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Useful Drinker Information
9,500 copies of the Nottingham Drinker are distributed free 
of charge to over 270 outlets in the Nottingham area including 
libraries, the Tourist Information Centre, pubs in Nottingham, 
outlying villages and local towns. It is published by Nottingham 
CAMRA, Edited and typeset by Spyke Golding 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 
Spyke Golding on 0115 9588713 or 07751 441682 or e-mail   
drinkeradvert@ntlworld.com   for details.

Publication dates
The next issue of Nottingham Drinker (issue 93) will be published 
on Thursday 30th July 2009 and will be available from the branch 
meeting at the Queen Adelaide.
The copy deadline is Wednesday 8th July 2009
Editorial Team
Editor: Spyke Golding, Sub editors: Steve Armstrong and Steve 
Westby, Distribution: David Mason

Editorial address
Spyke Golding, Nottingham Drinker, 218, Standhill Road, Carlton, 
Nottm. NG4 1JZ  
Tel: 0115 958 8713, 0115 714 9588, 0775 144 1682
E-mail: nottingham.drinker@ntlworld.com or 
drinkeradvert@ntlworld.com 

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, managed by Webmaster 
Howard Clark  is at  www.nottinghamcamra.org

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

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 please send sixteen 2nd class stamps, 
(standard letter @ 30p. each) for one year’s subscription (second 
class delivery) or fifteen 1st class stamps (standard letter @ 
39p. each) for one years subscription (first 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 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 
Castle Rock - David Mason: davidmason@nottinghamcamra.org 
Caythorpe - Howard Clark: howardclark@nottinghamcamra.org 
Full Mash - Ray Kirby: raykirby@nottinghamcamra.org 
Holland - C. Watkinson: Chris Watkinson watkinsonchris@aol.com 
Magpie - Alan Ward   alanward@nottinghamcamra.org 
Mallard - Mick (Diddler) Kinton 
Nottingham - Steve Westby stevewestby@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - Steve Westby  
stevewestby@nottinghamcamra.org
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issue of ND: Peter Bingham, David Cobbin, Philip Darby, Bob 
Douglas, Howard Clark, Colin Elmhirst, Martyn Harwood, Derek 
Henshaw, Graham Johnson, Ray Kirby, Andrew Ludlow, David 
Mason, John Parkes, Graham Percy, John Perry, Ray Peters, 
Steve Rogerson, Bob Steel, Nick Tegerdine, David Thornhill, Peter 
Tulloch, Alan Ward, Steve Westby, John Westlake and Colin Wilde.

Front-page picture: The Newshouse, Canal Street, this year’s 
Nottingham Pub of the Month. Photo: Spyke Golding
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Snippets
Lease of life for Bleasby’s Waggon

Steve Hussey, (currently at Hearty Goodfellow, Southwell 
and ex-Old Coach House), has taken on the lease of the 

Waggon and Horses at Bleasby. It will be run by his brother, 

Colin. 
The pub has been tastefully refurbished in a modern style, and 
has a splendid range of beers. Six handpulls - four in one room 
and two in another dispense only microbrewery beers - mostly 
locally sourced. I called on the opening night, and was very 
pleased to see beers from Blue Monkey, Oldershaws, Maypole, 
Milestone and Tring. 

Fans net £800 on pub plod

A presentation took place before the recent match between 
Radford FC and Gedling Town when Radford  Supporters Club 

presented a cheque for £800 to club Chairman Bob Thomas.
The money was raised from a 30 mile sponsored pub crawl from 
Radford to Melton Mowbray which took the magnificent seven 
walkers eight hours. The ‘Pork Pie Plod’ took in some fine real ale 
pubs along the route including the Anchor at Nether Broughton 
and the Sugar Loaf at Ab Kettleby. The walk ended at Holwell 
Sports FC clubhouse where the Raddy fans were treated to a few 
jars of Marston’s Pedigree by Chairman Bob, himself a keen real 
ale drinker.

The money will be spent on ground equipment and a new PA 
system at Radford’s Selhurst Street ground. 

Radford supporters would like to thank all the members of 
Nottingham CAMRA who sponsored them and The Nottingham 
Brewery for its kind donation.

Red Brick Ale for Sheffield University

The fruits of a six month collaboration 
between Thornbridge Brewery and 

Sheffield University students were revealed 
in May with the launch of “Red Brick” a 
new 4.9% Copper Ale. The collaboration 
involved the formation of a student “Brew 
Team” who worked with the Thornbridge 
brewers to increase their knowledge of 
beer and the brewing process. “It was a 
delight to work with such an enthusiastic 
group” says Kelly Ryan (Thornbridge Brewery Manager) “They 
certainly got fully involved in the hard work of brewing and 
showed a great desire to know more about the science of it. It 
was a good challenge for us to brew a beer to their specification 
but I think with Red Brick we have managed to do that 
successfully”. It is available in the University Arms - see p21.

Mild Trail Marathon Man

We have it on good authority that City licensee Paul 
Guilford actually completed the Mild Trail (Nottingham 

section) in just three days! Pretty impressive as that was 51 
pubs - however his long suffering wife Alita, whilst proud of his 
achievement, was not too impressed about having to hold the fort 
at the Queen Adelaide whilst he did it!

For a warm and friendly atmosphere 
visit us daily, 12 noon ‘till 11pm 

Traditional Beers 
3 ever-changing guests 
Bombardier always available 

New! Covered beer 
garden, ideal for 
smokers! 

0115 961 8118 
Burton Road, Carlton (near Tesco) 

www.theblackshead.co.uk 

Satellite TV showing 
televised football. 

(soon to be available 
in beer garden) 

The absolute best real ale pub in Carlton! 
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Snippets
The Alfred, Burton-upon Trent

The Editor would like to apologise to all at the Alfred, 
Burton upon Trent, for inadvertently calling it “the Albert” in 

the PUBlic Transport feature in the last edition. He would like to 
make it clear that this was nothing to 
do with the number of pubs he had 
drunk in on that day, and had the 
name correct in his rough notes. He 
thinks he must have changed it to 
Albert because it is a Victorian pub, 
and did not sell burnt cakes. Hopefully 
the map ensured that everyone still 
found it and enjoyed the fine Burton 
Bridge beers on offer there. The 
photo, by the way, was a bit of a 
giveaway but no reader spotted the 
error.

CAMRA launches new ‘Cider’ book

CAMRA, has released a new book unearthing the secrets 
of one of Britain’s most legendary craft industries- the 

production of cider and perry.
‘Cider’ is a lovingly-crafted exploration into the world of apples 
and pears, celebrating some of the industry’s pioneering 
characters and events, whilst travelling the length and breadth of 
cider country to form one of the most comprehensive cider and 
perry publications to date.

 

‘Cider’ is written, 
compiled and visualised thanks to a collaboration of leading 
experts on the subject, bringing together freelance journalists, 
producers and even self-confessed enthusiasts from the CAMRA 
membership! Due to this panel of knowledge, no stone is left 
unturned for the reader, with information on where to find cider 
retailers at home or abroad, how to match cider with food, and, 
as a light-hearted aside, how to produce your own cider or perry!  
In homage to the work of European producers, ‘Cider’ also 
devotes attention to Spanish, French, Austrian and German 
producers that have influenced the industry. As the book notes, 
‘the temperate climate of Europe’s Cider Belt gives rise to a 
landscape and a culture that’s all pastures and orchards.’
Domestically, cider is currently undergoing a revival in the 
noughties, and ‘Cider’ lovingly reports that, ‘In the past five 
years, the number of producers has blossomed and more real 
cider and perry is now being produced than 15 years ago. Most 
of these cidermakers are hobby producers, though several are 
reaching the tipping point where they are able to pack their day 
jobs in and produce full time.’ 
‘CAMRA’s National Cider and Perry Month in October has been a 
catalyst for change over the last few years and has really helped 

raise the reputation 
and renown of craft 
producers. The aim of 
this ‘Cider’ book is to 
make more consumers 
aware of one of Britain’s 
oldest drinks, and to 
champion the delights 
of fresh, well-crafted 
produce coming from 
some of the nation’s 
most innovative artisans.’
‘Cider’ is available from 
all good retailers, as 
well as from the CAMRA 
shop (www.camra.org.
uk/shop), priced £12.99 
for CAMRA members, and 
£14.99 for non-members.  

Get Yer Summer Boots On

Another walk in sunny Derbyshire is planned for 
Saturday 11th July. We catch the 09.08 train, changing at 

Derby (unfortunately group tickets may not be available) to 
Matlock from where we have a walk with plenty of excellent 
scenery and a few hills to traverse. Of course there will be 
much needed real ale refreshment en route, and at the end. 
Please meet at Nottingham rail station in the reception hall 
no later than 09.00. Return to Nottingham by early evening, 
or stop off on the way back for a few pints Derby, maybe at 
the Beer Festival. Cost will be £7.30 each, unless you have a 
rail card. Please contact me at alanward@nottinghamcamra.
org or 0794 154 4769 so I know numbers. I may be able to 
negotiate a cheaper price so please let me know if you can 
get.

‘Sweet cyder is a great thing, a great thing to me’ (Thomas Hardy)
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Let’s Work Together
Nick Tegerdine offers the latest news from apas 
and their partners and also tugs on a few chains.

A new alcohol strategy for Nottingham. Yes, it’s being done 
again and the lead has now been taken by the Primary Care Trust 

(now called NHS Nottingham City, which must not be confused with 
either a Royal Naval destroyer or a rather unsuccessful Rugby League 
team). If you have a point of view that will contribute to a safer, 
healthier city and sustainable developments in the entertainment 
industry and the night-time economy, just let us know.

A new Night-time economy co-ordinator has been appointed and is 
based within the City Crime and Drugs partnership. The post holder 
used to run a bar so she knows a thing or two!.

There are alcohol strategies for all neighbouring areas now, and whilst 
there are some similarities in these documents there are also some 
important differences. Generally, we think that they miss the point and 
encourage fiddling while Rome burns!

SIBA and apas sing ‘Let’s Work Together’ I was privileged to be 
invited to contribute to the Society of Independent Brewers AGM and 
Conference as a guest speaker. The theme was ‘let’s work together’ 
so the Canned Heat track was played a lot and the SIBA CEO, Julian 
Grocock, played his piano as well. We had some fun and some 
extremely serious debate took place. 

My message was that local products, where responsibly sold and 
consumed, are not what we need to target. The highly advertised 
international brands, ‘alcopops’ and super-strength ciders are 
associated with the majority of alcohol related harms and that’s where 
the Government’s attention has to be directed.

So, to the White Cider campaign. As you can now buy 3 litres 
of the stuff for less than £1.50, there’s no wonder that people with 
already massive problems are drinking it like pop.  We are addressing 
this farcical situation with a campaign that will include questions in the 
House, a dossier of evidence, hopefully an on-line petition, and more. 
If you want to know the facts about these products, which really don’t 
have any place alongside traditional cider varieties as they have very 
little to do with apples, contact me at nick@apas.org.uk

The Last Orders service
This is a new alcohol service that offers practical and confidential 
advice to people in Nottingham who wish to reduce the amount of 
alcohol they drink, usually on medical advice. The service which is 
delivered by Framework Housing association and based within apas 
at King Charles Street will work with GP Practices and the wider 
community and liaise with existing alcohol services to ensure that 
people receive the support appropriate to their needs.

Call free on 0800 0�� �18�
The service is headed by Mark Holmes, formerly the Alcohol Liaison 
Team specialist at QMC. That service has been revamped and 
expanded, and is now headed by Tony Daly. Mark, Tony and myself 
have all worked together in the alcohol field for many years so a 
seamless service now exists between community services, hospital 
services and GP based initiatives.

Community Alcohol Services
In partnership with Mimosa Healthcare and the NHS, apas has 
promoted a new day-care service for people who need to stop drinking 
and stay stopped. Badged as Community Alcohol Services, this new 
scheme is evidencing remarkable success rates. It is based just 
around the corner from our Park Row offices and can be accessed via 
the usual apas services.

Embrace
Please do, but don’t stop reading. This is a scheme led locally by apas  
with the aims of reducing the incidence of violence in the home and 
reducing the impact of parental drinking on children. This is ground-
breaking work funded by Alcohol Concern and the Big Lottery Fund.

Do we need all this stuff?
Too right we do! Based on the Office of National Statistics definition 
of alcohol-related death, Nottingham City has the second highest 
rate of all local authority areas in the East Midlands. Only Corby fares 
worse. The alcohol-related death rate for Nottingham is statistically 
significantly higher than the East Midlands rates and for England and 
Wales. Other indicators of alcohol-related harm put Nottingham and 
other local towns right up there in the top ten. If only our football 
teams were so good.

The developments described above, along with others in the pipeline, 
will begin to impact on these startling numbers.

Knowing your units does no harm (don’t stop 
reading here, keep going)
At the Robin Hood Beer Festival we discovered through our 
questionnaire that even the highly discerning group of drinkers in 
attendance did not know their units. Knowing your beer and onions is 
one thing, but the knowledge gaps about alcohol strength and content 
were disappointing. For example, half of those who completed the 
questionnaire believed wrongly that one pint of ordinary strength beer 
is one UK unit. It’s two, and that’s assuming an ABV of just 3.6%!

To be blunt, the answers given showed us that there is a big 
knowledge gap, and that’s exactly what other such sampling exercises 
demonstrate. Therefore, and as you hopefully will have noticed, there 
is a very large ‘Know Your Limits’ campaign underway across the North 
and East Midlands.

Factfile: 
One unit is 8g of ethanol or 10 mls (physicists, please don’t get 
tied down with atmospheric pressure and temperature, this is near 
enough).

One unit is half a pint of 3.6 ABV beer, lager or cider. a 25ml measure 
of spirits (most servings are now 35mls or more), or a 125 ml glass of 
wine (at just 8% ABV). 

Most bars serve either a 175 or 250 mls measure of wine, where the 
ABV is at least 11% - so you need to stay sober to do your sums. 

Why not visit our downloadable ‘unit ready reckoner’ at 
http://www.apas.org.uk/worried-alcohol-the-basics.asp

What’s the history of the ‘units’ idea? …
In 1870 the very eminent physician Anstie stated that “an intake of 
three or four glasses of port a day is about the limit of what can be 
habitually taken without provoking chronic malaise”. The received 
wisdom is that Dr Anstie was referring to measures of port that would 
equate to some 28 units per week. 

Of course, in 1870 units had not been invented. This units idea all 
started with the bearded botanist David Bellamy in the North East 
in the early 1980’s. Remember him? He used to drink in the Market 
Tavern in Durham, a bar frequented over the years by many noble 
researchers, including the rugby player ‘Did’ Carling and myself. 
Dr Bellamy obtained the support of Tyne Tees TV and thus began 
the North East’s ‘That’s Your Limit’ campaign, using the concept of 
‘standard drinks’ at the time, which later became units. 

Over time, That’s the Limit became What’s the Limit, then Know Your 
Limit and so on. The debate about how much is too much has since 
ebbed and flowed, with not a little help from the powerful lobbyists 
associated with the alcohol industry.

To cut a long and highly political story short, and to avoid litigation, we 
now talk about increasing risk. The more you drink the greater your 
risk of alcohol related harm.

OK, but how do I work out the units?
It’s simple (and even simpler with metric measures) although the 
sums can be tricky. The formula for any drink is this:

Container size (in mls) multiplied by the ABV, then divided by 
1000

So, one pint (568 mls) of 3.6% ABV beer gives you: 

Units = 568 x 3.6 /1000 = 2.045. We’ll call that 2. Most 
readers will probably need to use the calculator on their ‘phone 
for that one!

If we were allowed to serve metric measures (why not let the 
customer chose whether to have a pint or a litre?) you can 
easily calculate that one litre of 5% brew is five units. 1000 x 5 
/ 1000 = 5. That’s really simple.

Here’s just a couple of Locale favourites as examples:

• Nottingham Brewery EPA (4.2% ABV): one pint is 2.4    
units.

• Castle Rock Screech Owl (5.5%ABV): one pint is 3.1      
   units
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Drink locally, think globally
CAN YOU AFFORD NOT TO GIVE A LITTLE BIT OF TIME TO MAKE A 

BIG BIG DIFFERENCE

We need some help at apas
We have never ever been so busy. You know the reasons why

Additional unpaid workers are required at all levels across the 
organisation

We need people to answer the ‘phone

Raise funds

Deliver public talks and presentations

Befrienders

Best Bar None assessors

All administration tasks

Can you help? We do make a difference and you could join us. 

Contact Nick Tegerdine on 0115 941 4747 extension 68053 or by email 
nick@apas.org.uk and we’ll send you an information pack.

What’s the word now then? ….
The emphasis is on increasing risk as you drink more.  The more you 
drink the greater the risk you are taking.

Low Risk What this means is that if you are a man drinking fewer than 21 
unit per week (upw) or up to 4 a day with two alcohol-free days, then you 
are Low Risk. For women, the figure is 14 weekly or up to 3 a day with two 
free days.

Increasing Risk is regularly exceeding the daily dose or 22-49 units per 
week (men), 15-35 upw (women).

High Risk is more than 50 upw for men and more than 36 upw for women.

Here’s the formal bit. Currently, the weight of medical and scientific 
opinion supports the fact that there is increased morbidity and mortality 
when drinking more than 3 to 4 units per day (men) and 2 to 3 units daily 
(women). A cautionary note is required – this does not mean every day! 
This position is supported by all of the Royal Colleges and the BMA.

What’s the trade supposed to be doing?
The Social Responsibility Standards for the production and Sale of Alcoholic 
Drinks in the UK were sponsored by a wide range of organisations on 
the trade side, including SIBA, and developed in partnership with HM 
Government. At the top of page 12 it says:

‘where practicable, it is advised that retailers display information regarding 
sensible drinking including alcohol content in terms of units’. Really?

Best Bar None
This scheme had a false restart last year. We have been busy avoiding 
a situation where the City has one scheme and the Districts and 
Boroughs another. We have a sense of satisfaction that Nottingham’s 
Own Best Bar None will be a scheme that does make a difference and 
will include new categories such as best community pub, best LocAle 
bar, best hotel bar, and more besides.

Best Bar None assessors will be looking to see who has got ‘menus’ 
on the bar and tables, including unit strength, and who is displaying 
posters sign posting people to advice and information services. These 
can be obtained free of charge by e-mailing info@apas.org.uk or by 
telephone to 0115 941 4747 then press 1.

What else is happening?
Congratulations are due for the award of Beacon status to Nottingham 
for the improved management of the city centre. Paul Winter and 
his colleagues have worked very hard to achieve this award, and 
Nottingham is one of only two local authorities in the region to achieve 
the standard. 

No one is relaxing however. We are all working together to create a 
safer and healthier city, and if you want to help you can. 

Stop, think, and remember this
An alcoholic is someone you don’t like who drinks more than you do.

An alcoholic is someone who drinks more than their doctor.

If alcohol costs you more than the price on the bottle, then you are in 
trouble.

Most people who use a mood-altering substance (a ‘drug’) don’t end 
up addicted. Some do.

Addictive potential of various drugs 
(100 = most addictive)

LSD         17 Cannabis 21

Caffeine 72 Heroin 82

Alcohol 82 Valium 86

Crack cocaine 98 Nicotine 100

This table was produced by doctors at Reading. It would be really 
interesting to share your views. What I note is that there is no 
correlation between the addictive potential and legality. Tell us what 
you think.

Drink locally - think globally. Just contact us, we need your 
help in so many ways. 
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Erewash Valley News
All Change in Erewash
The Erewash Branch of CAMRA saw major changes at 

its Annual General Meeting at the Spanish Bar, Ilkeston, 
in March. The meeting was well attended and the Landlady, 
Hannah, ensured that not only was there a good choice of quality 
real ale available, including, as always, one from the Mallard 
brewery, but also provided the type of buffet appreciated by 
CAMRA members everywhere.
Some of the members, including the former Secretary Paul 
Gibson, had migrated to the newly formed Amber Valley Sub-
Branch whilst the Chairman John Parkes also thought it was time 
to stand down. Everyone present thanked the retiring committee 
for ensuring that the branch was in good order.
Julian Tubbs, the affable and knowledgeable Regional Director 
was in attendance to give advice to those members who were to 
become the new committee. David Tizard, the owner and brewer 
of the Funfair Brewery, was elected Chairman, whilst Dewdrop 
landlord John Cooke became Secretary.
Coincidentally, later at the same meeting The Dewdrop Inn at 
Ilkeston was declared Erewash Valley CAMRA Pub of the Year for 
2009 and on 6th April the Chairman, Dave Tizard presented the 
Pub of the Year Certificate to John . 

The Good Old Days (formerly The Ilford) came second and is a 
credit to Dave, the new owner/landlord who, together with wife 
and family, has upgraded the pub. Real Ales at real prices are 
now always available.

Winning the local POTY two years in a row has obviously affected 
John’s brain. The Chancellor has forced an increase in beer 
prices but John has discounted his prices back to the old level for 
CAMRA members.
On the pub front The White Cow at Ilkeston has closed and it is 
believed that it will re-open as a Tesco Express. The Live and Let 
Live and the Bridge at Ilkeston are also closed, as is the John 
Warren following its fire damage.
On a brighter note the Little Acorn at Ilkeston has been re-
furbished with the Alcazar range on regular sale. The upgrading 

of the Durham Ox, Ilkeston, is almost complete, although a 
permanent landlord or landlady is still being sought.
The Travellers Rest at Draycott is now apparently selling Real Ale 
and the Coach and Horses was selling Summer Lightning during 
a recent visit.
John Parkes, the retiring Chairman has several beer trips 
planned. On Saturday 30th May he is arranging a trip to the 
Stockport Beer Festival and on Saturday 25th July he has 
planned a trip around Chesterfield, Ashover and Ripley utilising 
public transport. Finally he is hoping to visit Warwickshire by 
mini bus some time in September or October. Further details 
contact John on 0796 2318605.
Finally a plea – with over 350 members within the branch area 
it is always the same 20 or 30 people who attend the meetings. 
You do not have to attend the meetings, but if you have any 
news about pubs in the area do let us know.

Chairman David Tizard presents the Erewash Valley Pub of the 
Year certificate to John Cooke at the Dewdrop Inn
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Vale of Belvoir News
Martyn Harwood brings us all the latest from the Vale of Belvoir

Hello to everyone out there in Drinker land. Here we are 
full of vim & vigour, ready to do justice to the worthy efforts 

made by publicans in the Vale, just as well because they are 
doing us proud at the moment. Although as I write it is only 
just a week into the Mild in May campaign we have been well 
and truly spoilt! More of that later, first of all April saw us at 
the Martins Arms, Colston Bassett for our branch meeting. The 
beer was in very good form, particularly the Abbot Ale & the 
Woodfordes Wherry. In all it was a very pleasant evening and we 
were made to feel very welcome. Aside from our branch meeting 
we aren’t overly active during April, maybe we were all seized by 
depression after the budget!
The beginning of May, however has been truly spectacular. We 
launched our Mild Trail at Belvoir Brewery on the 1st May. Here 

we presented the first of three Best Mild on Trail awards for 
2008. The Dark Horse was glorious and we can’t recommend 
highly enough that readers take a trip out to the Sample Cellar 
to try the Belvoir Brewery range at their very best. We had a 
great evening and will be back there again during the month.  
Monday 4th saw us at the Horse & Plough, Bingham for our 
second presentation, although if truth be told we had spent a 

good deal of the weekend there also, as Pot Belly Beijing Black 
was on, which can only be described as sublime. Judging by the 
rate that this sold we weren’t the only ones who thought so.  
Tuesday 5th May had us at the Marquis of Granby, Granby for our 
third presentation and our branch meeting. Here we had some 
excellent West Berkshire Maggs Magnificent Mild. It is also worth 
mentioning that about a week previous we had been finishing off 
Delepre Dark, and also available was the Brewsters Porter - so 
we have not been short of some truly excellent dark beers! 
Wednesday 6th May saw us back at the Horse & Plough to try the 
Mystery Mild and put our guess in.
We had our first Mild trip out on Saturday 9th, which started 
off at the Martins Arms, Colston Bassett, where the Elgoods 
Black Dog was in very good form. Unfortunately we couldn’t 
hang around for more as it was straight on to the Black Horse, 
Grimston. Here this popular food pub was absolutely heaving, 

and looking at the menus we are not surprised. The mild on was 
Tom Woods Dark Mild and very nice it was too. Although not 
strictly in the Vale Grimston is only just out of our area and this 
is the second year that they have been included in our trail. The 
Black Horse is a very welcome addition on any trip out.
Next it was back down to the Anchor at Nether Broughton where 
we had Jennings Dark Mild. Again the beer was in excellent 
form, we also took away with us the pub’s new takeaway food 
menu, which is definitely worth checking out. There were plenty 
of people eating in also, so it looks as if they will be kept busy 
in the kitchens at the Anchor! We then went back down to the 
Black Horse Hose, where they had both the Belvoir Black Horse 
and Brewsters Porter, both of which were very very good.  We 
again had a look at the food menus, and it is worth noting 
that the Black Horse do breakfasts (or brunch) from 10.30 on 
Sundays. We are certainly not short of places to get good food 
in the Vale and we were all in agreement at the end of the night 
that we had been served excellent beer by every pub on the trip.
We will report on the two remaining trips in the next issue 
- but suffice to say we are having one of the best Mild in May 
campaigns ever so far this year!
On to pub news. The Crown, Bingham has reopened. The 
landlord is Jason Surgay, formerly of the Okeover Arms, 
Ashbourne. He plans to have Timothy Taylor Landlord on 
permanently and 2 micros, one of which will be a locale. 
Although only open a few weeks so far, Jason already has his 
Cask Marque and is keen to bring a new feel to the Crown. 
The latest pub closure we hear of in the Vale is the Crown & 
Plough, Long Clawson. We have not heard how permanent or 
temporary this might be - we will keep you informed.
Onto Brewery News, the latest in the Brewsters  Wicked Women 
range is Kiyo, a Japanese style Golden Ale at 4.8%, using both 
Japanese & New Zealand Hops.
Well, that’s all from us this month folks, in the mean time, if you 
haven’t already done it get out into the Vale and see what you’re 
missing! Cheers!

Eddie Fendel with Colin and Di at the Sample Cellar

Eddie Fendel with Brewsters Sean Mcardle

Eddie Fendel, H & P Manager Alan Mearns & Bar Manager Mark Miller Horse and Jockey
1 Mill Street, Basford 0115 978 7883

Hemlock, Black Gold and two Guests
       Live music - last Friday in the month

Other Sundays - pop quiz - £50 prize & beer prizes
Large function room available 

Weekday food lunch and evening 
Sunday carvery 

12 - 3 
The Tram friendly 
Horse and Jockey 

By Basford 
Crossing

  David Lane stop 
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The City Page
John Westlake discovers a new brewery on a bar crawl round a colonial gem
Running a brewery in an Islamic 

country can often be a bit problematic 
and sometimes downright impossible.  
Some countries like Saudi Arabia, Iran and 
Libya are not alone in operating a total 
ban on all forms of alcohol whereas others, 
often those with a well-developed tourist 
industry such as Egypt and Malaysia, 
adopt a far more tolerant attitude.  Even 
so, setting up a new brewery under 
such conditions is always going to be a 
challenge, but that is exactly what three 
young Malaysian businessmen have done 
in Port Klang, just down the road from the 
capital, Kuala Lumpur.
For many years, brewing in Malaysia has 
been a duopoly, with the spoils divided up 
between Guinness Anchor and Carlsberg, 
where there were certainly more than a few 
raised eyebrows when Napex Corporation, 
the new brewing venture, received 
licensing approval from the authorities.  A 
fifty percent increase in the number of 
beer producers, however, has not made 
organising anything resembling a pub crawl 
much easier in most of Malaysia, but one 
notable exception is historic George Town, 
a well deserved UNESCO World Cultural 
Heritage City on the delightful island of 
Penang.

The Sultan of Kedah offered Penang Island, 
often called the Pearl of the Orient, to 
the East India Company in 1786 when 
Captain Francis Light established a trading 
settlement at what was soon to become 
George Town.  Furthermore, the adjacent 
Penang Hill offered some respite from the 
coastal heat and quickly developed into 
the first British colonial hill station in the 
far east, easily predating its more famous 
Indian counterparts such as Ooty or Simla.
Today the city is a joy to explore on 
foot and unlike almost anywhere else in 
Malaysia, watering holes are never too 

far away.  A good place to start is the 
splendidly restored Eastern and Oriental 
Hotel, where the atmospheric Farquar Bar 
will rustle up a bottle of Leffe Blonde or 
Brune, albeit at a fairly exorbitant price.  
Enjoy the free nibbles and sea view before 
crossing the road into Upper Penang Road, 
a pedestrianised stretch where numerous 
glitzy establishments will vie for your 
attention.  Better to resist and continue 
into Jalan Penang where Soho, a typical 
overseas version of a British pub, occupies 
two floors of the art deco Peking Hotel.  
Always busy and with limited outside 
seating, it will appeal to the homesick and 
anyone needing their fix of TV sport.

A little further south, turn left into Labuh 
Chulia, where the Tai Wah Café, just 
along on the right, is a good place to sit 
and watch the world go by.  It is also an 
opportunity to try a bottle of Jaz, the 
new, all-Malaysian beer whose larger 
competitors seem to be trying hard to 
keep out of the more up-market bars and 
hotels.  The name has nothing to do with 
music but is derived from the Mandarin 
‘jie shi’, meaning brilliant or outstanding, 

which may be a tad over the top but it 
is, nonetheless, a very agreeable, Pilsner 
style beer with a crisp and refreshing 
palate.  Brewed with Australian malt 
and Saaz hops from Germany, Jaz is 
typically straw coloured and weighs in 
at a respectable 5.5 percent alcohol by 
volume.  And they certainly haven’t been 
stingy with the hops either.  Subtle, floral 
aromas provide an enticing prelude to a 
more intense, citrus fruit character on the 
tongue that certainly sets it apart from 
most of the major brands available locally.  
It is also normally a little cheaper, which 
can only help the brewery to expand its 

market share in the current economic 
climate.  Have another bottle before 
moving across the road to Coco Island 
Travellers Corner, the partly covered 
forecourt to the Blue Diamond Hotel, 
which offers Tiger Beer as well as Mexican 
food and live music nightly.

Jim’s Place at number 431 is an easily 
missed spot with a narrow frontage and 
simple wooden furniture.  Evidently 
popular with expats and budget tourists, 
it is somewhere else to sink a Jaz or 

two and people-watch.  And whilst the 
equally diminutive Stardust Guest House 
bar across the road may not be able to 

An overview of George Town

Eastern and Orient Hotel

Victoria Tavern

& Guests

Soho

Tai Wah Café

Coco Island Travellers Corner

Jim’s Place
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John Westlake discovers a new brewery on a bar crawl round a colonial gem

The City Page

rustle up a Jaz, it does offer a chance 
to try one of the tastier beers from the 
Carlsberg portfolio.  Jet black in the glass 
and bursting with roast malt, espresso 
coffee and liquorice flavours, Royal Stout 
at a hefty 8 percent abv is certainly 
not a session beer but well chilled, it is 
surprisingly enjoyable in a hot climate.  It 
is, however, noticeably sweeter than its 
better known rival, Guinness Foreign Extra 
Stout and although the strength of this 
prodigious beer has been reduced slightly 
over the years to 6.8 percent, it is still 
uniquely characterful and goes very well 
indeed with spicy, oriental food.  Try one a 
little further up the road at the Hong Kong 

Bar, a nostalgic spot that has almost as 
much character in itself.  Narrow and with 
a fascinating collection of fire-damage 
memorabilia, it is a rare example of a 
proper bar dating back to colonial times 
and where little seems to have changed 
since.   Just before here, Canana also 
occupies an old, high-ceilinged building 
open to the street.  It is a no-frills sort of 
place but worth a visit for a game of pool 
or to use the Internet facilities.  
And finally, a little further away but handy 
for visiting Penang Museum, St George’s 
Church or the astonishing Goddess of 
Mercy Temple, Pitt Street Corner, on the 
junction with Lebuh Gereja, is a friendly 

and atmospheric Indian run establishment 
in which to escape the heat and enjoy 
a few beers.  They may not stock Jaz 
yet but things could change.  After all, 
it’s high time somebody ‘Jazed’ up the 
Malaysian beer scene!

Hong Kong Bar Pitt Street Corner
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News Brewing

Steve Westby looks at the news 
on the microbrewery scene
Beamish Hall, close to the Beamish Open Air Museum in 

County Durham, has quite an illustrious history having been 
home to British prime minister, Sir Anthony Eden, and the Shafto 
family – including Bobby Shafto, who was immortalised in the 
famous Northern song. (Robert Shafto was the MP for County 
Durham and is said to have used the song for electioneering 
purposes). The National Coal Board, amongst others, later 
occupied the hall but in 2000 it was converted into the Beamish 
Hall Country House Hotel and very plush it looks too from the 
brochure!
But whilst the hotel may look a good destination for a relaxing 
luxury short break, that prospect has just got a whole lot more 
tempting as the hotel has recently installed its own 8 barrel 
brewery! The Stables Brewery is located in the former stables 
block at the rear of the building, which has been converted into a 
pub and restaurant. 

Brewer John Taylor, who was formerly at the Bull Lane Brewery 
in Sunderland, plans to brew a range of different real ales to 
occupy the eight handpumps in the Stables bar. The beers 
will be named after local landmarks or characters, ranging 
from Beamish Hall Best Bitter at 3.8% abv through to The 
Monboucher Mild at 5.2%. These will include a beer called Old 
Tommy Miner named after Tommy Armstrong, who was known 
as the `Pitman Poet’ or the `Bard of the northern coalfield’, he 
was a miner who wrote songs and poems that tell of life in the 
Durham area at the turn of the century. Needless to say Bobby 
Shafto also gives his name to a brew as do his silver buckles.
Incidentally if you visit Beamish Hall and spot an Edwardian lady 
in a pink hat, accompanied by her parrot and a cat, it will not be 
down to over consumption in the Stables bar, she is just one of 
several ghosts who reputedly haunt the building!
More information can be found about Beamish Hall and the 
stables brewery at www.beamish-hall.co.uk
Back in December we reported the start-up of the new 
Silverstone brewery situated close to the racing track of that 
name. We also told you about the new Pitstop brewery next to 
Williams Formula 1 in Grove, Wantage. Well now we have a third 
new brewery with a motor racing connection to tell you about.
The Prescott Hill Climb has been providing thrilling motoring 
entertainment for nearly 80 years. It is run by the Bugatti 
Owners’ Club, where each year you can see classic vehicles, from 
historic racing cars to the modern Bugatti Veyron racing up this 
1127-yard tight and twisty track. Now this famous attraction has 
lent its name to a brand new brewery.
Prescott Ales opened for business in a new 3,200 sq. ft 
brewery in the centre of Cheltenham in March 2009, with the 
intention of offering an attractive range of real ales through local 
pubs, all with names linked to the prestigious Hill Climb track. 
The first three Prescott Ales are aptly named: Hill Climb, 3.8 %, 
a light refreshing pale ale, Track Record, 4.4%, a full bodied 
best bitter, and Grand Prix which is a racy 5.2 %  powerful full-
flavoured ale.

To reflect the golden age of motoring, each of Prescott’s pump 
clips features an attractive art deco illustration of classic motor 
cars set against the backdrop of the Cotswold countryside and 
the Malvern Hills. These original images have been created by a 
local Cheltenham artist and illustrator.
Whilst Prescott Ales might be a new venture, the brewing know-
how that has gone into creating these real ales is considerable 
and help and guidance has been given by the respected head 
brewer of the White Shield Brewery (formerly known as the Bass 
Museum Brewery) in 
Burton, Steve Wellington. 
For further details about 
Prescott Ales, please visit 
www.prescottales.co.uk.
Other newly launched 
breweries to look out 
for across the country 
include Braydon 
Ales from Lyneham in 
Wiltshire, Golden Valley 
Ales from Kingstone near 
Hereford and the Ilkley 
Brewery which we guess 
is in Ilkley.
Thanks as always to Rick 
Pickup at www.quaffale.
org.uk for his invaluable 
information and to “The 
Tippler” the Newsletter 
Of The Gloucestershire 
Branch Of CAMRA, 
from which much of the 
Prescott Ales information 
was stolen. Prescott Ales Brewery
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Cooking with Beer
Chili con Carne with Stout
Literally meaning “chili with meat” this is the state dish of Texas. There seems to be 

little evidence that the dish actually originated in Mexico, although it is loosely based on 
some Mexican dishes. I have visited Mexico many times and have yet to find it on a menu 
there. My first experience of it was as a child when my mother bought a tin of it and served it 
on toast! Hot it certainly was not - but it gave me a taste for the exotic. You can vary the heat 
to your taste by using more or fewer fresh chillies. Note that some are hotter than others - 
experiment a little!
I like to think my version is a little more like a true Mexican dish as, like several Mexican 
sauces, it contains chocolate in the form of cocoa. Do not be put off by the idea of cocoa in 
a savoury dish - the Mexicans know what they are doing when it comes to cooking and it is 
simply delicious! Another unusual spice I use is the Latin American favourite achiote; I found 
this on the Bart Spices stand in Tesco.

Ingredients
8 tbs Vegetable oil
1 lb onions, peeled & finely chopped
1 lb quality minced beef
10 Cloves garlic, peeled & crushed
Fresh green chillies to taste
1 tbs Cumin seeds
1 tbs Paprika
1 tbs Achiote
1 tbs Cocoa
3 tbs Tomato purée
1 pint Stout
1/2 pint Vegetable stock
Salt & fresh ground black pepper
Large tin red kidney beans

Method
Heat the oil in a pan, wok or pressure cooker, add the chopped onions and garlic and stir 
fry until the mixture starts to darken. Gradually add the beef, breaking up the meat and 
stirring as you put it in. Cut the stems from the chillies and add when the meat is lightly 
browned. Heat a dry frying pan, and quickly spread the cumin seed over the surface. As 
soon as they have turned a shade darker, add them to the mixture along with the paprika 
and achiote. Place the cocoa in a jug or basin, and gradually stir in a little of the stout (a 
strong sweetish one works best) to form a thick, smooth paste. Now stir in the rest of the 
stout and the vegetable stock, and add to the mixture, along with the tomato purée. At 
this stage I like to cook it in a pressure cooker for 30 minutes to get the beef really tender 
- if you don’t have one a slow cooker overnight is good, or you could place it in a casserole 
and cook for several hours in a very low oven (2500C Gas Mark S). When cooked, drain the 
tinned red kidney beans and rinse them before stirring in and then heat the mixture until it 
starts to bubble again. Check the seasoning and add salt and fresh ground black pepper to 
taste (and chili powder if it is not hot enough for you).
There are many ways to serve chili. The simplest is with boiled long grain rice - in Mexico 
this would be flavoured and coloured with achiote and onion. It could be served on flour 
tortillas, and some like to top it with grated cheese and soured cream and add a side 
salad. Or you could just serve it in a bowl with buttered granary bread.
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Fare Deals
John Westlake samples some of the places in our area 
where good food and good ale go hand in hand.

Tucked away in the tranquil village of Normanton on the 
Wolds, just off the A606 Melton Mowbray road, the Plough is a 

pleasing, redbrick, country inn where Morris men or the local hunt 
gathering outside would not look out of place.  To the rear, a spacious 
beer garden, complete with a well equipped children’s play area, 
provides an attractive setting for an alfresco drink or bite to eat when 
weather permits, whilst the cosy and welcoming interior comprises 
three separate, interlocking rooms. 

Standing either side of the porch way entrance, the Normanton and 
Wolds Lounges are reassuringly traditional with beamed ceilings, 
open fires and unfussy seating arranged around a fine, solid, dark 
wood bar with some nice carved panels.  Handpumps thereon 
dispense Theakston’s Best Bitter, Charles Wells’ Bombardier and 
Fuller’s London Pride alongside an ever-changing guest beer, on this 

occasion the pale and very refreshing Thwaites’ Wainwright.  To the 
left, an adjoining, quarry-tiled dining room is a more recent addition, 
kitted out with comfortable, padded leather chairs and polished 
wood tables, each one adorned with an unusual, single green 
chrysanthemum in a suitably narrow glass vase.

Separate lunchtime, dinner and lighter bites menus are 
supplemented by a short selection of daily specials displayed on a 
small blackboard by the bar.  I am here for lunch and ponder the 
choice of cauliflower or Stilton and broccoli as the soups of the day, 
served with a sliced baguette (£3.95) or even the similarly priced 
bubble and squeak, but opt instead for the home-made salmon 
fishcakes, served with salad and a sweet chilli sauce dip (£4.95).

Although the restaurant is quite busy, service is brisk and I am soon 
admiring two obviously hand-formed fishcakes sitting atop a salad of 
mixed leaves, red onion, cherry tomatoes and cucumber, complete 
with a small glass dish of sticky, scarlet sauce plonked in the middle.  
The fishcakes, sprinkled with freshly chopped parsley, are firm and 
flavoursome with flaky chunks of pink salmon clear evidence of a 
much higher fish content than is often the case these days.  It is an 

encouraging start and I sit back and await the main event.

The Plough has no pretentions.  It is not attempting to be a gastro-
pub or trendy destination venue.  It is simply trying hard to offer 
its loyal band of regulars and first time visitors alike, quality, home 
cooked food in friendly, uncomplicated surroundings.  The evening 
menu does get a little more adventurous, with such delights as 
grilled chicken livers wrapped in bacon (£4.45) followed, perhaps, 
by sautéed belly pork served with sweet and sour stir fry vegetables 
and noodles (£10.95).  But at midday I find myself dithering between 
home made beef lasagne with salad and garlic bread (£7.95) or 
gammon, egg and chips served with pineapple and a choice of peas 
or beans (£8.95), ultimately plumping for the latter, albeit that as I 
am not too keen on pineapple, I ask for this to be omitted.

In no time at all, a well filled plate arrives bearing a generous 
slice of meat topped with not one but two free range fried eggs 
(compensation for the pineapple, perhaps), garden peas, a good 
portion of well done chips (another special request) and salad garni.  
The gammon is lean, juicy and so tender there is certainly no need 
to resort to a special steak knife.  It is also full of flavour and melds 
perfectly with the semi-runny eggs and crunchy chips, a dab of 
English mustard providing the finishing touch to a perfect, traditional 
pub lunch.

I am also delighted to spot a proper coffee machine lurking at the 
back of the restaurant and finish with an excellent and suitably 
strong espresso (£1.50) served, for a change, in true continental 
fashion with a small caramelised biscuit on the side.

Mine hosts Rach and Mark Hughes have managed to develop their 
food trade without losing sight of the fact that the Plough is, first 
and foremost, a traditional village community pub and for that they 
are to be congratulated.  It is also well worth keeping an eye out for 
their annual cask beer festival, held in a marquee erected in the beer 
garden.  It just might provide the ideal opportunity to sample a few 
interesting pints alongside some equally interesting and tasty pub 
grub.

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 
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Fare Deals

Sandwiched between the River Trent and Southwell 
with its glorious Minister, the Full Moon is the focal point 

for community life in the neat little village of Morton, barely 
five minutes from the popular, local racecourse.  The brick 
and pantiled frontage comprises what was originally a short 
terrace of cottages whilst to the rear, a flagstoned, leafy beer 
garden provides a charming setting for a meal outside on a nice 
summer’s day.
The Full Moon is Cask Marque accredited and it is nice to see it is 
also a keen supporter of the LocAle scheme, which is designed to 
benefit local brewers, licensees and customers alike, as well as 
the environment.
Stepping inside, the extended, L-shaped interior was remodelled 
in January of this year, exposing some old beams and reclaiming 
panels that help to provide a traditional feel to an otherwise 
light and almost minimalist approach, with lots of pale pine 
woodwork, simple wooden furniture and white dominating the 
décor, with features picked out in shades of brown.  Handpumps 
atop the bar dispense guest beers, mainly from local micros, 
alongside Moonshine, a 3.6 percent rebadged bitter from the 
excellent Blue Monkey Brewery in Ilkeston.  
The evening menu includes such treats as steamed mussels with 
ale, leeks and bacon (£6) followed, perhaps, by Gonalston Farm 
Shop bangers with mash, red cabbage and gravy (£10), whilst 
additional daily specials are displayed on a blackboard to the 
right of the entrance.  These are also available at lunchtime and 
might include black pudding and Stilton salad to start and a main 
dish of smoked haddock risotto with spinach and Parmesan.  
From Monday to Thursday one course costs £10; £13 for two and 
£16 if you want to finish up tucking into something sweet and 
gooey, such as sticky toffee pudding or vanilla crème brulée with 
raspberry sauce.
A choice of soup and sandwich specials (£5.95) is a popular 
feature of the lunchtime menu but instead of the sandwich, 
I opt for one of the pub’s signature dishes: Moon pie with 
Nottingham beef and roast vegetables, served with red cabbage 
and chips (£10).  There are two soups on offer and choosing 
pea and watercress rather than the equally tempting parsnip 
and apple, I take my seat in the restaurant extension and await 
developments.
It is not long before I am eyeing a large, white, well-filled bowl, 
its pale green contents steaming merrily, set upon an unusual, 
ovate dish bearing half a rustic baguette and a small, ceramic 
pot of butter.  It may only be a small point, but this always looks 
far more appealing to me than a couple of foil-wrapped pats 
slung on the plate.  As I stir the soup, my first impression is that 
it is not as thick and creamy as I had expected, but any concerns 

are quickly dispelled as soon as I taste the intense pea flavour, 
redolent of summer and almost overwhelming the watercress, 
dark green flecks of which add extra and agreeable texture to 
the dish.
Oddly, the main course arrives on identical crockery, the white 

bowl this time containing a more than generous helping of spicy 
red cabbage whilst an accompanying sauce boat contains piping 
hot onion gravy.  Alongside, a stylish, square dish contains an 
equally ample serving of nicely cooked potatoes, more sauté than 
chips, some of which are really crisp and just as I like them.  The 
Moon ‘pie’, however, is more like a pasty in a shape resembling 
the Star of David, the skilfully thin, almost suet-like pastry folded 
and pinched together over a filling, which I am pleased to find 
contains far more tender, tasty meat than chopped potatoes and 
carrots.  Only the gravy is disappointing, being a little on the 

thin side and quite unable to compete against the other strong 
flavours on the plate.  Nevertheless, it is an enjoyable meal and 
I relax afterwards with a perfectly good espresso coffee.  And 
surprise, surprise: another continental, caramelised biscuit!

The Plough Inn
Old Melton Road, Normanton on the Wolds, Nottingham, NG12 
5NN  Tel: 0115 9372401
Email: info@theploughatnormanton.co.uk

Food served 12 - 3 Monday to Thursday (12 - 4 Friday/
Saturday) and 6 - 9.30.
Sunday lunch 12 - 4.

The Full Moon
Main Street, Morton, Near Southwell, Notts, NG25 0UT
Tel: 01636 830251
www.thefullmoonmorton.co.uk

Food served 12 - 2.30 and 6 - 9.30 Monday to Saturday.
Sunday 12-3 and 6-9. 
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Our disappearing pubs
In the second of a new series, Derek Henshaw presents photos of some of our lost 
pubs as a tribute to photographer, friend and CAMRA member the late Brian Hayes

Canal Tavern, Canal  Street

Britannia, Beck Street

Site of Magpies today

Narrow Boat, Canal Street Site of Narrow Boat today

Site of Britannia today

Magpies, Meadow Lane

Craven Arms, Woodborough Road

Site of Canal Tavern today

Masons Arms, Lincoln 
Street, Basford

Site of Horse & Groom todayHorse & Groom, St. Peter’s Gate

Site of Masons Arms todayCremorne Hotel, Queens Drive

Queen Elizabeth, Bottle Lane

Colliers Arms, Nuthall Road

General Gordon, London Rd

Site of Colliers Arms today

Site of General Gordon today

Site of Cremorne Hotel today

Site of Craven Arms today

Site of Queen Elizabeth today
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Snippets
New restaurant for Three Crowns

The former Thai establishment at the Three Crowns, Ruddington, 
has reopened as The Gallery Restaurant, serving traditional 

English fare and displaying artwork from local artists. As well as 
quality locally sourced food you can enjoy well-kept LocAles with 
your meal with at least two beers from local breweries always 
available. The new Head Consultant chef, Paul Tansley from Gotham 
(ex Saltwater and Hart’s as well as London etc.) is a lecturer at 
Loughborough College in food, and so has brought several of the 

students to the kitchen to show off their skills, which, we are told, 
are very good! Everything is home-made and no microwaves are 
in use - so it’s local beer, food, chef, students and artists! Why 
not give it a try? Menus are available on their website at www.
thegalleryruddington.com

News from Bartsch Inns

Cellarman Colin’s Yorkshire Beer Festival is planned for the 17th 
to 19th July at the Horse and Groom, with around 30 beers over 

the weekend on both bars and traditional Yorkshire fayre.

All three pubs, The Horse and Groom, Radford, The Horse Chestnut, 
Radcliffe, and the Horse and Plough, Bingham are celebrating the 
65th Anniversary of D-Day on the weekend of the 6th June with three 
special beers brewed by Belvoir, Oldershaws and Brewsters and 40s 
food and fancy dress. The Horse and Plough is also hosting a free 
disco on the Saturday night. 

Plans are in place for a Coastal Beer Festival across all three pubs for 
the August Bank Holiday Weekend – details to follow and any requests 
and suggestions are welcomed.

The Horse Chestnut’s BBQs (weather permitting) will be on Sat 27th 
June, Sat 18th July and Sat 8th Aug. August Bank Holiday Weekend will 
see a Beer Festival there and special price 4 pint pitchers of Czech 
Budweiser Budvar £10.

The Horse Chestnut is trying to start a Poker League on Wednesdays 
with a  £3 entry fee and £100 pot every ten weeks – free sandwiches 
for players.

The Horse & Plough raised £1100 for Comic Relief – manager Mark 
Miller raised £900 by shaving his head.

National Cask Ale Week was supported in all three pubs, as was 
St. George’s Day with traditional English fayre, and beer of course. 
Each pub put forward a team for the ROTSA (Radcliffe on Trent Sports 
Association) Golf Day and all finished in the bottom three– it’s the 

Steve and Yvette welcome you to 

The Fiveways 
Selection of cask ales changing weekly 

Quality food served daily 
(12 - 8 Mon - Fri, 12 - 4 Sat - Sun) 
Meals 2 for £8, also snacks etc. 

Sunday Carvery 

Cash Bingo Tuesday & Sunday 
Weekly Jazz nights Tues & Weds, monthly Sun 
Quiz and Sticky Thirteens every Thursday 

Auction night every Monday 

For details of any of the above, give us a ring 

on 0115 9265612 
Edwards Lane, Sherwood, Nottingham 

Two function rooms available 

Charity “It’s a Knockout”

The Horse & Groom, Linby 
is holding its annual charity 

event on Saturday 11th July 
2009. The ‘it’s a knockout’ day 
will include all the favourite 
activities including a Bar-B-Q 
and stalls and this year there 
will also be inflatable horses! 
This pub is raising money for 
the Aplastic Anaemia charity 
and Hucknall Water polo. Not only is this a great day out but 
the National Good Beer Guide listed pub also has some excellent 
cask beers on offer. The pub is open all day from 12 noon to 
11.00 pm. The games will start at about 2.30 pm and are all are 
invited to join in the family fun. 

Stout and Porter Trail

Just a few lines by way of feedback: I have had a lot of 
very positive comments from ‘the Trade’, everyone I have 

spoken to reports a good uptake and 20 people sent in their 
forms. Four did the whole trail, which was good going, as one 
pub, no names mentioned, but it’s very close to the station, 
didn’t manage to get a beer on until the last week, but I’ll 
remember for next year! 
A few from ”out of town” made the effort, two from Newark, one 
from Lincoln, one from Long Eaton and one from Huthwaite.
The draw has been made and the lucky winners of a bottle of 
Stout are Andrew Parker from Newark, Mark Rogers from Carlton 
and P J Anderson, also from Carlton. All should have had their 
prizes by the time you read this. 
Here’s to next year and if anyone has any suggestions for other 
pubs to include then please let me know.
Cheers, Ray Kirby.
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Snippets

New use for Carling and Extra Smooth!

The editor was lucky to have his camera with him when 
he came across this scene in the Nag’s Head in Smalley, 

Derbyshire. The plants seem to be thriving on it, but he thinks 
he would wilt if he were given either of those! Fortunately there 
was some decent real ale available there!

RESTORED TO ITS FORMER GLORY! 
Featuring 

Up to 8 Cask Ales with local
Microbrewery selection

an extensive choice of Draught & 
Bottled Continental & International Beers

Fresh, delicious  Food Prepared Daily,
Lunch & Dinner

traditional hospitality assured at all times

Children Welcome

Camra Members:  5% discount on all purchases

17 Meadow Lane, Nottingham  NG2 3HS  Tel. 0115 986 2320 
www.trentnavigationinn.co.uk

Robin Hood Beer Festival 2009

Following last year’s phenomenal success the Nottingham 
Robin Hood Beer festival will once again be held in the superb 

grounds of Nottingham Castle. You might not think it possible 
but this year’s event is planned to be even bigger and better 
than last year! 
•  Bigger marquees 
•  Even more beer - last year we sold over 600 different real ales    
    - we aim to beat that! 
•  Lots more cider - we have massively increased the order to try  
    to avoid selling out 
•  More live entertainment - as well as live music on the      
    bandstand on Thursday, Friday and Saturday evenings there  
    will also be live entertainment on Saturday afternoon.
•  A wider range of food, both hot and cold, including more  
    vegetarian and ethnic options.
•  Improved entrance procedures to try get customers through  
    the gates more quickly and hopefully reduce queues. We  
    are employing professional staff to run the ticket booths and  
    there will be many more of them than last year. This means  
    our volunteers will be free to do other things - like serve beer  
    to you! 
•  The admission package will include a commemorative glass  
    tankard (if you want one) and a couple of beer tokens. so you  
    can start to enjoy the festival straight away. 
•  Advance tickets can be bought online at www.visitnotts.com 
    or from the Nottingham Tourist Office. This year CAMRA  
    members can also buy their tickets in this way. 

The dates, for your diary, are Thursday 8th to Sunday 11th 
October 2009.

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

Please fill in the form 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 the Manager Bank or Building Society

Address

Postcode

Name(s) of Account Holder (s)

Bank or Building Society Account Number

Branch Sort Code

Reference Number

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

Originators Identification 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 CAMRA 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 CAMRA 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 take part in 
the Direct Debit Scheme.The efficiency 
and security of the Scheme is 
monitored and protected by your 
own Bank or Building Society.

■ If the amounts to be paid or the 
payment dates change CAMRA will 
notify you 10 working days in advance 
of your account being debited or as 
otherwise agreed.

■ If an error is made by CAMRA or 
your Bank or Building Society, you are 
guaranteed a full and immediate 
refund from your branch of the 
amount paid.

■ You can cancel a Direct Debit at any 
time by writing to your Bank or 
Building Society. Please also send a 
copy of your letter to us.

9 2 6 1 2 9

detached and retained this section
✁

It takes all sorts to campaign for real ale

Join CAMRA today...
Complete the Direct Debit form below and you will receive 
three months membership free 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 or 
call 01727 867201.All forms should be addressed to Membership 
Secretary, 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)

Please state which CAMRA newsletter you found this 
form in?

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

Save
m

oney by 

paying by 

Direct Debit!

Mem Form 0108
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Snippets

Wooded Bliss

Interesting things have been happening at Fuller’s Griffin 
Brewery in the London borough of Chiswick.  After several 

years of careful planning and development, test brews and some 
tricky negotiations with H.M. Revenue and Customs, Brewer’s 
Reserve, a wood-aged beer matured for over 500 days in single 
malt whisky casks and weighing in at 7.7 percent alcohol by 
volume, was eventually launched to considerable acclaim, with 
all 25,000 bottles quickly being snapped up.

John Keeling, Fuller’s head brewer, said: “We tried many 
different recipes, ageing different beers in whisky casks, but the 
one we selected has really surpassed all expectations.”

Fuller’s Beer Company managing director, John Roberts, added: 
“Fuller’s has shown, through the success of our other limited 
edition brew, Vintage Ale, that we can really capture the public’s 
imagination with our bottle-conditioned premium fine ales.  
“Brewer’s Reserve truly is a beer for the connoisseur and I am 
looking forward to seeing what John Keeling and his team have 
planned for number two later this year”.
So what is it like, then?  Well, according to highly respected beer 
writer and historian, Martyn Cornell: “This is certainly one of the 
most complex beers you’ll ever taste: a whisper of whisky, a hint 
of oak, a slightly sour nose, a very dry finish, all rippling through 
a foundation of smoothed-out bitterness and firm rotund malt”.

Look out for the individually numbered bottles of the second 
edition later in the autumn.  Meanwhile, you’ll be pleased to 
know that edition three is already quietly maturing within its 
woody confines, deep in Chiswick.

Old print of the brewery
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In Praise of PUBlic Transport
No. �9 of a series in which Spyke Golding looks at the use of buses, trams, trains and planes to visit pubs

The Steel City 
Supertram 

Tour

Standing on the River Sheaf, 
Sheffield became famous through 

its steel industry in the 19th century; 
it was granted its City charter in 1893 
and today has a population in excess 
of half a million. Making steel is thirsty 
work, and over the years many breweries 
came to be – Wards, Tennants, Stones, 
Gilmours, Old Albion, Rawsons, Greaves 
and Tomlinsons to name but a few. Just as 
we in Nottinghamshire lost all our original 
breweries to globalisation, so did Sheffield 
– but the names of all the breweries 
mentioned can still be seen on some of its 
pubs – see www.breweryhistory.com for 
details.
Today, again, just as in our county, many 
microbreweries have arrived in Sheffield 
and are thriving despite the recession. 
Hopefully you will get to try quite a few of 
them on this tour!
Sheffield is easily reached using the half 
hourly train service – less frequent later 
on – with the last back to Nottingham 
currently at 23:38 (22:35 Saturday, 23:29 
Sunday). The off peak day return fare is 
£10.60, and the journey time is around 
an hour. Groupsave 4 tickets are available 
only on the services operated by East 
Midlands Trains, and County concession 
holders go for half price. National Express 
will take you in about an hour and a half 
for £8.20 day return if you come back at 
21:15, but you’ll have to stump up £11.10 
if you wish to return on the late service 
at 01:20. Once you get to Sheffield 
Interchange, simply follow the signs to 
the tram and get on a Blue Line Marlin 
Bridge bound tram (a purple line is OK 
if you are not going beyond Cathedral), 
buying a £3 day ticket on board. This 
is also valid on buses. This excellent 
service runs every ten minutes, or 20 on 

Sundays, and affords the opportunity to 
visit some of Sheffield’s finest pubs. I do 
not pretend to have covered them all – 
just those I felt worthy of recommending 
to you. 
The pubs are listed in order of tram stops, 
identified by bold type, and the maps 
show how to reach the pub from the stop.
Hillsborough
The Rawson Spring (1) is directly at the 
tram stop, and is the first pub that I’ve 
been in that was once a public baths! This 
spacious Wetherspoons has a balcony, 
and gigantic cylindrical red light shades 
with a matching red patterned carpet. 
The panelled wooden bar has hanging 
red metal light shades above, and, at 

a higher level, empty casks have been 
used decoratively. The usual Wetherspoon 
menu is available all day, and guest beers 
include a house brew from Bradfield. 
There is a beer garden and covered, 
heated smokers corner.

Bamforth Street
The New Barrack Tavern (2) is one of 
the more far-flung Castle Rock pubs. 

Their Harvest Pale, Elsie Mo and Sheriff’s 
Tipple are accompanied by Abbeydale 
Moonshine, Acorn Barnsley Bitter and up 
to six guest beers, usually micros and 
often local. Real cider, and continental 
brews are there too and the home-cooked 
food is popular and represents good 
value. Appearing to have changed little 
over the years, the main bar area has bar 
stools and a terrazzo floor; three rooms 
lead from it, a darts room, small snug and 
a room with a stage for occasional live 
music.

Langsett Primrose View
The Hillsborough Hotel (3) is the home 
of Crown Brewery, which is in the cellar 
– so no delivery problems here! Four 
of their beers (from Middlewood Mild, 
HPA, Primrose Pale, Lozley Gold and 
Stannington Stout) are normally available 
along with four ever changing micro 
guests and draught and bottled Belgians. 

Wide doors that can be closed for a 
private function join the two rooms; the 
far one is more for eating and excellent 
home cooked food is available throughout 
most of the day. The rear conservatory 
and raised terrace are a feature and 
afford pleasant views along the upper 
Don valley. Accommodation is available if 
you can’t stand the thought of leaving the 
excellent beer behind!
Shalesmoor
Close to the tram stop, the Wellington (4) 
is a real ale Mecca, with its own brewery, 
Little Ale Cart, just beyond the garden 
area. You can enjoy a pint here from just 
£1.90 a pint – eight hand pumps dispense 



21www.nottinghamcamra.org  June / July 2009

No. �9 of a series in which Spyke Golding looks at the use of buses, trams, trains and planes to visit pubs

The Steel City 
Supertram 

Tour

In Praise of PUBlic Transport

their own beers, accompanied by other 
microbrewery guests, one of which is 
always from Millstone. The bar has yet 
more terrazzo flooring; an archway leads 

to a quiet carpeted lounge, and a  door to 
another similar room. 
The deservedly popular Fat Cat (5) is 
the Kelham Island brewery tap and has 
been going strong since it started the 
real ale revival in the area back in 1981. 

Taylor’s Landlord and a good selection of 
guests, again at very reasonable prices, 
accompany the Kelham Island Best Bitter 
and Pale Rider. The home cooked food 
(including many veggie and gluten free 
options) is legendary. There is a C-shaped 
room around the bar, part carpeted, and 
a smaller one with lots of brewery mirrors 
and prints, and there are no electronic 
devices to spoil the atmosphere here! The 
original “Cannon Ales” mosaic in the floor 
of the entrance way is noteworthy. There 
is a great patio drinking area too, and 
when you have finished you could visit the 
industrial museum next door.

The Harlequin (6) is a great live music 
venue at weekends and another pub 
dedicated to good beer. Bradfield Farmers 
Blonde and the now rare John Smiths 
Magnet are joined on the bar by six 

guests from around the country, largely 
micros again, and again at excellent 
prices. There is one large, comfortable, 
carpeted L-shaped room that is smartly 
decorated, and has proper curtains, corn 
dollies, statuettes and other bric-a-brac.
You will be aware from the last Drinker 
that the Kelham Island Tavern (7) has 
just been voted CAMRA’s National Pub 
of the Year. Indeed, although I have 
been here before it was that news that 
prompted me to return to Sheffield to 
prepare this article! And I most certainly 
was not disappointed! The two front 
rooms are very nicely decorated in pastel 

shades, with lots of good prints. An 
impromptu live folk music session was 
taking place in the cosy back room – the 
players and singers just sitting at tables 
with a pint in front of them. Magic! The 
whole place was heaving on a Saturday 
night and yet it was still easy to get 
served with one of their beautifully kept 
beers. Bradfield Farmers Blonde, Acorn 
Barnsley Bitter and Pictish Brewers Gold 
are accompanied by seven microbrewery 
guests – again at fantastic prices. Not to 
be missed!

University of Sheffield
Formerly the members only 197 Club, the 
University Arms (8) only became a pub 
in 2007 and has already won a Sheffield 
Pub of the month award. Occupying one 
of the many red brick buildings close to 
the University, the inside has a vintage, 
pubby feel. A small hall inside the front 

door leads to the lounge, where the bar 
occupies one end of the room, and a 
variety of seating – a small open area to 
the front and booths to the rear – fills the 
remainder. There’s a further room housed 
in a conservatory to the side, leading 
to a pleasant beer garden. Thornbridge 
beers are always available, including “Red 

Continued overleaf



www.nottinghamcamra.org  June / July 200922

Brick”, a 4.9% Copper Ale and the fruits
 of a six month collaboration between 
Thornbridge Brewery and Sheffield 
University students The collaboration 
involved the formation of a student “Brew 
Team” who worked with the Thornbridge 
brewers to increase their knowledge of 
beer and the brewing process. There are 
altogether seven real ales on sale, and 
some food is available. Note that the pub 
is closed on Sundays and Bank Holiday 
Mondays.
The Bath Hotel (9) is on CAMRA’s 
National Inventory of Historic Pubs for 
its carefully restored 1930s interior. The 
bar has a striking brown and white tiled 
floor, upholstered wooden settles and 
stools, and a classic brown glazed brick 
built bar with brass top and foot rails. 
The smaller snug room is carpeted and 

very comfortable. Despite being in the 
University area this is very much a locals 
pub, with a dartboard, but discerning 
students venture in too. Excellent 
Abbeydale Moonshine, Acorn Barnsley 
Bitter and Tetley Bitter are served, along 
with 3-4 microbrewery guests.

West Street
The Red Deer (10) in Pitt Street is a 
genuine local despite being just behind 
West Street. Three rooms have been 
knocked into one, with an archways 
separating one of them. There is dark 
pine panelling with cream painted 
anaglypta above, and a dark polished 
bar with a brass foot rail. Green and gold 
upholstered settles, chairs and stools go 
well with the red and green carpet, and 
prints and old adverts adorn the walls. 

A Tetley Huntsman handpump handle 
mounted on a wooden plaque turns out 
to be a 1992 CAMRA “Joshua” Award, 
for their favourite Tetley pub! The beers 
are Tetley Bitter, Adnams Broadside, 
Charles Wells Bombardier, Black Sheep 
Bitter, Caladonian Deuchars IPA, Taylors 
Landlord and a guest – Kelham Island Ten 
Years After on my visit.

Right in the middle of the University 
residential area, the remarkable 
Devonshire Cat (11) actually occupies 
the ground floor of one of student 
accommodation blocks. But the clientele 

are not just students - The large room 
resembles one of the better Wetherspoons 
in its modern styling. Large, curtained 
windows and French doors ensure plenty 
of light in the daytime, with walls in cream 
and terracotta adding to the brightness. 
The range of beers is phenomenal – this 
is a beer tickers paradise with 12 hand 
pumps dispensing mainly microbrewery 
beers and all in good form thanks to good 
cellarmanship and a brisk trade. But that 
is not all – there is also a glass sided 
“cellar” for foreign beers, where I found 
two Belgian casks, and a fabulous array of 
bottles - 59 Belgian, 10 German, 3 Czech, 
7 American, 5 British and several from 
more obscure parts of the world including 
an Indonesian one that sounds like a 
Goons’ song (Bintang). And there is good 
food too – sandwiches, grills and specials 
such as belly pork with bubble and squeak 
and a reduced apple sauce (£9). Don’t 
miss it!
Do not let the name Fagans (12) put you 
off - it is in no way the trendy modern 
pub its title suggests. In fact, it was 
renamed in 1985 in honour of former 
licensee of 37 years standing and rear 
gunner in the last war Joe Fagan. His face 
adorns the painted sign – along with a 

Lancaster Bomber – the aircraft in which 
he served. It is very much a traditional 
back street local – and nothing seems to 
have changed in years. The tiny snug at 
the front seats a mere ten, then there is 
the main taproom complete with prints 
of wartime bombers, and a darts room at 
the rear. Folk music is 
hosted almost every 
night. There are just 
two beers here – 
Abbeydale Moonshine 
and Tetley Bitter – do 
get to try the latter 
before Carlsberg close 
the Leeds brewery 

In Praise of PUBlic Transport
next year – you know it will never 
taste the same again! Food is served at 
lunchtime only – rib eye steak, lasagne 
and much more.

Cathedral
Located in the Solicitors Quarter of the 
city, the Wig and Pen (13) on Campo 
Lane (but backing onto Paradise Square 
where it has outside seating in summer) 
is another pub that closes on Sunday and 

Bank Holiday Monday evenings. Much 
frequented by businessmen as it is noted 
for its tapas and other quality food, it 
also serves good Abbeydale Moonshine 
and often a microbrewery guest beer. The 
décor is modern, with polished floorboards 
and smart, upholstered seating, and there 
is mood lighting and quiet music.
The nearby Three Tuns (14) is a wedge-
shaped pub due to the tight corner on 
which it is located, and I am told it was 
once a nuns’ washroom! There is just 
one room, with an atmospheric, carpeted 
lower level with dark wood detail, and, 

up several steps, a more modern upper 
level, but still with a pleasant feel to it. 
If you believe in the supernatural (I do 
not!) you may be interested to learn 
that it is said locally to have a haunted 
cellar. It is claimed that none of the cats 
and dogs who have lived at the Three 
Tuns over the years have dared venture 
near to the wooden steps to it, and the 
sobbing of an unseen woman emanates 
from it, her distressed voice being heard 
between the hours of midnight and early 
morning, although her identity remains 
a mystery. Brewery representatives have 
been reported as being frightened to 
enter the cellar - maybe a former licensee 
wanted it that way! The superbly kept 
beers are Taylor’s Landlord, Tetley Bitter 
and a guest. Food is served on weekday 
lunchtimes only, and it is closed on 
Sundays and Bank Holiday Mondays.

(continued at foot of p23)
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The Steel City Tram Tour
(continued from p. 22)

Sheffield Station
Our final stop, the Red Lion (15) is an 
ex-Wards pub, still proudly bearing 
the sign, and is handy for the tram 
stop and the railway and bus stations. 
There is a small snug, reached from 
the street through a corner door, and a 
larger main bar accessed via the main 
entrance with a snooker table and an 

adjoining conservatory and raised area 
to the rear. It is pleasantly decorated, 
with polished brass rails around the 
traditional bar. The nicely kept beers 
are Black Sheep Bitter, Caledonian 
Deuchars IPA, and a local micro guest 
– Abbeydale Moonshine when I called. 
There is a separate food counter 
selling simple, good value pub grub at 
lunchtime, and Sky Sports is on view for 
major matches.
So, Sheffield has a great choice of pubs 
and a superb selection of beers – and 
I have only covered a relatively small 
section of it covered by one tram line. 
I am sure that further investigation will 
take place in the future!

Inn from the Cold

Nik, a friend mine who lives in 
Iceland, has been supplying me 

with a variety of Icelandic beers, which 
Lawrence Waite and I have been putting 
to the test. There were three batches.

Batch 1
The first batch comprised four cans all 
made by the Vifilfell Brewery.

Viking Lite. 4.4%. A light coloured, 
slightly malty and sweet beer. Fairly 
inoffensive. As Lawrence said: “You could 
drink buckets of it and not fall over.”
Viking Lager. 4.5%. Fizzier and hoppier 
than the Lite. More well balanced. A basic 
clear lager.

Thule. 5%. This is called an export beer, 
I suspect because nobody else wants it. 
It is very, very light coloured and has that 
metallic taste that puts me off a lot of 
pilsners. Apart from that, there is hardly 
any flavour at all. This is a poor beer with 
no redeeming features.
Viking Gylltur. 5.6%. The can says it has 
won awards, and I can see why because it 
is actually quite a good beer. It has some 
bitterness to it, though quite delicate. 
Definitely the nicest of the four. I’d like to 
taste a bottled version.

Batch 2

Unlike, last time, when we had four 
canned beers, this time the selection was 
six bottled beers.

Viking Lite (4.4%). This is the bottled 
version of one of the canned beers from 
Vifilfell Brewery that we had last time. 
Moving it to a bottle didn’t really improve 
this slightly sweet, fairly uninteresting 
beer.

Kaldi (5.0%) from Serbruggadur Edal 
Bjor. This had an awful chemical smell 
and taste. Lawrence even went as far as 
saying it smelt like a public swimming 
baths. Nik later told me that this beer is 
noted in Iceland as being the worst beer 
the country produces, but she chose not 
to tell me that in advance so as not to 
prejudice the tasting session.
Skjalfti (5.0%) from Ovisholt Brewery 
(Lawrence was confused because he 
thought I said Aldershot Brewery). This 
is a very nice beer. It has a slightly fruity 
smell and a noticeable bitter hit on the 
first taste. It tastes a bit like a good Czech 
lager.

Viking Jolabjor (5.2%). This is the 
Christmas beer from Vifilfell. This also 
had a slight chemical taste and the extra 
alcohol gave it a taste improvement over 
the Lite, but not by much.
Egils Malt Jolabjor (5.6%). This was a 
much better Christmas beer, this from the 
Egils brewery in Reykjavik. It is a dark 
ruby red beer, sweet and malty. If I didn’t 
know what it was, I would have probably 
guessed a Belgian beer, and that’s a 
complement.
Egils Malt Extract (0%). Yes, that does 
say 0%. This is a bottle of unfiltered beer 
liqueur. Why anyone would want it, I don’t 
know. I couldn’t finish my half a bottle, 
but Lawrence knocked down his and mine 
as well.

Batch �
These three bottles are all Easter beers.
Viking Paskabjor (4.8%). This was better 
than the other Viking beers we’ve tasted. 
It had a darkish colour and a slight 
chemically smell. I detected a hint of a 
nutty flavour but Lawrence didn’t. It had a 
not unpleasant hoppy and dry finish.
Paska Kaldi (5.2%). This was even 
darker. The swimming pool smell from 
the previous Kaldi beer we’d tried was 
there again and I wasn’t keen on this 
beer at all. There is a slightly OK taste 
at the beginning that promises a lot but 
then quickly dissolves into a chemical 
aftertaste. I had to eat a few cream 
crackers to get that taste out of my 
mouth.
Ovisholt Paskabjor (6.2%). This was the 
strongest of all the Icelandic beers we’ve 

tried and I suspect the guy who sticks on 
the labels had a few before he labelled 
this bottle as the rear label had been 
stuck on in the wrong place so it obscured 
a third of the front label. The beer itself 
was an amber colour, slightly cloudy. 
It was better for swigging rather than 
sipping as that brought out the reasonable 
long bitter finish.

Steve Rogerson puts some canned and bottled Icelandic beers to the test
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Pub Call

The Stag

67, Nottingham Road, Kimberley NG16 2NB

Tel. 0115 938 3151

Open - 5-11 Mon-Fri, 1.30-11 Sat, 12-10.30 Sun

Buses: Trent/Barton R1, Veolia T1 from Phoenix Park Tram

The Stag Inn, Kimberley - a �00 year-old local

No one is certain of the actual age of the Stag 
Inn - the newer public bar is known to date to 

1737, but the lounge is older. The building is believed 
to have started life as three 
cottages, and there was once a 
billiard room at the side of what 
is now the car park. A former 
Shipstone house, it was tastefully 
refurbished  by Greenall Whitley in 
1994. New bars were fitted, Italian 
hand painted floor tiles laid, and 
the two ugly rigid steel joists in 
the bar ceiling were wooden clad 
to look like original beams. Prior to 
this, small locals used to hang from 
the RSJs and “hand walk” along the 
room! If you are anything like as tall 

as me, you need to watch your head on all the beams 
in this pub - the ones in the lounge are, by the way, 
genuine at the front but false at the rear.

Karen Murden is mine host, 
and is ably assisted by 
partner Bill and Harvey the 
cellarman, along with a 
team of reliable barstaff. 
She leases the pub from 
Punch Taverns, and her 
only complaint with them 
is the prices she has to 
pay them for the beer - 
she would dearly love to 
be able to get it at free 
trade prices and charge 
her customers less. Her 
Adnam’s Bitter, the best 
seller, costs £2.50 - other 
beers tend to be more 

expensive. Timothy Taylor Landlord and 
Marstons Pedigree and Black Sheep Bitter are regulars, 
and there is always a guest beer and a blackboard list 

of forthcoming ones. A Beer 
Festival is held every 
May to raise money 
for Hayward House Cancer Care 
Trust - a whopping £1,700 went 
to them last year. No food is 
served - this is a true drinkers’ 
pub.
This is a genuine local with a 
totally separate bar and lounge, 
and there is a pleasant garden 
drinking area with a children’s 

slide. Although there is no dart board, table skittles 
and dominoes are regularly played in the bar. There 
are no pub teams as such, but 
it is used by many local sports 
teams including Priory Celtic FC, 
Kimberley CC, Kimberley Bowls 
Club and even a local grouse 
shooting club. An unusual feature 
is a collection of vintage penny 
arcade mechanical slot machines, 
most of which still function if you 
have an old penny.
The cellar here is reputed to be 
haunted, and the pub cat, whilst 
daring to venture down the steps, 
will not actually enter. It was 
recently visited by the Nottingham 
Ghost Walks people, who found four ghosts 
including a little boy and a man in a leather apron 
with a gurning face. It seems that they are benign 
beings, seeking just to play practical jokes on the 
landlady like turning off beer taps that she 
had just turned 
on.
Do get down 
to the Stag 
sometime 
soon - it is a 
classic pub, and 
Kimberley is very 
easy to visit now 
that Trent Barton 
have resumed 
weekend 
evening services 
through the village. 
Also, a new bus 
service operates 
to Kimberley and 
Ilkeston from the 
Phoenix Park tram 
terminus.

Left to right: Harvey, Karen and Bill
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Snippets

Gladdies Comedy Club
Last Monday of every month - 7.30pm

Folk Club every Wednesday
Quiz Night every Thursday 9pm - Free entry!

Gladstone Garden Party
Sunday 28th June

Sizzling BBQ from 4pm

Pimms, Cocktails and a fine 
selection of Real Ales

Featuring Duncan Oakley on 
acoustic guitar from 7pm

Copper opens in Bridgford
Copper, a café bar and deli situated in the heart of West 

Bridgford opened last month - and there is real ale from 
Mallard and other LocAle breweries! Breakfast is served from 
8am to midday, with a comprehensive menu as well as teas, 
coffees and juices. Then a wide variety of food and drink is 
served throughout the day, complemented by an extensive wine 
list as well as cocktails, imported beers and a traditional ale in 
conjunction with the LocAle scheme. Traditional “afternoon tea” 

is served until 7pm and many speciality teas and coffees are 
available. To the front of the main doors is a heated and covered 
“pavement café” seating area where you can watch the world go 
by; the seating faces south so remember to prepare for the sun 
on nice days. Free WiFi is available to all customers.
For those wishing to work or meet in a more grown up or 
professional atmosphere the upstairs lounge is designed as a 
“child free” environment and is fitted with extra power sockets 
for laptop users. It is also available for private hire for functions 
for up to 50 people seated.  
By night Copper becomes a comfortable bar serving a range of 
beers, wines and their own signature cocktail menu. For those 
feeling peckish nibbles and snacks are available and weekends 
see the upstairs lounge move over to waitress service and 
specialise in cocktails, wines and champagne.

Drinker is Newsletter of the Year

For the second year running the Nottingham Drinker won the 
newsletter of the year award at the recent CAMRA Members’ 

Weekend in Eastbourne. It ticked every box of the judging score 
sheet, for content, layout, use of graphics and making a profit by 
use of it’s advertising.

The award was received by Spyke Golding, the editor, who would 
like to thank his team of proof readers, all those that contributed 
articles and photographs over the past year, and the advertisers 
that have supported us so well.

Newshouse is Pub of the Year
The Results are in…

During the last few months, upon entering your local pub, 
you may have seen a group of people huddled together in a 
quiet corner and wondered what they could have been discussing 
so earnestly. Well now that the deliberations are finally over I 
can tell you; they were judging the Nottingham CAMRA Pub of 
the Year 2009 (POTY).
The results were very close; however in third place was the 
Horse and Groom in Basford whilst the runner up was the 
Victoria in Beeston. The winner, for the first time, was the 
Newshouse on Canal Street, Nottingham.

Now it is your opportunity to follow in the judges footsteps. We 
will be making a presentation to the Newshouse on Tuesday 7th 
July 2009. This Castle Rock pub, near the train station, is easily 
reached by tram and the varied beers available will of course 
include at least one LocAle.
All are welcome to come along and look out for a further report 
from your POTY team in the next edition of the Drinker. 

Mine Hosts Bob and Carole Fairclough at the Newshouse

Spyke (right) seen here collecting the award from Peter Bridle along with 
the editor from Shakespeare branch (left) for most improved newsletter 

“Shakesbeer”
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Tasting Notes

Bosnia and Herzegovina is one of those countries with a 
relatively short and troubled past, carved out of what was 

once Yugoslavia.  Mention its capital, Sarajevo, and some might 
recall the 1984 Winter Olympics or, perhaps, that it was here on 
28th June 1914, that the fateful assassination of Archduke Franz 
Ferdinand and his pregnant wife, Sophia, was the spark that 
ignited the First World War.  But somehow, the fact that between 
1992 and 1995 Sarajevo endured the longest military siege in 
modern European history seems to have been forgotten by the 
outside world, despite having been played out on our TV screens 
almost every night.  Over 11,000 died during the three years 
of carnage, the bullet holes and shell scars still clearly visible in 
many of the city’s buildings to this day.

And amazingly, throughout 
those dark days, the 
Sarajevo Brewery 
(Sarajevska Pivara) 
never ceased production.  
Understandably, quality 
suffered and output was 
much reduced, but the 
continuing presence of 
the city’s beer was an 
important emblem of the 
embattled inhabitants’ 
spirit of resistance and 

determination to carry on as best they could.  More significantly, 
the brewery’s three deep artesian wells provided the only source 
of fresh drinking water for the entire city throughout most of the 
ordeal.  No wonder, then, that the citizens continue to hold their 
brewery and its beers in such high esteem to this day.

Founded in 1864, it is reputed that upon draining his first 
glass of beer, Osman Topal-Pasa, the Bosnian Regent, replaced 
the contents with gold ducats and presented them to Josef 
Feldbauer, the brewery owner.  Nationalised in 1923 as Dionicka 
Pivara, the name was changed in 1937 but not surprisingly, the 
business languished during he communist era.  Since 1995, 
however, much investment, expansion and rebuilding has taken 
place, with capacity expanded to 800,000 hectolitres annually, 
culminating in 2004 with the opening of the adjoining and very 
splendid Pivnica HS beer hall, more of which later.
The principal brand is Sarajevsko Pivo, a 
straw coloured, Bohemian style lager with 
an intense, hoppy aroma and tight, white 
head.  Resiny, tart hops again dominate the 
full-bodied palate and culminate in a long, 
dry, refreshing finish with a real hop bite to 
it.  The Export version comes in short, squat 
bottles and if anything, enjoys an even 
more intense hop character, but with just 
a little more smoothness on the tongue, 
whilst Premium is sold in Grolsch style, flip-
top bottles with a distinctive black and gold 

label.  Once again hops steal 
the show but mellow, biscuity 
malt notes add balance to 
both the palate and finish.  
Curiously, all three beers 
are brewed to the same 4.9 
percent alcohol by volume.
Sarajeska Pivara also produce 
a distinctive and very 
individual Tamno (Dark) with 
none of the espresso coffee 
or dark chocolate flavours 
one might usually expect from such a beer.  Instead it is the 
hops that once again lead the way with gentle, toasted, malt 
tones battling through to produce a dark, garnet red beer of 
great character that culminates in a bittersweet, caramel imbued 
finish.

But the real star is only to 
be found at the magnificent, 
barrel vaulted Pivnica HS beer 
hall mentioned earlier, its 
chandelier lighting, polished 
dark woodwork and open-plan, 
mezzanine restaurant combining 
to create a superb drinking 
environment.  Svijetlo Nefiltrirano 
is Sarajevo’s ‘real ale’ in the form 
of an unfiltered, unpasteurised 
incarnation of Sarajevsko Pivo, 
dispensed straight from the 
maturation tanks.  Slightly hazy in 
the glass, it is wonderfully fresh, 
crisp and noticeably less gassy 
with a lingering, spicy hop finish.  

One brewery in a war torn country has a remarkable story, as John Westlake has been finding out.

Canalhouse
bar & restaurant

48 - 52 Canal Street, Nottingham NG1 7EH 0115 955 5060

Castle Rock Harvest Pale and Preservation always available, with 
Guest Beers at weekends

Function room available for  up to 200 people

GOOD FOOD SERVED 12-9 Mon - Thu 12-7 Fri - Sat, 12 - 5 Sun

canalhouse@castlerockbrewery.co.uk

In Good Beer Guide 2009

Monthly Brewery Weekends 
(Call for details)

20p per pint CAMRA members discount
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Indeed, it is nothing short of a revelation in a part of the world 
where, it has to be said, most beers though pleasant enough, 
often lack any real distinction.
Other watering holes in the city well worth visiting include Avlija, 
a leafy, courtyard affair tucked away behind a nondescript wall 
at Sumbula Avde.  Somewhat reminiscent of a cross between 
a junk shop and garden centre, the covered, cobbled patio 
surrounded by shrubbery and bric-a-brac, is decked out with 
green wooden furniture and makes for a pleasant, if unusual 
spot to relax and sink a few beers.

In complete contrast, 
Tito is an interesting 
theme bar, a vision in 
red dedicated to the 
memory of the man 
who held Yugoslavia 
together for so many 
years.  Located in a 
decaying, three storey 
block behind the 
History Museum and 
close to the river, the 
terrace, complete with 
camouflage netting, 

overlooks a children’s sandpit alongside a fine collection of old 
military vehicles, including a tank!
Across the river, a steep 
uphill climb will bring you 
to Kod Bibana at Hosin 
Brijeg, with stunning, 
panoramic views over the 
city.  On a fine day there 
can be few better places in 
Sarajevo to enjoy a pivo or 
two and, perhaps, tuck into 
some traditional Bosnian 
specialities.
Further afield, Tuzla is an unremarkable, industrial city where 
Sarajevska Pivara have an almost 20 percent stake in the local 
brewery, Pivara Tuzla.  Established in 1884, its principal product 
is Tuzlanska Pilsner, a typical, pale gold lager beer checking in at 
4.7 percent abv.  Juicy malt flavours dominate the palate, with 
discreet, fruity hop notes fighting to be recognised in a well-
balanced brew that concludes with a slightly tannic aftertaste.
Travelling further north through some stunning, 
almost alpine scenery brings me to Banja Luka, 
a pleasant city spanning the Vrbas River and the 
administrative capital of the Republika Srpska 
region of Bosnia and Herzogovina.  The brewery 
here, founded in 1873, has its origins in the 
Trappist monastery to be found in the heart 
of the city, that is more famous nowadays for 
the hard cheese the monks have produced for 
generations.  Nationalised during the communist 
era and now owned by a London based private equity company 
(surely a sign of the times), Banjaluska Pivara produce Nektar, 
a soft, pale gold Pilsner style beer at 5 percent abv.  Malty 
aromas dominate the nose whilst floral hop notes add balance 
to the palate, but the finish is ephemeral and disappointing.  
Try a glass or two on the s.v. Stefan, a floating bar on the river 
directly below the impressive remains of Tvrdava Castle.  Or how 

about the Peckham Pub 
on Brace Maza, a street 
corner Bosnian local 
incongruously dedicated 
to the memory of Del Boy 
and Rodders?
Brewers in Bosnia and 
Herzogovina, or BiH as 
it is often referred to 
locally, tend to be rather 
parochial, contenting 
themselves 

with satisfying demand in their own immediate area and for this 
reason, I have no opportunity to sample beers emanating from 
the far north of Bosnia or the Herzogovina region to the south.  
Principal amongst these is Preminger, a 5 percent abv Bohemian 
style Pilsner from Bihacka Pivara, which has only been brewing 
in the city of Bihac, close to the northern border with Croatia, 
since 1990.  Similarly, I miss out on Prima Pivo, a 5.1 percent 
beer from Grudska Pivovara at the opposite end of the Country 
in Grude, as well as several much smaller producers.
Nevertheless, my visit provides a fascinating insight into life in 
this part of the Balkans where, perhaps more than anywhere 
else in Europe, the impact of east meets west is evident all 
around, from imposing Austro-Hungarian facades to Ottoman 
influenced mosques and marketplaces.  It certainly comes as 
no surprise that Paddy Ashdown describes this beautiful land as 
“one of the last undiscovered tourist destinations in Europe”.

One brewery in a war torn country has a remarkable story, as John Westlake has been finding out.

Newshouse
123, Canal Street, Nottingham

0115 950 2419
(Very close to Nottingham Ice Arena)

A warm welcome from Carole, Bob and Staff
A Real Traditional Pub with Traditional Pub Games

Darts, Bar Billiards, Dominoes, Cribbage, Table Skittles
Big Screen Sky Sports

Hot & cold food served Mon to Sat all day

Opening times
12.00 - 11.00 Sunday - Thursday

12.00 - 12.00 Friday - Saturday

Superb real ales from 
Castle Rock, and Guests

Room hire and buffets 
available for parties of over 

30 people

CAMRA Pub of the Year 2009
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LocAle
Not So Local Heroes! Steve Westby warns 
us about an ambiguous  promotion
The taste for locally brewed beer continues to grow at 

a rapid rate. Not just in the Nottingham area, where the 
number of pubs in the LocAle scheme has now shot past a 
hundred, but nationally as well as more and more CAMRA 
branches adopt our local beers initiative. Drinkers are re-
discovering just how good local beers are and our local breweries 
are thriving with record sales being achieved, which is good for 
both the local economy and the environment.
Inevitably though, when there is a bandwagon someone will 
jump on it and it is not always good news. Drinks distributor 
Waverley TBS and pub trade newspaper The Publican have 
teamed together to give pubs “a local hero” ale. The laudable 
aim of the initiative is to highlight the pub’s place at the heart 
of its community by giving it the opportunity to sell its very own 
cask ale, named after a favourite customer, pub team or local 
character.
Gordon Johncox, managing director for Waverley TBS said: “We 
want to support our customers with a very unique proposition 
that only Waverley TBS can bring to market: A bespoke beer 
for individual pubs, from a regional brewer on a UK-wide basis. 
We’re hoping that licensees will really have some fun with the 
idea and that it will drive positive press coverage and additional 
footfall for our customers. I can see beers being named after the 

oldest regular, the league-winning pub team or even celebrating 
local landmarks for tourists. The possibilities are endless!” 
Good news then – or is it? Did you spot the words “from a 
regional brewer”? The breweries that will supply these “bespoke” 
beers include: Greene King, Harviestoun, Newmans, Shepherd 
Neame, Skinners, Thwaites, Titanic, Wadworth and Wells & 
Young. So no local beers for “local heroes” in the Nottingham 
area then!
But local or not, these “bespoke” beers will actually be nothing 
of the sort, they will not even be new beers, they are actually 
going to be rebadged existing beers! Lisa Harlow from Waverley 
TBS said “unfortunately the beers won’t be new, we will be 
using existing beers and the pub can put its own name to them.” 
However she did say that the pump clips would make it clear 
which brewery made the rebadged ale, but presumably not 
what the real name of the beer is. She also said that the beer 
would come from a local source, which will be quite a clever trick 
given that none of the nine breweries listed is anywhere near 
Nottingham!
Our advice is that if you want to drink a beer from true local 
heroes then choose the beer with the “LocAle” crown on the clip 
- that will be genuinely local.

LocAle welcomes five newcomers

Wagon and Horses, Bleasby
Muskham Ferry

Trent Navigation, Meadow Lane Nags Head, Mansfield Rd. The Wollaton, 
Lambourne Drive
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More Bottled Beer

On a recent visit to Sheffield 
I decided to use the local tram 

system and visit the Hillsborough Hotel – 
home of the Crown Brewery. Taking the 
tram towards Middlewood and alighting 
at the Langsett Road stop I found that I 
was about 100 yards from the pub.
The pub features in the CAMRA Good 
Beer Guide for 2009 (page 562) and 
would be worth a visit, even without the 
added attraction of having a brewery in 
the cellar.
On my visit I was able to buy two of the 
bottled conditioned beers (RAIB’s) –  
Wheetie-bits, a 4.4 ABV wheat beer and 
Wheat Stout, a 6.6% ABV wheat stout.
The Wheat Stout is not for the fainthearted as it certainly 

punches its alcohol weight! It 
is a magnificently deep rich 
black coloured ale which when 
carefully poured delivers a fine 
beer with a good thick creamy 
head. The aroma matches 
the strength of the beer and 
whilst predominately malty has 
hints of hops and even some 
fruitiness.
The taste is again powerful 
with coffee to the fore with 
chocolate malt balanced by a 
little sweetness. The aftertaste 
is dry and deep with hints of 

chocolate matching the intense maltiness. 
Stouts are not by favourite beer style but 
having said that I felt that this was in a class 
of its own and it is a remarkable ale – to 
be sipped and savoured. The label on the 
bottle that I had bought stated that it was 
best before 2012 – so it is a beer that can be 
stored for quite some time.
The wheetie-bits (what a brilliant name) 
was the opposite to the Stout being light 
golden in colour with a citrus nose and a fine 
refreshing taste. The beer was well balanced 
and extremely moreish with citrus fruit 
sharpness and a bitter and dry aftertaste. 
The only error I made was not waiting long 
enough to allow the bottle to settle before 
opening – so it was not as clear as it should 

have been, although as a 
wheat beer…..
Sheffield offers the drinker 
a fine selection of pubs and 
beers and I would recommend 
a visit and when at the 
Hillsborough Hotel remember 
to stock up with a few RAIB’s 
to enjoy at home.
The Crown Brewery was set 
up in 2001 and the five barrel 
plant is located in the cellars 
of the Hillsborough Hotel, 54-
56, Langsett Road, Sheffield. 

More Real Ale in a Bottle: Andrew Ludlow 
samples beers from the Crown Brewery, Sheffield
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Evenin’ all!
Inspector Paul Winter, Nottingham City Centre Local Area 
Commander discusses the lack of public toilets in the City

In the last edition, I asked readers to raise any issues of 
concern. One contentious issue that has been suggested is 

the perceived lack of public toilets in the city centre.
Many of you feel that the single set of public toilets in Greyhound 
Street closes too early in the evening and are a totally 
inadequate provision, with 24-hour toilets needed at various 
locations.
I have been a police officer for almost 17 years and it is my 
observation that even when we did have a 24-hour facility, 
people still urinated in the street. Unfortunately the toilets were 
also abused by class A drug users to take drugs and commit 
other anti-social behaviour. 
I believe people urinated in the street, both then and now, 
because they had had too much to drink and gave little or no 
thought about how to get home without needing to use the 
toilet.
Nottingham has a bylaw that means it is an offence for people 
to urinate in the street and if found guilty it can result in a fine 
of up to £500. I have made enquiries at the magistrates’ court 
and depending on individual circumstances, the fine tends to 
be around £200, which can make a night in the city a rather 
expensive experience.
All of our bars, restaurants and public entertainment centres 
have toilets that are available for customers to use prior 
to leaving. Where a large-scale event is taking place in the 
Old Market Square, providing adequate toilet facilities is a 
requirement of the organisers.
City centre venues are encouraged to have a taxi-calling service 
and with an extensive and punctual public transport network, 
customers can usually work out how long it will take to get 
home. 
Having discussed the issue of additional late night toilets with 
the city council, I believe that even if additional toilets were 

available, many people would not take 
the time or have the inclination, to 
find and use them.
Those who would use them would also 
be organised enough to plan their 
journey home, and make use of the 
toilets in the last venue visited before leaving. 

Spare a thought for those working in our shops and local 
businesses, who have to walk through the smell of urine on the 
doorsteps every morning on the way into work, and use their 
own time to clean it up before it puts off their customers.
Our city centre Safer Neighbourhood Team (SNT) respond to 
this type of complaint all the time and we have to find ways to 
improve the quality of life for all city centre users and residents.
We prosecute many people for this type of offence and find that 
in most cases it is down to individual’s irresponsibility, not due to 
a lack of public toilets.
I hope most readers would support positive action and future 
prosecutions. The image of people urinating in our streets can 
harm our reputation and makes people less likely to want to visit 
our city centre late at night. 
The key thing to remember is to plan your night out, think about 
how you intend to get home and how long it will take before you 
get home. Before leaving your last venue, use the toilet – better 
to be safe than sorry and out of pocket with a fine!

If you would like me to discuss any different issues in future 
editions, please write to me at Central Police Station, North 
Church Street, Nottingham NG1 4BH or contact the City Centre 
Neighbourhood Policing Team through our website 
www.nottinghamshire.police.uk

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

Bus: TrentBarton Xpress from Friar Lane 

The Grill Room @ 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 
Midweek Specials Available

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

Salutation Inn
Rock ‘n’ Ale Pub

75-7, Maid Marion Way, Nottingham NG1 6AJ

Tel. 0115 988 1948

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 
Best Traditional Pub
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First Rays of the New Rising Sun
21st Century Schizoid Man

Who? Me? You? I’ll let you decide! Let me know what you 
think!! I have been to a few gigs lately. One band I caught 

was (a great name!) You Will Know Us By The Trail Of Dead (this 
was on a recommendation by the magazine “Classic Rock”), they 
were excellent, catch them if you can. (Style of music? Rock, 
but different, you need to hear them) also I saw, Ultravox, 80’s 
electro, but great, remember, Fade to Grey, Vienna, Sleepwalk 
etc. (how many will admit to liking them? I wonder!) Also, a 
mention for a local band, George Thunderbird and the Wreckers, 
excellent blues, if you see them advertised, you must catch 
them, you will not be disappointed.

What can I recommend? Well, there’s Larry Miller at the Runner 
on June 6th (excellent blues rock, take your ear plugs, he’ll be 
loud) Next up, UFO at Rock City on 17th June. You’ll all know 
these, if not, go along to learn. Then, there is Matt Schofield at 
the Runner on 20th June, Blues-rock, only a young lad, but not 
to be missed; you can say you saw him before he was really 
famous. Now for some “old timers” - John Mayall (known as 
the “Father of British Blues”) on 5th July at Rock City, with his 
‘new’ band (and I’ve no idea, how many bands that is!) If you 
haven’t seen him, why not? Now’s your chance, he is well into 
his seventies, (but still does a great show) this could be one of 
your last chances, (who knows). Then there is Thunder on the 8th 
July, also at Rock City, this is their “Final tour” so don’t miss that 
one. (This will definitely be your last chance). A couple of future 
dates, you’ll probably need tickets now, Walter Trout Wed 21st 
October at the Rescue Rooms and Joe Bonamassa at the Concert 
Hall on Mon 30th November. Both do excellent blues-rock and 
both are **** hot (very good!!) guitarists.

Now for the local music, all this is, usually, free, (apart for the 
odd pint you might have to force yourself to have, while you’re 
at the venue) but you will be keeping live music, just that, LIVE!!

Air Hostess, Tollerton:
June:

Sun 7th - Hanger 3 – rock classics.
Sun 14th - Misfits – R & B. 
Sun 21st - Junction – classic rock. 
Sun 28th - Little Giants – rock/country/soul.

July: 

Sun 5th - Metropolis – 60’s/70’s. 
Sun 12th - New Tricks - R & B. 
Sun 19th - Black to Black – rock 60s to present. 
Sun 26th - Firewire – pop/rock.

Please note; all gigs start at 5.30pm and finish at 8pm

Greyhound, Beeston: 
Every Tuesday from 9pm - open mic night. 

Every Sunday from 4pm to 8pm - jam session.

June:

Fri 5th - Slinky Peach, Sat 6th - Fire, 
Fri 12th - Tantrum 
Sat 13th - Captain Horizon. 
Fri 20th - Average Joe, 
Sat 21st - To be announced 
Thu 25th - Badaxe, Fri 26th - Steve French Band, 
Sat 27th - Mick Rutherford Band 

July:

Fri 10th - Graf Zeppelin. 
Sat 11th - Vinnie’s Vice. 
Fri 17th - Hoof. 
Sat 18th - To be announced.  
Fri 24th - Free At Last. 
Sat 25th - Xerox. 
Fri 31st - Al Brown Band

For more information check out www.Beestonrocks.com where 
you will find photos, mp3s and videos of some of the recent 
bands to play here.

Johnsonbury Music Festival
Saturday 6th June, 1-9pm, BBQ 3-6pm The Johnson Arms, 59 
Abbey Street, Dunkirk, Nottingham. NCT 13/14 bus to door. 
www.johnsonarms.co.uk

One-day music and cider festival with bands and solo artists 
playing in our glorious beer garden ‘stage’ all day. Acts so far 
confirmed are: Amy Notman, Damon Downs, the Listeners and 
Tom Campbell.
Ciders will include Westons’ Scrumpy and Country Perry along 
with a selection of bottled ciders and Perrys, plus a fine selection 
of cask ales.
This is in the early stages of booking so other bands are yet to 
be confirmed. Suffice to say there will be 7 slots on the day; See 
the web site for more details.
Also, all the artists that are playing will have tracks to listen to 
on www.myspace.com/johnsonbury

Travellers Rest, Draycott 
June:
Wed 3rd - The Downtrodden String Band – bluegrass 
Fri 5th - KC Karaoke 
Sat 6th - Bad Apple – classic rock covers band 
Wed 10th - The Good, The Bad and The Ugly – covers trio
                bluegrass style 
Fri 12th - Chippy Deans Famous Soul & Motown Disco 
Sat 13th - The Legomen – covers band 
Wed 17th - Blackheart – acoustic country/folk duo 
Sat 20th - Paul “snake” Jackson – covers artist 
Wed 24th JJ – acoustic blues artist 
Sat 27th Tony Doyle – Mr. Rock ‘n Roll himself 

July:
Wed 1st - Steve Finn - original singer songwriter 
Fri 3rd - KC Karaoke 
Sat 4th - Lazy Dog - country band 
Tues 7th - Open mic night
Wed 8th - Gillie Nichols & Steve Tam – folk 
Fri 10th - Soul & Motown Disco 
Sat 11th - El Gecko - country blues band
Tues 4th - Open mic night 
Wed 15th - Albino - acoustic band 
Sat 18th - Xerox - classic rock & pop covers 
Tues 21st - open mic night
Wed 22nd - Mike Dawes - Brilliant blues guitarist
Sat 25th - Travelling Sillybillys - classic rock & pop covers 
Tues 28th - open mic night
Wed 29th - Old Nick Trading Co. - Americana band

Don’t forget, when you visit these pubs for the entertainment, 
to fill in your beer score sheets. Scores go towards deciding who 
goes in the beer guide.

So if you’re at a loose end, drop in and support these places and 
tell them where you heard about them.
My contact details are: raykirby@nottinghamcamra.org and keep 
the info coming.

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

Folk night every 
other Monday

Special offer Tuesday - Thursday evenings: 3 courses £11.95
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In a remote farmhouse near Eakring, Spyke Golding finds some great beers at Maypole Brewery

Mayfly, 3.8%, a copper coloured session beer, hoppy, full 
of flavour with a pleasant bitter finish.

Maybee,   4.3%, a golden, lightly hopped beer with just a 
hint of sweetness from local honey.      

Flanagans Extra Stout, 4.5%, a black, traditional Irish 
style stout, well hopped with a strong dry bitter finish.   

Ghost Train, 4.7%, a mysterious, dark ruby coloured 
porter, initially slightly sweet with a lingering roast malt 
flavour.

Platinum Blonde, 5.0%, Pale, hoppy beer with ‘floral’ 
aroma brewed using two types of American hop.

Mayhem, 5.0% a tawny coloured premium bitter, malty 
aroma with complex flavours and a hint of roast  barley in 
the smooth  finish.    

A new beer, Maibaum Alt was being brewed when I visited 
specially for the Newark beer festival, so by now you may 
have tried it. It is a version of a German Alt Bier made 
with Munich and Lager malts, and hopped with Perle and 
Mittelfrüh.

There are just three pubs where you can guarantee 
getting a pint of Maypole. They are: The Olde Red Lion, 
Eakring Road, Wellow (opposite the legendary maypole); 
The  Muskham Ferry Inn, Ferry Lane, North Muskham 
and the Eight Jolly Brewers, Ship Court, Silver Street, 
Gainsborough. 

The Muskham Ferry is holding a LocAle Beer festival 
beween the 19th and 21st of June, so that presents an 
excellent opportunity to try the beers.
Major Oak is also available in the residents’ bar at the 
Thoresby Hall Hotel. The hotel used to sell big brewery 
cask beers like Tetley Bitter or Draught Bass, but found 
that they did not sell well. However, Major Oak has been 
very popular as it seems that guests want to try a local 
beer, and the Sherwood Forest connotation in the name 
goes down well with the tourists too.

There are many other occasional outlets, and Rob does 
swap beers with Nottingham brewery, so you are likely to 
find a Maypole beer in pubs around Nottingham to which  
Phil Darby delivers.          

  

Maypole Brewery is located in North Laithes Farm 
on Wellow Road. It is about a mile from Eakring and 

two from Wellow, the village after whose famous maypole 
it is named. It could be about to move, as a new, larger 
kit has just been purchased, but if ongoing negotiations 
with the farm’s owner are successful the move will just be 
to a larger unit there.
Maypole was opened in 1995 by one Danny Losinski, who 
sold it to Kenny Monroe, now of Milestone Brewery, in 
2001. At the time current owner Rob Neil (pictured, top 
right) had just been made redundant by Fox’s Biscuits 
and Kenny trained and gave him a job as a brewer. Rob 
went on to buy the brewery in 2005 when Kenny moved 
on to open Milestone. 
Rob was a founder member of the Newark Branch of 
CAMRA, and remembers the days when Chris Holmes, 
now chairman and chief executive of Castle Rock, owned 
and ran the Old Kings Arms on Kirk Gate. Drinking 
there developed his passion for real ale, and he well 
remembers going to his first ever CAMRA Beer Festival 
- at Leith, Edinburgh in 1979. 
The current brewery is just a two and a quarter barrel 
plant, and Rob does not need to do any selling as he can 
only just keep up with his regular demand. This is why 
he has invested in a five barrel plant - purchased from 
Tydd Steam of Wisbech and formerly from Oldershaw at 
Grantham it certainly has a good pedigree. No doubt you 
will read in the Drinker where Rob finally decides to brew 
with the new kit.

Like many local microbrewers in the area, Rob buys 
his ingredients from Murphy and Sons on Alpine Street 
in Basford. He uses Maris Otter malt from Fawcetts 
traditional floor maltings at Castleford, Faram’s hops 
and Danestar Nottingham dried yeast. He had hoped 
to use a local spring as his source of brewing liquor but 
encountered problems, so it is good old Severn Trent tap 
water - enlivened with Burtonising salts.

As well as the regular brews listed in the boxed text on 
the next page, occasional brews include the following:

Mayday Mild,  3.5%, a smooth, dark with a subtle blend 
of roast and crystal malts, gently hopped with English  
hops. 

The brewery

The ingredients

Occasional brews

Regular Outlets

Brewery Visit
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In a remote farmhouse near Eakring, Spyke Golding finds some great beers at Maypole Brewery

The Victoria Hotel
Next to Beeston Railway Station

85 Dovecote Lane,  Beeston, Nottingham, NG9 1JG Tel: 0115 9254049

 or visit our website at www.victoriabeeston.co.uk.

Beer & Music Festival
Saturday 11th July - Sunday 26th July

See p. 39 for further details or visit our website 

Opening times: 10.30am - 11pm (12 - 11 Sunday)

Full menu served Sun - Tue 12 - 8.45, Wed - Sat 12 - 9.30

Regular beers
Little Weed, �.8%

Deep golden in colour with a subtle 
bitter finish. Originally brewed as a light 
mild for Newark Beer Festival, it is made 
with pale and crystal malts and torrified 
wheat. The hops are New Zealand 
Nelson Sauvin and Amarillo. 

Olde Lions Ale, �.9%

Amber coloured English ale with slightly 
nutty overtones, and a good hop 
character this is the house beer for the 
Old Red Lion at Wellow. Pale and crystal 
malts are employed, along with Golding 
and Progress hops.

Gate Hopper, �.0%

A golden coloured ale with a lovely floral 
aroma and lingering hoppy bitterness. 
Originally brewed for the Gate to 
Southwell Folk Festival, this is now 
their best seller. Pale malt and a little 
wheat and Caramalt are used along with 
Cascade and Centennial hops. 

Mayfair �.0%

A very pale lager style brew with a 
splendid hop aroma. Lager malt is used 
in this brew, along with Czech Saaz 
hops. As they are low alpha, a large 
quantity of them are employed, and it is 
dry-hopped in the cask with them too.

Major Oak �.�%

A well balanced red-brown full-bodied 
bitter with a fruity nose and a slightly 
burnt aftertaste. Pale, crystal and 
chocolate malts are used, along with 
torrified wheat and Progress and 
Centennial hops.

Wellow Gold �.�%

Refreshingly blonde and dangerously 
drinkable, citrus flavours predominate 
in the nose and taste. Pale and a little 
crystal malt are combined with torrified 
wheat and Progress hops, late hopped 
with Goldings for aroma.

Brewery Visit
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Happy Hour

Pub Quiz 1
Out of respect for the late Gordon Manning Whitlam (see above) we have 
renamed the Quick Quiz, a name which belonged to Gordon. The new “Pub Quiz” 
is provided by the editor this month, but readers are invited to contribute for 
future editions.

1. Alphabetically, what are the first and last lines on the London  
    Underground?

2. Who, in 1997, last won the Eurovision Song Contest for the UK?

�. Which Irish featherweight boxer is nicknamed “The Clones  
     Cyclone”?

�. In what year did Tony Blair become leader of the Labour Party?

�. What was the name of the first Blue Peter dog?

�. Which singer’s real name is Barry Alan Pinkus?

�. Which two players have each won the Embassy World Snooker  
     Championship twice in the current millennium?

8. Which is the last book of the Old Testament, and would become an  
     ore of copper if two letters were added to it?

9. Who played James Bond in Octopussy?

10. Who composed the operas La Traviata, Othello and Rigoletto?

11. Which number wedding anniversary is your steel wedding?

12. Going clockwise around a dartboard, what number comes after  
       four?

1�. What would be your star sign if you were born on All Fool’s Day? 

1�. During which geological period did the first birds, and marsupial  
       mammals appear?

1�. What was Shakespeare’s first play?

Answers on p. ��

 .
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Gordon Manning-Whitelam

All at Nottingham 
Drinker were 

very saddened to 
hear of the recent 
death of Gordon 
Manning-Whitelam 
of Calveley Road, 
Bilborough, who for 
more than six years 
wrote the “Quick 
Quiz” on this page. 
Gordon had been 
setting and running 
quizzes for over 38 
years and has been 
a member of CAMRA 
for as long as we 
can remember. His 
favourite tipples 
included Mild, Guinness and Bacardi & Coke. Gordon had not 
enjoyed the best of health for a long time and sadly passed away 
on Sunday 26th April.

Gordon will be sadly missed by his twin brother Frank, his many 
friends, and his former work colleagues at British Telecom.

Gordon Manning-Whitlam with just a small selection 
of his massive beer mat and beer memorabilia 
collection which he built up over a 40 year period.

Win two bottles of Real Ale
by answering this question from Spyke’s travels

In which city did Spyke photograph this pub?

If no correct answer is received, the nearest geographically will 
win the beers. In the event of there being more than one correct 
answer, the first out of the hat wins. Post or e-mail your answer 
to the editorial address on p.2 to arrive no later than 8th July 
2009.
The last competition produced some interesting entries. The 
locomotive pictured was near Dubbil Barril station on the West 
Coast Wilderness Railway at Strahan in Tasmania. One entrant 
thought at first it was in Snowdonia but then changed his entry 
to “somewhere in India as the trees looked tropical”. Another 
was closer with “Kuranda, Far North Queensland, Australia” and 
one felt  was “Puffing Billy at Bellevue, Melbourne, Australia 
on its run up into the Dandenongs”. However, two contestants 
realised it was on that railway in Tasmania and Pete Loveday 
of Birstall, Leicester, actually told us it was at Dubbil Barril and 
wins the two bottles of real ale.

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

Three regular beers from 
Everards and a Guest beer

Food: 12 - 2.30 Thu - Sat      
5.30 - 8 Tue - Sat 

12 - 3 Sun

Curry Night Tuesday
Quiz Night Wednesday 9pm

Live Bands Sundays, 5 - 8pm
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Snippets

THE QUEEN ADELAIDE
Windmill Lane, Sneinton, Nottingham

Tel. 0115 9580 607
Become a friend on Facebook - search ‘queenadelaide’

STARTING 1ST JUNE: THREE COURSE MEAL DEAL £4.95
Monday - Friday 12 noon - 7pm

OPEN MIC NIGHT & JAM SESSIONS
Last Friday of each month and fortnightly on Wednesdays

(Please ring to confirm dates)

FOUR REAL ALES
Come and enjoy one of the three exclusively brewed real ales named after the pub  dog ‘Monty’

One available at all times, 20p off for CAMRA members
FULL MASH BREWERY - Monty’s Whistle 3.8%
NUTBROOK BREWERY - Monty’s Revenge 4.2%

MAGPIE BREWERY - Monty’s Firkin 4.6%

Food served 7 days a week
Big Screen TV, Sky Sports, Pool (FREE pool Mon-Thurs) and Darts
Thursday Skint Day - Have a Curry and a Drink for only £5
Friday Fish Day
Saturday Breakfast Club, open 9am, Beer Served
Two Function Rooms Available for Hire
Enjoy the fantastic panoramic views of the City of Nottingham
Sing-along Saturday Nights at 8pm - Old and Wartime favourites
Traditional Sunday Lunch from 12noon-5pm

 £6.95 main course, £8.95 two courses, £9.95 three courses

•
•
•
•
•
•
•
•
•

St. George’s Multi-Pub Beer Festival a success

Greene King’s first multi-pub Beer Festival proved to be a 
great success with the seven pubs taking part selling over 

fifty-one firkins of guest beer through the week long event. Pubs 
joining together to celebrate Saint George’s day were the Olde Trip 
to Jerusalem, the Bell Inn, the Lady Bay, the Meadow Covert, the 
Test Match, the Plainsman and finally, in the real ale beer desert of 
Clifton, the Peacock; yes I know, that’s real ale in Clifton. 

A scheme of buying six pints of festival ale in two or more pubs and 
claiming your free pint of Nottingham Brewery’s St. George (4.1%) 
proved to be a great success with over 400 free pints being claimed. 
Dennis Gill at the Peacock said, “Having tried real ale over the last 
few weeks it was great to drive sales through the hand pulls. Clifton 
has too long been known as the ale desert of Nottingham, now with 
this and other ideas we hope to keep at least one guest beer on the 
bar all the time – and they are drinking it!!” 

Ye Olde Trip to Jerusalem and the Bell Inn had a battle of the 
volumes with the Bell Inn selling two firkins more. Rosie at the Trip 
congratulated Craig from the Bell  with that haunted medieval smile 
of hers “next time the trophy is ours!”

On a more personal note it is great that Greene King are now 
allowing more of their local managed estate to sell real guest ales, 
supplied by Nottingham Brewery, a local brewer, and drunk by many 
a local customer; it is proving to be a great success in some of 
Nottingham’s traditional locals.

Sarah Collins, business manager for Greene King said: “ in 
conjunction with Nottingham Brewery, our local Real Ale supplier, we 
were very happy to support St. George’s Day and the pubs taking 
part. It is great that we are selling guest real ales in our pubs along 
with our company range and we hope that customers enjoyed the 
great selection on offer at this time. The seven pubs taking part have 
really taken real ale to heart and local real ales are now a part of the 
drinks portfolio offered across the estate”.

Marie’s lads go fourth

Marie Frost at Castle Rock’s Horse and Jockey in Basford is 
a very happy landlady.  Her men’s darts team has finished 

fourth in its first competitive season in the Nottingham Central 
Darts League.   

“From a standing start, the team has taken on the best and given 
them a run for their money,” says Marie. “The best we’ve ever 
done before isn’t worth revealing, but with the arrival of some 
new blood and a rigorous training schedule based on doubles 
– twenties rather than whiskies – I’m sure we’ve a team poised 
for great things.
“Their success brings new interest to darts to the pub so much so 
that we now have a new ladies’ team and, for the first time ever, 
a mixed squad,” she says.  “And there’s room for more!”
Anyone interested in finding more about darts at the Horse and 
Jockey, the teams and the venue, can contact Marie Frost on 
0115 978 7883.

Greene King does do Guest Beers?

Not a lot of people know that!!

Greene King does do Guest Beers

Pour your own pint in our amazing cellars, on the 
Ye Olde Trip to Jerusalem History of Brewing Tours

British  Armour Plate Society Festival Weekend 

17th July to 19th July `09

at the Meadow Covert

 Round Heads - Cavaliers - Knights - LIVE ACTION DISPLAYS

Live Music - BBQ – Ale & Cider Festival – Fun for all the family

Ye Olde Trip To Jerusalem, Castle Area
History of Brewing Tours starts May `09

The Bell Inn, Market Square
10 Cask ales available – Live Jazz Sunday Lunch

The Plainsman, Mapperley
Great for real ale, food, wine with outside dining

The Test Match, West Bridgford
20/20 Cricket venue – A MUST for all Fans

The Peacock, Clifton
Two Sunday roasts for £10

Cask ales in the Clifton Desert

The Lady Bay, Trent Boulevard
6 Cask Ales available - 20/20 Cricket Venue

The Meadow Covert, Edwalton
Ale/Cider Festival 17th July to 19th July `09
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Snippets

Pub Quiz answers (from p. ��)

1. Bakerloo, Waterloo & City; 2. Katrina & the Waves  
(Love shine a Light);  3. Barry McGuigan;  4. 1994;  5. 
Petra;  6. Barry Manilow;  7. Mark Williams & Ronnie 
O’Sullivan;  8. Malachi;  9. Roger Moore;  10. Verdi; 11. 
Eleventh;  12. Thirteen; 13. Aries; 14. Jurassic; 15. Henry 
VI (part 1)

Full Mash Brewery News

July �rd �th and �th sees Full Mash Brewery in association 
with The Seven Oaks Inn hosting a Rock ‘n Blues Beer 

Festival at Stanton. 30 of the very best locally produced real 
ales will be on offer.  An entrance fee discount to all CAMRA 
members will be available.
Phil Tanners Bluesdog will be the headline act on Friday and 
The Boatrockers will headline on Saturday, both bands will be 
supporting their own unique brand of specially brewed cask ale.
Sunday will be a relaxed music free day. 

Full Mash Boatrocker I.P.A is into its second batch and was 
available to support the band at The Southbank Bar on Trent 
Bridge.  And watch out for a second brew called Bluesdog, 
a 4.2% golden best bitter brewed specially for Phil Tanners 
Bluesdog - a more soulful laid back blues rock band. 

The Hand & Heart on Derby Road 
is into a third batch of the 4.1% 
Golden Hand & Heart Ale. Karl 
Waring at Full Mash would like to 
say a big thank you to Ray Kirby 
for initiating communications with 
Taras at the Hand and Heart.
Finally, the hops are starting to 
grow once again at the brewery, 
already reaching six feet high. 
Stringing for the bines commenced 
at the end of April.  And guess 
what?  Full Mash Brewery will be 
begging for volunteers during the 
hop picking season…  

Tel: 0115 9331994 e. radcliffe@bartschinns.com
Main Road, Radcliffe on Trent, NG12 2BE 

Bus: TrentBarton Radcliffe Line from Friar Lane 

Eight Continually Changing Cask Ales from Around The Country 
Fullers London Pride, Harvest Pale and Bateman’s XB Always 

Available
Hot & Cold Food Served Mon – Sat12.00 – 2.30pm & 5 – 9pm 

Traditional Sunday Lunch Served 12.00 – 5.00pm 
Curry Night Every Monday – A Selection of Homemade

Curries for £4.95 
Steak Night Every Wednesday - 8oz Rump £7.95 or Two for £15 

Quiz Every Thursday Night – Win a Gallon of Beer 
Private Dining, Meetings and Small Conference Packages Available 

Free Wi-Fi Internet Access 
Open 11am – 11Pm Sun to Thurs 11am to 11.30 Fri & Sat 

Cask Marque News

The following licensees have received Cask Marque 
accreditation since the last edition of the Drinker:

Simon Fyfe, The Rose of England, Mansfield Road, Nottingham

Lesley Perry, The Woodthorpe Top, Mapperley

Mel Bensley & Shaun Oates, The Plough Inn, Radford

Tim Bramhall, Middletons, Wollaton

Jim Emmerson, The Magpie, Stapleford

Garth Coxon & Gillian Smedley, The Bell Inn, Sawley

Gemma Lawrence, Shepherds, Stragglethorpe

Jason Surguy, The Crown Inn, Bingham

Dave Iremonger, The Old Coach House, Southwell

Magpie Brewery News
Magpie and the Woodland Trust

Those readers 
who have attended 

functions at the 
brewery will know that 
instead of charging 
for the privilege, we 
invite contributions 
to be handed to the 
Woodland Trust.  Well, 
the picture shows Nick 
handing over a cheque 
for £2,000 to Andy 
Shields, their fund 
raising manager.  The 
money will pay for the 
upkeep of Springdale 
Wood in East Bridgford for the next four years.  Bob and his wife 
had previously contributed towards the planting of this new wood 
to mark their silver wedding, so it seemed the obvious place for 
the brewery to support.  
More New Beers
Treble Twenty, which was mentioned in the previous edition, was 
so popular that we made a second brew, so there are still a few 
pints around.  For editor Spyke Golding’s birthday event, we dry 
hopped two barrels differently – not surprisingly, the barrel dry 
hopped with Goldings proved the more popular of the two!  
We are delighted to have been asked to make a regular beer 
exclusively for the Trent Navigation.  This is a traditional 3.9% 
bitter and it was launched over the Easter period featuring a 
rather more tasteful pump clip than we are renowned for! Finally, 
not a new beer, but a slightly tweaked one, is Dark Secret, our 
seasonal mild.  That is currently available in the Trent Navigation 
and a number of other local (and not so local!) pubs.
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Ray’s Round
Ray Kirby keeps you up to date with changes to the local real ale scene

There have been various things happening since the last 
edition, so there won’t be a crawl for this issue, just lots of 

news.
First up, another pub offering a discount for CAMRA members, 
this is the Nags Head, on Mansfield Road. This is a single bar 
with service at the front and left side. Seating is provided at the 
front of the pub and in a separate area at the back, this also 
has a large screen for sporting events, a pool table can also be 
found just to one side. Outside they have a large covered seating 
area, perfect for the summer days, and it is also somewhere the 
smokers can indulge themselves. On the bar are four handpumps 
selling Castle Rock Harvest Pale, 3.8%, £2.60 (this will be the 
regular beer); Fullers London Pride, 4.1%, and St Austell Tribute, 
4.2% (these will be ever changing; prices will be: under 4.4% 
£2.70 and over that £2.80)

Another addition to those places that have cask ales available, 
is Fade and the Hard to Find Café, Mansfield Road (a couple 
of doors up from the Lincolnshire Poacher) They have introduced 
one handpump - the first beer was Greene King Hare Raiser, 
4.1%, £2.60, they should change every month. It has always 
been know for its continental bottle beers and this is a welcome 
addition. It is a long narrow establishment with four distinct 
areas, a seating area with bare floorboards when you enter, 

then the bar area and behind that, is a raised portion with more 
seating, these two have a quarry tile floor and finally another 
part with more tables and wicker chairs facing North Sherwood 
Street. As well as beers they serve a number of different teas 
and coffees. The food menu is served Monday to Saturday 12 
– 8pm and includes baguettes, burgers, grills and salads and on 
Sunday between 11 & 6pm for breakfasts and lunch.
The Rose of England, just down Mansfield Road has also 
seen some changes and a revival on the cask ale front. On the 
bar they now have Tetley Dark mild, 3.2%, £2.50; Castle Rock 
Harvest Pale, 3.8%, £2.50; Wells & Youngs Bombardier, 4.3%, 
£2.75; Greene King Abbot, 5%, £2.75; St Austell Tribute, 4.2%, 
£2.75 and Marstons Wychwood Hobgoblin 4.5%, £2.75. A loyalty 
card has been introduced, whereby, if you buy eight pints of 
selected ales you will get a ninth free, (other products are also 
in the offer) as an added bonus, all cards redeemed every month 
go into a draw to win a further 9 free pints. The layout of the 
place hasn’t changed with the single bar with seating at the front 
and down the right hand side, and the function room upstairs 
is available for hire. The pub does bar snacks and also Sunday 
lunches, which are apparently proving very popular.
The Blue Bell, Upper Parliament Street opened after an 
extensive refurbishment just before we went to press. I was told 
that cask ales would re-appear in a “few” weeks, which by my 
reckoning should be the end of May, so keep your eyes open, 
and hopefully, I’ll have a full report in the next edition.
Sir Walter Raleigh, Raleigh Street (just down Alfreton 
Road from Canning Circus) is another pub to reopen after a 
refurbishment. It is a small pub with a single corner bar, the 
seating arrangements are chairs to the left and settees on the 
right hand side, also there is a Pool table at the back, two large 
screens show sports and sports news. On the bar is Tetley Cask 
bitter, 3.7%, £2.40. Probably not the most exciting beer in the 
world, but we need to support these pubs as we are losing too 
many these days. You could add it to your crawl of Canning 
Circus, (you know, Portland Arms, Red Lion, Falcon, Sir John 
Borlase Warren and the Ropewalk)
Moving out of town now, another pub that has undergone 
a change of ownership is the Wollaton on Wollaton Road 
(formerly known as the Willoughby Arms); this has been taken 
over by the same people who own the Larwood and Voce. 
When you enter by the front door the bar is to the left and the 
restaurant area on the right, there is plenty of seating all round 
the pub with various partitions dividing them up. Beers served 
are: Castle Rock Harvest Pale, 3.8%, £2.60; Wells & Young 
Bombardier, 4.3%, £2.60; Marstons Pedigree, 4.5%, £2.60; 
Black Sheep bitter, 3.8%, £2.60 and S & N (UK) Caledonian 
Deuchars IPA 3.8%, £2.60. Meals are provided all day and the 
kitchen area (which can be found to the back of the pub) is 
“open” so you can watch your meal being cooked and see how 
well the chef is doing, (personally, I’d just sit and enjoy my beer, 
but there’s no accounting for taste). Also, gentlemen, don’t be 
put off by the “ladies, watching you” when you visit the facilities.
The Bell Inn, has introduced a cask ale club every Monday, with 
selected cask ales only £2 a 
pint from 5pm
The Pub People Co. has 
re-introduced a loyalty card, 
this will be a buy 10 pints 
(of designated beer/wine) 
and receive 1 pint free. The 
Lion, Basford, will feature 
Castle Rock Harvest Pale 
and the Gatehouse will have 
Nottingham Rock bitter.
The loyalty card started in 
the Test Match has been 
extended, yet again. As well 
as the Meadow Covert 
and the Lady Bay, the 
Bell, Trip to Jerusalem, 
Windsor Castle and the 
Plainsman are now also 
included in this promotion.

CAMRA discounts
Please take advantage of these reductions, so that the various 
hostelries know that we do appreciate their generous offers. 
All the above offers can be obtained by simply showing your 
CAMRA membership card. As the credit card adverts say, 
“never leave home without it”! 

Approach, Friar Lane: 20p a pint at all times
Canalhouse: 20p a pint at all times
Fellows, Canal Street: 20p a pint at all times
Fox & Crown, Basford: 25p a pint, at all times.
Globe, London Road: 20p a pint, 10p a half
Hand & Heart, Derby Road: 10p a pint
Lion, Basford: 15p a pint Sun 5pm - Thu 7pm
Monkey Tree, Bridgford Road: 20p a pint at all times
Nags Head, Mansfield Rd, 15p off a pint
Navigation, Wilford Street: 10p off a pint
Old Coach House, Easthorpe, Southwell: 15p a pint 
Plough, Wysall: 40p off a pint at all times
Prince of Wales, Beeston: 20p off a pint at all times
Queen Adelaide, Windmill Lane: 20p a pint
Royal Children Maid Marion Way: 10p a pint
Salutation, Maid Marion Way: 20p off all pints
Southbank, Trent Bridge: 20p a pint, 10p a half
Sun Inn at Eastwood: 15p a pint
Three Crowns, Ruddington: 25p a pint, Sun to Weds
The White Horse, Ruddington: 20p a pint 
Victoria Tavern, Ruddington: 20p a pint

Discounts available to everyone

Bell Inn: Cask Ale Club every Monday, selected cask ales only 
£2 a pint from 5pm
Bell Inn, Lady Bay, Meadow Covert, Plainsman, Test 
Match, Trip to Jerusalem and Windsor Castle: Members 
Card, £2.15 a pint Mon & Sat from 7pm
All Castle Rock pubs: “One over the eight”; buy eight get 
one free on selected products.
Great Northern Aleway is back: Buy a pint in the 
Approach, Globe, Southbank and Monkey Tree and get a fifth 
pint free in any of the four pubs.
Moot, Carlton Road: “Moot points” buy 8 get one free card 
on selected beers Mon - Fri
Old Angel, Stoney Street: £1.50 for a pint on Tue & Thur.
Oscars Bar Wilford Lane: buy 8 get one free
Pub People Co: Buy 10, get one free on selected ales 
(Harvest Pale at the Lion, Nottingham Rock at the Gatehouse 
Robin Hood, Sherwood: Real Ale Club - up to 3 pints free 
on selected ales purchased
Rose of England: Buy 8 get one free on selected ales
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made in the days when Bass and 
Worthington ‘E’ reigned supreme. I 
discovered it recently whilst having a 
clear out and thought you and your 
readers might be interested.

Allen Bowker, Nuthall, Nottingham 
(CAMRA member 937256)

Pepper Street pub
SIR - I am writing in connection 
with the recent letters in Post Box 
regarding the pub on Pepper Street 
which was demolished to make way 
for Marks and Spencers.
I am enclosing a sketch which I 

Post Box

Visit our website to see our other services at: 
www.enigmaelectronics.com 

Tel: 01159 400 600 

Alarm Systems Supplied and Fitted 
Door Access and Intercom Systems 

All makes serviced 

Electrical Safety Checks carried out on  
Electrical Hand Held and Portable Appliances 

Including Pub and Cellar Equipment 

Public Address systems supplied & fitted 
PA Hire - Beer Festivals, indoor and outdoor 

events 

Electrical Installation work to part P and  
latest 17th edition regulations. Repairs carried 
out on Electrical & Electronic tools/equipment  

The Editor replies:

Many thanks for the fantastic sketch, 
which I love, and I am sure our 
readers will enjoy seeing it too! Good 
pub sketches are hard to come by 
as few people seem to have the time 
to do them these days. If any other 
readers have good sketches of pubs 
past or present please do send me a 
copy and I will publish any suitable 
ones.

Picture wanted
SIR - I have been looking for an 
old photo of the Oakdale pub in 
Bakersfield for sometime, I know 
from reading the Nottingham 
beer drinker that you have a good 
knowledge of the area, so if you 
would be so kind could you please 
send any information or web sites to 
me as I would be very grateful.

Mick Cooper, (by e-mail)

The Editor replies:

Our readership rarely let us down 
on requests like this - so keep your 
fingers crossed and hopefully we will 
get one.

The truth will out
SIR - I found the enclosed beer mat 
in a pub last night. Whilst I can’t 
stand the product, it was refreshing 
to see that at last the brewers are 
not trying to misrepresent it as a 
genuine continental beer, and are 
admitting that it is made with “100% 
British Barley”.

Looking further down the mat, 
however, I was amazed to read “You 
don’t have to go far for a better 
beer”. How true! About two feet along 
the bar in the case of my local!
Herr Satz, Southwell

The Editor replies:

How true indeed! But how many 
drinkers actually realise that most 
lagers sold here are made in the UK?
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Beer Festivals / Trips and Socials

May 28-�1 (Thu-Sun) Ruddington Beer Festival, White Horse, 
Church St. and Three Crowns, Easthorpe St. 12-11pm (10.30 
Sun). Featuring an A-Z of over 50 beers and ciders from around the 
U.K. Food available at both pubs, evening BBQ at the Horse, weather 
permitting. Dolphin Morris Dancers Thursday 9pm-ish at the Horse. 
Cotgrave chanteuses Mo & Kate Taylor, covering songs from Duffy to 
Joni Mitchell including Folk & Country Classics Friday evening at the 
Horse.

May 29-�1 (Fri-Sun) Gladstone Beer Festival, Loscoe Rd. 
Carrington 25 Real Ales, BBQ  Fri. night. (NCT Lime Line buses or 
Trent Calverton Connection to Church Street, walk down Church Street 
and turn left  at end)

June 19-21 (Fri-Sun) Muskham Ferry mini-LocAle Festival, 
Ferry Lane, North Muskham. 10 different ales. In conjuction with 
Riverside Festival.

June 2�-28 (Fri-Sun) Berkeley Arms Beer Fest, �9 Main St. 
Wymondham Leics Opens 6pm Fri. All day Sat. with Hog Roast and 
three live bands in the evening ska, reggae, rock and punk. BBQ and 
live music Sunday until 4.00pm.

June 2�-28 (Fri-Sun) Newark LocAle & Wine Festival, Newark 
Castle Grounds. In partnership with Newark Town Council celebrating 
25th twinning anniversary with Emmendingan, Germany. 40 local 
beers, free entry. Souvenir tankards £2.50.
Further details www.newarkwinefestival.co.uk

July �-� (Fri-Sun) Seven Oaks and Full Mash Brewery First 
Annual Beer Festival, � Lows Lane, Stanton-by-Dale     Ilkeston 
Over 30 cask ales. Fri BBQ & music from Phil Tanner’s Blues Dog. Sat 
Hog Roast & music from the Boatrockers

July �-� (Fri-Sun) Hearty Goodfellow, Bramley Apple and Old 
Coachouse Joint beer Festival, Church St.  Southwell. 12 Beers 
each in Bramley & Coach, 20 in Hearty. Live music and BBQ Sat. tea 
time at the Hearty followed by family day/BBQ  on the Sunday. Live 
jazz at Coach Sunday afternoon.
July 8-12 (Wed-Sun) �2nd Derby Beer Festival, Assembly 
Rooms, Market Place. 10 mins from Rly Stn, 5 mins from Bus Stn. 

Beer Festivals

Trips and socials

The mini bus survey trips are as follows; June will have us visit 
East and West Leake. In July we will be covering Burton Joyce and 

August we are looking at the Awsworth/Cossall area. 

On the 10th of June I will be having a social at the Waggon & Horses at 
Bleasby, This is now a genuine free house and I have invited Newark 
branch to join us. The cost will be a maximum of £5 depending on 
numbers.

July 7th will see us at the Newshouse to present the award of the 
Nottingham Branch Pub Of The Year (POTY) all are welcome, so lets 
have a great turnout, to thank Bob, Carole and their staff for their hard 
work.
A walk has been organized for the 11th July, for details, please see the 
piece on page 5

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

Theme-300th Anniv of Dr Samuel Johnson with personal appearance. 
Also ‘Private Derby’ - Mercian Regimental mascot + Osnabruck Beer 
King, all live Opening Ceremony Wed 6.30pm.
Free entry at all times for Card-Carrying CAMRA / EBCU members 
/ Armed forces personnel (with MOD ID); free entry Wed Eve + 
lunchtimes for Senior Citizens. Entertainment: Wed 6.30-11pm (£3) 
Open Ceremony + Ockbrook Big Band + German Carnival Dancers; 
Thu 11.30-4pm (Free) Gypsy Jazz; Thu 6.30-11pm (£5) Limehouse 
Lizzy-trib; Fri 11.30-4pm (£2) Johnny Johnson Jazz, then 5-6.30pm 
(£2) 6.30-11pm (£7) Wham Bam Band-Verbal warning-Darwin; Sat 
11.30-4pm (£3) Hoverla-Ukranian Dance Ensemble + Tony B, Then 
6.30-11pm (£6) Silly Hat Night, Jake & Elwood-Blues Bros-trib, Loscoe 
State Opera; Sun 12-2.30pm (Free) Drink-up session, Entertainment 
TBA. Further info Derby Tourist Office 01332 255883.

July 11-26: Victoria Summer Beer & Music Festival. Dovecote 
Lane, Beeston (next to railway station. Around 100  beers over 
the 16 day festival (16 at any one time) from regional & LocAle 
microbrewers + ciders & perries. For further details see boxed text 
below or visit our web site at 
www.victoriabeeston.co.uk or telephone 01159254049.

July 1�-19 (Fri-Sun) Cellarman Colin’s Yorkshire Beer Festival 
at the Horse and Groom, Radford Rd, around 30 beers over the 
weekend on both bars and traditional Yorkshire Fayre.

July 1�-19 (Fri-Sun) Meadow Covert Beer and Cider Festival, 
Alford  Rd. Edwalton In conjunction with British  Armour Plate 
Society Festival Weekend. Round Heads - Cavaliers - Knights - live 
action displays. BBQ.   NCT bus 6 or 7.

August 1-2 (Fri-Sat) Rose at Hose Beer Festival, ��, Bolton 
Lane, Hose. 16 ales and 4 ciders. Lots of live music.

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 

Victoria Summer Beer Festival Events (July)
Music 1.�0pm & �.�0pm
Sat 11th   Jennifer Jones / Belzebub.
Sun 12th  Kellys Heroes / Joe O’ Donnell
Sat 18th  Matt Palmer / Hot Club.
Sun 19th  Derren Neuendorf / Ann Duggan Band
 

Sat 25th  Kick & Rush / Toetappers.
Sun 26th  Paul Robinson / Richie Muir Band
All music is free of charge
Evening events
Mon 13th Curry & Quiz*
Tue 14th Paella Evening*
Wed 15th  Barbecue*
Thu 16th Beer & Cheese Evening*
Mon 20th Charity Curry Cook Off
Tue 21st Batemans Games Evening plus Meet the Brewer
Wed 22nd Paella Evening No. 2*
Thu 23rd Afternoon Charity Barrel Push from Castle Rock  
Brewery to the Victoria (proceeds to British Heart Foundation) 
followed by a local breweries evening with up to 20 local beers 
available. (Hopefully local brewers in attendance)

*Tickets required.
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Nottingham
Trips and Socials

May: 
Sun 31st - CAMRA Stand, Green Festival, Arboretum. Help wanted
June: 
Wed 10th - Social, Wagon & Horses, Bleasby. Dept. Cast, 7pm

Wed 17th -  Survey trip, East and West Leake. Dept. Cast, 7pm
July:
Tue 7th - Pub of the Year Presentation, Newshouse, Canal St. 7.30 
Sat 11th - Walk around Matlock area. Meet Midland Station in time 
for 09:08 train. Cost £7.30
Mon 20th - Survey Trip, Burton Joyce area, dept. Cast 7pm
August:
Mon 17th - Survey trip, Awsworth and Cossall area. Cast, 7pm

For more details on Trips and Socials see the article on page 39 
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 8pm.  Everyone is welcome to attend

June:  Thu. 25th - Robin Hood, Sherwood. Lime Line buses.

July: Thu. 30th - Queen Adelaide, Sneinton. NCT 23/4 buses.

Aug: Thu. 27th, Salutation, Maid Marian Way.

Committee Meetings

All meetings begin at 8pm. All CAMRA members are welcome.

June: Thu 11th - Lion, Basford. Tram: Shipstone Street.

July: Thu 16th - Lincolnshire Poacher, Mansfield Road.

Aug: Thu 13th, Plough, St. Peters Street. NCT 28 or 30 bus.
www.nottinghamcamra.org

Mansfield
Contact Robert Ashmore, secretary@mansfieldcamra.org.
www.mansfieldcamra.org.uk

Erewash
Branch Meetings

June: Mon 1st – Observatory, Ilkeston. 
July: Mon 6th - Inn the Middle, Langley Mill.
Aug: Mon 3rd - Twitchell, Long Eaton.

www.erewash-camra.org
Contact Forest John 07962318605

Belvoir
Branch Meetings

June: Tues 2nd - Golden Fleece, Upper Broughton, 8.30pm

July: Tues 7th - The Wheel, Branston, 8.30pm

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

Newark
Branch meetings start at 8.00pm
Contact Duncan Neil for more details on 01636 651131 e-mail 
chairman@newarkcamra.org.uk web www.newarkcamra.org.uk

Branch Diary

East Midlands Regional Meeting

June: Sat. 6th, Horse & Groom, Basford, 12 noon. 
Tram to Shipstone Street or NCT L14 bus from Guildhall to 
door, 15 and 45 minutes past the hour.


