 
again. 

Real Watnall Real Cider Anyone...?
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2011 Nottingham Robin Hood Festival

Over 23,000 customers attended this year’s beer festival, 
our highest attendance yet and unfortunately on both Friday 

evening and Saturday afternoon we had to turn away would-be 
customers, who had not bought an advance ticket, because there 
was no room. We always try to find ways of creating more room 
at the festival, and we will do so again for 2012 but it does appear 
that buying an advance ticket will be even more essential to be sure 
of getting in.

But those that did get in certainly enjoyed themselves, and the 
splendid weather certainly helped this. Over 160,000 half-pints of 
beer were enjoyed and we sold a massive 937 different casks of 
real ale (beating our previous world record of 848 set last year). 

On the two completely different cider bars, we sold 156 different 
varieties of cider or perry from 96 producers, totalling 384 
containers. We believe last year the figure was 335 containers 
covering some 76 different varieties. So the 2011 total is around 
28,800 half-pints of real cider or real perry sold (2010: 26,640 
half-pints). Strict instructions were given not to sell out on either 
cider bar this year – and we ensured we didn’t by ordering more for 
delivery on the Saturday morning.

We also delivered a much more balanced cider order this year. 
In 2010, a massive 81% of the ciders were above ‘medium’ in 
sweetness, with a staggering 53% of the total order being sweet 
or very sweet cider or perry, and only 15% falling into the most 
popular ‘medium’ group. The figures for 2011 were 13% Sweet; 
12% Med-sweet; 50% Medium; 14% Med-dry; and 11% Dry.   

From a campaigning point of view, the cider bars were a massive 
success. We set out to champion the smaller, passionate and proud 
craft producer, and we feel we succeeded. We did not rely on 
stocking those ciders which are commonly available in Nottingham, 
such as Broadoak, Thatchers and the ubiquitous Westons. 

Notable cider bar firsts included:

•	 A dedicated “Local Cider” and “East Midlands Cider” bar, 
plus a dedicated “Welsh Cider” bar.

•	 The first “East Midlands Regional Cider Competition” to be 
held in Nottingham and endorsed by CAMRA-APPLE. This 
will now become an annual part of Nottingham Robin Hood 
Festival.

•	 The greatest number of Welsh ciders and perries on sale 
at any festival outside of Wales.

•	 Many totally new cider and perry makers showcased, 
plus others never seen outside their County or immediate 
locality. 

We have had a lot of congratulations about the festival, and 
various suggestions and complaints as well. We are always 

pleased to receive your comments and we always take these into 
account in trying to make improvements the following year. It is not 
too late to let us have your views, visit: 

www.beerfestival.nottinghamcamra.org 
where you will find a form for the purpose or alternatively simply 
drop us an email.

One thing that has to be improved next year is to cut eradicate the 
lengthy queues that were a problem at times and we are already 
looking at various ways of doing this. We are also looking at the 
possible ticket options to see if we can develop some sort of off-
peak lower priced ticket – watch this space! If you would like to 
get involved with helping to run the festival then please come 
along to the various informal meetings that we will be holding in 
the New Year, dates will be notified later. These meetings tend to 
cover particular specific areas of the festival, although we do also 
hold a few general meetings to discuss wider issues, we are always 
grateful for more help. 

Festival Proves Another Outstanding Success

We are not sure if having a ‘Hen Night’ at Nottingham festival is a first or not...? Donna Flint was getting married to Gary 
Noonan on Nov 5th at the Old Mill, Gretna, Scotland, and chose to ‘float away’ at Nottingham. Bev wrote: “We had a great time 

whilst at the festival with plenty of laughs from and with the people serving who helped to make it such a good night.”

Radcliffe on Trent Lions Club raised over £350 in a fund raising event at the 
Nottingham Beer Festival on the Saturday in aid of the National Autistic Society, with 

the 2 winners of the raffle each taking home a voucher to collect 10 litres of beer, 
kindly donated by the Magpie Brewery. The left photo shows RoT Lion Hilary Clayton 
surrounded by Gringos; on the right Ruth Selton (ROT lions), Tom Radford (winner), 

TimTimson and Rob Sims (ROT Lions). Jenny Black was the second winner.

Where would we be without those 
who dress up for the event...? It all adds 
to the fun and good-nature that makes 
up the festival atmosphere. We have 
no idea what’s going off here, though. 

Sometimes ignorance is bliss...?
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2011 Nottingham Robin Hood Festival

Many hours of work goes unseen The stillage slowly grows Nearly 1000 barrels of beer to shift

Many polybarrels of cider Just part of the lower bar ciders At least the weather held

Lounging in the warm sun Cellar-team kept the beer flowing A break during set-up

Lots of beer... ...and lots of beer... ...and lots more beer...

...and some more beer... ...and some beer stuff... ...and some cider...
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2011 Nottingham Robin Hood Festival

We are officially open! Glass-plate photographer Strange men in strange hats

Lincoln Green in Nottingham Bandstand lower-marquee area Colourfully dressed women

Robin enjoys the attention Dancing girls Warm sunny evenings

Plenty of cool beer though Time to grab a bite Catering ‘village’

Two reprobates on patrol Plenty of younger drinkers All hail the volunteers. Thank you.
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Local pubs for people

www.castlerockbrewery.co.uk
All-new 2011/2012 Castle Rock Times now available!

NOTTINGHAM
Bread & Bitter - Mapperley

Canalhouse - Canal Street

Forest Tavern/The Maze - Mansfield Road

Horse & Jockey - Basford (near David’s Lane tram)

Kean’s Head - Lace Market

Lincolnshire Poacher - Mansfield Road

Newshouse - Canal Street

Poppy & Pint - Lady Bay

Stratford Haven - West Bridgford

Vat & Fiddle - The Brewery Tap (near Rail Station)

Victoria Hotel - Beeston

For a full list of Castle Rock pubs and their locations, please visit
our website or see the back page of Castle Rock Times

Poppy and Pint • Function Room

One-Over-The-Eight
and Lucky 7

available in all pubs!
See in-house for more information

Contact

0115 981 9995
for more information

Weddings, parties, wakes, disco’s,
christenings, corporate events, and more

Available to hire for up to 150 people
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2011 Nottingham Robin Hood Festival

For the first time ever, Nottingham CAMRA organised a “Best 
Of East Midlands Cider” competition at the Nottingham Robin 

Hood Festival.  The event was held on the Wednesday afternoon 
in the same area that the SIBA judging was to be carried out. 
The competition was organised by Dee Wright and following 
CAMRA judging guidelines to the letter, Dee ensured the judging 
was blind; samples were decanted into 2-pint containers labelled 
alphabetically to preserve the anonymity of the entrants. 

The judges involved were a mixture of cider and beer drinkers, and 
were given a brief explanation of the judging criteria along with a 
scoring and comment sheet. All were asked not to comment on the 
cider tasting until after their individual sheet had been collected for 
each sample.  After that, much conversation and laughter ensued. 

Two of the judges came along representing Nottingham of old: 
Nottingham’s official Robin Hood and The Sheriff sampled the 
cider for judging, and had some friendly “in-character” banter. 
Also involved in the judging were BBC East Midlands TV reporter 
Carolyn Moses, Erik Petersen of the Nottingham Evening Post, and 
Mark Dennison from BBC Radio Nottingham. Each judge received a 
complimentary festival glass to keep and was invited to sample the 
range of ciders on offer after the event as a thank you.  

The results were incredibly close, with just one point separating 
the top 3 samples.  The overall winner was from Gail and Ray 
Blockley of Torkard Cider from Hucknall, Nottingham for their cider 
called “256”.  Silver went to Mark Shirley of Rockingham Forest 
Cider, Middleton, Northants for his Medium cider and Bronze to 
Dickie Allen of Scropton Cider, Derby’s for their cider called “Doris 
Stokes Medium”. We will be formally presenting the top three with 
recognition of their placing in the coming weeks, so watch out for 
future coverage of the events.  The results will be entered into the 
Eastern Seaboard Super-Region competition which in turn leads to 
the National Cider and Perry Championships in May 2012 held at 
Reading.

The remaining Local Cider and East Midland’s Regional producers 
represented at Nottingham this year deserve a mention too, and 
these were: “Eve’s Cider” of Kettering, Northants with “Eastern 
Promise”; “Jollydale Cider” of Stamford, Lincolnshire; the Burton 
Joyce Cider Collective with Paul’s “Bendike Essare” and John’s 
“Tanglewood Cider”; Andrew Fear’s “Thirsty Farmer” of Mount Sorrel, 
Leicestershire; Rob Clough’s “Charnwood Cider” of Loughborough; 
Guy Williams’ “Skidbrooke Cyder” of Louth, Lincolnshire ; Frank 
Wood’s “Woody’s Cider” of Burton-on-Trent, Staffordshire; and 
Chris and Sue Rogers’ “Three Cats Cider” of Morley, Derbyshire.  

Upper cider bar at opening time

Diana Palenzula, Maria Spyrou, 
Shringar Rao and Sally Woodman kindly 

posed to prove that young women DO like 
dry ciders! 

Ynys, The Sheriff, Ray, Robin Hood, 
Dee and Erik pose in front of the Local 

and East Midlands cider section after the 
judging was all completed 

Both cider bars were continually busy 
and proved very popular with folks of all 

ages, and of course, of both sexes  

The unidentified East Midlands ciders 
lined up ready for the blind-tasting 

The judges of the East Midlands cider 
competition hard at work

The lower cider bar with its first 
customer - the only time it was quiet

Dedicated regional cider section Dedicated Welsh Cider bar
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Pub News
had to buy his beer elsewhere. Whilst this was cheaper for him, he 
was then fined £50.00 for each none Green King supplied beer he 
put on. Clearly this situation could not continue so Phil and Lesley 
decided it was time to call it a day, even though this would mean 
they could be fined 6 months rent for leaving the tenancy early.

Their last night will be sometime mid November and they are 
leaving extremely disappointed and disillusioned with Greene King.

A Cautionary Tale...
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The Half Crown, Long Eaton

The Half Crown on Nottingham Road, Long Eaton was a 
smart Hardy & Hansons’ pub; it is now, of course, owned by 

Greene King. This spacious 2 roomed pub is set back from the main 
road and sells up to 3 real ales at any one time, featuring a front 
bar and a rear lounge/function room where local bands play. Just 
over a year ago, Phil and Lesley Truman signed a 3 year tenancy 
deal with Greene King.

Phil being a local lad first got into the license trade with Shipstones 
where he received his cellar training. He moved south and ran pubs 
in Watford, London and Newquay. Moving back to Long Eaton he 
lived just around the corner from The Half Crown. When he saw his 
local up for tenancy, Phil and Lesley both having fond memories 
of the pub, thought this was too good an opportunity to miss. The 
pub, when they moved in, was in dire need of some tender loving 
care which they eagerly provided with no help or support from Bury 
St Edmunds. 

To start with, everything went well, they trebled the takings, paid 
for redecorating of the inside of the pub, took out a very expensive 
to run, oil central heating system, added 2 traditional wood burning 
stoves and gave the outside a smart, new white and black livery. 
Whilst Greene King wished them well, the only financial help they 
got was a low start up rent for the first 3 months of their tenancy.

Things started to go wrong when VAT was increased to 20% which, 
as well as causing prices to rise, also affected their level of custom. 
Consequently, Phil and his wife got behind with both beer bills 
and rent. When they contacted Greene King and said they were 
struggling, they were told there was nothing that could be done 
for them.  

In the end Greene King stopped supplying the pub with beer, so Phil 

Castle Rock snippets
The Bread & Bitter will be having their Fourth Birthday Party 
on Tuesday 6th December with live music from two local artists 
(Paul Robinson & Mark James), and the Castle Rock ‘Lucky 7’ 
promotion running from 5:00pm. 

On Tuesday 13th December, the Bread & Bitter will also be 
having a Blue Monkey Brewery Night.

The Canalhouse will once again be hosting the SIBA Champions 
Beer Festival again next year on the 9th – 12th February 2012.

Castle Rock’s third ‘Nottinghamian’ beer will be based on the 
life of Major Arthur Laurence Rook, a British, European and 
Olympic equestrian champion, who won a gold medal in the 
1956 Stockholm Olympics and came from Bingham. Major Rook 
was an officer in the Royal Horse Guards during WWII, serving 
in Egypt and Italy, where he was awarded the Military Cross in 
1944.

Gate Inn, Awsworth
On Thursday 15th December, The Gate will be holding their 1st 
Anniversary Birthday Party to celebrate their first very successful 
year of running the pub and turning it’s fortunes around. 
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In Praise of PUBlic Transport
No 73 Of A Series In Which Nottingham CAMRA Look  At The Use Of Buses, Planes And Trains To Visit Pubs

In this edition, John Westlake explores the town that   titles itself as the ‘Cultural Capital of the Peak District’.
decorating the walls appear, for some reason no doubt, to have a 
bluesy musical theme.  No prizes for guessing the three hand pulled 
beers: Green King IPA; Abbot and Old Speckled Hen.

Cross the road again to find The Swan (4) on the corner of 
Bath Road, its 
venerable stone 
facade protecting 
three lovely rooms 
wrapped around a 
central bar bearing 
an attractive, 
dark wood canopy 
punctuated by 
leaded lights.  Each 
room has its own 
particular charm: 
a dartboard in 
one with sporting 
trophies covering 

the walls; another with tartan touches, not least the carpet; the 
third a quiet haven of good taste and friendly conversation.  Three 
real ales comprise Tetley Bitter, sadly no longer brewed where it 
should be in Leeds, Old Speckled Hen and one from the Macclesfield 
based Storm Brewery, on this occasion Tornado, a copper coloured, 
tart bitter with a good smack of traditional English hops.  Corporate 
pub interior designers could learn a lot from this little gem.

A little further downhill on the very next corner is The London 
Road (5), its pale 
lemon and black 
paintwork looking 
in need of a little 
attention.  The 
interior’s purple 
and magnolia 
decor is in rather 
better shape and 
judging by the 
amount of lighting 
and amplification 
gear in one corner, 
live entertainment 
must be a regular 
event.  Tetley Bitter and Fuller’s London Pride are the usual cask 
beer offerings together with a regularly changing guest ale, 
Lakeland based Jenning’s Cumberland on this occasion.

By now you might be pleased to find the next stop entails a bit 
of a walk along West Road and right into Burlington Road, which 
borders the duck-filled lakes and greenery of the Pavilion Gardens.  
Standing on the corner at the far end is the imposing Buckingham 
Hotel and home to the excellent Ramsey’s Real Ale Bar (6 – GBG 

2012), a somewhat 
baronial, long, 
narrow room with 
bare floorboards, 
big screen TV 
sport and up to 
eight handpumped 
beers, mostly from 
micros, including 
on this visit, 
Browne, a tasty 
new addition to 
the Thornbridge 
portfolio that lives 
up to its name.  

Please note, however, that Ramsey’s does not open until 17.00 
(16.00 on Saturdays).

It is another short walk along St John’s Road and into Water Street 
to reach the ivy-clad, stone edifice that is the Old Clubhouse 
(7), right opposite Buxton’s famous Opera House.  Comprising 
two well-appointed and spacious rooms, one with a magnificent 

It was in the late 18th century that the Dukes of Devonshire 
really began to develop Buxton along the lines of Bath as 
a major spa town, but the thermal springs here have been 

attracting visitors at least since Roman times, when a fort and 
settlement called Aquae Arnemetiae was established.  Further 
progress followed the arrival of the railway in 1863 (there is still 
a regular service to Manchester), culminating in the opening of 
the Buxton Opera House in 1903 and thereby it seems, setting 
the seal on the town’s cultural credentials.  Today Buxton is a 
thriving market town easily accessible from Nottingham via the 
scenic Transpeak service operated by Trent Barton.  Buses leave 
Nottingham at 10 minutes past the hour until 19.10, arriving in 
Buxton Market Place 2 hours 18 minutes later and returning at 40 
minutes past the hour.  However, the last direct service back is 
at 16.40, after which it is necessary to change in Derby (the last 
Transpeak from Buxton departs at 20.15).

Heading south 
from the Market 
Place along High 
Street, it is only 
a few short steps 
to the Queen’s 
Head (1), its early 
Georgian frontage 
looking smart in a 
coat of cream and 
black.  Stepping 
inside, there are 
three distinct 
drinking areas: the 
main, L-shaped bar 
and two adjacent rooms leading off, one playing host to a pool table 
while the other is kitted out as a mini disco.  Cask beers include 
Greene King IPA and Old Speckled Hen alongside a regularly 
changing guest beer, often from the local Buxton Brewery.  And if 
you fancy a bit of music with your pint, the juke box claims to have 
over 30,000 selections!

The pubs start to 
come thick and fast 
in this part of town 
with another four 
within the next 250 
yards, starting with 
the Old Sun Inn 
(2 – GBG 2012) 
just across the 
road.  A low, white 
painted cottagey 
affair fronted 
by a delightful, 
picket fenced 
beer garden, the 

Old Sun offers up to six cask beers from the Marston’s portfolio 
to be enjoyed in a warren of characterful rooms.  Bare boards, 
rustic stonework and lots of nice old features, including a splendid 
grandfather clock, just go to show that pub interiors don’t have to 
be gutted to make the business successful.

Almost next door is the Cheshire Cheese (3), a Greene King 
hostelry with large 
bay windows and an 
open plan interior, 
seemingly knocked 
through with little 
sensitivity and 
certainly no lessons 
learned from the 
neighbours.  Pool 
and darts can 
be played in the 
area furthest from 
the bar whilst 
most of the prints 
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fireplace bordered 
by glass cabinets, 
this is a rather 
food orientated 
M a r s t o n ’ s 
house with two 
h a n d p u m p s 
offering their dry 
and hoppy EPA 
alongside Sharp’s 
Doom Bar.

Just down the 
hill stands the 
impressive Old 
Hall Hotel (8), built in 1573 by the Earl and Countess of Shrewsbury, 
the redoubtable Bess of Hardwick, on the site of a much earlier 

inn and believed 
to be one of the 
oldest hotels in the 
country.  As befits 
an establishment 
with such a 
pedigree, fine, 
traditional cask ales 
can be enjoyed in 
both the diminutive 
Theatre Bar and 
the olive green 
interior of the 
Wine Bar tucked 
away towards the 

heart of the building and illuminated by an octagonal skylight.  
Timothy Taylor’s Landlord, Buxton Best and the light and refreshing 
Thornbridge Wild Swan are all excellent but the impressive collection 
of prints and ornaments is fowl!

Continue the length of pedestrianised Spring Gardens (the Milton’s 
Head is earmarked for the return leg) to reach The Railway (9), 
appropriately nestled below the viaduct leading out of Buxton 
Station.  It even appears to have been built in the style of Victorian 
railway architecture, with a pleasant beer garden out front, but 

inside the dead 
hand of corporate 
design has laid 
waste to what 
once must have 
been a collection of 
separate rooms.  
It is all very 
c o m f o r t a b l e 
and full of 
quality fixtures 
and fittings but 
utterly devoid 
of personality or 
character.  Cask 

beers come from the Greene King stable including IPA, Abbot, 
Old Speckled Hen and Olde Trip, a remnant from our own late-
lamented Kimberley Brewery.

Just around 
the corner into 
Fairfield Road, 
the Wye Bridge 
House (10 
– GBG 2012) 
o v e r l o o k i n g 
Ashwood Park 
started life as 
an extravagant 
p r i v a t e 
residence for a 
local wealthy 
merchant, but 

now accommodates Buxton’s J D Wetherspoon outlet, fronted by 
a flagstoned beer garden complete with large, square umbrellas.  
Typically roomy and comfortable within, the cask beer choice 
embraces several local micros alongside the usual range of ‘Spoon’s 
house beers.

Back now to 
Spring Gardens 
and the pleasing 
stone frontage and 
leaded windows 
of the Milton’s 
Head (11), a real 
town centre boozer 
made up of a 
jumble of separate 
rooms, including 
an impossibly small 
and traditional 
public bar just to 
the left of the entrance.  Very much a local’s pub that even manages 
to retain a separate and delightfully old-fashioned dining room; 
there is, however, only one rotating cask ale.  Today it is Robinson’s 
Unicorn Bitter, but at least it is well kept and perfectly served.

Returning uphill towards the Market Place for the final time, the 
King’s Head (12) in the corner is an inviting, stone-built Marston’s 

house abutting 
the Town Hall and 
guarded by two 
splendid stone 
lions either side 
of the entrance.  
L a m i n a t e d 
menus on every 
table provide an 
obvious clue to the 
emphasis on food 
sales here, but the 
Marston’s Bitter 
is top notch and 
other handpumps 

offer Pedigree, Jenning’s Cumberland and Ringwood Boondoggle. 
It’s a comfortable and convenient final port of call in which to relax 
over a pint and await the Transpeak home, which should depart 
from just across the way.  Or does anyone fancy a second lap?
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Brewery Visit - with a difference
Welbeck Abbey Brewery Brew-Day: Two Chaps   Get Mucky, Claire Directs, Judith Scribbles...

Anyone who attended the Nottingham CAMRA branch 
meeting at the Hotel Deux earlier this year will remember 
the talk given by Claire Monk who is the head brewer – or 

brewster - at the newly opened Welbeck Abbey Brewery. Set deep 
in the Nottinghamshire countryside, on the historic Welbeck Estate 
just outside Bolsover, this is a state of the art microbrewery, It is 
jointly owned by the estate and Kelham Island Brewery and was 
built with grant assistance from the East Midlands Development 

Agency.

Claire wanted to brew 
a commemorative beer 
for the late Nottingham 
CAMRA chairman, Spyke 
Golding to be sold at 
the Robin Hood Beer 
Festival. She kindly issued 
an invitation for two 
committee members to 
join her at the brewery for 
the day to assist her. The 
two lucky people were Ray 

Kirby and David Mason. I managed to tag along having promised to 
write an article about it for the Nottingham Drinker and take some 
photographs.

We set forth on a lovely Sunday 
morning in October. Claire had 
requested that we meet her at 
the brewery to start work at 
7.30 am. (This seemed like a 
ridiculous time to yours truly, for 
whom Sunday morning does not 
officially start until the end of the 
Archers omnibus!) We made our 
way through the countryside, and 
managed to find the estate and 
then the brewery, with a lucky 
escape for a pheasant along the 
way, which nearly went under the 
car wheels! 

Claire was waiting for us when we 
arrived and put everyone straight to work. She told us that we 

were going to be brewing 
‘Spyke’s Gold’, which 
would be a light, tasty, 
golden ale, with all English 
ingredients and an ABV of 
4%.

Having put all the 
ingredients through the 
hopper, water was added. 
After some worrying 
noises the mash tun 
finally sputtered into life! 
The mash tun had its 
own history – previously 
used at the Kelham 

Island Brewery, it had originated from a bakehouse and brewery 
somewhere in Hampshire. Claire was impressed by the fact that it 
is older than her, but unfortunately, 
that was not the case for the rest of 
us! During this process, we got to 
taste hot wort – this was a sweet, 
and not unpleasant warm liquid, 
which I could imagine being very 
good for colds!

Once this was finished, it fell to Ray 
to clear out the spent grains from 
the tun (after the wort had been 
transferred to the copper). Having 
undertaken this heroic task, the tun 
then had to be cleaned thoroughly 
in preparation for the next brew. 
There followed the battle of the 
base plates – which Ray finally 

managed to get 
back into place!

It was not all 
up to Ray to do 
the dirty work 
– once the beer 
had come out 
of the copper, 
it was David’s 
task to clean 
out the spent 
hops!

It is certainly a 
rural location! 
As we sat 
outside at 
l u n c h t i m e 

eating our sandwiches (the predicted rain having held off) the 
background noise 
was that of guns 
from the local 
shoot! Ray and I 
sampled some of 
Claire’s ‘Henrietta’ 
from the 
conditioning tank 
(another first!). 
David, being the 
driver, enjoyed a 
nice cup of tea! 
Claire explained 
to us that the 
spent grains from 
the mash tun are 
collected by a local farmer who uses them as cow feed, and that 
other local farmers come and collect the spent hops which they use 

as compost.

Like many CAMRA 
members, the three 
of us had visited 
numerous breweries 
over the years and 
were familiar with the 
equipment and theory. 
However, none of us 
had ever observed 
or participated in the 
actual full brewing 
process before. 
Claire had said at the 
beginning of the day 
that brewing is 90% 

cleaning and as the day progressed, we began to see exactly what 
she meant. We could also see why such an early start had been 
required – we began at 7.30 am and were not finished and cleaned 
up until gone 4.00 pm (I say ‘we’ – I admit that my contribution 
on this front was ‘nil’).  
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Welbeck Abbey Brewery Brew-Day: Two Chaps   Get Mucky, Claire Directs, Judith Scribbles...

Brewery Visit - with a difference

When we finally got to sample the finished product at the Robin 
Hood Beer Festival, we appreciated it all the more for the effort 
which we knew had gone into it.

It was an extremely enjoyable day for all of us and I can certainly 
recommend making a visit to the brewery for yourselves. Brewery 
trips can be arranged for groups of eight or more. 

Contact details can be obtained via the website:
http://welbeckabbeybrewery.blogspot.com/    

Cheers everybody!
Judith Lewis

The Woodlark Inn, Lambley
Church Street, Lambley, Nottingham NG4 4QB. Tel 0115 931 2535

Fine traditional ales

Good freshly-cooked 
food daily and 

additional Steak Bar 
Fri - Sat

Special offer Tuesday - Thursday evenings: 3 courses £11.95

Sam Smiths Bitter now always available!

Henrietta 3.6% 
Golden Ale

Low in strength but absolutely 
crammed full of wonderful hop 
character. There's a good bitter 
note from Challenger hops 
which balances the citrus and 
grassy nose from Willamette and 
Hallertaur Brewers Gold.

Ernest George 4.2% 
Deep Ruby Ale 

This deep ruby ale is packed full 
of a careful blend of dark malts 
for a whole drinking experience. 
A dark spiced fruit nose is 
balanced with an initial smooth 
chocolate flavour which develops 
into a warming rich roasted 
coffee note.

Portland Black 4.5% 
Black Beer 

A rich and smooth black beer - all 
the flavour of a porter without the 
weight. This beer is all about the 
dark malts, giving a very smooth 
drink with smoke, liquorice 
and burnt toffee flavours and a 
distinctly vanilla nose.

Eight firkins of ‘Spyke’s Gold’ 
were drunk at Nottingham Robin 
Hood Festival, the 4% ABV English 
Golden Ale going down very well 
indeed.  

Welbeck Abbey Brewery Regular Beers
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Local News
Castle Rock News

The 

Sun Inn, Gotham 
A warm & welcoming 

traditional village pub from 
new licensees Sue & Richard 

 
Up to 7 cask Ales 
2 Traditional Ciders 

Quality Wines 
Home Cooked Food Served 
Tue - Sun 12noon—2.30pm 

 
Starting in September 

Tuesday night quiz night 
 

Tel: 0115 8789047 
The Square, Gotham, Nottingham, 

NG11 0HX 

A static cycle ride 
held at the Bread & Bitter, 
Mapperley Top has raised 
£600 for the ex-service 
men’s and women’s 
charity, Help for Heroes. 

The photo shows (L-R) 
Aron Ciesla, Paul Smith 
and Tim Goliah with 
support from Bread and 
Bitter bar staff member, 
Ben Smith.   

In 12 hours of frantic 
pedalling, beginning at 
11am, members of the 

pub’s own B&B Velo Club, spent an October day travelling the equivalent of 660 
miles ... without leaving the comfort of the bar.  
Over 20 members of the pub’s own cycle touring club, dressed in their body 
hugging kit were joined by casual pub visitors with an urge to join in. These 
included a ten year old lad called Oscar who completed 10 miles in 20 minutes.  

Road bicycles were tethered to a frame to mimic the effect of a real cycling trial.

Castle Rock Brewery has been awarded the Overall 
Business Award in the SIBA (Society of Independent 
Brewers) national business awards in London. The 
brewery won the award for the ‘Kiss Me Kate’ royal 
wedding beer. They also won the top award for 
marketing and a runners’ up place for the artwork 
associated with the ‘natural selection’ wildlife beers.

Colin Wilde, Castle Rock Brewery’s commercial 
director, SIBA chairman, Keith Bott, and Castle 
Rock’s marketing manager, Charlie Blomeley 

Gundog Brewery...?

At this year’s Nottingham beer 
festival we ordered a beer from a 

brand new brewery  “Gundog” based in 
Northumberland.  The beer was called 
Falling Pheasant a 4% pale amber well 
balanced session ale. Nothing unusual 
about that you might think, we had a large 
number of new breweries represented this 
year as our customers expect it. But you 
would not believe the grief we got over this 
one!

When the beer list 
was published on 
the Internet almost 
two weeks before 
we opened we were 
accused of selling a 
beer from a brewery 
that didn’t exist. 
There were claims 
that the beer was 
actually brewed in 
Nottingham and 
claims that there was 
no way this brewery had installed his brew 
plant and started production as quickly as 
he appeared to have done. We spoke to 
the brewer, who is also a beer wholesaler, 
and told him of the numerous complaints 
we had received, but he assured us that his 
brewery was working and that nobody had 
brewed the beer for him, which we were 
happy to accept.

Well as time passed the accusations became 
more vitriolic with numerous people from 
the North East all claiming to know someone 
who had cast iron evidence that the beer 
was brewed elsewhere, and the actual 

location they claimed kept moving around 
the country. The micro-brewing industry is 
an extremely friendly and helpful one and it 
was unusual for such back-biting to happen 
on this scale. During the festival we were 
even accosted by someone from Newcastle 
who accused us of telling lies because they 
knew for certain that this beer had been 
brewed by the Tirril brewery in Cumbria!

It didn’t stop there because after the 
festival the rumours continued. At one point 
we were categorically assured that the beer 
had been brewed by Dancing Duck in Derby, 
but a quick call to Rachel at Dancing Duck 
quickly scotched that rumour, she assured 
us she has never brewed a beer for anyone 
else. 

We got so fed up with all of this that we 
decided to get cast iron proof by asking 
someone to visit the brewery for us to 
take a photograph. So many thanks to our 
friend Phil Hodgson for driving round to the 

Gundog Brewery in 
North Seaton, Near 
Newbiggin-by-the-
Sea, Northumberland 
and taking the 
a c c o m p a n y i n g 
photograph. He 
verified that all beers 
have been brewed 
at the plant there 
( e x- I nve ra lmond 
Brewery) from day 
one, no contract 

brew has ever been done anywhere.

Their next beer, their 4th, due out mid-
November is Gamekeeper Gold at 4.1%.

Please can we all shut up about this now? 
Nottingham CAMRA would never knowingly 
sell a beer at our festival that was brewed 
by someone other than the brewery 
whose name it carries. By the way ‘Falling 
Pheasant’ was a cracking drink and so if you 
see any other beers from Gundog Brewery 
why not give them a try?

Phil Hodgson’s website is: 
www.newcastle-real-ale.co.uk

Yes, it’s time for another: 

“I’ll ‘av ‘alf...”

Following the take over of the Tram 
Line1 by the new consortium a new ticket 
has been introduced. The Kangaroo Day 
ticket (allowing use on all bus operators 
within the NCT area) has been around 
since 2003. They have now introduced a 
seasonal Kangaroo (valid for 1, 3, 6 or 
12 months) called Kangaroo on your City 
card. This operates the same as the NCT 
Easyrider except that you can catch the 
tram, East Midlands and Cross Country 
trains, and any Bus operator including 
Trent Barton, Premiere, etc. Annual 
cost is £439 as opposed to £399 for the 
NCT Easyrider. However, unlike the NCT 
Easyrider it cannot be used on late night 
buses. If you want to swap, NCT will 
refund any unused days on an Easyrider. 
Currently you can only get the Kangaroo 
cards from the Broadmarsh Travel Centre.

In ‘ND Top Up’ of July 2005 (Issue 68A), 
then editor David Mason called for such a 
ticket, to be named a ‘Wallaby’...
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w | http://www.victoriabeeston.com/   t | (0115) 925 40 49

Located next to Beeston Railway Station

At Least Twelve Real Ales

Winter Beer Festival
Introducing

Friday 20th Until Sunday 22nd December

For more information please see the Festival Diary page

Including a Mild and a Stout or Porter

The Victoria Hotel
85 Dovecote Lane, Beeston, NG9 1JG

More Bottled Beer
Real Ale In A Bottle 90: Andrew Ludlow tries some Flipside beers 

A few weeks ago I 
was in Nottingham 

and noticed that they 
were holding a Farmers 
Market in the Old Market 
Square. I always have a 
look round these events 
as often you find some 
interesting cheese or 

cooked meats. On this occasion something 
far better – a stall selling Flipside beers!

Maggie Dunkin explained that whilst Flipside 
have opened a shop (at the brewery) they 
also regularly sell their bottled beers at 
local farmers markets.

A selection of beers was duly purchased 
(£2 a bottle) and after arriving home I 
left the beers to settle – with RAIB’s it is 
advisable to give them a few days before 

decanting. First up 
was Golden 
Sovereign a 4.2% 
golden ale. After 
careful pouring I 
was pleased to see 
that the sediment 
had stayed in the 
bottle and the 
end product was a 
wonderfully bright 
golden ale with 
quite a good head.

The aroma is hoppy and the beer has 
a dry and clean taste which eventually 

matures into an aftertaste where hops and 
mild citrus flavours are to the fore with a 
delicate maltiness to add balance. Overall I 
found this to be a refreshing beer and very 
drinkable (next time I will buy two bottles). 
The brewery described the beer as a session 
ale and that American hops are added to 
produce the citrus flavour in the finish. For 
those who don’t like ‘grapefruit’ flavours in 
their beer do not panic – the beer is well 
balanced and has more that just the fruit 
flavour.

Having recently tried Random Toss in a 
Wetherspoons and enjoyed it I tried the 
bottle conditioned version next. Random 
Toss is slightly paler in colour to the 
Golden Sovereign and has an ABV of 4.4%. 
Similar to the 
Golden Sovereign 
it was medium 
c a r b o n a t e d , 
although head 
retention was 
slightly less. I found 
the beer seemed to 
have more body 
that I would have 
expected from a 
4.4% ale and the 
hoppy taste was 
supplemented with delicate fruit sweetness 
(the brewery says it has lemon and lime 
tropical flavours). The aftertaste does not 
disappoint and is hoppy but with enough 
malt to again provide a good balance.

With Christmas coming 
up and the normal lack of 
public transport it pays 
to stock a few RAIB’s at 
home and Flipside beers 
will be added to my beer 
cellar.

The beers are sold in 500ml bottles and 
can be purchased from a number of local 
farmers markets or by visiting the brewery 
shop at East Link Trade Centre, Private 
Road No 2, Colwick. Shop opening hours 
09:00-18:00 Monday to Friday and 09:00-
13:00 Saturday and Sunday when Andrew 
& Maggie and working in the brewery.

Flipside brewery has been brewing in 
Nottingham since May 2010 and regularly 
brews at least eight beers. The name derives 
from Andrew Dunkin being a numismatic 
(coin collector) and they sell the beers 
under the legend ‘Flipping good beers’.

For more information about Flipside Brewery 
and where to buy the beers check out the 
brewery web site at: 
www.flipsidebrewery.co.uk 

Remember that the ‘Local not Global Deli’ 
at 51, Chilwell High Road, just up from the 
Hop Pole and round the corner from the 
Crown also offers a selection of some of the 
best local ales. (01159 257700 or 07855 
523618) 

In my next article I intend featuring beers 
from a brewery in Bury St Edmunds!

Tales from the North snippets
Only a few items to report this time around

Pilgrim Oak

The refurbished Pilgrim Oak in 
Hucknall re-opened at the end 
of October after Wetherspoon’s 
reportedly spent £120,000 on 
new furnishings and a complete 
make-over of the toilets. The 
overall effect is to smarten and 
brighten the pub, and after being 
open for six years it was in need 
of some TLC.

The format remains much the same and the pub continues to 
offer all that you would expect from a Wetherspoon’s pub. The 
Pilgrim Oak is an accredited LocAle pub so there should also be 
locally brewed beer to enjoy. 

Green Dragon spruce-up

The Green Dragon, Watnall Road, Hucknall has been ear-marked 
by the Pub People Co for a refurbishment and spruce-up. We are 
not sure how much will be spent or how much of a refurbishment 
is planned, but we hope it will be comparable with other recent 
PPC refurbs. It is certainly in need of - some might say overdue 
- a little investment and freshening up.

Maltshovel No More...

The Maltshovel on Annesley Road in Hucknall has been gutted 
and refitted, and the exterior completely altered, including new 
walling to the road, with formal planting and patio areas laid. It 
is now bearing the sign: “Bella Mia: Italian Restaurant”, with a 
colour-scheme of black and orange, similar to the “Moda” Italian 
restaurant a little further down the road. Coincidence? Although 
still not open as we go to press, the chances of it stocking real 
ales look very slim. Fingers crossed though, as always.   
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LocAle News
News From Blue Monkey
Blue Monkey Brewery Shop

The grand opening of Blue 
Monkey’s brewery shop took place 

in mid-November, and trade has so far 
been brisk.  The long-awaited shop is 
on Giltbrook Industrial Park, which 
is right next to the IKEA retail park. 
Blue Monkey’s John Hickling said “I’ve 
intended to open a shop since we 
relocated here last year, so it’s great 
to see it come to fruition.  It’s no 
coincidence that we’ve got the shop 
open in time for Christmas - we’re 
right next to a massive retail park, so 
I hope shoppers will take a break from 
all that tedious Christmas shopping 
and come to see us instead!”.

A full range of Blue 
Monkey beer is 
available, including 
exclusive bottlings 
of their seasonal 
specials (The 
‘Magic’ at 4.5% is 
particularly excellent, 
but running out 
fast). The majority 
of the beer on sale 
is hand bottled by 
the brewers on-site, 
and is only available 
from the brewery 
shop, so consider 
yourself lucky if you 
live nearby!  

In addition to the bottled range, one gallon mini-casks are available, 
together with Christmas gift packs and the famous Blue Monkey 
t-shirts.  One of the best features of the shop is that you can see 
right into the impressive brewery from the counter, and if you’re 
lucky you can catch a glimpse of the brewers at work.   

The shop is open every day until 23rd December to stock up on your 
Christmas supplies.  From the New Year it will be open Monday to 
Saturday, 9:30am until 16:30pm.The range of beers brewed exclusively 

for Pub people Company pubs have 
gone very well, most recently with Magic 
Moon 4.5% a ruby coloured brew. They 
have now been asked to produce a special 
Xmas beer to be called ‘Heather Honey 
Tawny Mild’ at about 3.6%, which as the 
name suggests will be a tawny coloured 
mild ale infused with local heather honey. 
‘Nottingham Noel’ will also be produced, 

again at 3.6%, for the festive season and they hope to also 
squeeze in their first brew this winter of ‘Sooty Stout’ before the 
Christmas period. 

The charity beer ‘Knights T’Ale’ 3.9% has sold extremely well, 
with 10p from each pint being donated to the Nottinghamshire 
and Lincolnshire Air Ambulance. Production of this brew will have 
to be postponed over the festive season but it is expected that 
the charity donation may transfer to ‘Sooty Stout’. The beer was 
introduced to mark the brewery’s sponsorship of the Knights of 
Nottingham.

Beer swaps with other brewers has had to be reduced somewhat 
due to a change of policy by Greene King who will no longer allow 
Nottingham to supply other guest beers into their pubs. Sales 
of Nottingham beers in their pubs has however have now been 
extended to other outlets so sales of Nottingham beers to the 
company have increased.

News From Nottingham Brewery

News From Magpie Brewery
Bob Douglas writes...

Since we last published anything we have 
been looking at water recycling.  While there is 

a limit on what is possible when you don’t own the 
building, we have managed to install a holding tank 
for reusable water which we then use for carrying 
out initial barrel cleaning.  This saves us about 400 
litres plus per week.  Anyone with other ideas that 
we might be able to use would be most welcome.

A few weeks ago Gavin and I attended the Farams 
Hop Day in Herefordshire.  As well as walking round 
the hop fields, we tried a beer made with Endeavour 
hops, which are a newly available English breed.  
Since then, we have managed to get hold of some 

and have brewed a single hopped beer using them.  We didn’t like 
Endeavour as a beer name and have called the brew “Hoppit”.  

On the hop walk, it was great to see that the farmer was planting 
up new fields and was obviously very enthusiastic about his hops.  
As well as Endeavour, he had new plantings of Goldings and also 
had loads of Pilgrim hops growing nicely.  We were able to see the 
lower hedgerow hops being harvested – although they yield less 
than tall hops, they require a lot less labour to be picked and so are 
pretty economical.  

We really enjoyed the beer festival this year and the organisers 
deserve everyone’s congratulations on a brilliant event.  As well as 
the incredible choice of ales, it was great to see so many people 
that we already knew and also to make so many new friends.  On 
a rather smaller scale, we recently supported a local shops event 
in West Bridgford.  The idea is that if everyone shops locally – 
even if not for their “main” shop of the week – something of a no 
brainer for supporters of LocAle.  The event seemed to be very 
successful all round with the local delis, greengrocer, etc, all doing 
a roaring trade.  If you are interested in the project you can find 
more information on it at: www.meltonrdshops.co.uk

Once again, we will be making Humbug this Christmas along with 
a slightly revised version of Winter Solstice.  They will be available 
fairly soon and in good time for the festive season.  We hope that 
you and yours enjoy a good one.

News From Flipside Brewery

Colwick-based Flipside Brewery continue from strength to 
strength, with brewing recently increased to twice per week. 

They are still doing well with the bottling of the beers, selling 
regularly at farmers markets, retail shops and direct from the 
brewery. They have also started offering 5 litre aluminium mini 
casks.

Flipside celebrated their first year in business and Andrew’s 
(owner and brewer) birthday in October with a combined birthday 
bash at the brewery, where the beer flowed freely and good grub 
was had as well.

Their portfolio of beers has grown with four beers added to the 
current  four of Sterling Pale 3.9% Pale ale, Copper Penny 4.2% 
Bitter, Flipping Best 4.6% Best Bitter and Dusty Penny 5% Porter.

These new brews are: 
Dark Denomination, a well rounded mildly hopped 4.0% beer. 
Chocolate and caramel malt flavours combine delicately with 
blackcurrant hop flavours to produce a strikingly tasty ale.
Golden Sovereign, a golden coloured 4.2% session ale. 
Refreshingly bitter with dry biscuit flavours, American hops are 
added to produce pleasant citrus and grapefruit flavour in the 
finish.
Random Toss, a refreshing pale ale with lemon and lime tropical 
fruit flavours. Brewed using quality malt giving it a light golden 
colour. 4.4% ABV.
Clippings IPA, a traditional strong IPA at 6.5% golden in colour 
with crushed gooseberry and bitter white wine hop flavours.

We welcome regular news and updates from all 
our local brewers, particularly those in our LocAle 

area. 
Please get in touch and let us know what’s new.  
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LocAle News

Check out our online shop for all your
Castle Rock merchandising needs!

wwwwww..ccaassttlleerroocckkbbrreewweerryy..ccoo..uukk

Specials from

Castle Rock Brewery

One of our original brews 
and making a Winter 

appearance, Snowhite is a
very pale and refreshing 
malt beer with a subtle 

but distinctive hop 
character.

Strong, dark and hoppy.
Lots of everything so 

proceed 
with caution!

No. 127 in the 
‘Natural Selection’ range, 

Mistletoe is a rich, 
strong and fruity ‘pudding’

ale.  

Available in December 

No. 128 in the 
‘Natural Selection’ range. 

Urban Fox is an
Auburn/red beer with a hint

of fruit and a burnt malt
finish.

Available in January

“Castle Rock would like to wish Nottingham Drinker readers a very merry Christmas”

Just ‘Google’
‘Castle Rock Brewery Nottingham’

and click on our ebay store link.
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Steamy Affairs: 1

There seems to be a natural 
affinity between steam travel 
and real ale and nowhere, 

perhaps, is this better exemplified 
than on the deservedly acclaimed 
Severn Valley Railway, where not 
only do outstandingly good real ale 
pubs form a part of the very fabric 
of the stations at each end of the 
line, but there are also many other 
wonderful watering holes well worth 
a visit inbetween.

We’ll start out journey in 
Kidderminster, the one-time carpet 
capital of the West Midlands, where the apparently vintage structure 

of the SVR station 
was actually built 
as recently as 1986 
and modelled on the 
station at Ross-on-
Wye.  Tucked into 
the left hand corner, 
the King & Castle 
occupies a well-
appointed room, 
resplendent in its 
claret and pink decor 
overlooking an aptly 
chosen GWR carpet, 
perhaps even made 

locally.  Five cask-conditioned beers from small producers adorn 
the bar, including the ever-reliable, creamy Bitter from Daniel 
Batham & Son, the classic, Black Country family brewery that has 
been turning out cracking beers since 1877.

Kidderminster, it must be said, is not the best drinking town 
along the route but there are at least a few other pubs worthy 
of a short detour.  
Wander downhill and 
through the subway, 
bearing right into 
Worcester Street, 
where the weathered 
brick, three-storey 
frontage of the 
Boar’s Head awaits.  
Serving three hand-
pulled ales from the 
Marston’s portfolio, 
the rambling and 
eclectic interior 
includes a disco to 
the rear and a nicely panelled snug with padded banquette seating 
just inside the main entrance, almost entirely filled by a pool table.

Continue to the end of the street and bear right to find the cream 
painted Ye Olde Seven Stars at 14 Coventry Street, a venerable and 

atmospheric boozer 
in an unremarkable 
town centre and a 
worthy winner of the 
local CAMRA branch 
Pub of the Year 
award for 2011.  All 
bare boards, dark 
wood panelling and 
scrubbed top tables, 
it describes itself as ‘a 
beer and banter pub’, 
while offering up to 
six cask-conditioned 
beers, including the 

splendidly dry Ludlow Gold, alongside one real cider.

Backtrack a little, looping round High Street and Vicar Street 
towards the station to reach the Swan, a dark green and cream 

painted establishment occupying a corner site.  The uncluttered, 
single room interior wraps around a bar of rustic brick construction 
bearing six hand-pumps, with one offering Worcestershire Way 
from the relatively new Bewdley Brewery, a fitting prelude to our 
next stop.

The train takes just 14 minutes to reach the pretty, Georgian town 
of Bewdley, where the station is about a five minute walk from the 
imposing bridge across the Severn, built by Thomas Telford in 1798 

and leading directly 
into the town centre.  
However, do keep 
an eye out along 
the way as the train 
passes close to the 
West Midlands Safari 
Park where it is often 
possible to spot 
roaming elephants, 
or perhaps, buffalo 
wallowing by the 
water hole.  Just on 
the left overlooking 
the river is Arches, 

one of Bewdley’s more recent additions to the local drinking scene, 
its bright and airy interior unusually decked out with skis, sleds and 
piles of logs, whilst the stainless steel bar sports five hand-pumps, 
two of which offer beers from the award winning Hobson’s Brewery 
in Cleobury Mortimer.

Cross the main 
road and continue 
along picturesque 
Severn Side North, 
where tables and 
chairs spill out onto 
a riverside terrace 
outside the grey and 
white frontage of the 
Cock & Magpie.  
Another Marston’s 
house offering 
three cask beers 
including EPA, the 
interior comprises a 
charming and beautifully furnished lounge to the left, while the 
quarry-tiled main bar boasts an upturned rowing skiff hanging from 
the ceiling.  

A few steps further 
along by the river, 
outside seating can 
also be found in 
front of the flower 
bedecked Mug 
House, a relaxed 
and friendly spot 
in which to enjoy a 
choice of four real 
ales or grab a meal 
in the adjoining 
restaurant.

In The Second Of Our Irregular Series Celebrating The Links Between Real Ale   And Steam Travel, John Westlake Climbs Aboard The Severn Valley Railway.
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Steamy Affairs: 1

Retracing our steps to Load Street, the Angel at Bewdley 
provides a fine example of ‘Brewer’s Tudor’ pub architecture, 

with a pleasant beer-
garden and children’s 
play area out front.  
U n f o r t u n a t e l y , 
however, the interior 
has succumbed 
to a modern 
and somewhat 
soulless, open-plan 
reinterpretation but 
at least the three 
cast ales from local 
micros are traditional 
enough and well 
kept.

Continuing uphill, 
the splendid, black 
and white frontage 
of the George 
conceals a typical 
J D Wetherspoon 
operation, offering 
everything you 
would expect from 
this undeniably 
successful pub chain.  
A little further on and 
round to the right, 
however, leads to 
the more intimate 

surroundings of 
the Woodcollier’s 
Arms on the corner 
of Welch Gate, the 
name deriving from 
the custom in years 
gone by of gathering 
wood in the nearby 
Wyre Forest for 
charcoal production.  
D e m o n s t r a t i n g 
just what a good 
pub should be like, 
with a warren of 
characterful rooms 
stuffed with bric-a-brac and a good selection of hand-crafted beers 
from which to choose, this is definitely one not to be missed.

Dropping back down 
the hill and right 
into High Street, the 
17th century Bailiff’s 
House at number 
68 sits behind its 
splendid, black and 
white, highly ornate 
Tudor frontage.  
Once again, however, 
a degree of interior 
modernisation seems 
to have left old beams 
and timbers sitting 
a little unhappily 

alongside modern furnishings, but there is no problem with the 
beers from the Wye Valley and Purity breweries.

Our final port of call 
in Bewdley is the 
Little Pack Horse 
further along High 
Street, a low-slung, 
white-washed affair 
with an unusually 
eye catching pictorial 
sign.  Another 
characterful and 
welcoming inn full 
of old beams and 
quarry tiled floors, 
not to mention a 
fine mosaic in the 
entrance hall, it has built a firm reputation for the quality of both 
its real ales and Desperate Dan pies!

Arley is the next halt 
along the line and 
just below the station 
is the Harbour, not 
far from the river 
where a footbridge 
provides access to 
the rest of the village, 
which once boasted 
another five pubs, 
and the arboretum 
just beyond.  Painted 
black and white and 
featuring a spacious, 
grassy beer-garden 

to the rear, this is a lovely, unassuming rural gem complete with 
inglenook fireplace, Hobson’s excellent beers and jars of pickled 
eggs on the counter.

Crossing the border 
into the county of 
Shropshire, the Ship 
Inn at Highley is well 
below the station 
level at the end of 
a badly surfaced 
lane, although a 
steep path from 
the platform does 
afford more direct 
access for those on 
foot.  Completely 
refurbished in 2010, 
it comprises a spacious and comfortable restaurant and bar complete 
with a large feature fish tank, whilst outside an umbrella’d, stone-
paved patio affords glorious views across the river.  Four beers 
from the Marston’s portfolio, including the hoppy and refreshing 
Brakspear Oxford Gold, accompany Hobson’s Town Crier in a fine 
bank of handpumps along the bar.

Hampton Loade is the penultimate stop, where two pubs on either 
side of the river vie for attention, linked by a not always reliable, 
wooden ferry service resembling little more than an oversized punt 
restrained from drifting inevitably down-stream by a steel hawser.  

The Unicorn sits 
at the end of a lane 
leading off to the 
left just below the 
station, where it 
enjoys a panoramic 
view over its own 
campsite and the 
river beyond.  A 
cottagey sort of place 
with leaded windows 
and much rustic 
stonework, it serves 
Hobson’s Mild... over

In The Second Of Our Irregular Series Celebrating The Links Between Real Ale   And Steam Travel, John Westlake Climbs Aboard The Severn Valley Railway.
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CAMRA Discounts
Please take advantage of these reductions, so that the various 
hostelries know that we do appreciate their generous offers. 
All these offers can be obtained by simply showing your CAMRA 
membership card. As the credit card adverts say: 
“Never leave home without it!” 
Please note: these offers can change or be removed at any time.

Nottingham Branch Area
Approach, Friar Lane: 20p off a pint at all times
Boat, Lenton: 10p off a pint; 5p a half
Bunkers Hill: 15p off a pint
Canalhouse: 20p a pint /10p a half at all times. NB: Excludes Castle 
Rock Harvest Pale after 19:00 on Wednesday 
(Also see ‘Discounts available to everyone’ below)
Cock ‘n’ Hoop High Pavement: 20p off a pint; 10p a half
Company Inn, Waterfront: 50p off a pint, 20% off main meals **
Cross Keys: 20p off pints only
Earl of Chesterfield Arms, Main Road, Shelford: 
 15p off a pint Tues – Thurs; 10p off a pint Fri - Sun
Fellows, Canal Street: 20p off a pint at all times
Fox & Crown, Basford: 25p off a pint at all times.
Gatehouse, Tollhouse Hill: 15p off a pint
Globe, London Road: 20p off a pint
Gooseberry Bush, Peel Street: 50p off a pint, 20% off main meals **
Hand & Heart, Derby Road: 10p off a pint; 5p a half
Hop Pole, Beeston: 15p off a pint, Sunday Noon – Thurs 19:00
Inn for a Penny, Burton Road: 10p off a pint; 5p a half
Joseph Else: 50p off a pint, 20% off main meals **
Lion, Basford: 15p off a pint, Sunday from 5pm, to close    
           Thursday 
Lloyds no.1, Hockley: 50p off a pint 20% of main meals **
Major Oak, Nottingham: 10% off pints & halves at all times
Malt Cross, St. James St.: 20p off a pint, 10p a half
Monkey Tree, Bridgford Road: 20p off a pint at all times
Nags Heads, Mansfield Road: 15p off a pint at all times
Newmarket: 10% off a pint or half at all times
Pit & Pendulum: 20% at all times
Plough, Radford: 15p off a pint, Mon to Thurs: 12 noon - 19:00
Plough, Wysall: 40p off a pint, 20p a half on guest ales only
Red Heart, Ruddington: 20p off a pint, 10p a half at all times
Roebuck: 50p off a pint, 20% off main meals **
Ropewalk, Canning Circus: 50p off a pint; 25p off a half. NB: Excludes 
pints between 17:00 & 21:00 Mon-Fri.
Roundhouse, Royal Standard Place: 10p off a pint; 5p a half
Salutation, Maid Marion Way: 20p off all pints (includes Cider)
Southbank, Trent Bridge: 20p off a pint, 10p a half
Sun Inn, Eastwood: 15p off a pint
Trent Bridge Inn: 50p off a pint, 20% off main meals **
Trent Navigation, Meadow Lane: 20p off a pint
Three Crowns, Ruddington: 25p off a pint, Sun to Wed,
Victoria Tavern, Ruddington: 20p off a pint at all times
Victoria, Beeston: 20p off a pint, 10p a half, Sun to Thurs    
      (includes cider)
White Horse, Ruddington: 20p off a pint

CAMRA Discounts

Tel: 0115 9703777 e. basford@bartschinns.com 
462 Radford Road, Basford, NG7 7EA 

Tram: Shipstone Street or Wilkinson Street 

“Special Commendation” 
Nottingham CAMRA Pub of the Year 2008 

Nine Continually Changing Cask Ales from Around The Country 
Fullers London Pride, Deuchar’s I.P.A. and Guest Mild Always 

Available
Dedicated Hand Pump for LocAle 

Hot & Cold Food Served Mon – Fri Lunchtimes 12.00 – 2.30 
Traditional Sunday Lunch Served 12.30 – 4.00 

Quiz Every Monday Night 
Function Room Available for Hire 

DJ Pat Plays Easy Listening from 60’s & 70’s Every Sunday Night 
Free Wi-Fi Internet Access 

Open 12 Noon – 11Pm Sun to Thurs 11am to 11.30 Fri & Sat 

** Conditions apply - Does not include Club Deals, Burger & a Pint, or any 
other discounted meals.

Amber Valley Branch Area
George, Ripley: 20p off a pint
George & Dragon, Belper: 20p off a pint
Talbot Taphouse, Ripley: 20p off a pint; 10p a half (Amber Ales only)

Erewash Branch Area
Seven Oaks, Stanton by Dale: 20p off a pint at all times

Newark Branch Area
Bramley Apple, Southwell: 15p off a pint
Castle: £2.85 per pint. £1.45 per half
Old Coach House, Easthorpe, Southwell: 15p off a pint
Reindeer, Southwell: 10p off a pint; 5p off a half

Vale of Belvoir Branch Area
Plough, Stathern: 50p off a pint at all times

Discounts available to everyone
All Castle Rock pubs: “One over the Eight”; buy eight get one free on  
        selected products
Blacks Head, Carlton: Sun 20:00 to close, all cask ale £2.50 a pint
Bramley Apple, Southwell: Tues all real ale £2.50 a pint
Bunkers Hill: Castle Rock Harvest Pale (when available) £2 a pint   
        everyday before 18:00
Canalhouse: Harvest Pale £2.50 a pint after 19:00 on Wednesdays
Flying Horse, Arnold: Buy 4 pints, get the 5th free (promotion card)
Great Northern Aleways: Buy a pint in each of the Approach, Globe, 
Monkey Tree and the Southbank, and get the fifth free in any of the pubs; 
must be completed in one week.
Nags Head & Plough, Nottingham Rd., Stapleford: Cask Ale £2 pint 
all day Monday
Old Angel, Stoney Street: £2 a pint on Tuesday & Thursday, Promotion 
card required
Oscar’s Bar, Wilford Lane: buy 8 get one free
Pit & Pendulum, Victoria Street: Beer tapas - 3 thirds for £3
Plainsman: buy 6 pints get one free
Ropewalk: £1 off, pints only, between 17:00 & 21:00 Mon-Fri
Rose of England: buy 8 get one free on selected ales

Steamy Affairs - continued:
...and Town Crier alongside Banks’s beers, as well as classic pub 
grub such as locally made faggots.

Most of the village, together with the other pub, lie on the opposite 
bank, a waterborne adventure that will set you back 75p each way.  
The River & Rail Country Inn is a single-storey, relative newcomer 
with spacious rooms, 
a large, covered, 
flagstoned patio and 
a very agreeable 
beer-garden to the 
front.  Sadly, the only 
cask- cond i t i oned 
beer to be had is 
Hobson’s Town Crier, 
albeit in tip-top 
condition, as even the 
Marston’s Pedigree is 
the keg variety, so be 
warned.  And if by 
now you are feeling 
the need to pour a little back, there is a sign on the door to the 
gents declaring: ‘Wet floor – this is not a request’!

Part Two of ‘Steamy Affairs” will continue in ND108
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First Rays of the New Rising Sun
If You Like To Gamble, I Tell You I’m Your Man, 

You Win Some, Lose Some, It’s All The Same To Me...

It looks like we have a lot of reggae fans out there, quite a 
few of you knew that the line was from Buffalo Soldier by Bob 
Marley from the album: ‘Confrontation’.

As we approach the ‘holiday’ period the gigs once again begin to 
dry up, but I have a few to mention, first, at the Rescue Rooms 
Wednesday 7th December the Magic Band (they used to support 
Captain Beefheart, for anyone in any doubt, and if you can’t 
remember him, ask your dad!); Thursday 8th December at the Ice 
Arena will be Def Leppard & Motley Crue; Tuesday 18th December, 
Rock City is the Thunder X-mas show (I know that sounds naff, but 
they are a good band).

I apologise for the briefness of the local gigs, but a number of 
venues failed to provide details of what they have happening

So give these places and all the others a visit, all the music is free, 
and you’ll see some excellent bands, and all it will cost you is a few 
pints. As always if anyone else wants his or her venue and gigs 
advertising, just let me know - it’s all free. I’m only interested in 
keeping live music, just that: LIVE!!

Air Hostess, Tollerton: 
December
Sat 3rd All Fired Up, (rock) 8.30pm Sun 4th Faithealer (rock) Sun 
11th Abandon (classic rock) Sun 18th Little Giants (country rock, 
soul/funk) Mon 26th Oblivion (classic rock duo) 8.30pm
Sat 31st Junction (classic rock) 8.30pm
January
Sun 1st Pulse (rock) Sat 7th Deliverance (rock covers) 8.30pm 
Sun 8th, Wild McBride (classic rock) Sun 15th Jiggery Folkery (folk 
rock) Sun 22nd Midnight Sun 29th Red Tape (rock/indie)
Please note; all gigs start at 5.30pm and finish at 8pm (except 
where stated) and all are free, including New Years Eve

Bread & Bitter, Mapperley Top All music starts at 9pm
November
Tues, 29th Rapunzel, (Titanic Brewery Night) 
December 
Tues, 6th Mark James & Paul “Robbo” Robinson (Bread & Bitter 4th 
birthday party) 
Tues, 13th Steve Lane (Blue Monkey Brewery Night) 
All music starts at 9pm, Lucky 7 Promotion from 5pm.

Gladstone: Carrington Folk Club
Wed 14th December: Steve Tilston (who ‘transcends mere 
musical ability)
Wed 18 January: The Phil Langran Band – with a new CD launched 
in December

Hand & Heart, Derby Road
1st Thurs of each month @ 8.30pm: ‘On the Verge presents…’ 
Acts ‘on the verge of folk’

Lion, Basford:

Regular Performers
Every Sun. eve - Harry & the Last Pedestrians 
Every Tues. eve - The Old Nick Trading Company
Every Wed. eve - Quiz: win a gallon of beer. 
  - Curry and a pint @ £5.95. 
Every Thurs. eve- open Mic with Steve ‘n’ Steve 

Note: 10p is being added to all drink prices after 9pm when there 
is music on, ie: Tues, Thurs, Fri, Sat; and also all day on Sundays. 

Navigation, Wilford Street
All gigs are downstairs in the bar, unless otherwise stated.
Every Friday: Navigation Blues Corporation 
Every Sunday: Open mic night  

Poppy & Pint at Lady Bay
Poppy Folk Club, 2nd Sunday of every month 7.30pm. 
The entry fee for the regular sessions is £1
Sunday 11th December: Christmas Theme Night
Sunday 8th January: sing around/session  
see: www.poppyfolkclub.co.uk

Salutation
Every Wednesday from 9pm (downstairs): Colin Staples Blues Jam 
night; an excellent evening with a variety of musicians. Come along 
and try your hand - or just to enjoy the music.

Victoria Hotel, Beeston
All music starts around 8.45pm and is free of charge.
Sundays:
December
4th: Robin Auld; 11th: Toetappers; 18th: Richie Muir. 
January
8th: Sould; 15th: Pesky Alligators; 22nd: Crazy Hear; 29th: Richie 
Muir Duo. 

Mondays - Jazz: 
December
5th: Burgundy Street; 12th: Matt Palmer; 19th: B.B. Swing; 26th: 
Closed... 
January
2nd: Burgundy Street; 9th: Matt Palmer; 16th: B.B. Swing; 23rd: 
Teddy Fullick; 30th: Jazztastick.

Victoria Hotel, 85 Dovecote Lane, Beeston, Nottingham. NG9 1JG 
www.victoriabeeston.co.uk

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

Thanks, Ray Kirby. (Keep on rocking in the free world)

Cask Marque Update   Congratulations to all.

Here are the Nottingham CAMRA branch-area pubs to have been awarded the Cask Marque 
Award in recent weeks or months:

Kath Pyer The Golden Fleece Nottingham NG 1 3FN
Julie Holroyd The Gooseberry Bush Nottingham NG 1 4GL
Claire McGuire * The Tap ‘N’ Tumbler Nottingham NG 1 5FW
Lee & Michelle Carroll The Stage Nottingham NG 1 5FW
Aunit Sandhu The Dragon Nottingtham NG 1 6JE
John Mehew & Peter Hotchkiss  * The Navigation Nottingham NG 2 1AA
Dan Cramp  * Larwood & Voce West Bridgford NG 2 6AJ
Rebecca Webster The Elwes Arms Carlton NG 4 1DH
Luke Brown The Cross Keys Arnold NG 5 7EJ
Philip & Michelle Roe The Barge Inn Long Eaton NG10 1DH
Alan McFarlane The Trent Lock Sawley NG10 2FY
Debbie Swain  * The Nags Head Inn Sawley NG10 3AL
John Tirado  * The Wheatsheaf Inn Burton Joyce NG14 5GB
Craig & Gaynor Smith The Four Bells Inn Woodborough NG14 6EA
Michael Simpson  * The Lord Clyde Kimberley NG16 2NG

NB: Those shown with an asterisk are pubs which have previously been accredited, but under 
the care of a different licensee.

Peter Tulloch – Cask Marque Assessor

The Sun Inn, Gotham
The Sun Inn, The Square, Gotham 
NG11 0HX will be holding their 1st 
Beer Festival from Thurs 8th to Sat  
10th December with around 12-15 
beers and ciders. For contact details 
see their advert on page 32.

Peak Ales Brewery News
Peak Ales now have ‘Noggin Filler’ 
available in bottles and will have 
throughout the winter; Noggin Filler 
in casks will be available throughout 
December. 

The Peak Ale ‘Bakewell Best Bitter’ 
won Bronze in the Best Bitters 
Category at the SIBA Midlands 
Regional Competition. 
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Ray’s Round
Ray Kirby Keeps You Up To Date With Changes To The Local Real Ale Scene

Greetings all, here we are, back for 
another exciting instalment (who does 
write this gibberish?). (No idea - but we 

pay him too much! - Ed.) Now we have survived 
another massive beer festival, back to the world 
of Nottingham pubs.

And to pinch a ‘catchphrase’ from a successful 
comedy duo: “In a packed programme 
tonight” we have new pubs (well, one actually) 

refurbishments, changes to beer range and new pubs stocking cask 
ales. With the amount happening, there’ll be no area visit this issue.
But as ever, I’ll start with the CAMRA discounts. 

Disappointing news to kick off, the Navigation on Wilford Street 
have stopped their discount, they have reduced their prices so 
don’t think there is a need for it.

But now for the good news, at the Trent Navigation on Meadow 
Lane (just across the canal from the Globe and not far from the 
Notts County football ground) They are offering 20p off a pint 
(nothing for a half, sadly) there is generally 5 or 6 beers on the 
bar, a number of which are from local breweries. Nottingham Rock 
Mild 3.8% Flipside Dark Denomination 4% Full Mash Apparition 
4.5%, Magpie Midnight Porter 5%, Cottage Golden Arrow 4.5%, 
Abbeydale Absolution 5.3% have all appeared recently. Note; the 
pub doesn’t open until 4pm on a weekday, and closes at 11pm 
Monday to Thursday, “late” on a Friday. Saturday hours are 11am 
to “late” and Sunday 11am to 10.30pm. Any NCT green line or navy 
line bus (except the no. 48) to Trent Bridge will get you there. (note 
the CAMRA discount is also available on cider).

A few doors up from the Major Oak (see below) is the Pit and 
Pendulum, the beer range in here has increased and they are now 
offering a 20% discount for CAMRA members. It’s an interesting 
outlet, done out in the “haunted castle” style (you won’t find many 
pubs looking like this!) plenty of nooks and crannies with plenty of 
seating on two floors (ground and basement), there are entrances 
from both Pelham Street and Victoria Street. The bar at the Victoria 
Street side is the one where you’ll find the cask ale. 5 pumps serve 
3 ales, as their sign says “Hobgoblin, Nationale, LocAle” (Brains 
Dark 3.5% & Derventio Vampire 4.6% were the other two) they 
also do what they term as, a “Beer Tapas” 3 times a third of a pint 
for £3. There is usually a film showing on the screen above the bar, 
so you could be in for some time! (no sound on though!).

Next, is the Inn for a Penny on Burton Road, Carlton/Gedling 
(take your pick! I’ve seen both mentioned) they are offering 10p 
a pint, 5p a half off their cask ales. It is a large, well-appointed, 
roadside pub, with one main bar and plenty of seating surrounding, 
some on a raised level. On the bar they have Castle Rock Harvest 
Pale 3.8% £2.80; Adnams Broadside 4.7% £3; and Greene King 
Old Speckled Hen 4.5% although they are looking to increase the 
number of beers to 5. They offer a large menu with a number of 
daily specials, Monday through Friday they offer a “Credit Crunch 
Lunch” one meal at £3.50 (different each day) Wednesday between 
5pm and 9pm; you can get a curry and a pint for £5.50. There are 
a number of screens around showing Sky Sports. There is a general 
knowledge quiz on a Sunday and a music quiz on a Thursday. For 
those looking for fresh air, or just a cigarette, there are outside 
seating areas to both front and back. Getting there couldn’t be 
easier as the NCT Pathfinder 100 bus to Southwell passes the door. 
(bus stops, for both ways are just outside the front door).

News has reached us that the Blacks Head at Carlton is now 
offering all their cask ales at £2.50 a pint on a Sunday night from 
8pm ‘til close. Well, what else have you to do on a Sunday?

The new pub is the Sir William Peverel on Main Street in Bulwell, 
another addition to the Wetherspoon estate and a welcome addition 
to the beer desert that is Bulwell. The main bar area has been 
made to resemble a medieval baronial hall, complete with knight on 
horseback (I’ll bet he never saw that arrow coming) a smaller sitting 
room is off to the left, this contains lots of pictures of old Bulwell 
(sourced from the ‘Picture the Past’ collection, see their website 
for details of their services) This room also contains a plasma 
screen for sports news. At the back of the pub is a further sitting 
room (leading to the small beer garden) this had a large bookcase 
and also contains a pictorial celebration of the long standing (now 
retired) Hucknall Despatch reporter: Denis Robinson. On the bar 

are two banks of 6 handpumps, beers appearing are Greene King 
Ruddles best 3.7% £1.80; Greene King Abbot 5% £2.30; Titanic Fit 
Out 4.5% £1.90; Moorhouses Pendle Porter 5% £1.90; Everards 
Whakatu 3.7% £1.90; also on were two ciders which weren’t really 
worthy of mention. The pub is named after a knight from Norman 
times, who owned vast areas of land around Nottingham and built 
the first Nottingham castle, more information about him is dotted 
around the pub. The usual large Wetherspoon menu is available. 
The quickest way to get to Bulwell is by tram (although you won’t 
be able to use an NCT ticket soon) NCT buses are nos. 17, 68/69, 
70/71, 79 or the 35 (note: this will take you an hour!).

The Broadway café bar on Broad Street (attached to the Broadway 
cinema) has had a bit of a makeover, it has been done in what I 
would refer to as a minimalist style and has refectory type tables 
and chairs. There are 4 pumps on the bar; their regular offering is 
Broadway Reel Ale 4.3% £3, the others change on a regular basis. 
Nelson, Friggin’ in the Riggin’ 4.7% & Banks and Taylor, Edwin 
Taylors Extra Stout 4.5% and for those of the “fruit” persuasion the 
4th pump had Gwynt y Ddraig Pyder. A food menu is available with 
a large number of daily specials displayed on one wall. So why not 
pop in before or after watching a film or just somewhere different 
from the usual pub. 

Just round the corner on Pelham Street, the old ‘Hogshead’ has 
had a complete refurbishment, plus a change of name. It is now 
known as the Major Oak and in keeping with that, has been done 
throughout in dark wood and the décor gives the impression of a 
forest glade. Some will be disappointed by the number of screens 
around, but hey that’s the market they are catering for, but in 
recompense you now have the choice of 9 handpumps and with not 
much planning you can sit or stand out of sight of them. For those 
interested in the sport, there is a giant screen near the Victoria 
Street entrance (that’s the one the tram runs up) Back to the bar, 
the regular offering is Wells & Young (or following the buy-out 
should that be just Wells?) Bombardier 4.1% and over two visits 
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they have had these beers on: Castle Rock, Harvest Pale 3.8%; 
Nottingham, Rock Mild 3.8%; Nottingham, EPA 4.2%; Castle Rock, 
Screech Owl 5.5%; Ilkley, Smoked Witch 5%; Newmans, Swarm 
Hill 4.6%; Tring, Huck-me-Buck 4.4%; Newmans, Pale Seal Pup 
4.2%; Maypole, Maybee 4.3%; Box Steam, Steam Porter 4.4%; 
Salopian, Vortek 4%; Moorhouses, Black Cat 3.4%; Wincle, Wibbly 
Wallaby 4.2%; Tim Taylors Landlord 4.3%; Ole Slewfoot, Fox on 
the Run 4.8% and Wychwood Wizard’s Staff 3.8% (which I believe 
is brewed in Wolverhampton at Banks Brewery) and don’t forget 
there is a 10% discount with your CAMRA card. You would be silly 
not to pay a visit. 

Another pub that has had a ”make-over” is the Robin Hood at 
Sherwood, they have knocked out the wall between the bar and 
the lounge to make one large open-plan L-shaped room, the small 
room at the back with the pool table has been retained and you 
can still have a game of darts if you want. A number of screens 
for Sky sports are dotted around. For those that want to get their 
‘grey matter’ working there is a quiz on Monday and Thursday. 
On the bar you will find Castle Rock Harvest Pale 3.8% £2.70; 
Sharps Doombar 4% £2.65; Marstons Pedigree 4.5% £2.65 and W 
& D cask Tetley (following the closure of the brewery in Leeds by 
Heineken UK this is now brewed in Wolverhampton by Banks’s) this 
is the pubs ‘value’ option at £2.40 (I wonder why?).

After a period of ‘mediocrity’ the Ropewalk at Canning Circus is 
now back in full swing. The students are back and the 5 pumps are 
now back in business and the owning company has seen the “error 
of its ways” and the decent choice of ales has returned. Beers that 
have been seen recently are Box Steam, Steam Porter 4.4%; Ilkley, 
Mary Jane 3.9%; Acorn, Quantum 4.5%; Fyne, Jarl 3.8%; Belvoir, 
Gordon Bennett 4.1%; Kelham Island, Bud Ekins 5% & Ilkley, Stout 
Mary 4.5%. There has also been a price reduction with prices based 
on strength, so it makes the CAMRA discount of 50p a pint/25p a 
half even better value. The £1 off a pint between 5pm and 9pm 
Monday to Friday continues. I also understand that there is the 
possibility of a LocAle making an appearance (and with some 30 
breweries in a 20 mile area, the choice would be extensive).

While in the Canning Circus area, a trip to the Portland on Portland 
Street is now in order, although it’s still a Greene King pub, it has 
started to stock a couple of Full Mash beers, Chopper Fuel 3.8% 
£2.60; Warlord 4.4% £2.80, Séance 4% £2.80 & Apparition 4.5% 
£2.80 have featured recently. 

Also, the Sir John Borlase Warren has new people in and they 
are hoping to offer 6 Everards beers plus 2 guests. So with the 
Organ Grinder (5 Blue Monkey and 4 guests) Canning Circus 
will make an excellent evening out, or be greedy and spend the 
weekend (you could always sleep in the bus shelter, or get the 
police to “put you up”!).

The Malt Cross on St James’s Street now have a house beer ‘Music 
Hall’ 3.9% brewed for them by Brewster’s brewery of Grantham 
(“like moist Christmas cake” as one of the bar staff put it) not 
quite that to my palate, but very drinkable and with a regular 
changing selection, (I’ve seen beers from Blue Monkey, Bath Ales, 
Glastonbury, Dorset brewery, Purity, Falstaff and Black Iris) it makes 
an excellent stopping off point when in the middle of the city.

Another pub now worth a second look, is Spanky Van Dykes on 
the corner of Talbot Street and Goldsmith Street. They are having 
some interesting guest ales on, Roosters Wild Mule 3.9% Itchen 
Valley Godfathers 5% Sharps Doombar 4%, although you need to 
be quick, as they don’t last long on the bar (that tells it own story, 
so maybe they should change the Marstons Pedigree for something 
more interesting).

The bar to the Strathdon Hotel has had a change of name to 
‘Bar 44’ and has re-introduced cask ales. At the moment they are 
serving Castle Rock Harvest Pale 3.8% & Fullers London Pride 4.1% 
both at £3.

Finally, a bit of news for those who can’t get out as much as they 
would like, the Local not Global Deli on High Street, Beeston has 
reopened and is once again stocking a range of bottle conditioned 
beers from some of the smaller local producers, you’ll find offerings 
from Magpie, Nutbrook, Spire, and Buxton to name a few.

Late breaking news; from Monday 28th November a number 
of Wetherspoon outlets, in the city, are now to offer a CAMRA 
discount of 50p off a pint on all cask ales (pints only, subject to 

The final mini bus survey trip for this year is on Monday 5th 
December when we will take in the area around Cotgrave and 

Normanton on the Wolds. On into the New Year, Wednesday 18th 
January we will see what Gotham has to offer and then in February 
we’ll be visiting Gunthorpe and East Bridgford on Monday 13th.

The Rays Round crawl on Tuesday 13th December will begin in the 
Gatehouse, top of Upper Parliament Street at 19.30 and move to 
Sinatra bar bistro, on Chapel Bar at about 20.00

The crawl in January will be on Monday 23rd and as we never know 
what the weather will be doing to us at that time of year, I don’t 
propose to go very far, so we will start in Fellows, Morton & 
Clayton at 7pm and have a wander around the waterfront area 
(for those unable to make 7pm, our second port of call will be the 
Canalhouse at approx 7.45pm). 

On into February, on Tuesday 7th we will look at some of the pubs 
mentioned in Rays Round this month. We will start off in the 
Portland at 7pm and then to the Ropewalk for 7.45.

Final details for the End of Year trip on Thursday 29th December 
and we will be starting in the Tap House at Smisby, the brewery 
tap, then onto Diseworth and Kegworth and should be back in 
Nottingham for the last buses.

On Sat the 14th 
of January we 
will be making 
a train trip to 
the Whittlesea 
Straw Bear 
F e s t i v a l , 
(what is now 
becoming an 
annual event). 
I hope to catch 
the 08.30 train 

from Nottingham, which hopefully will get us into Whittlesea at just 
before 10.00 (you have 6 minutes to change trains); meet at the 
station for 08.15 to sort out tickets.

Note: The evening bus trips (not survey) will be full price, but 
they will be a maximum of £10, hopefully less, it depends on the 
numbers travelling.

As always, your CAMRA membership card is required to 
obtain your discount on paying for bus trips. 

Also, don’t forget, you can sign up for e-mail alerts for all 
the trips, just let me know.

See the diary dates column for times and dates of all the trips, 
socials etc. 

Don’t forget, that everyone is welcome to any CAMRA meeting 
or outing, you do not have to be a member. And finally I can be 
contacted electronically at: raykirby@nottinghamcamra.org 

the price not being less than £1) plus 20% off main course meals 
(doesn’t include club deals, burger & a pint or any other discounted 
meals). 

The pubs involved are the Trent Bridge Inn, Trent Bridge; the 
Roebuck, St James’s Street; the Joseph Else in the Market Square; 
Lloyds No. 1 on Pelham Street; Company Inn down on the 
Waterfront; and the Gooseberry Bush on Peel Street (Note: the 
CAMRA Wetherspoon vouchers will NOT be excepted at the same 
time). If anyone has any problems or is refused, can they contact 
me, Ray Kirby, (my details are inside the front page) and I’ll see 
what can be done. They have a lot of staff over the 6 pubs so there 
might be some teething problems, but lets hope not.

I hope you all have a good Christmas and New Year and we’ll be 
back at the end of January with the next edition.

Cheers, Ray.
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Competition...

WWW.EVERARDS.CO.UK

More options available online, in selected pubs & our brewery shops. 
See the entire gift range at www.everards.co.uk

Follow us on Facebook and Twitter

  
  
 

  
  
 

  
  
 

  
  
 

Available to order from Friday 18th November to 31st December 2011

Only
£9.99*

*Plus P&P,applied to onlinepurchases

Everards Gift Set Ad (Notts 200x140):.  11/11/2011  15:45  Page 1

Spot the Ball.  Bike.  Saddle!

Those readers following the LocAle features may have noticed that Andrew Ludlow’s folding bike appears in most of the LocAle 
pub photos. This bike is achieving a bit of a cult-following, with ‘Spot the (funny) Bike’ being heard muttered. So we thought we’d 

have a competition to see if anyone out there can ‘Spot the Saddle’ on Andrew’s bike? His bike has been removed from the photograph 
of the Gate Inn in Awsworth and we’d like you to see if you can put a cross (X) where you think the centre of the bike’s saddle is. The 
prize for the entry which is closest to the exact centre of the saddle will win two pints of real ale or real cider, to be presented and 
collected at a future Nottingham CAMRA branch meeting. Send your entries in to the Editor (see page 2) to arrive no later than Monday 
16th January 2012. Rules: Only one entry per household. The judges decision is final. Prize must be collected at a Nottingham CAMRA branch meeting. 
No cash alternative will be offered. Nottingham CAMRA Committee members are prohibited from entering. No correspondence will be entered into.  
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‘Tis true that bona fide, hearty 
laughter is seldom heard in and 
around my castle and grounds. I 

seem to have surrounded myself with staid 
and earnest sycophants. How invigorating it 
was then, to hear hoots and mirthful cheers 
during a Cider tasting competition, as poor 
Robin, affected by intoxication, declared 
that he could now see TWO Sheriffs! An 
illusion that must have made him add to 
his, undoubtedly, already soiled hosiery.

The reason for this competition was to judge 
the best local East Midlands produced Cider. 
This took place on the eve of The Robin 
Hood Beer festival, held in the grounds of 
my Nottingham Castle. Loxley and I were 
invited as arbiters, along with eight others, 
to partake in these Cider assizes. It was 
a close contest, and by only one point did 
victory go to ‘256’ made by Torkard Cider of 
Hucknall, Nottinghamshire.

As a matter of noteworthiness, I approached 
one of the CAMRA organisers demanding 
why this festival was named after the 
outlaw. When he replied, “Well, if we called 
it the Sheriff of Nottingham Beer Festival, 
no-one would come!”,  I henceforth threw 
him to the ground and confiscated his 
Wetherspoons vouchers **.

His words did not go unheeded however. I 
was not beheld in favour by many of the 
townsfolk. Undeterred by this dearth of 
admiration, I would not allow this good 
fortune on my demesne to simply evade 
me. How could I? After all, the festivities 
boasted a bewildering range of 170 
distinct Ciders and Perriess, all there for 
the taking... sorry, tasting. As my known 
presence would have dampened the spirit 
of this merrymake, I once again adopted 
a cunning, contemporary disguise. What is 
more, I even deemed to lower my standing 

by choosing to help serve, only as a clever 
ruse you understand, to get closer to this 
array of nectar.

The bars were placed in the two marquees. 
The Everards entertainment zone bottom 
marquee offering Ciders and Perrie s from 
the South-West and Wales, and the top 
main marquee hosting local producers and 
the rest of the UK. Trying them all would be 

a mighty feat indeed, but let it be known 
that your Lord was willing and worthy for 
this duty, and truly it called. 

Of course, I was shrewd in bringing forward 
my entrance to this fest, so as to relish 
the ramparts of refreshment before they 
were consumed by the desirous horde. As 
the day went on, the bar grew more hectic 
and melee-some. I had to quell my urge 
to call for guards, as this proliferate, albeit 

discerning, swarm of peasants, wenches, 
vassals, ladies and lords were all thrusting 
their goblets towards your noble liege! This 
irritating act was thwarting my clandestine 
attempts at tasting these Ciders. But fear 
not, my friends. Notwithstanding these 
incessant interruptions, I was eventually 
more than victorious in evaluating many of 
these craftsman’s potions as the evening 
drew to a close. 

As I returned to my Castle chambers via an 
unexpectedly, extended route, I passed the 
bandstand where the performing minstrels 
used witchery in having their songs and 
music augmented by large, loud boxes. 

This had the effect of vibrating my hidden 
codpiece. T’was an interesting sensation 
that I will demand my friend, Bishop Hugo, 
experience when next he visits.

I missed the daybreak the following 
morning, a condition that keeps afflicting 
me after a night on this beverage. My 
chosen wench had already left (I must have 
brought one back), and I was only rudely 
awoken by the eager crowd entering the 
Castle grounds. I got out of bed with haste, 
and immediately discovered I was lacking 
some swiftness and finesse. I then clothed 
and armed myself (with a flagon of water), 
and headed back to the bar taking in a fine 
Indian spicy veggie burger en route.

The following two days were much the same. 
A constant stream of serfs and wenches, 
deciding on their Ciders and getting merry 
on Perry. I too, was busy making a note of 
the finest this selection could offer. With so 
much choice and little time to savour the 
riches on offer, making a ‘best of’ list was 
futile. Nevertheless, there follows a few of 
my recommendations should you see them 
on your journeys:

Dorset Nectar - the dry, medium and 
sweet were all excellent;
Chant - Badger’s Spit dry;
Dunkertons - dry;
Hecks - Hangdown medium;
Carey Organic - medium;
Gwynt-y-Ddraig - Pyder medium;
Gwatkins - Yarlington Mill medium sweet;
Katy Chapman - medium sweet;
Lulworth Skipper - medium sweet;
Sandford Orchards - medium sweet;
Blaengawney Farm - National Treasure 
sweet;
Newton Court - medium Perry.

Before I take my leave, I decree that you 
visit The Queen’s Head public house in 
Marlpool, Heanor. Stephan and Andrew 
constantly hold in stock such a variety of 
ciders, that it rivals most beer festivals! A 
fine tavern indeed.

Until next time, I bid you all farewell. I wish 
you a Merry Yuletide and Happy Wassailing!

The Sheriff
** Of course, these Wetherspoons 
vouchers were of little use to me, as the 
50p off only applies to real ale and NOT real 
Cider or Perry. I’m sure that this must be 
an oversight and should be addressed by 
Mssrs. Wetherspoon and CAMRA.

Sir Stephan de Marlpool
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Post Box
do agree that it would be a great shame 
if such an impressive piece of sculpture 
were to go. It certainly adds to the whole 
ambience of what is a very pleasant pub 
and a great addition to the Bulwell area. 
As to the trend of drinking from bottles, 
I spent many a happy hour in pubs in 
Newcastle and Northumberland, and the 
habit there was to have a bottle of ‘Dog’ 
(local slang for a bottle of Newcastle 
Brown) and a glass.  With the increased 
pressure from safety campaigners to move 
to rigid plastic ‘glasses’ and confine true 
glasses to history, one wonders about 
handing bottles over the bar to folk.

ND Abroad...

SIR - Here is a photograph of me with 
a copy of ND106 in Naples, Florida. I 
reckon that I’ve been in just about every 
pub featured in the last edition during 
my years. Not that I’m a big drinker, just 
old! Just love your mag, which will now be 
passed amongst the community here in 
Florida. If there’s one thing I miss here, it’s 
a PROPER pint. Can’t wait to get back in 4 
weeks or so for that first pint. I only drink 
a couple of pints a week, but the waiting 
and anticipation is like that film “Ice Cold 
in Alex”. Incidentally, I saw that VERY 
ambulance at a 1940’s themed weekend at 
Papplewick Pumping Station a few weeks 
ago. The owner I think was from Hucknall, 
maybe you’ve met him on your travels. 
More power to your mag, which gets better 
with each copy.  

Terry Wilkins, Mansfield, Notts. via email

The Editor replies:

Thanks very much for the kind words, Terry. 
The only problem with “Ice Cold in Alex” 
was that it was a glass of Carlsberg, ie: 
lager - but I do understand the sentiment!  

I’ll look out for that Ambulance... So long 
as I don’t have to wind it uphill using 

the starting handle! Mind you, I wouldn’t 
have minded having Sylvia Syms as a 
passenger... 

So where else has ND been...? Let us know.

A Ray Kirby fan...
SIR -  I thoroughly enjoyed browsing 
through ND105 during the Nottingham 
cricket Test and especially enjoyed Ray 
Kirby’s feature on the new look TBI. Does 
his photo really need to appear so many 
times in a single edition, though? Some may 
think he has film star looks, but I counted 
him smiling out of the page seven(!) 
times and being a railway - as well as a 
real ale - buff, I suspect he was also in the 
cab of the Eurostar train on page 18. On 
a more serious note, my older sister was 
absolutely furious at first when she noticed 
that you had used a picture of her on page 
3, without seeking her permission first. 
She has tried wearing dark glasses to avoid 
being recognised in the local hostelries, but 
still gets pestered for autographs. She has 
had several free drinks bought her, though, 
and is now beginning to laugh it off. I did 
in fact write to you several months back on 
the subject of closing toilets and my own 
unfortunate experiences with members of 
the general public when caught short once 
in Lichfield (ND94). There has obviously 
been no improvement in the situation, but 
I have found that discreetly carrying two 
(empty, of course!) 750ml water bottles in 
your jacket pocket can often effect some 
relief, though it would probably be more 
appropriate to wait until you have actually 
got off the bus to avoid attracting a crowd!
Thank you for letting me air my thoughts 
and I hope your readers find my suggestions 
helpful.

Lichfield Les, Lichfield, Staffs. via email.

The Editor replies:

We always value suggestions from practical 
chaps, especially in the pursuit of the 
ephemeral Nottingham public toilet... I’m 
glad your sister is enjoying her new-found 
fame; one imagines her next step will be to 
appear on a ‘reality’ TV show? As to Ray’s 
countenance appearing in ND, perhaps 
we should have a “Where’s Wally?” type 
competition, but called (imaginatively) 
“Where’s Ray?”...?   

Plaudit...
SIR - All I wanted to say was that I 
am really impressed with your CAMRA 
magazine, I am not surprised you have 
been voted “Best CAMRA Magazine” for the 
past 4 years, it is a brilliant read, keep up 
the good work and please pass on my best 
wishes to all your Committee.

Brighton Bill, Bradford CAMRA. via email

The Editor replies:

Thanks very much for the kind words, 
Bill. Nottingham Drinker is a reflection of 
all the hard work that many members of 
the branch put into making it a success by 
feeding stuff in and keeping me on my toes 
- as editor, I’d be lost without them, and 
ND wouldn’t be the interesting and diverse 
read it is. 

Shippo’s - or not Shippo’s...
SIR - I thought the idea of a ‘Spyke Golding’s 
Ale’ was great and it would be a tribute 
to the late, lamented Shippo’s bitter. The 
Lincolnshire Poacher had it on the bar so I 
tried a pint. What a disappointment. This 
was a dark, malty beer and fairly lightly 
hopped, not even close to Shipstone bitter. 
Shipstone’s was pale straw-coloured with a 
very high hop rate, you could smell them 
as you raised the glass. There’s nothing 
wrong with the beer but I do think it was 
misrepresented, a true tribute beer would 
be great. 

Yours, Mel.
Derby Rd., Nottingham

The Editor replies:

The whole idea and driving force behind 
the ‘Spyke Golding’s Ale’ was that it 
would be a tribute to Spyke and sold in 
his memory, the whisky-infused version 
sold to aid the Nottingham Hospitals’ 
Radio charity, something we felt Spyke 

would appreciate given his varied 
history of ‘services to radio’... 
Adrian’s goal as brewer was to 
try to create a ‘Nottingham-style 
ale’ and to attempt to model 
it on a Shipstone’s beer. It was 
never intended to be a copy of a 
Shipstone’s ale, bitter or otherwise 
and the only tribute targeted was 
to the late, lamented Spyke the 
man. In all fairness to Adrian, 
he did a great job of brewing a 
special ale without access to the 
original recipes or ‘know-how’ of 
the original Shipstone’s brewer.   

Harold v. Wetherspoons...?
SIR - Like the “Two Chaps Visit 
Bulwell” article in ND106 (Tales 
From The North), I was also at 
the preview opening of the new 
Wetherspoon’s ‘The William 
Peverel’. William Peverel was a 
Norman knight who was present 
at the Battle of Hastings when 
King Harold was killed in 1066. 
I have heard a rumour that the 

large carving of Harold on his horse with 
an arrow in his eye is to be removed due 
to it’s depiction of a violent act. Staff and 
customers I have spoken to think the 
carving is great. I do hope a rethink occurs. 

My second point is regarding drinking 
from bottles and safety. I recall being 
in the ‘Wheatsheaf’ pub in Bobbers Mill 
in the early 1960’s and a ‘student’ type 
asked for a bottle of Newcastle Brown. The 
landlord opened a bottle and was about to 
pour it into a glass when the young chap 
said: “‘Ere mate, ya should drink ‘Newkey 
Brown’ from t’bottle!”. The landlord replied: 
“If you want Newcastle Brown in here you 
will have it in a glass.” With this the young 
chap turned and left.    

Yours sincerely, Pete Babs Hodgkinson.
Nuthall, Nottingham.

The Editor replies:

We’ve not heard anything about removing 
the carving from the William Peverel but 
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Post Box
Home Help...
SIR - As a keen real ale fan, CAMRA 
member and industrial historian, I would 
be keen to hear from anyone who can 
help me with my studies into the Home 
Brewery in Daybrook. I have recently 
commenced research into our long lost 
and much lamented local brewery with a 
view to providing a definitive history from 
its origins in the 1870’s through to its 
sad demise at the hands of the corporate 
machine in 1996. I am keen to hear from 
anyone who has any written material, 
records, plans and photos, indeed any info 
that can help me. I would be especially 
interested in talking to old employees to 
get their first-hand accounts of working at 
the brewery and, ideally, details of recipes 
and grain bills for the range of HB ales that 
were brewed. Info on the pub estate would 
also be of great value.  

At a time when the Nottingham brewery 
scene is enjoying a fabulous revival, I 
think it is important to commemorate what 
went before. As a young man moving to 
Nottingham from the frozen North East 
in 1990, I remember fondly my exposure 
to whole new range of ales from the local 
Midlands breweries. I have to admit (and 
this may still get me shot for heresy) that 
I never got on with the local favourite 
Shipstone’s preferring Home - both bitter 
and mild - as my newly adopted local 
brew of choice (normally in the old County 
Tavern on a Friday lunchtime). Alongside 
my research I am also interested in any 
Home Ales collectable and breweriana and 
would be keen to here from anyone willing 
to donate or sell such items to a worthy 
cause.

Please contact me on: homeales@hotmail.
co.uk

Once again, apologies to all the Shippo’s 
die hards!

Thanks. Frank Horsley

Nottingham Robin Hood Festival 

On the one hand...
SIR - Sorry but after years of attending I 
will not be coming this year! Why? Waiting 
for service of an evening is bad enough 
without making longer queues by having 
1/3 pint! Hardly more than a mouthful,  
less than a 1/2. What next - optics for 
beer? When it was at the baths there was 
real benefit from being a CAMRA member, 
short queue to get in, free if had own 
glass... Mini tokens for beer but hardly any 
more given than normal tokens last year 
for CAMRA members and having your own 
glass! I feel it is becoming a commercial 
rip off run by CAMRA who I have supported 
for years. It is now cheaper to have a 
night round town drinking at real ale pubs 
with a good variety of cask ales at very 
reasonable prices. Quite a few giving 20p 
discounts to CAMRA members!

John via email

On the other...
The following comments were posted 
on the Scoopgen yahoo group:

OK. Deep breaths all round. The only sure-
fire way of getting into Nottingham Beer 
Festival is to buy a ticket. Or join the queue 
early on. That is why I save my holidays for 
it. Simple. 

I’ll work harder on my irony. As it seems to 
fly by some people.

For anyone still doubting - even if you’re 
in the misguided minority of one - it’s the 
best beer festival ever. Not just CAMRA, 
not just UK. No-one puts on a better fest 
with better beers in top quality in a grand 
venue than Westby & co. 

The only downside is when I invite my 
American friends over; their expectation of 
CAMRA festivals is raised by it and never 
bettered elsewhere.

I’m hoping that Nottingham CAMRA aren’t 
too modest to realise that they host the 
best damn festival that cask beer lovers 
see in this country.

Nottingham born, Nottingham proud.

Simon.

Wow - the sheer scale of it- mind blowing. 
There must have been many, many hours 
of work put in to put on this fantastic 
festival and a hell of a lot of physical hard 
work erecting scaffold, stillaging the casks, 
etc. Thank you so much to Steve, Andy, 
Ray and all the other volunteers for such 
an enjoyable and well organised festival.

With so many new beers/breweries to 
sample the introduction of thirds was 
very timely and the mini tokens were a 
great success. Good beer, good company, 
good location, good programme and good 
weather - an excellent day.

Cheers, Loz.

Just to add my congratulations to Steve, 
Ray, Andrew and the rest of the team for 
another great festival. Well done to all!
The third-pint option was great, and the 
“mini-tokens” worked very well, IMO. Much 
easier to handle than the “bingo card” 
system.

I know that entry arrangements are under 
the control of the castle/security staff, 
but the single queue split at the gate (as 
used at opening time on Friday) was much 
better than two separate queues. It meant 
that those without advance tickets did not 
get in faster than members with tickets - 
which has been the case in the past.

Having the lower bars open all day seemed 
to reduce the crush in the upper tent during 
the afternoon, which was nice. The number 
of people serving seemed higher than past 
years - I never had to wait to be served in 
over 16 hours at the festival over Thursday 
and Friday. Great!!!
To the gentleman refused entry on Friday 
evening, I would suggest more pre-event 
research - it was widely publicised that 
entry without a ticket wasn’t guaranteed 
at busy times.

Oh - and the beers were nice as well :-)

So once again, many thanks to the whole 
team!

Brian.

I worked there 3 days. My first time at a 
Nottingham festival. Amazing venue, well 
thought out layout. Great beer choice. 
Also friendly bar managers helped me get 
through it all. Oh and saw a few friendly 
scoopers as well. All in all a great way to 
spend 3 days. Am already looking forward 
to next year.

Many thanks to the organisers and 
volunteers for creating a top festival. Is 
this the number one CAMRA festival? I’m 
still biased towards Reading as its fairly 
local to me.

Ian.

The Editor comments:

We have received a number of responses 
following the 2011 Nottingham Robin 
Hood Festival. Some have been very 
critical and negative, a few very abusive 
via facebook and Twitter, but the vast 
majority very positive with people pointing 
out how much they enjoyed the festival. 
We value all constructive comments as 
we do scrutinise and discuss every bit of 
feedback. 

We have a series of meetings starting 
in early December to analyse all of the 
feedback and review what went well, 
and what we need to work on and try to 
improve for 2012. We had around 23,000 
visitors over the three days of the festival 
and only a handful of complaints or 
negative comments. We do not claim to be 
perfect or to have solved all of the inherent 
pitfalls in running such a large festival, but 
we all work really hard to try to make it a 
success. 

The bottom line is that we are all volunteers 
who freely give up our time to make the 
festival what it is. Organising such an 
event takes many hours of hard work over 
the preceding year and we would welcome 
more volunteers to come along, join in, 
share the load, and help us plan and run 
the 2012 festival. 

We are open to anyone coming along and 
constructively helping us make the 2012 
festival an even better experience. If you 
feel there is something we need to improve 
upon, please contact any of the Committee 
members listed on page 2 under “Useful 
Drinker Information”. 

Alternatively visit the beer festival web site 
www.beerfestival.nottinghamcamra.org 
and fill in the feedback form that is located 
on the front page. If you have some free 
time and can volunteer your services 
please let us know - we are always looking 
for more help.

By the way, the dates for the 2012 
Nottingham Robin Hood Festival are 
provisionally booked for the 11th - 13th 
October.
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Happy Hour
Christmas Quiz: Just For Fun. Answers In Issue 108 Of Nottingham Drinker

Salutation Inn
The Rock ‘‘N Ale Company

75-77, Maid Marion Way, Nottingham NG1 6AJ

Tel. 0115 947 6580

At least 6 Real Ales and 4 Real Ciders
Old English home-cooked food served 
(12 - 9 Mon - Fri, 12 - 8 Sat, 12 - 6 Sun.)

CAMRA discount 20p on pints
Heavy Metal Karaoke Fri. nights

Live Rock Music and Disco Sat. nights

Nottingham Bar and Clubs Awards 
2009 & 2010 

- Best Traditional Pub -

Answers to the Quiz in Issue 106:

1. AL MURRAY; 2. CALIFORNIA; 3. NARNIA; 4. BLAKE’S 
7; 5. BEETLE; 6. VIC REEVES; 7. CORNWALL; 8. A JENNY; 
9. SAMANTHA JANUS; 10. JULIAN; 11. JUICY FRUIT GUM 
(OHIO USA); 12. BIRR; 13. 29 FEET; 14. CEYLON; 15. THE 
DOLPHINS; 16. VENUS; 17. GLOUCESTERSHIRE; 18. THE DARK 
DESTROYER; 19. RESERVOIR DOGS; 20. SKULLS; 21. FREE; 
22. MOTORCYCLE RACING; 23. LACTOSE; 24. MERCURY; 25. 23 
FEET; 26. VATICAN CITY; 27. EDWIN STARR; 28. E. NESBIT; 29. 
SUBSTITUTE / RESERVE; 30. SEVEN.

The Air Hostess
Stanstead Avenue, Tollerton, NG12 4EA   Tel. 0115 937 7388   Bus: Keyworth Connection

Four regular beers from Everards and a Guest beer
Two traditional ciders

Live Bands Sundays, 
5.30 - 8pm

Food 12 - 2 & 6 - 8 Wed - Sat
12 - 2 Sun

Light Bites - 2 for £5
Main Courses - 2 for £9

Quiz Night Wednesday 9pm
 Good Beer Guide 2012

N E W L Y  R E F U R B I S H E D
www.a i rhos tesspub.co .uk

All the questions have a seasonal theme...
1. Which saint’s day falls on the 26th of December in the   
 Christian calendar?
2. Who were walking backwards for Christmas in 1956?
3. In Cockney rhyming slang, what are eyes called?
4. In which TV series did Robbie Coltrane play a psychologist  
 named Fitz?
5. Which parasitic plant was sacred to the Druids? 
6. What did Jack Horner eat in a corner?
7. Which band from the 70’s were “Lonely This Christmas”?
8. Which London shop is the largest toy shop in the world?
9. Which scientist was born on Christmas Day in 1642?
10 .Which is the last of the year’s four Quarter Days?
11. What is Myrrh? A gum resin; A gemstone; or an essence   
 distilled from orchids?
12. Which song begins: “Sleigh bells ring, are you listening?   
 Down the lane, snow is glistening…”
13. In which classic film was Holly Martins the central character?
14. In which year was the first pantomime produced in Britain? 
1717, 1817, or 1917?
15. In which modern country is the site of the ancient city of  
 Troy?
16. Feste is the fool in which Shakespeare play?
17. In the song the Twelve Days of Christmas, how many “geese  
 are a laying”?
18. In the pantomime, what did Jack trade his mother’s cow for?
19. What is the birthstone for December?
20. What was the real first name of singer Buddy Holly? William,  
 Charles or Richard?
21. Stollen is a type of Christmas cake from which country?
22. In a Christmas Carol by Dickens, what is Tiny Tim’s   
 surname?
23. Which is the first of Santa’s reindeer alphabetically?
24. Which Christmas tipple gave the Four Seasons their first hit?
25. Who is the villain in the pantomime Aladdin?
26. Which European country issued the first Christmas stamps?  
 Finland, Great Britain or Austria?
27. Who wrote Auld Langs Syne?
28. Which Christmas-sounding song was a hit for Neil Sedaka?
29. What is at the end of the Yellow Brick Road in the Wizard of  
 Oz?

30. In which city is Wenceslas Square?

Star Joke - submitted by Stan.
A young lad starts work at the zoo, the zoo keeper asks him to feed 
the bees: “Mix up the nectar and feed the bees”. Well the lad does 
this but might have got the mix wrong, as all the bees died. He 
went back to the zoo keeper; “Never mind” he said “put them in the 
wheelbarrow and take them to the lions, they eat anything. Next 
job you can feed the carp.” So off he goes to the lions, then on to 
feed the carp, but within an hour all the carp are dead. 

The zoo keeper tells him to put the dead fish in the barrow and take 
them to the lions. “You may as well feed the chimps next, all you 
have to do is cut up this fruit, put it in the bowls and feed them”. 
Well something must have been wrong with the fruit because all the 
chimps became violently ill and died. So the lad puts them in the 
barrow and takes them to the lions. 

At the lion enclosure a new lion arrives and asks the others – 
“What’s it like here?” “Fantastic!” the lions reply, “the food’s great 
- today we’ve already had Fish, Chimps and Mushy Bees...”

From Stan in the Riverway, Arkwright Street.
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Branch Diary
Nottingham
Trips and Socials
Dec:
Mon 5th - Survey Trip: Cotgrave / Normanton on the Wolds -   
     Dept Cast 19:00
Tue 13th - Rays Round Crawl: Gatehouse - 19:30
Thu 29th - End of Year Trip: Derbyshire Villages - Dept Cast   
      18:00 
Jan:
Sat 14th - Train Day Out: Whittlesea Straw Bear Festival - 
    Meet Nottm Train Stn 08:15
Wed 18th - Survey Trip: Gotham - Dept Cast 19:00
Mon 23rd - Rays Round Crawl: Fellows and Waterfront - 19:00
Feb:
Tue 7th - Rays Round Crawl: Portland - 19:00 / Ropewalk - 19:45
Mon 13th - Survey Trip: Gunthorpe / East Bridgford -  Dept Cast 
      19:00

For more details on Trips and Socials see the article 
‘Ray’s Round’ on page 41 

Book with Ray Kirby on: 0115 929 7896
Or e-mail: raykirby@nottinghamcamra.org

CAMRA cards must be shown for £2 discount offered on some trips

Branch Meetings
All meetings begin at 20.00.  Everyone is welcome to attend.
Jan: Thu 26th - Poppy & Pint, Lady Bay. Guests: Dave & Gazza,  
     Steel City Brewery
Feb: Thu 23rd - AGM - Canalhouse. Guest: Dave Hallcroft, Grafton  
      Brewery.

Committee Meetings
All meetings begin at 20.00. All CAMRA members are welcome.
Dec: Thu 8th - Lincolnshire Poacher, Mansfield Rd.
Jan: Thu 12th - Peacock
Feb: Thu 8th - King William IV

www.nottinghamcamra.org

Mansfield & Ashfield
NB: All events start at 20.00

Trips and Socials
Nov: Tue 29th - Survey Trip: Warsop, Langwith, Cuckney, etc.
Dec:
Thu 1st - 1st Thirsty Thursday: Countryman & Duke of Wellington, 
Kirkby-in-Ashfield.
Fri 9th - Branch Xmas Party: Nags Head, Pleasley.
Sat 24th - Survey Trip: Mansfield Town Centre.
Jan: Tue 31st - Final Tuesday Social Wobble: Scarcliffe area.
Feb: Tue 28th - Final Tuesday Social Wobble:  Area TBC.

Meetings
Dec: Tue 13th - Branch Meeting: Station Hotel, Newstead.
Jan: Tue 10th - Branch Meeting (+ Winter 2011 Pub of the   
  Season): Masons Arms, Sutton-in-Ashfield.
Feb: Tue 14th - Branch Meeting: Maypole, Skegby.
Contact: Roger Chadburn, socialsecretary@mansfieldcamra.org.uk 
07967 276805 to book trips (small charge). 
For pub survey trips contact Andrew Brett: 
pubsofficer@mansfieldcamra.org.uk for free transport.

Vale of Belvoir
Branch Meetings
Dec: Tue 6th - Christmas Social: 20:00 Staunton Arms, Staunton. 
2 courses £15.95, 3 courses £19.95. Preceded by VERY BRIEF 
Branch Meeting. Bus leaving Horses & Plough, Bingham approx 
20:15 Booking essential. 
NB: ALL of the following meetings start at 20:30 
Jan: Tue 10th - POTY presentation: Horse & Plough, Bingham
Feb: Tue 7th - Branch Meeting: Royal Oak, East Bridgford
Mar: Tue 6th - AGM: Rose & Crown, Hose
Apr: Tue 3rd - Branch Meeting, Martins Arms, Colston Bassett

For details contact: Martyn or Bridget on 01949 876 479
Or email: martynandbridget@btinternet.com

Erewash Valley
Trips and Socials
Dec: 
Fri 9th - Muirhouse Brewery Tour & Tasting - 19:30 onwards   
   - £10 per person includes tasting
Sat 10th - Trip to Grantham: Please ring Mick Golds on 
   0115 9328042 for more info.
Meetings
Dec: Mon 5th - Branch meeting: The Dewdrop, Ilkeston - 20:30
Jan: 
Mon 9th - Committee meeting: Butchers Arms, Heanor - 19:30
Mon 9th - Branch meeting: Butchers Arms, Heanor - 20:30
www.erewash-camra.org
For details contact: Anyas Boa, Secretary on 0115 8499967; 
or email: anyasnstephen@googlemail.com 

Amber Valley
Trips and Socials
Dec: Sat 17th - Survey Trip: Ripley and its environs - 19:30
Jan: Sat 7th - ‘12th Night’ Walk: Kilburn to Little Eaton. Details to 
be announced.

Meetings NB: All meetings are on Thurs & start at 20:30 
Dec: Thu 29th - Pear Tree, Derby Road, Ripley (rear snug).
Buses depart Ripley Market Place. For Alfreton & Belper pick-ups, 
please ring Alison. Buses for Survey Trips are free.
Contact: 
Alison Cox (01773) 570675 or email: alisonhcox@hotmail.com

Newark
Branch Meetings Branch meetings start at 20:00
Dec: Thu 1st - Sir John Arderne (Wetherspoons), Newark
Contact Duncan Neil: 01636 651131 
or: Chairman@newarkcamra.org.uk
For trips and socials contact: Socials@newarkcamra.org.uk

North Notts 
NB: All meetings are on Weds & start at 20:30
Dec: 7th - Mallard, Worksop Railway Station.
Jan: 11th – Grey Horses, Carlton in Lindrick.
For Socials 
and more 
information: 
Check our website: 
www.nnottscamra.
co.uk
Or email: 
contact@
nnottscamra.co.uk

The Full Moon, Morton 01636 830251

Main St., Morton, nr Southwell, Notts. NG25 0UT
www.thefullmoonmorton.co.uk
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Beer Festivals 
Dec 2-3 (Fri-Sat) Mini-Beer Festival: Queens Head, 40 Main 
Rd., Watnall NG16 1HT 8 beers & 6 ciders. 

Dec 5-11 (Mon-Sun) The Ropewalk Real Ale Festival, 107-
111 Derby Road, Nottingham. NG1 5BB. 13 Real ales all at £2 
a pint, £1 a half. Visit facebook page for full beer list or Tel 0115 
959 6181 for more details.

Dec 8-11 (Thu-Sun) First Beer Festival, Sun Inn, Gotham. 
NG11 0HX. 12 - 15 mainly local Beers & Ciders. Small heated 
marquee for stillaging with up to 12 handpulls in the bar. 
Entertainment Thu & Sat evenings. Hot food from beef/pork rolls 
to curries.

Dec 8-10 (Thu-Sat) Dewdrop Beer Festival, 24 Station St, 
Ilkeston DE7 5TE Over 25 beers, 15 on stillaging in rear yard 
(Patio heaters). Barbeque.

Dec 16-23 (Fri-Fri) Bunkers Hill Christmas Beer Festival, 
Nottingham. Showcasing Festive Seasonal Beers from Local and 
Regional Breweries.

Dec 20-22  (Fri-Sun) Victoria Hotel: Winter Beer Festival, 
Dovecote Lane, Beeston. NG9 1JG. (Next to Beeston Railway 
Station). Up to 50 Beers. (30 at any one time)  Ciders, Perries, 
plus a selection of German and Belgian Beers.

Dec 26-30 (Mon-Fri) Old Oak, Horsley Woodhouse: Pub Beer 
Festival

Jan 20-27 (Fri-Fri) Scottish Beer Festival, Lion Inn, Basford 
Annual Burns night (Wednesday 25th) celebrations. See web site 
for more details.

Feb 17-19 (Fri-Sun) Hucknall Beer Festival, John 
Godber Centre, Ogle St., Hucknall NG15 7FQ 30 beers 
plus 8 real ciders. Opens 11.00am. Farmers Market on Friday 
until 3pm. See page 22 for more details.  

May 4-5 (Fri-Sat) South Notts Real Ale Festival, Moderns 
Rugby Club, Wilford. Around 30 beers and ciders - more details 
at www.realalefestival.co.uk

Festivals, Beer & Cider Events

Fair dealon beertax now!

Save
Britain’s
Pubs!

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

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

Name and full postal address of your Bank or Building Society
To yteicoS gnidliuB ro knaBreganaM eht

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number

Reference

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

Branch Sort Code

Service User Number

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

Membership Number

Name

Postcode

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

Signature(s)

Date

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

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

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

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

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

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

9 2 6 1 2 9

Join CAMRA Today
Complete the Direct Debit form and you will receive 15 months membership
for the price of 12 and a fantastic discount on your membership subscription.
Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit
www.camra.org.uk/joinus or call 01727 867201. All forms should be addressed to Membership Department, 
CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

  Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

  Direct Debit    Non DD

Single Membership £20 £22
(UK & EU) 

Joint Membership £25 £27
(Partner at the same address)

For Young Member and concessionary rates 
please visit www.camra.org.uk or call
01727 867201.

I wish to join the Campaign for Real Ale, 
and agree to abide by the Memorandum and 
Articles of Association

I enclose a cheque for

Signed          Date

Applications will be processed within 21 days 
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Campaigning for Pub Goers
& Beer Drinkers

Join CAMRA today – www.camra.org.uk/joinus

Enjoying Real Ale
& Pubs

Complete the Direct Debit form and you will receive 15 months membership

A Campaign of Two Halves


