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UP FRONT
John Westlake writes...

After an enforced gap of two years, it was great to be able to
host the Robin Hood Beer and Cider Festival once again, this
time at the iconic Trent Bridge Cricket Ground, a new venue
that certainly seemed to work well, judging by an attendance
that exceeded our expectations, and without doubt a lot more
characterful than the Motorpoint Arena.
As ever, our sincere thanks go to the army of unpaid CAMRA
volunteers who organise, run and ultimately dismantle the
whole event and without whom it simply would not happen.
We would also like to extend a huge thank you to the staff
at Trent Bridge, for their tireless work and support during the
festival.
As the hours of daylight shorten, the festive season approaches
and the thermometer drops, it is just the time of year to sample
some of the wonderful stouts and porters conjured up by many
of our excellent local brewers. Lenton Lane’s Twist and Stout
(featured in this issue), Lincoln Green Tuck and Sherwood
Reserve from Castle Rock immediately come to mind, their
comforting, roasted malt flavours, tinged with notes of dark
chocolate and espresso coffee, just the job on a cold winter’s
night and perfect for washing down the odd mince pie or two.
Hopefully, the worst of the pandemic is behind us and we can
all look forward to a more normal New Year in which the serious
business of brewing, selling and indeed, enjoying great beer
can flourish.
In the meantime, Nottingham Drinker wishes all our readers a
very Merry Christmas and a peaceful and rewarding 2022.
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News Round Up
From around the branch area
The Bird Hide, Attenborough
Opened in April 2021 the Bird Hide is a welcome addition to Nottinghamshire’s thriving micro-pub scene and is located between
Beeston and Long Eaton, just off the main A6005 (Chilwell bypass) and well within walking distance of the Attenborough nature reserve.

The pub has a quirky feel to it and it is worth exploring the wall
decorations, many with a bird theme. A range of board games
are available along with a floor based retro arcade machine –
sadly currently not working but in repair! The cellar is themed
on the local Kingfisher Bird Hide and the cellar is fully visible
through two windows.
At the front an outdoor heated covered area has been created
again with tables and chairs.
Whilst meals are not available customers are able to buy a selection of Burgers / Panini / Nachos and Salads from the Sandwich Bank next door and the pub offers high quality snacks.
Doggie snacks are also available for our four legged friends.
Opening hours Mon & Tue closed; Wed & Thur 5.00-10.00pm;
Fri 5.00-11.00pm; Sat noon – 11.00pm; Sun noon – 9.30pm.
Butcher’s Pencil
Located at 59 Beckhampton Road, Bestwood the Butcher’s Pencil micro-pub opened its doors on 17 May, 2021 and has already
acquired a reputation for its quality Lenton Lane beers. It is still
listed as a club but it is freely open to the public between 12.00
noon and 6.00pm. After that time membership is required (currently no charge) and CAMRA members are allowed entry at all
times.

The oblong shaped room is well furnished with a selection of
tables and chairs at each side with the bar (complete with one
handpull – the majority of the beers and ciders are served direct
from the cask/box) at the far end with a small ‘lounge’ area and
bar stools to the side.
The pub has a great selection of real ales and ciders with normally at least 5 beers and 5 ciders available, mainly from the
local brewers and where possible cider makers. The pub also
sells quality mead from Apothecary Mead, who are based in
Sherwood Forest.
Chris told ND that his hopes for the pub were ”I hope to con
tinue to be able to showcase the fantastic local breweries and
grow the community of drinkers from the local area and attract
visitors from further afield (I’ve had visitors from as far as Cornwall and even Denmark so far!). We’re already holding various
events from craft knitting days each Thursday (The Stitching
Twitchers), retro video game competition – Completathon on
the first Thursday of every month, a bi-weekly pub quiz and
a board game night every second Monday. Throughout 2022 I
hope to upgrade the pub licence so we are able to host regular
live music beyond the great local acoustic acts we’ve had so far.
We’ve loved every minute so far and hope to continue to compliment the excellent Micro Pub scene in Nottingham. ”

The emphasis is on supporting the local community and the
council has been approached to enable the building to be used
for local surgeries. Tea and Coffee are also served and you are
just as likely to meet a 90 year old grandmother sipping tea as
finding a beer drinker enjoying either of the two beers normally
on offer. The micro-pub also has Sky Sports TV so everyone in
the community is served.
Whilst no food is available free table snacks are often available along with freshly made cobs. Quiz nights and Sticky 13’s
feature.
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Tarnya, landlady told ND” Our aim is to be a part of the community offering a safe friendly environment to customer both
old and new”.
For those who are interested in pub names the property was a
Butchers for around 30 years before brief stints as a hairdressers and tattoo parlour. Most locals refer it as “the butchers” apparently the ghost of the former butcher makes an appearance
every so often.
The pub is open 12.00 noon to 10.00p seven days a week and is
handily placed for the bus (89,79,15,19 and S11).
Royal Children
For those of a certain age you may remember the halcyon days
when Home Brewery ran the Royal Children and it was one of
the ‘must’ visit pubs in Nottingham. Whilst those days may have
passed Pub People Company are determined to give the pub a
new lease of life and after a makeover it reopened in August.
Andrew Smith, mine host, told ND that his aim was to “be more
inclusive with live music and quiz nights – a pub offering something for everyone”.
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The makeover has brightened the pub and already numbers are
returning which have allowed Andrew to increase the range of
cask beers from two to three with the aim to get to five. Beer
selection offers local brews and beers from further afield and
in common with new demands a range of craft beers are also
available.
Andrew told ND that Pub People are now planning a major refreshment of the pub, in the New Year and ND will be report on
what they expect to be sympathetic but constructive improvements similar to other Pub People company pubs.
ND understands that there has been some concern over the loss
of the Whalebone – a feature of the pub, and we are pleased
to confirm that it is currently in storage and will return in the
New Year.
CAMRA discount is available and a double discount applies on
Thursday’s.
The pub opens Mon- Wed 4.00-11.00pm; Thur 12.00-11.00; Fri
& Sat 12.00-12.00; Sun 12.00-10.00.
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Young
Members
Hello again! Since our last update, the Young Members in Nottingham have attended a number of events around the city, and below is just a flavour of what
we have been up to.
Smashing the (Pint)riarchy
In an industry that is constantly growing and changing, the beer
industry hasn’t quite been held to that same high standard that
your average desk job might be in terms of access to a HR team
and rights of its employees. It’s well documented that over the
last few months, there has been mounting pressure on breweries, bars and companies to do better. Do better in how they deal
with harassment, prejudice and any type of discrimination that
may arise from both customers and other staff members.

beer or work in the industry. It allows you to try new beers from
new breweries and maybe even meet the brewer behind your
new favourite tipple. It’s also a unique skill to write on your
CV in the ever-increasing competitive market we seem to find
ourselves in. Did I also mention that you can drink free beer
whilst serving?
Hop Idol 2021

Pictured (from left): Jaega Wise, Nichola Bottomley, Grace
Copley, Natalie Bullin, Marianne Hodgkinson and Siobhan Buchanan.

Whilst homebrew for some might conjure up images of intoxicatingly high strength beer being brewed in a bath by a man
sporting a beard as big as his beer belly, this was a somewhat
different affair. As part of Craft Beer week in Nottingham, The
Abdication micropub, Brew Day home brew supplies and Totally
Brewed brewery launched a contest for the local homebrewing
community. The winner was a 4.9% Belgian Witbier with coriander, juniper berries and pink peppercorns and it was a popular
choice at the KeyKeg Bar at the Robin Hood Festival.

So, what are we doing about it? In August, a panel discussion
took place at the Liquid Light Brew Co Tap Room in Sneinton
and was hosted by the wonderful Grace Copley (co-founder of
Liquid Light). Natalie Bullin, the Nottingham Young CAMRA Coordinator, was invited to speak at the event and share her experiences of being a female in the industry, and also share her
views of how we can make the industry more inclusive. The
event focussed on the unique challenges that women face, and
how we can unite to drive positive change in the beer scene.
Zero-tolerance policies and inclusivity initiatives were seen as
very high up the list of priorities for businesses to help create
safer spaces for staff and customers. You can become an ally
and stand-up to that one friend you might have who always
makes sexist or misogynistic remarks to the female bar staff.
Help facilitate open conversations without judgment and support your friends who may have experiences of being in a toxic
workplace within the beer industry.
At this years’ Robin Hood Beer and Cider Festival, we implemented a new Code of Conduct Policy for customers and volunteers. It encouraged people to be respectful of all other festival
goers and anyone found breaking this code was asked to leave.
Robin Hood Beer and Cider Festival
It feels good to be back, doesn’t it? Our Young Members had a
great time as always volunteering behind our KeyKeg Bar and
lending their help in and around the festival. Favourites on the
bar this year included Dundee based brewery Holy Goat, whose
12.7% stout ‘Goatsmoker’ and raspberry barrel aged sour ‘Astral Destiny’ went within hours of first pouring.
Volunteering at the festival and managing a bar is a great way
to meet like-minded people who also share your passion for

Members of CAMRA, including our Young Members, were invited
to be on the judging panel and assessed the beer on five main
characteristics: Appearance, Aroma, Flavour, Mouthfeel and Aftertaste. We had such a fun evening (and albeit a slightly sore
head the next day) and cannot wait for another event like this in
the future. To be able to give homebrewers the chance to gain
recognition at one of the country’s best beer festivals is a great
opportunity.

www.nottinghamcamra.org Nottingham Drinker

7

Issue 159 - December 2021 / January 2022

Beer Stiles Wetton
& Hopedale
OS Landranger Series 119 Buxton &
Matlock - Walking distance 5 miles
Colin Elmhirst emerges from lockdown
and leaps across the counties for a
walk in the Staffordshire Peak District,
just to the north of Dovedale.

a-brac and low beamed ceilings. The bar had three handpulls
dispensing Whim Hartington IPA, Titanic Plum Porter and the
aforementioned Desert Storm. Attached to the building was a
conservatory with the garden beyond.
After a relaxing hour we retraced our steps to the path on
Ashbourne Road opposite to our morning’s walk and headed
south-east along a trail, which kept to an even height above
the valley below and the high-line some 20 feet above where
Ashbourne Lane ran. As we reached a lane called Wall Ditch
the landscape dropped steeply to meet it. Passing through a
rather narrow stile we reached the lane, turned left and headed downhill to a T-junction, which on turning right brought us
to the Watts Russell Arms, a virginia creeper covered pub in
the hamlet of Hopedale.

The walk started from the village of Alstonefield just off the
A515, a quaint picturesque village built from local stone and
popular with walkers as there are a number of footpaths radiating from it. It is equidistant from Ashbourne and Dovedale at
four miles.
We took the footpath on the south side of the Memorial Hall
and crossed the playing field in a westerly direction via a succession of small fields enclosed by stone walls with V shaped
gaps guarded by small wooden gates kept closed on the whole
by hook and eye securing, although other methods of closure
were encountered, including very strong springs. The pathway
dipped into valleys and climbed the opposite sides. As opposed
to some walks we have done, this route seems to have been
well trodden and hence not difficult to follow. On the way we
had to cross Furlong and Lodge Lanes before coming out on
Ashbourne Road, in truth, not much wider than the lanes we
had already crossed. Our onward path started opposite but
lunch beckoned, so we walked up the hill until a footpath sign
on our right encouraged us to cut the corner off as the road
itself climbed a little higher then bent sharply right. Our path
led through a small copse to drop us onto a track called the
Mires. Walking straight on brought us to Buxton Road and
turning left we came to the welcome sight of the Royal Oak,
Wetton. On the day the name of the village did not live up to
its name; far from it being a ‘wet un’ the temperature had
climbed as the sun broke through the clouds and was now in
the 30 degrees centigrade.

Similarly to our lunch stop, the Watts Russell Arms originally
had two small rooms now merged into one, the bar being a
horseshoe shape between the two. The regular beers here are
from the Thornbridge Brewery, with Jaipur IPA and Lord Marples both on handpull. We ordered two glasses of Jaipur, my
companion baulking at the sight of plastic glasses, the landlady
saying this was because of Covid 19. However, my companion
rather forcefully pointed out we had both been in a number
of hostelries since the easing of lockdown and it was the first
time this interpretation had been put on the regulations, with
everywhere else happy to use proper glasses. However, we
went with the flow and relations thawed the longer we stayed
and chatted to the elderly mine host.
On leaving the pub we could have just followed the road northeastwards back to Alstonefield via the surprisingly small village
of Hope - in these times I’m sure we’d all want to live in Hope!

The start of the walk had begun just after midday and it was
now a little after 1pm, so as we were approaching the Royal
Oak people seemed to coalesce around the pub with similar
ideas to ourselves. Due to the current times it therefore took
a while standing in line, in the roasting heat, for the pub to
absorb the throng. Most people chose tables in the spacious
garden, which included a large marquee. However, a table
inside was free so we collared that and ordered a glass of Desert Storm, a 3.9%ABV beer brewed with Fuggles and Golding
hops by the Storm Brewery in Macclesfield. The food was typical pub fare: I’d chosen scampi and chips whilst my companion had a ham salad with ‘well done’ chips. Whilst waiting for
lunch I perused the surroundings we were sat in, one of two
small rooms, part of the original building, full of country bric-
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Instead, a few hundred yards from the WRA we turned left off
the road onto a footpath which took us through an area called
Hope Marsh. The temperature was still quite high and even a
small flock of sheep were lying in the shade of a tree, all of
them panting. It was, however, nice to see that there were
several water troughs well supplied for their needs. The path
we were on bisected our outward route, but instead of turning
right back through the playing field we continued on, recrossing Furlong Lane and keeping a huge mound on our right,
followed the path in an arc, until we reached a tarmac road at
the edge of Alstonefield. At the T-junction we turned right and
after a short pause on a welcome bench near the top of the
hill, we returned to our starting point. A search in the village
brought us to the George, which was sadly closed and not due
to open until later that evening, so we started our return journey with a view to stopping later for a quick one on the way.

Nottingham Drinker www.nottinghamcamra.org

Issue 159 - December 2021 / January 2022

Pips From the Core
After many years of coming to the
Nottingham Beer & Cider Festival to
enjoy the range of delicious drinks
on offer, this was my first (somewhat overdue) time working at the
Festival. So I threw myself in at the
deep end, worked setup and cleardown as well as coming to all four
days that the Festival was open, and
it was great fun! I worked with so
many friendly and knowledgeable
people, that I feel I have made lots
of new friends, and look forward to
meeting up with them all again at
some point in the future.
If anybody is considering working at a festival in the future,
I can certainly recommend it. It was also great to meet and
talk with many of our local cider makers on Trade Day, and
some from further afield, albeit briefly, when they were delivering their ciders to the Cricket Ground. The Cider Bar was well
stocked with 186 different ciders and perries, with only about 25
remaining by the end of Saturday. With so many independent
cider makers across the country, we can’t hope to have cider
from all of them, but we had a good range covering the traditional cider areas of the South West, as well as Wales, Dorset,
East Midlands, Cambridgeshire and Yorkshire.
Soon afterwards, there were two other cider events going on
– the Cider & Cheese Festival at the Mash & Press in Anstey
near Leicester, and the Cider & Sausage Festival at the Geese
& Fountain in Croxton Kerrial near Belvoir Castle, both in the
last week of October. I believe both are annual events, so do
look out for them again next year. Also the Partizan Tavern in

Nottingham ran its Perry Sesh throughout October, with a great
range of perries available. It’s good to see pubs having cider
and perry events on, and hopefully they will have been enjoyed
by both those who normally drink cider & perry and also those
who were trying it for the first time.

October and November are a busy time for our cider and perry
makers, with all the apples and pears ripening, needing picking,
chopping and pressing to squeeze out the juice which is then
fermented. Even the small commercial cider makers deal with
fruit by the tonne, which is hard to imagine when you are more
used to seeing people buy half a dozen apples in the greengrocers.
Looking ahead to the New Year, January will be the time for
nominating pubs in our branch area for Cider Pub of the Year.
So start thinking about where you enjoy drinking cider & perry,
and maybe revisit some old favourites to find out if they are
still as good as you remember them. Look out for more details
nearer the time.
Heather

www.nottinghamcamra.org Nottingham Drinker
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LocAle

LocAle Pub of the Year 2022

LocAle Pub of the Year 2021

1.

Attenborough - Bird Hide, 139 Attenborough
Lane. NG9 6AA

The Robin Hood (AND) Little John, Arnold celebrated winning
the 2021 Nottingham LocAle Pub of the Year award, when the
presentation took place on Thursday 4th November.

2.

Basford - Fox & Crown, Church Street. NG6 0GA

3.

Beeston - Commercial Inn, 19 Wollaton Road.
NG9 2NG

4.

Beeston - Crown Inn, Church Street. NG9 1FY

5.

Beeston - Hop Pole. Chilwell Road. NG9 4AE

6.

Beeston - Last Post, Chilwell Road. NG9 1AA

7.

Beeston - Malt Shovel, 1, Union Street. NG9 2LU

8.

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

9.

Beeston – Pottle, 1 Stoney Street. NG9 2LA

So how did the Robin Hood (AND) Little John win the award and
what exactly is LocAle? LocAle is the campaign that Nottingham
branch started as a result of the closure of Hardys & Hansons
brewery in 2006. Pubs are accredited to the scheme as long as
they offer at least one local beer or cider and the quality of the
beer or cider is consistently good. For the beer to be deemed
local it has to be brewed less than 20 miles from the pub and for
cider a 30 mile rule applies.
Since 2006 the scheme has been adopted nationally and within
the Nottingham CAMRA branch area there are now over 160
locAle accredited pubs. In every edition of ND a number of pubs
feature and from this list two pubs (chosen by the public) advance to the final. In July and August judges visited the 12 pubs
and awarded marks for quality of beers and ciders; range of
beers and ciders, and the amount of promotion of locAle that
was undertaken by the pub.
Previous winners of the award were The Miners Return, Kimberley (2020); The Star Inn, Beeston (2019); The Tap & Growler,
Hilltop, Eastwood (2018); The Star, Beeston (2017); Horse &
Jockey, Stapleford (2016); Lincolnshire Poacher (2015); Hand &
Heart (2014); The Gate, Awsworth (2013) and The Flying Horse,
Arnold (2012).
Congratulations therefore go to David and the staff at the Robin
Hood (AND) Little John for becoming the 2021 Nottingham CAMRA LocAle pub of the Year.
On being told that the pub had won, David Pears, Landlord said.
”We as a pub always strive to maintain a high standard of quality with our cask beers. We love getting local breweries on our
bar. I think it helps promote the amazing breweries we have in
Nottingham and surrounding areas. The ciders we are getting
are also great and is something we always wanted to get back
here at TRHALJ. I couldn’t be prouder of the TRHALJ team. This
is amazing. Thank you to everyone who voted for us”.
The Robin Hood & Little John is owned by Lincoln Green Brewery
of Hucknall, Nottingham. Anthony Hughes owner said “We’re
absolutely delighted for David and the team at The Robin Hood
(AND) Little John for their outstanding achievement; Nottingham boasts such a large number of outstanding pubs, to be
crowned LocAle Pub of the Year is a massive honour.”
Picture shows David Pears with the award and surrounded by
staff from the pub.

10. Beeston - The Star, 22 Middle Street. NG9 1 FX
11. Beeston - Totally Tapped, 23 Chilwell Rd. NG9
1EH
12. Beeston - Victoria Hotel, 85, Dovecote Lane. NG9
1JG
13. Beeston Rylands - Jolly Anglers, Meadow Road.
NG9 1JS
14. Bilborouh - The Pelican, Bracebridge Dr, Nottingham NG8 4PN
15. Bramcote - White Lion, 47-49, Town Street. NG9
3HH
16. Bulwell - Bull’s Well, 7-15, Main Street. NG6 8QH
17. Bulwell - The William Peverel, 259, Main Street.
NG6 8EZ
18. Chilwell - Corn Mill Swineyway. NG9 6GX
19. Lenton - Johnson Arms, Lenton, NG7 2NZ
20. Sherwood - Bradley’s Micro-bar, 71 Haydn Road.
NG5 2LA
21. Sherwood - Samuel Hall, Old Bus Depot, Mansfield Road. NG5 2JN
22. Stapleford - Admiral Sir John Borlase Warren, 97,
Derby Road. NG9 7AA
23. Stapleford - Horse and Jockey, 20, Nottingham
Road. NG9 8AA
24. Stapleford – Millipede, 8 Alexandra Street. NG9
7ED
25. Strelley Village, Broad Oak, Main Street. NG8 6PD
26. Wollaton - Admiral Rodney, Wollaton Road. NG8
2AF
27. Wollaton, Wollaton Pub & Kitchen, Lamborne
Drive. NG8 1 GR
Votes to be sent to locale@nottinghamcamra.org no later
than Sunday 31 December , 2021
Winner Area One
The 2022 LocAle Pub of the Year competition has started
with over 250 votes being received for pubs in area one.
The two finalists are Byron’s Rest, Hucknall and Tap and Growler,
Hilltop, Eastwood. Whilst not reaching the final congratulations
go to the Miners Return, Kimberley for receiving over 60 votes.
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Lenton Lane -

The Road To Success

The makers of the Champion Beer
of Nottinghamshire 2020, having
successfully weathered the pandemic,
are once again brewing to capacity.
John Westlake went to meet them.

town in very high esteem – and spent the next ten years or
so working in pubs, including a lengthy stint at both the Hand
and Heart and the Roundhouse. However, when a vacancy for
a brewery worker at Lenton Lane was drawn to his attention
he decided to apply and being accepted, found the work very
much to his liking. He then went on to spend a year at the
Navigation Brewery learning the craft of brewing, only to return to Lenton Lane when the then brewer decided to move on.

David Garland and John Russell were old school buddies
who both developed a keen interest in home brewing. Over
time, they began to ponder the idea of joining forces with
a view to turning their hobby into a commercial venture so,
when the small brewhouse attached to the renowned Flowerpot Inn in Derby became available, they decided to take the
plunge. Thus was born the Frontier Brewing Company, but
it was not too long before developments led them to start
searching for new premises, preferably closer to Nottingham.

Covid-19 struck almost immediately after their celebratory IPA,
200 Not Out, won its prestigious County accolade, but having
installed their own bottling line, the brewery was able to adapt
and survive by exploiting off sales and bottle deliveries, which
helped to gain the brand wider recognition. Now back to brewing as much as the current plant can cope with, Jack has taken
the opportunity to redefine their four core beers, which are supplemented by fairly regular ‘smash’ (single malt, single hop) editions, together with occasional seasonal specials. These days,
David and John have decided to take a back seat, confident they
have left the day to day running of the business in the capable
hands of others such as Jack, but that does not mean the brewery is resting on its laurels. A new tank is required in order to
expand capacity and Jack also has the installation of a small kegging line high on his wants list. Furthermore, the brewery yard
offers the potential for hosting events or, perhaps, a seasonal
beer garden, while the search for somewhere suitable as a brewery tap is something they would like to be able to embark upon
within the next few years. As the saying goes, watch this space.
Lenton Lane core beers:
Pale Moonlight (3.7% abv)
Easy drinking pale ale with orange marmalade notes derived
from a generous dose of Mandarina Bavaria hops.
36o North (3.9% abv)
Initially they selected a site between Clifton and Ruddington
where John lives, but problems with the landlord, compounded
by an unhelpful local council, led them to start looking elsewhere, ultimately deciding upon a modern industrial unit tucked
away behind the Showcase Cinema on Lenton Lane Industrial
Estate. Apart from a mash tun acquired from Dancing Duck
Brewery, a brand new stainless steel, ten barrel length kit was
installed and test brewing was at last able to commence. However, it was also about this time that they received a letter from
the Chiswick based Fuller’s Brewery, which numbers Frontier
Craft Lager among its established beer portfolio, making it
abundantly clear that they took a very dim view of David and
John using the same name! Given the move to new premises, needless to say it did not require a great leap of imagination to come up with a replacement brand and Lenton Lane
Brewery was therefore adopted as their new corporate identity.

Spicy, traditional, amber hued bitter ale seasoned with English
Fuggles and Goldings hops.
Twist ‘n’ Stout (5% abv)
Brewed from a blend of roasted malts and spiced with German
Saaz hops for a touch of bitterness, a rich stout with pronounced
dark chocolate and espresso coffee notes.
200 Not Out (6% abv)
Crafted to celebrate their 200th brew and recipient of the Champion Beer of Nottinghamshire 2020 award, a classic, American
style, citrusy IPA fashioned from Maris Otter malt, with Chinook,
Cascade and Bramling Cross hops in the boil, then dry hopped
with Mosaic and Galena for extra flavour.

In the meantime Jack Winter, a young man from Milton Keynes
who had graduated in geography from Nottingham University, found that he preferred to stay in the East Midlands – as
it happens, he does not hold the beers available in his home

www.nottinghamcamra.org Nottingham Drinker

11

Issue 159 - December 2021 / January 2022
Main courses include a choice of three rather pricey cuts of
steak (6oz fillet £26) cooked over hot coals on a BergHOFF grill
and served with triple cooked chips, roasted vine tomatoes and
a house salad, but there is also a good selection of more reasonably priced dishes from which to choose. Sweet potato, courgette, red pepper and spinach lasagne with house salad and
garlic ciabatta (£13) might well appeal to the vegetarian palate,
but it is the pan fried fillet of seabass on a choirizo, red pepper,
olive and caper risotto (£14) that has caught my attention. And
here it is: a generous piece of perfectly cooked fish, the flesh
agreeably moist and flaky beneath a thin veil of crispy skin and
resting on a few tasty, wilted spinach leaves atop an even more
generous mound of vibrantly orange risotto. Suitably unctuous
and gooey, the richly flavoursome rice mixture is amply studded
with finely chopped chorizo sausage, pitted olives and tangy
capers, which, together with an unmistakeable hint of smoked
paprika, combine to evoke fond memories of Mediterranean dining.

The spire of the 14th century parish church of St John the Baptist is a landmark, piercing the horizon for miles around as you
approach the charming village of Belton, just off the B5324 and
roughly halfway between Loughborough and East Midlands Airport. The Queen’s Head, an attractive, white painted, Georgian
hotel dating back over 200 years sits right at its heart, its interior, however, having undergone something of a transformation in
more recent times to create a cosy, welcoming bar on the right
and to the left a stylish, if a little spartan, restaurant extending
in an L-shape towards the rear of the premises. Meanwhile,
Timothy Taylor’s Landlord and Salvation from the ever-reliable,
Loughborough based Charnwood Brewery, together with a periodically changing guest beer, comprise the choice of cask ales
available from a trio of handpumps on the bar.
In addition to starters such as soup of the day with warm rustic bread and butter (£5.50) and a confit duck and Hoi Sin rillette accompanied by plum jam and bread crisps (£6.50), there
are also a few sharing plates from which to choose, including
a whole baked Camembert studded with rosemary and garlic
and served with fig and apple chutney, celery, honey and rustic
bread (£13). Happily, today I have a dining companion willing
to share such a tempting Gallic treat and it is not too long before
a large plate is set before us bearing the hot cheese, which sits
in the upturned lid of its original, round wooden box, alongside
a ramekin containing a gorgeously tangy, fruity confection and
more than enough small chunks of excellent crusty bread, which
appear to have been cut from a home-made French stick. I
begin by inverting the cheese onto the plate, whereupon it immediately collapses into a thick, gooey puddle of creamy, subtly
herb infused loveliness. It is deeply satisfying and utterly delicious, so much so that we soon find ourselves mopping the plate
clean with the last few bits of bread.

For those wishing to conclude their meal with something sweet,
desserts (all priced at £6) include such sugar rich treats as
lemon and elderflower posset, fresh berries and almond madeleines, or how about blackberry, vanilla and gingerbread parfait
with a port wine syrup? Alternatively, a selection of English
cheeses with celery, grapes, chutney and crackers (£8) might
just fit the bill and is certainly the best option to accompany
another glass of well kept Charnwood Salvation (3.8% abv).
Queen’s Head
2 Long Street, Belton, Loughborough, Leicestershire LE12 9TP.
Tel: 01530 222359
www.queensheadbelton.co.uk
Food served: Wednesday and Thursday 5 – 9; Friday 4 – 9;
Saturday 12 – 9; Sunday 12 – 5.
(Closed Monday and Tuesday)

Nestled just to the left of the A606 Melton Road some six miles
south of the city centre, Normanton-on-the-Wolds is a prosperous village community where, towards its southern end,
the Plough, a fine country pub with an expansive and wellappointed beer garden, stands ready and waiting to welcome
patrons. Having recently become a member of the Secret Pub
Company collection, together with the Railway at Lowdham and
the Radcliffe, it has since benefited from a tasteful makeover,
which has brightened up both the lounge-cum-restaurant and
the (mercifully retained) cosy public bar. Furthermore, behind
its charming, creeper clad frontage, a choice of up to five caskconditioned beers awaits, including Marston’s 61 Deep, Doom
Bar and Masham based Black Sheep Bitter, usually accompanied
by two guest ales.
Unusually, on this occasion I am here for Sunday lunch and
although the place is absolutely buzzing, I have been found a
small table in the bar area where I can ponder the imaginative
menu while getting stuck into a pint of Black Sheep, a fine, traditional, chestnut hued Yorkshire bitter. I love shellfish and am
sorely tempted by the rather expensive roast Brixham scallops
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with celeriac, apple, toasted walnuts and watercress (£12), but
finally opt for the Fruit Pig butchery black pudding served with
Edwalton honey, red chicory salad and quince (£7), which arrives rather more quickly than I expected given how busy they
are. Three warm slices of well-seasoned dark sausage are garnished with a handful of crisp and tangy chicory blades, along
with a few other assorted salad leaves and a scattering of tasty,
honey imbued diced fruit, which all seem to work together very
well indeed.

choy leaves, their crunchy white stems providing a nice textural contrast to the firm, moist and deeply flavoursome flesh
of the halibut. Alongside is an oversized and carefully moulded
quenelle of herb flecked, smooth and buttery mash, whilst the
whole ensemble is bordered by a rather meagre sprinkling of
sweet, juicy mussels loitering around a swirl of creamy, bright
yellow sauce. The fish itself certainly does not disappoint and
overall, it is a very well executed and enjoyable dish, but I am
sorry to say that I cannot detect even the slightest hint of curry
and come to that, a few more of those lovely mussels would not
have gone amiss!
A varied list of desserts includes such sweet and imaginative
temptations as caramelised pineapple tarte tatin with sweet
chilli and ginger ice cream (£7), but there is also the Plough
cheese plate (£9) and this being Sunday, I decide to indulge
myself. A small stack of assorted biscuits, a few batons of celery and a dollop of sweet, spicy chutney accompany a generous
array of four cheeses: creamy Brie de Meaux; wax coated Black
Bomber Cheddar; Cropwell Bishop Blue Stilton and a really
tangy goat’s cheese. It all goes to make for a very satisfying,
Sunday lunch finale over which to linger with a well matched
glass of excellent, Yorkshire crafted beer.

Needless to say, this being Sunday a choice of roast meats together with all the trimmings is a major feature of the menu,
including free range belly pork (£14), one of my favourites as
long as the crackling is really crunchy. However, it is something from the deep rather than the farm that has lured me
away this time: wild halibut, a lovely meaty fish, served here
with poached mussels, curry butter, bok choy and parsley mash
(£19). Once again, service is very efficient and I am soon surveying a gently browned, chunky fillet draped with wilted bok

The Plough
Old Melton Road, Normanton-on-the-Wolds, Nottingham NG12
5NN.
Tel: 0115 9372401
www.ploughnormanton.co.uk
Food served Monday to Saturday 12 – 2.30 and 5 – 8.30; Sunday 12 – 6.
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Beer Festival Review

beer ordering and cellar team
Trent Bridge had the challenges of a new venue for us. The
beers will be split over 2 locations in a big marquee behind the
Trent Bridge Inn and under the Smith Cooper stand. We only
had a couple of months to plan the festival but with a massive
unknown – how many people are going to attend?
Our initial estimates were to cater for approx 12,000 people and
see how the ticket sales went, this is a good indicator of what
to do and can be adjusted in terms of beer order right up to the
week the festival opens.
Brewery bars were also spread around the site giving additional
capacity.
Steve and I agreed our targets, my job to go nationwide and
source as many interesting beers as possible and Steve would
concentrate on local stuff, albeit with reduced numbers compared to when we ordered for the festival at the Castle!
Two weeks before the festival we hit the 10,000 ticket sales
mark, this was the trigger for Steve and I to get permission to
urgently increase the beer order by another 200 firkins, it was
a situation we had never been in before as normally we take
our time over a couple of months to get what we really want,
anyway we did it.
I contacted some of my usual sources but had been contacted
by a couple of people offering to supply beer who we had never
used before, so I gave them a go. Beers from a South Wales
brewery who collated beers from his area and a brewery on
the Herefordshire / Welsh border who also collated beers, all
delivered by pallet.
The beer order came together nicely and I was pleased with our
attempt to find beer from new and interesting breweries.
The pallets were delivered on Friday 8th October and a decent
turnout from the cellar team meant we got more done than
I had anticipated. The cellar team were a couple of members
down this year for the festival, but with a reduced beer order
to what we are used to I thought we would manage, then one
of our key players got injured and we were 3 men don for the
week.

for sale. Weds 13 October was opening day and we were ready
to rock ‘n’ roll! Seeing thousands of people on the Wednesday afternoon convinced me everything was going to be alright.
People have had locked up for a year and a half and wanted
some normality back in their life.
Beers were being supped and
all the effort seemed worthwhile.
The noteable beers, or certainly the first ones to sell out
were 2, yes 2 firkins of Neon
Raptor – Cluster, Peanut and
Chocolate Stout. 2 firkins on
a Wednesday! The oly time
I can remember 2 firkins of
one beer being sold was when
Blue Monkey first started and
we emptied the brewery by
selling 17 firkins of one beer!
Other notable beers to sell
out quickly were Weird Dad
– Short & Stout, this was the
first beer that had ever left
their brewery in Newport,
South Wales and a beer from
Newcastle – Flying Gang –
Fames Revenge 2 Onwards
to New England this being a
Juicy NEIPA.
On the key keg side, I managed to order some fantastic sours from Vault City in
Edinburgh and Holy Goat in
Dundee. The 3 Holy Goat
beers didn’t last more than 4 hours each when they went on
sale at different times, such was their popularity.
So with some big hitters missing from the cellar team, we still
managed to pull the festival off, although we all knew about it
afterwards.
Till next time! Cheers
Andy Sales

This is stuff you don’t see or even need to worry about when attending beer festivals, it’s all behind the scenes but, it does create a burden on you trying to get everything done all the same.
Anyway, the day of opening is here. All the beer is up and ready
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Everards Brewery

A look behind the scenes at Everards
new brewery.

the scenes from conception to fruition, you will learn about
Everards rich brewing heritage, the ingredients they select and
the Everards family. Once you have seen the whole brewing
process, including the smaller Pilot Brewery, you will enjoy
some sampling at the end of the tour! To book a tour simply
visit www.everards.co.uk/shop

The wait is over, beer enthusiasts can now book a behind the
scenes tour of Everards fantastic new brewery!
We are delighted to hear that Everards of Leicestershire have
now opened bookings for their new brewery tour, with tours
starting on the 21st October.
Independent and family-owned Everards has been brewing
beer since 1849 and are well known across Leicestershire and
beyond for their popular, Tiger ale which is the official ale of
the Leicester Tigers, and was first brewed in 1972.
Since closing their Castle Acre Brewery, Everards have been
working towards creating their fantastic new state-of-the-art
brewery at Everards Meadow, across the road from their old
brewery site.

Thats Amazing!
The Prince Rupert in Newark dated to
1452. The inn was used to shelter soldiers
during the Civil War.

Their incredible new brewery, which opened in July features a
spacious and contemporary beer hall, a bar lined with a fantastic selection of beers, including an innovate range of limitededition beers, brewed onsite at their smaller pilot brewery.
It also features a shop where you can stock up on all your
Everards favourite beers, gifts and more.
Brewery tours will run Thursday to Sunday and will last approximately an hour and a half and will take a look behind
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Tales from the
North

News from the Northern fringes of
our Nottingham branch area.
Andrew Ludlow reports.
Congratulations to The Robin Hood
(AND) Little John, Arnold in winning
the 2021 LocAle Pub of the Year – more
on this can be found elsewhere in ND.
The Dog & Parrot. Eastwood are also
celebrating having made the final 6 of
the Community Hero category at the
Great British Pub Awards.
Awards were Tuesday September 28th
in London. This is the second time for the pub consecutively in
this award section.

This year the Community Hero group was sponsored by Coca
Cola. Unfortunately The Dog & Parrot did not win again this
year, however they have raised over £15,000 in the last 18
months for a variety of charities.

On 30th September an email was received from The Great British Pub Awards, saying they were pleased to let us know that we
were runners up and Coca Cola would donate £1000 towards a
charity of our choice.
At the moment the team are still making a final decision on
which charity we want to go for. But they will be coming to the
pub in the next year to present the cheque to us all.
During lockdown Sue, landlady, the Gardiners Arms Cossall,
spent the time upgrading the pub and extending the front bar
area and creating a separate dining area, which is now available
for private hire.
Building work continues at the side of the pub, following planning permission for a number of dwelling houses, but this still
left the pub with a generous garden space and continues to
make the pub viable. Nottingham CAMRA have however submitted a new application for an ACV (Asset of Community Value)
and at the time of writing it is being considered by Broxtowe
Borough Council. It would seem unlikely not to be granted having already allowed a small housing estate to be built on part of
the land and as it is the only pub in the village its loss wold be
enormous to the local community.

The Gardiners Arms started to offer take always, pre-pandemic,
and cemented its community value by providing them during
lockdown. Pub food is available (in the pub or takeaway) ThurSat 4.00pm-7.00pm and Sun 12.00-3.00pm.
The pub opening hours are Mon- Thur 4.00-11.00; Friday 2.0011.00; Sat & Sun 12.00-11.00.
The Nabb Inn, Hucknall has had a major makeover and reopened on Wednesday 3 November. The pub has not significantly
changed internally although the new décor makes it seem more
open whilst retaining effectively a dining area; bar and a separate pool table area.
At the front the children’s play area has been modified so that
there is a distinct play area with an enhanced outdoor seating
section, with one covered section complete with TV. A smaller
outdoor, partially covered area, also exists at the back, again
with TV.
The pub boasts an extensive menu covering all the favourites
that you would expect from a pub operated by Greene King. TV
screens have been strategically placed so the sports fan can
enjoy Sky and BT sports throughout the pub.
The cask beer drinker has not been forgotten with two beers
from the GK stable supplemented with two guest ales normally from local breweries. On my visit Shipstones – Hollowstone
Oligo Nunk a 4.0% ABV American Pale Ale was available and in
excellent condition.
Landlord Stefan told ND “our aim is to establish a truly welcoming local community pub offering good vale food with great service – making the Nabb Inn the real heart of Hcknall”.
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however having continued to monitor news and updates relating to COVID-19 the planning group felt there were too many
uncertainties at the current time to be able to commit to the
planned February dates.
Hucknall Beer and Cider Festival is a fundraising activity for The
John Godber Centre, which is a registered charity and the venue
is many things to many people and there is a moral obligation
to protect the charity for its long term aims. There is some
hope and positive news in that the 2022 festival is not being
cancelled, it will instead be postponed to the summer and the
2022 festival will instead take place Thursday 28 - Sunday 31
July 2022.

Pub opening hours are Mon-Thurs; Fri and Sat 11.00-midnight;
Sun 11.00-11.00. Food Noon – 9.00pm 7 days a week.

This provides more time to plan the event with the necessary
finances and although it will be a different kind of event it also
allows the opportunity to try new things that a winter festival
doesn’t allow and organisers are excited about the opportunity
the summer festival will offer for the Hucknall Beer and Cider
Festival, the John Godber Centre, local venues and the community. The full update can be read on the Centre’s website – www.
johngodbercentre.co.uk
The Cricketers Rest, Kimberley – Jokes of the month
What’s the difference between a Kangaroo and a Kangaroot?
One is a large marsupial and the other is a Geordie stuck in a
lift.
How do you spot a blind man at a nudist colony?
It is not hard.
Jokes are provided by Victoria Braithwaite, bar tender in the
pub.
If you have any information about changes to pubs in the ‘North’
or news, please let me know and I will try to visit and feature
them in future editions. Contact andrewludlow@nottinghamcamra.org

And for those visiting Hucknall for the first time the pub can
be easily reached using the Connect bus service with bus stops
within 100 yards of the pub.
The pubs in the ‘town centre’ of Hucknall have clubbed together and produced an excellent pocket map highlighting the real
ale outlets in the town centre. It can be downloaded at http://
www.nottinghamcamra.org/wp-content/uploads/2021/11/A4Trifold-Inner.pdf and shows that Hucknall has become a destination place from Nottingham with the abundance of good public
transport – Tram, Train and Trent Barton the 3’s.
With great sadness ND shares the news that the 2022 Hucknall
Beer and Cider Festival will not take place in February 2022 as
it normally does. The event was planned for the 10-13 February
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Brewery News

News from Lincoln Green
Anthony Hughes writes...

News from our local breweries

We’re now entering the final furlong of 2021 (thank goodness!)
and thoughts at Lincoln Green
have turned to two ‘C’ words;
Christmas and Coronavirus.

News from Blue Monkey
Ian Wesley writes...
Robin Hood Beer & Cider
Festival
What can we say? It’s so good
to be back!
Well done to all concerned for
a very successful beer festival
this year. To put something of
that magnitude together in a
short space of time deserves a
round of applause!!
We here at blue monkey had
a ball and to boot raised £1500 for Breast cancer research in
memory of Sarah our shop assistant who sadly lost her battle
the week before.
At The Brewery
Full Steam ahead!
A few changes are taking place here at Monkey HQ. Our head
brewer Pip has gone off to pastures new at Thornbridge Brewery, so we wish him the best of luck.
In comes Dan Froggatt who has joined us as new head brewer
with Keir Allen and Barry Shaw as our brewing team. Dan has
spent the last six years at Navigation Brewery as lead brewer
and we are very excited to have him in our team.
Richard our former brewery operative has joined Karl and the
team at Ye old trip to Jerusalem. We wish him well.
With our Drayman, Paul Doran retiring, we welcome Liam
Beardsall to take over from him and Phil Marsden to take over
from Richard.

We’ve been thinking long and hard
about the dilemma many may face
throughout the festive season –
the desire to balance socialising
with staying safe. We know from
our Loyalty Card database that
20% of our regulars who visited
us frequently in the year prior to
the pandemic haven’t yet revisited
us – or if they have, they’ve forgotten to bring their card or let us know that they’re Loyalty
Card holders.
There’ll be many reasons for these folk not returning – habits
have changed in the 18 months of the pandemic. Some may
have decided to ‘get healthy’ and stop drinking, some may have
built garden bars and are now drinking at home, some may still
be afraid of vulnerabilities and are fearful to go out and it’s a sad
truth that some may no longer be with us.
We therefore recognised that there’s an 80% of folk who are
probably delighted that there’ll be an opportunity to celebrate
Christmas this year, and a remainder who’ll perhaps be more
cautious. With this in mind, we’ve worked with Greatest Hits
Radio on an advertising campaign.
Playing out between 8 November and 8 December 21, you’ll
hear a radio ad about Lincoln Green’s ‘proper pubs’ and will
be encouraged to visit our website: lincolngreenbrewing.co.uk.
We’ve redesigned our home screen to a split screen focused on
our core range of badges – One side showing a handpull, the
other a bottle label:

Exciting times ahead (fingers crossed).
At the Organ Grinders;
All change here too, New managers at Nottingham, Loughborough and Newark.
•
•
•

Matt Fox to Nottingham
Patrick Kane to Loughborough
Jason Kitteringham to Newark

Hayley Marsden in Arnold. Hayley has been with us since opening in 2015
We have a great team and there’s always a warm welcome
for everyone at the Grinders, follow them on social media for
events etc. We look forward to a few pints with you all.
At the time of writing we have just launched the first of our
snack range. Blue Monkey Pork Scratchings with Beer Jam! A
different type of snack experience. A must try!!
Available at all Organ Grinder pubs, the brewery shop and website. www.bluemonkeybrewery.com
Cheers
Ian
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The ’Our Home’ message directs you to find your local Lincoln
Green pub, whilst the ‘Your Home’ side directs you to our online shop to allow you to order bottles to be delivered direct to
your door. This campaign will be supported by further promotion
through social media adverts too, so we’re hoping to attract a
new audience of regulars to our pubs and our beers.
So, whether you’re staying in or going out, you’ll still be able
to enjoy a Lincoln Green beer wherever you are this Christmas!
In other beer news, we’ve been raising monies for the Sherwood
Foresters Museum at the Nottingham Castle. I’m sure you’ll all
be aware that The Sherwood Foresters (Nottinghamshire and
Derbyshire Regiment) formed in 1881, and was an infantry regiment of the British Army. After nearly 90 years of service, it
merged with The Worcestershire Regiment in 1970, with its traditions now continued by the Mercian Regiment. Our Sherwood
Foresters Pale Ale at 4.5% has raised 10p per pint sold and

Nottingham Drinker www.nottinghamcamra.org

Issue 159 - December 2021 / January 2022
our pubs have been organising
additional fund raising activities
too – I’ll let you know how we
get on with a final total for this
commemorative cause in the
next issue. It’s fair to say, it’s
received an unprecedented level
of interest from many people
who either served themselves
or had relatives in the regiment
– many wanting a bottled version too, which will now follow
in 2022 to continue the good
cause.
We’ve also been working on
additional
newness through
our ‘Blackshale Project’ range
of beers - Windlass is a 5.0%
‘Transatlantic Pale’ – so named
as it features a blend of English
and American hops. Brewed by
Gary, he promises a balanced
bitterness and tropical fruit
aroma – this should be a bit of
a crowd pleaser so get it while
it’s still available, only in Lincoln
Green pubs.
Finally, and because it’s that
time of year, we’ll see another
new festive beer – Rudolph’s
Rum and Raisin – a 5% beer
flavoured with…. Well, I think
you can guess! There are two
versions of this, the main being a 5% version on general
release and the other being a
stronger version exclusive to
our pubs.
May I take this opportunity to
wish all readers a wonderful
festive season, whether you
choose to stay in or go out and
may you have health, happiness and a pint of Lincoln Green
by your side!
Cheers
Anthony and the team at Lincoln Green

News from Castle Rock
Liv Auckland writes...
Hello!
It’s so good to be regularly penning these updates again!
We’ve had a delightfully busy
couple of months. Though on
the new turf (not literally) of
Trent Bridge Cricket Ground, it
felt heart-warmingly familiar to
be back at the Robin Hood Beer
and Cider Festival in October. A
huge thank you to all the CAMRA
volunteers and organisers who
made it happen.
On the brewery front, our recent return collab beers with Attic
Brew Co. and Wild Card were a joy to brew. The former is a
Midlands Bitter with UK heritage malt Chevalier, while the latter
is a classic Porter with a hint of smoked malt. Both are cask only
and pouring in our pubs and beyond.

Other recent brews include Passion Fruit Sour and Oatmeal
Stout, available in keg and can. We’ve also just released Cosmic
Dancer, a new beer in our series of cask-only music-inspired
dry hop pales. Seasonal favourites Snowhite and Midnight Owl
are of course back in cask to see us through the winter months.
We’ll have a couple more one-offs dropping before Christmas is
upon us, including a chocolate orange stout.
We’re excited to share that our Pilot kit is now a permanent fixture in the Vat and Fiddle’s Old Cold Store. Longstanding Castle
Rockian Danny Pearson will be running the Pilot Project, producing regular (very limited) beers. You’ll also soon be able to brew
your own beer on the kit, as part of our new events offering at
the brewery tap. This also ties in with the new permanent stage
at the Vat and Fiddle, with an exciting calendar of live music
coming up thanks to Revolution Sounds – see our website for
info.
In pub news, our new loyalty scheme, the Castle Rock Collective, is now live. An amazing number of customers have signed
up and we thank everyone for your patience with any delays.
Double points are always given for Castle Rock beers, and we’ve
got some special deals in store in our pubs over the festive period. (These are exclusive for Collective members, so make sure
to ask for your card at the bar on your next visit.)
Speaking of the festive period, a record number of Castle Rock
pubs are opening the doors this year on Christmas day. We’ve
also got some new goodies and great deals on our online shop
if you’re stocking up for the long weekend. Visit our website for
all the details! (Speaking of which, our new website may be live
as you read this! Check it out!)
Enjoy those cosy nights down the pub and have a very happy
Christmas.
Team CRB

News from Magpie
Bob Douglas writes...
It seems like a while ago now
but firstly, thanks and congratulations to everyone concerned with organis-ing the
Robin Hood Beer Festival at
Trent Bridge cricket ground. I
was amazed by the numbers
attending the trade session
and numbers seemed to be
pretty good throughout the 4
days. Well done to everyone involved and we’re looking forward
to next year already.
For the festival we produced our normal range, including several
of our Wanderlust beers, as well as a few specials and one-offs,
and were really pleased with the response to them. We also
made our annual “green hop” beer - in fact, we had so many
hops that we made two, the traditional pale, Nine for a Kiss and
an untraditional copper, Three for a Girl. A big thank you to everyone who supplied us with hops from their garden and/or told
us where we could find wild hops growing.
One beer we didn’t have on offer at the festival was Bakers Pale,
our beer brewed in partnership with the Bread Brew’d project,
which raises money for food poverty charities. A lot of each of
these brews is canned and we were unable to secure a canning
slot in October so couldn’t make it in time! However, as I type,
we have a new brew in the fermenters and will have it in the
shops and bars in time for Christmas.
We have supported a couple of local beer festivals recently including at Paviors Rugby Club and West Bridgford Hockey Club,
both of which attracted good numbers and managed to sell out
of beer more or less at the right time! So it’s not just me that’s
been missing going out to beer festivals, it looks like loads of us
have and are trying to make up for lost time!
Over the past year, our 10.5% imperial stouts have been sell-
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ing steadily, the good news is that we still have stock of all
except the “ordinary” version. The brewery shop is currently
open Monday to Friday, 10am to 4pm. Many of you will be happy
to hear that we will also be opening on Saturdays throughout
December!

News from Navigation Brewery
Dom Flynn writes...
Hi All
It seems like forever since I’ve
had to write one of these fingers
crossed it’s the first of many. So,
loads to tell you about guess the
big news is that we once again
got crowned Gold overall champion at the recent midlands SIBA
awards. To win it once was amazing, but to win overall champion
twice in three competitions is
mind blowing and to win it with
a portfolio beer is the cherry on
the cake. We are also very proud
that our Eclipse stout won silver
in its category.

In other Magpie news, earlier in the year, we welcomed Johnny
and Jasmin to the brewery, as brewer and salesperson respectively.
Which leads us to the big news - Gavin and Katrina will be leaving the Magpie nest, and heading on a new adventure, so you
may notice one or two changes around here! The first of which,
is the news that from December, Dan and Ella, (who I’m sure
you all know) will be taking over the reins at Doctor’s Orders.
We’d like to wish them warmest congratulations as they take
on this new adventure! Make sure you pop in for a celebratory
pint or two!

News from Nottingham Brewery
Philip Darby writes...
October? Busy?.... Oh yes it was
rather, I remember now, I’ve
only just come out of my darkened room!
So!:On behalf of ALL the local brewers. May I take the opportunity,
to once again, publicly thank all
the volunteers, staff, Trent Bridge
Officials, Infrastructure workers
and everyone associated in making the RHBCF such an amazing
success, And of course the committee team headed up by Steve Westby and Andy Sales (with
the support of Tracy and Christine keeping them sane!).
I didn’t hear any negative comments from the public, only
praise. And from the commercial side, it was the best trade
day for many a year. Many many thanks for all the hard work
that goes into organising the event that the general public have
no idea of what goes into making it such a resounding success
enjoyed by all!
On the Brewery news front, Nottingham Brewery is the subject
of all sorts of rumour and gossip. And as always there is often a
germ of truth to found the stories upon. So in a nutshell nothing
is changing with Nottingham brewerys plans, that hasn’t previously been announced over the past 5 years;- Niven has retired
from day to day directorship, Peter is working towards the same
end within the next 6-9 months and I intend to do the same
within 12 months after that.

So, changes Dan our (old) brewer has moved to Blue Monkey and taken over as Head Brewer.
I’d like to thank Dan for all the hard work he put in at Navigation I know he will be great for Blue Monkey. That leads me on
to two new starters, so Johny has joined the team as a brewer
and has fitted in like duck to water and we have created a new
position within the brewery and we have Paul (formally of the
Bread and Bitter) joining us taking control of sales and social
media, so if you’ve noticed we’ve been a bit better recently on
social media it’s down to them.
We’ve been busy creating loads of new beers, but the specials
I’d like to mention are the upcoming specials which are our
Christmas special – Santas Blotto 4.3% v3 – lovely golden ale
that we change each year and Oat that Rocked 4.2% Oat pale.
So, a hoppy golden one and a creamy malty pale beer.
If you are looking for gift sets and mini kegs as well as the
webshop, we now stand several farmers Markets so if you want
your fix of Navigation (plus we usually have a few other local
breweries beers on sale with our own). Why not pop down to the
following 1st Saturday of the month Wollaton Farmers market,
2nd Saturday of the month Radcliffe on Trent, 2nd Sunday of
the month Carrington farmers Market and finally 3rd Saturday
of the month Beeston farmers Market.
So, with Christmas fast approaching and all be it early we hope
you all have a fantastic Christmas from all at Navigation Brewery.
Best Wishes Dom Flynn

In the same time frame, we hope to move to larger rented
premises close by. These plans will be funded by the realising
of the asset of the land that the brewery currently stands on
and the building of housing upon it. An investor who is also a
longstanding customer and friend will buy into the brewery in
a hands-on capacity, as we step back (but not away!) Leaving
Billy at the tiller and George brewing solo, leading the whole
team towards a bright and exciting future (once the “old farts”
move aside and give the young blood their head).
Also as part of the plans is the sale of our Ruddington Pub “The
Frame Breakers” which the new owners assure me, wish to run
it in the same way and keeping the same quality of products
and service ( meaning Nottingham Brewery beers will still have
pride of place!) So I for one, will still be drinking there!! The
Plough will carry on the same as it always has, being one of the
last bastions of an old fashioned “Boozer”and a must to visit on
the real ale scene in Nottingham.
I hope this allays any fears or misgivings regarding our future,
which promises to be very bright indeed.
Cheers
Philip
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News from Shipstones Brewery
Richard writes...
Here is a quick snippet about
whats been going on here at
the brewery.
It has so far been a year of
picking up a few more awards,
with Hollow Stone Oligo Nunk
winning Gold at this years Rail
Ale, Sorbeto picking up a Silver
in its category and also the Shipstone’s IPA picking up another
Silver. Then came we the Midlands SIBA awards at Nottingham
beer festival where Sorbeto picked up another Silver and Krubera Stout and Nut Brown both picked up Bronze awards. It is
always great to be recognised for something you are so passionate about.
We also had the team from BrewDog Nottingham pop in and
brew a 6% Grapefruit version of our Sorbeto and were buzzing
to see the reviews come in from all over Europe.
At the brewery we have built steadily back up to capacity and
now looking to put our pre-covid expansion plans back in place,
we have already got two new tanks in place which has meant
we can squeeze another brew in each week. Like many brewers during lock downs some of team moved onto pastures new,
they were all big losses to us and now we are stretched we
miss them even more. So time to rebuild and we are now on a
recruitment drive in the next few months to fill the gap. If your
interested keep a look out or get in touch. Finally it was amazing to see you all at the Nottingham Beer Festival this year so
we all wanted to say a big thanks to you all for the support. Well
done to CAMRA Nottingham for getting it on and we cant wait
for next year.
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Cooking with Beer
and Cider
Our resident foodie, Anthony Hewitt
with more hearty food for you to
enjoy.

Hello and welcome to only the second issue of Nottingham
Drinker of 2021 but it is also the last issue for 2021. I trust that
you all are well and looking forward to hopefully a more joyous
Christmas time that is only a few weeks away. As I have done
for the past few years I have created an alternative Christmas
3 course menu for you to try, not just at this time of year of
course.

2.

3.
4.

30 seconds, or when the skins start to peel back, remove
them with a slotted spoon and put them into a bowl of cold
water for about 30 seconds. Then peel off the skins, halve,
cut out the unwanted tough core top. Then roughly dice the
tomato halves and place to one side.
Peel and roughly chop/slice the carrot and onion, roughly
slice the celery. Melt the butter in a large enough saucepan
to hold the volume of ingredients. Cook the onion, carrot
and celery in the butter for 10-15 minutes on a medium
heat until really soft, but not coloured.
Add the thyme and bay leaves and cook for a minute then
add the tomatoes, cider and vegetable stock. Bring to the
boil, then simmer for 30 minutes.
Take out the bay leaves and season with salt and black pepper to taste, then add the 8 tbsp of the crème fresh and on
a low heat stir in well. Use a liquidiser, or a hand blender
or food processor to puree until completely smooth. If you
wish to remove any remaining small bits, pass the soup
through a fine meshed strainer.
Ladle the soup into bowls, adding a swirl of fresh cream if
desired. Serve with fresh, warm, crusty bread.

This years menu contains no meat at all, but does contain eggs,
so is suitable for Lacto-Ovo-Vegetarians to hopefully enjoy.

5.

Also I decided to have a Cider spree, so all three recipes contain
local dry ciders from this areas Cider makers. As always when
I’m looking at new recipes for the ND, I try to use Local Ales and
Ciders which falls in line with our LocAle heritage.

Goat’s Cheese, Onion, Potato
& Cider Tart

When I was debating which first course to tempt you with I decided to go traditional so a soup dish immediately came to mind.
I came up with a choice of three and they all passed my taste
panels thumbs up trial. So more than likely the other two soups
will appear in the 2022 January edition of the ND with probably
another dish to tempt you all with.
So may I wish you all an early Merry Christmas and a Happy,
Healthy and Prosperous New Year.

Fresh Tomato, Apple & Cider Soup

Serves 6
Ingredients
For the Pastry Case
8oz (200g) Plain Flour
4oz (100g) Butter or Pastry Margarine (chilled)
6tbsp Dry Cider
A pinch of Salt

Serves 4
Ingredients
1lb 6oz (500g) Ripe Vine or Plum Tomatoes
1 Eating Apple of your choice.
1 Large Red Onion
1 Large Carrot
1 Stick of Celery
1 Medium sized Maris Piper Potato
20floz (500ml) Vegetable Stock
14floz (350ml) Dry Cider
2oz (50g) Butter
8tbsp Crème Fresh
1tsp Fresh Thyme
2 Bay Leaves
A splash of Cream to serve
Method
1. Using a small knife, carefully score a small X into the bottom of each tomato. Bring a small saucepan of water to the
boil. When it’s bubbling, drop the tomatoes in. After about
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For the Filling
5oz (125g) Goat’s Cheese
2 Red Onions
2floz (50ml) Dry Cider
1 Medium sized Maris Piper Potato
6oz (150g) Crème Fresh
2floz (50ml) Double Cream
25g butter
1oz (25g) Caster Sugar
3 Large Free Range Eggs
1 tbsp olive oil
2 garlic cloves
2 tbsp fresh thyme
23cm loose bottomed flan/tart tin
Method
1. Preheat oven to 190C/gas mark 5. In a large bowl sieve
the flour, add the pinch of salt, dice the butter/margarine
and rub into the four using your fingertips until fine breadcrumbs are achieved. Chill for 30 mins.
2. Roll out the pastry on a lightly floured surface until it is
large enough to line the flan tin, with a slight overhang
for trimming. Press the pastry firmly into place and trim
the excess pastry from the rim of the tin. Line the pastry
with greaseproof paper, fill with baking beans and bake for
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3.

4.

5.
6.

15 mins. Remove the paper and beans and return the tin
to the oven for 5 mins until golden, then remove and set
aside. Reduce oven to 180C/gas mark4.
For the filling, peel, halve and thinly slice the onions, heat
the butter in a small saucepan on a medium heat, add the
onions and cook without colour for 10minutes. Add the sugar and cider and continue to cook, stirring occasionally until
the cider has reduced and the onions have caramelised.
Place to one side.
Peel and dice the potato, crush the garlic and finely chop
the thyme. Heat the oil in a large frying pan, add the potato
and cook over a very gentle heat for 10-15 mins, turning
occasionally, until golden and tender. Season if you want to
with salt and black pepper, then add the garlic and thyme
and cook for a further 3 mins. Place to one side.
5, Spread the caramelised onion over the base of the pastry
case, then and the potato mix. Crumble or slice the goat’s
cheese and add it evenly to the flan mixture.
6, Whisk the eggs, crème fresh and cream together, then
pour into the pastry case and bake for 30-35 mins until lightly golden brown and just set in the centre. Serve
warm, with a salad and dressings of your choice or fresh
vegetables.

Apple & Cider Pancakes with
Tipsy Cider Sauce

Serves 4
Ingredients
For the Pancakes
3oz (75g) Plain Flour
2 Large Free Range Eggs
4floz (1ooml) Dry Cider
½ tsp Cinnamon
A Pinch of Salt
A little Sunflower oil for frying
For the Filling
1oz (25g) Butter
2oz (50g) Caster Sugar
12oz (300g) Eating Apples, of your choice
Ice Cream or Cream, to serve
For the Cider Sauce
10floz (250ml) Dry Cider
2oz (50g) Caster Sugar
1oz (25g) Butter
1floz (25ml) Double Cream
Method
1. Place the sieved flour, salt and eggs in a large bowl or
measuring jug, add half the cider and whisk well until the
mixture is lump free. Add the remaining cider and cinnamon and whisk again until smooth. The batter can be made
in advance and chilled for up to 8 hours before use - it may
need thinning after standing, add a little more cider.
2. Heat a 20cm/8in diameter non-stick frying pan until hot,
drizzle a little oil over the centre and wipe around the pan
with a piece of kitchen paper.
3. For the filling, quarter the apples and remove the
core (peeling is optional) and slice, put to one side.
Put the sugar into a saucepan and cook over a medium heat
until the sugar dissolves and begins to caramelise. Turn
down the heat and add the butter and stir in until a syrup
is achieved. Add the apple slices. Cook for 3-4 minutes,
stirring until the apples are tender and coated in the syrup.
Remove from heat and put a lid on the saucepan.
4. Pour a quarter of the batter into the pan and immediately tilt the pan to spread the batter thinly and evenly
over the base. Cook for 2 minutes or until the top is set
and the base golden. Flip over using a spatula or flat
bladed knife or if you are feeling brave, toss the pancake.
Cook the pancake for further 1-2 minutes or until the base
is golden. Transfer to a plate and cover with greaseproof
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5.

6.

paper, keep warm. Use the batter to make a further 3 pancakes in the same way.
For the Cider Sauce, put the sugar into a saucepan and cook
over a medium heat until the sugar dissolves and begins to
caramelise. Add the cider and stir until the sugar syrup has
dissolved. Simmer for the next few minutes until a thickish
syrup stage is reached. Add the butter and melt into the
syrup and simmer again for another few minutes. Add the
cream, stir in and again simmer for a few more minutes.
Remove from heat ready for serving.
To serve, divide the apple mixture between the warm pancakes and fold into halves or quarters. Divide between 4
plates. Serve with ice cream or/and cream if desired. Add
extra fruit of your choice if wanted.

Quick Ale and Honey Soda loaf
with salted honey butter.

Our guest chef, Rae Green returns with an ideal accompaniment
to any meal, or serve with cheese and chutney for an indulgent
Christmas treat.
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Makes a 2lb loaf.
Ingredients
1 lemon (juiced)
360g whole meal flour (plus extra for lining the tin)
50g rolled oats (plus extra for sprinkling)
200ml whole milk
1 tsp bicarbonate of soda
1/2 tsp salt
200 ml light brown ale (we used Pheasantry Best Bitter)
1 heaped tbs runny honey
40g of butter (softened)
For the salted honey butter
100g softened, unsalted butter
1 heaped tbsp runny honey
Flaky sea salt
1.
2.

Preheat oven to 200•C ( gas mark 6)
Line a 2Lb loaf tin with butter, then dust well with some
whole meal flour.
3. Squeeze the lemon juice into the milk and set aside. ( the
milk will curdle and sour a little)
4. Mix all of the dry ingredients together and make a well in
the centre.
5. Combine beer, honey and butter in a jug.
6. Pour the wet beer mixture and the soured milk into the
dry ingredients and stir lightly. The mixture should be wet,
loose and easy to pour.
7. Pour mixture into prepared loaf tin and scatter over a handful of extra oats.
8. Bake in centre of oven for 35 mins or until the loaf sounds
hollow when you tap the top.
9. Cool for 10 mins in the tin then turn onto a wire rack to
cool.
10. In the meantime mix unsalted butter and honey together
until pale and fluffy.
11. Stir in sea salt.
12. Serve with the cooled, sliced loaf.
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Happy Hour
PUB QUIZ
The Pronto bus from Victoria Centre or the NCT bus 87 takes us
to Redhill, where on a Tuesday evening at 8.30 our quiz takes
place at the Waggon & Horses.
There are 30 questions including 10 picture posers to begin
with. As well as sticky 13’s, prizes for first and second are beer
vouchers, here are a selection of tonight’s questions:
1, In which fictional town is the TV programme ‘Frost’ set?
2, Which real life dog appeared more than 1000 times on
British TV?
3, In ‘Birds of a Feather’ who starred as Dorien?
4, Who loaded the bolt in the ‘Golden Shot’ TV series?
5, At which sport did Prince Charles represent England?
6, How many players per team are there in Water Polo?
7, In which sport might you have a Golden Ferret?
8, Who are the famous parents of Zachary Jackson Levon?
9, Who in 1998 entered the classical music charts as a 12 year
old?
10, Which song begins: ‘I drove my tractor through your
haystack last night’?

Answers from the quiz ND158
From The Admiral Rodney in Calverton:
1. The world-wide selling book is The Very Hungry
Caterpillar.
2. Fat Larry had the hit Zoom.
3. CHILLI CROWN HUNTS anagram is Winston Churchill.
4. Albania’s flag is red with a black double headed eagle in
the centre.
5. The Cuba Libre drink is made from Rum and Coke
6. The Real McCoy is said the be the genuine thing.
7. A Gooseberry describes a third party in a date.
8. Henry Ford gave his customers any colour they wanted
as long as it was black.
8. The Hunger Games is set in Panem.
9. Theodore Roosvelt was the first US President to travel in
a submarine.
10. In the Adams Family, Wednesday Adams’ middle name
is Thursday.
11. Elton John appeared in the 2020 advertisement for
Snickers.
12. George Washington appears on the Purple Heart
military medal.
13 Columbia Pictures features Lady Liberty at the start of
each of its films.
14. GCSE Grade 9 is equivalent to the old A Star.
15. Speed cameras first seen on British roads in the
1990’s.

Where’s Wally?

11, The film ‘Grease’ is set in which decade?
12, In which 1999 film did Hugh Grant play William Thacker?
13, Which character is kidnapped in Toy Story 2?
14, What was the title of the first Beatles film?
15, If 7 people go to a meeting and shake each-others hands
once, how many handshakes will there be?

No visit to this City is complete without calling in at the
Halfway House, Where’s Wally? Some beers later and he’s
off to York Place, to where the number 44 bus to Wallyford
runs and the tram terminates. Pubs up here worth visiting
include The Theatre Royal Bar, Playfair, Conan Doyle and
Mathers. So, Where’s Wally?
If you know where Wally was, e-mail us at competitions@
nottinghamcamra.org letting us know where Wally is by
Monday 22nd November 2021, add your name and address
and the first out of the bag gets the prize.

Where was Wally in ND158?
During the period of Lockdown, Wally was on his way to
Castle Rock Brewery for his essential supplies.

Pub Poser
Can you name
this pub?
No Prizes, just a challenge!
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Or visit www.asa.org.uk where you can complain online
ACKNOWLEDGEMENTS
Thanks to the following people for editorial contributions to this issue
of ND: John Westlake, Steve Armstrong, Anthony Hewitt, my ex-wife,
Anthony Hughes, Ray Kirby, Andrew Ludlow, Steve Westby, Andy
Sales, Christine Cryne, Heather Stretton and many others who this
space is too short to mention them all.
Many thanks to Trent Bridge and those who have allowed us to use their
photographs.

BREWERY LIAISON OFFICERS
Please contact these officers if you have any comments,
queries or complaints about a local brewery.
Black Iris - John Rankin
Blue Monkey - Andrew Ludlow: andrewludlow@
nottinghamcamra.org
Castle Rock - Paul Davies: pauldavies@nottinghamcamra.org
Flipside - Terry Lock terrya.lock@ntlworld.com
Full Mash - Ray Kirby: raykirby@nottinghamcamra.org
Lenton Lane - Mick Courtney: mickcourtney@
nottinghamcamra.org
Lincoln Green Brewery - Anthony Hewitt:
anthonyhewitt@nottinghamcamra.org
Magpie - Alan Ward: alanward@nottinghamcamra.org
Navigation Brewery - Vince Lee
Nottingham - Steve Westby: stevewestby@nottinghamcamra.
org
Reality - John Scottow
Scribblers - Stephen Brown
Totally Brewed - Colin Camidge: colin.camidge@ntlworld.com
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Diary & Events
Nottingham
Branch Meetings
November: Thursday 25th, from 8pm, Poppy & Pint
December: No meeting. Merry Christmas and Happy New
Year
January: Thursday 27th January, from 8pm, venue to be
confirmed
Committee Meetings
December: Thursday 9th, from 7.45pm, Lincolnshire Poacher

Vale of Belvoir
Tues 7th Dec 7.30pm. Xmas Social. Booking Essential. The
Wheatsheaf, Bingham Contact Social Sec for info / menu /
booking:- susan.dawson.26@gmail.com
Tues 4th Jan 2022 8pm. Branch Meeting. The Rose &
Crown, Hose
es 1st Feb 2022 8pm Branch Meeting. The Chestnuts,
Radcliffe on Trent.
Branch contact: Martyn Harwood (martynandbridget@
btinternet.com) or see website (valeofbelvoir.camra.org.uk)
or Facebook page (facebook.com/vobcamrabranch)

Festivals
26th - 28th November
Pub Festival - Royal Oak, Radcliffe On Trent
2nd - 5th December
Westbridgford RFC Beer Festival
Stamford Rd(opp willow tree pub)
West Bridgford
Notts, NG26GF
16 cask ales+3 ciders
Belgian-Czech-Germam Beers
Canned Craft Ales £1.95!
Gin-Prosecco-Wine
Hot Mushy Peas +snacks available
Camra Discount Thurs Only 10p half 20p pint on cask ales.
Opening times:
Thurs/Fri 6-11pm
Sat 2-11pm
Sun12-4pm
NCT Buses:
No. 6 Glenmore Rd(2min walk)
No. 7 Rufford Way (opp club)
11th - 12th March 2022
THE 6 NATIONS BEER FESTIVAL at Nottingham Rugby
Friday 11 March 2022.
Doors open 5 pm to 11 pm
Saturday 12 March 2022.
Doors open 12 Midday to 11 pm
Nottingham Rugby,
1 Holme Road, Lady Bay,
West Bridgford,
Nottingham. NG2 5AA

Thats Amazing!
The Cross keys on Byards Lane Dates back
to the beginning of the 20th century, but
had been a brewery from the 1700s. The
Brewery used to sell ale outside during Victorian times. The brewery were mystified
as to why the beer kept going missing. It
was discovered a gang of Navvies had used
their tunnelling skills in order to steal the
beer.
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