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Useful Drinker Information
9,500 copies of the Nottingham Drinker are distributed 
free of charge to over 300 outlets in the Nottingham area 
including libraries, the Tourist Information Centre and pubs in 
Nottingham, outlying villages and local towns. It is published 
by Nottingham CAMRA, 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 95) will be 
published on Thursday 26th November 2009 and will be 
available from the branch meeting at Bunkers Hill.
The copy deadline is Wednesday 4th November 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 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 seventeen 
2nd class stamps, (standard letter @30p. each) for one 
year’s subscription (second class delivery) or fourteen 1st 
class stamps (standard letter @ 39p. each) for one year’s 
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 - Andrew Ludlow acl_50@ntlworld.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

Acknowledgements
Thanks to the following people for editorial contributions to this 
issue of ND: Peter Bingham, Philip Darby, Bob Douglas, Mick 
Draycott, Colin Elmhirst, Martyn Harwood, Ray Kirby, Andrew 
Ludlow, Peter Mann, David Mason, Graham Percy, Ray Peters, 
Brian, Brian Pettitt, Steve Rogerson, Nick Tegerdine, Bill Taylor, 
Peter Tulloch, Alan Ward, Steve Westby, John Westlake and 
Colin Wilde.
 ©  Nottingham CAMRA. No part of this magazine may be reproduced      
      without permission.
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Snippets
Gold Medal for Blue Monkey BG Sips at 
Peterborough Beer Festival

We are pleased to 
report that Blue 

Monkey’s BG Sips was 
voted the best beer 
from a new brewery 
at Peterborough Beer 
Festival. 
Peterborough is the 
second largest beer 
festival in the country, 
only the Great British 
Beer festival is larger, 
and with around 60 
other beers in their 
category this award is 
a great achievement 
for one of our local 
breweries. 
The pump-clip for BG 
Sips (pictured) has 
been changed to reflect 
its new medal winning 
status, so look out for it 
in your local soon!

Nottingham Annual Beer Census

This year’s census will take place on Friday 2nd October. 
There are 12 routes this year and we are looking for 

volunteers. The routes are on the Nottingham CAMRA website 
and if you e-mail Ray Kirby  at: raykirby@nottinghamcamra.org 
he will send you a census form and instructions. The more we 
get to take part, the better the results - for too long now Derby 
have been claiming to be the beer capital of England – let’s 
prove them wrong!

LocAle competition

The winner of the competition in the LocAle page of the 
last edition was Derek Henshaw of Sherwood who correctly 

said that the local brew that was not actually brewed locally 
was Castle Rock Sheriff’s Tipple, which is brewed by Tower 
Brewery of Burton upon Trent. He wins the two bottles of real 
ale. However, it should be noted that, unlike a certain brewery 
from Bury St. Edmunds who mislead us  about the origins of 
their beers, Castle Rock do state on the pump clip where the 
beer is brewed. It should also be noted that the reason that 
Castle Rock have contracted out the brew is to maintain the beer 
tax advantage of being a microbrewery - if they went over the 
barrelage limit we would all be paying more for the beer!

Pots, Mugs and Mirrors

If you are into collecting breweriana 
or simply want something attractive 

to adorn your home, then CAMRA’s 
24th National Breweriana Auction offers 
something just for you.
Among the lots are a match striker from 
Whittle Springs (a Lancashire brewery 
dating from before the 1890s and taken 
over by Nuttall & Co of Blackburn in 1928), 
and a lovely little jug from Richard Seed 
(a Greater Manchester brewery set up in 1827, which was taken 
over by Duttons, also of Blackburn, in 1938). The more unusual 

lots include a small plastic Fremlin’s 
elephant. Fremlin’s was set up in the 
1790s in Kent, although the elephant 
definitely dates from a lot later!
Never been to the National Breweriana 
Auction before? The auction is great 
fun to take part in and an opportunity 
to get some great bargains plus many 
of the items on sale can appreciate in 
value. And, of course, like any CAMRA 
event, there is some good beer on sale 

on the day, in this case provided 
by the local Old Cottage Brewery.
The event takes place on Saturday 
17th October at Burton Town Hall, 
King Edward Place, Burton on 
Trent, DE14 2EB so there are 
plenty of good pubs to sample too. 
The event starts at 11am with the 
opportunity to view the lots and 
browse the breweriana stands 
that will also be there. Bidding starts at 1pm. Entrance is by 
catalogue (£2.50), available on the day, or £3.50 in advance, by 
post from Bill Austin: 01923 211654 (answerphone) or 
baustin@supanet.com. If you can’t get there, postal bids are 
accepted.

Everards buy Crown, Beeston 

News has reached us that Everards of Leicester have 
purchased the freehold of Beeston’s oldest pub from Greene 

King. The pub is about to reopen - hopefully on 28th September 
- after a complete refurbishment. Everards told Nottingham 
Drinker: “It is our 
intention to retain all 
the traditional features 
within the pub. It will 
be operated by a well 
known Nottinghamshire 
licensee, Dave Brown, 
who also operates the 
Chesterfield Arms in 
Chesterfield. The pub will focus on cask ales and real ciders. We 
hope to offer a range of between 12 and 14 cask ales at any 
time. You can expect to see a couple of Everards’ beers on the 
bar, including Tiger, but there will be a strong range of local, 
regional and national ales operating on a rotational basis”. All 
at Nottingham CAMRA look forward to welcoming Everards to 
Beeston.

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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Snippets

Barrowcliffe Limited
mil lside

Suppliers to the catering industry of
fresh fruit.  vegetables, exotic fruits

and prepared  produce

Units A & B, Thornfield Ind Est, Hooton Street
Hooton Street, Nottingham. NG3 2NJ

01159 588 150

Millside Barrowcliffe Ltd

Millside Barrowcliffe has over 25 years experience in the 
wholesale fruit and vegetable business.  
Under new management , they are now buying direct 

from farms across the region, collecting daily themselves, 
keeping the quality fresher and  the price very competitive  to 
the catering establishments they supply, from the large hotels, 
restaurants, public houses, and schools to the smaller catering 
businesses all relying on quality fresh produce delivered daily.
All of their customers are equally valued and they endeavour to 
ensure a prompt and reliable service.
Based centrally within the East Midlands they are conveniently 
suited for delivering vegetables, exotic fruits, salad, prepared 
produce and dairy.
Within their extensive chilled storage facilities their produce is 
prepared, packed and dispatched, being thoroughly checked for 
quality before leaving their Nottingham premises. 
As the prices of fruit and vegetables are prone to constant 
fluctuations, they offer a simple pricing system to help caterers 
work within their margins and alert them to produce which has 
become particularly expensive. This can be viewed on their price 
guide, e-mailed to you twice a week. 
For any enquiries please telephone 0115 958 850 or send an 
e-mail to info@millsidebarrowcliffe.com
Editor’s note: Nottingham Drinker is paid for entirely by its 
advertisers. Millside Barrowcliffe are a new, local advertiser who 
have taken a full year’s subscription, so do please support them 
and, indeed, all of our advertisers. 

New look for Johnson Arms

New paint work to walls, windows and signs and also 
lots of new (low-energy) exterior lighting has given the 
Johnson Arms at Dunkirk a most attractive look. They 

reluctantly gave up the idea of large lanterns due to the strange 
micro-climate of high winds at the front of the pub - which had 
taken out four lanterns in the last ten years. The last remaining 
one was hanging on by some rope that the fire service donated 
one night last winter!
The pub has just had another highly successful Beer Festival - do 
look out for their next one on November 11th - 15th. 
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Home thoughts from abroad – more rules, tools 
and powers but where’s the common sense?
Nick Tegerdine comments on the latest Government initiatives, and from an international perspective

The worst thing you can 
do about an alcohol 
problem is nothing

Drinking too much, too often, and for too long and 
finding it hard to change?

Alcohol Problems Advisory Service

AVAILABLE • ACCESSIBLE • CONFIDENTIAL

0115 941 4747 or e-mail info@apas.org.uk

www.apas.org.uk

I was reminded of the latest attempt to deal with drink related 
problems, ‘Drink Banning Orders’, by a request for a radio 
interview. As I was just about to board ‘le Shuttle’ bound for 

France I had good reason to delegate that task. However, whilst 
passing through the Channel Tunnel I thought about what I would 
have said about Drink Banning Orders (DBOs), the so-called ‘drink 
ASBOs’ and the like. Do we really need more legislation? Who will 
enforce it? Will it make a difference? Is it disproportionate? Is it 
merely headline grabbing? 

The minority who abuse alcohol include some who may be 
susceptible to alcohol education, allied with a ban from their 
habitual haunts. However, there are many that aren’t and DBOs are 
unlikely to impact on their behaviour. From the work that we do, 
we know that the few who create the most problems are resistant 
to the fact that there is a problem with their behaviour, and we also 
know that they tend to drink hugely excessive quantities of strong 
lager and cider. As there’s a need to eliminate such problems from 
the streets, will more legislation like DBOs have the desired impact?
The many tools and powers that have been introduced to curb 
alcohol-related violence and disorder have not been used as 
extensively as the Government had hoped. The reason most often 
quoted is ‘lack of resources’. If this is so, how will DBOs help?
I am not entirely pessimistic because the argument that we don’t 
need to do anything, common sense and a return to traditional 
pub values will sort the problem has been trotted out for too long. 
It may be wishful thinking to hang on to that potential solution, 
equally it may be an avoidance tactic, but the problems have 
increased as the ‘common sense’ approach has increasingly not 
been applied by licensees desperate for cash in the till and Pubco’s 
desperate for more profit.

Whilst undertaking valuable research abroad, I have seen coin 
operated beer vending in Tokyo (and they all close at 11.00 PM with 
an electronic version of a Robbie Burns song usually only heard 
on New Year’s Eve). I have seen bars in Austria where 15 year 
olds can legitimately be served (with dire consequences for the 
innkeeper if over serving occurs). I have heard drunks in Dusseldorf 
describe ‘Münchener bier’ as ‘wasser’, and drunks in Munich talk 
about Dusseldorf and Dortmund as if those cities were on a different 
planet. I’ve also seen Czech servers insist on immediate payment 
from British imbibers, whereas other nationalities benefit from the 
tab system.

I am now in Saumur, on the Loire, the home of various fine wines, 
the French army cavalry, and the Saumur Strays cricket team, 
whose president and occasional bat is Mick Jagger. An analysis of 
the local tools and powers shows evidence that drink driving is 
dealt with severely (and of course the limit is lower); that personal 
responsibility is encouraged (get drunk and behave badly, take the 
consequences – and with the garrison here, the local police don’t 
take prisoners); and that licensing is kept simple – you sell it, be 
responsible or the privilege goes. Otherwise, regulation majors on 
cleanliness, standard measures, and server training. Many claim 
that such an approach works far more effectively than the UK’s ‘top 
down’ methods, but of course we are not comparing like with like. 
I should also point out that most bars in Saumur today are thinly 
populated, and this cannot be entirely due to President Sarkozy’s 
aim of shortening the French lunch hour.

Further research in Poland has introduced me to the politest drunks 
in Europe. Why? The consequences of being a nuisance and of being 
dealt with by the local law enforcement people are  a real deterrent. 
Poland has many modern bars, but still has the old style ‘drinking 
dens’ so popularized in the communist era when hard drinking men 
would sit on wooden trestles and sup until they fell over. These 
bars can still be found, but trouble outside of them rarely happens. 
Again, the consequences for the operator are such that effective 
controls are employed by them. Similarly, in New Orleans, the bars 
of Bourbon Street make sure that you get home safely. Bars there 
have their own transport arrangements, obviating the ridiculous taxi 
scrums that happen near where I work.

As we know, and despite the urge to develop a ‘continental drinking 
culture’, we are still nearer to Middlesbrough than Milan in more 
than one sense. It won’t change quickly, so we do need tools and 
powers as the minority of irresponsible drinkers is potentially 

spoiling the party for everyone. I’m not convinced that we have the 
correct ones, let alone the commitment to do what is necessary. 
After all, every troublesome drinker, whatever they have been 
drinking, has been served by someone. I like the new Tesco on 
Shakespeare Street; it has a condition that every can and bottle 
sold must bear a label identifying where it came from. That is 
common sense.

Real ale drinkers consider themselves responsible, and the evidence 
we have shows this largely to be true. Nevertheless, too much is too 
much, whatever it is that you drink, and responsible drinkers and 
licensees alike know that perfectly well. Common sense? I think so.
A solution is for enlightened licensees, enlightened brewers, and 
CAMRA to jointly promote to the legislators the advantages of 
better laws rather than more laws. There are many more examples 
from abroad besides those I have outlined above. Further to 
that, responsible beer and cider drinkers can help the responsible 
publicans by encouraging better self-regulation. I’ve offered some 
specific examples in previous articles, but having compared Saumur 
with Southwell we still have work to do! Greeting people properly 
when they arrive rather than watching the TV and ignoring your 
paying customers would do for a start. That’s what I call common 
sense.

If anyone attending the Robin Hood Beer Festival would care to talk 
about the work that we do, please contact me beforehand and we’ll 
gladly arrange it. It’s just common sense, so let’s work together. 
Cheers!

E-mail: nick@apas.org.uk or call 0115 941 4747, then press 1.

P.S. There was unfortunately a paragraph missed from my last 
posting. The full version can be found on our web site: 
www.apas.org.uk
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Our disappearing pubs
In the fourth of a series, Derek Henshaw presents photos of some of our lost pubs 
as a tribute to photographer, friend and CAMRA member the late Brian Hayes

Site of Byrons today

Barley Mow, Basford Road

Barley Mow today

Crown Inn today

Bull and Butcher, Coventry Road

17th- 21st Lancer, Park RoadCrown Inn, Crocus Street

Site of Bull and Butcher today

Jolly Higglers, Ilkeston Road

17th- 21st Lancer today

New Dolphin / Byrons, North Sherwood St

Carlton Hotel, Valley Road

Jolly Higglers today

Carton Hotel today

King William IV, BulwellSite of King William IV today
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Erewash Valley News

A Beer Festival ?

You may have noticed that Erewash Valley has not had 
a beer festival this year. The reasons for this are myriad 
and complex but in simple terms the preferred venue of 

The Regency Rooms is no longer available and the committee 
personnel have changed. In the words of Douglas Adams ‘Don’t 
Panic’. Arrangements are already well advanced for 2010.  The 
venue will be new: The Westgate Suite at Long Eaton. The date 
has changed and will be Friday and Saturday 22nd and 23rd 
October. There should be at least 40 beers on offer with the 
majority LocAle.  We know it is a long way away but make a note 
in your diary and watch this page for regular updates.

Pub of The Season
The Spanish Bar, South Street, Ilkeston has been voted the 
Erewash Valley branch Summer Pub of the Season. It is planned 
to hold a presentation night in mid October. Exact details, when 
finalised, will be published on the Erewash Valley Branch web 
page (http://www.erewash-camra.org) or contact John Cooke on 
0115 9329684 for details.

Local Breweries
Those of you who visited the Peterborough Beer Festival will 
probably have noticed that the Gold Medal for best new brewery 
was awarded to the Blue Monkey Brewery of Ilkeston. (See 
their advertisement on page 3). John Hickling, the brewer and 
Managing Director is now trying an ever increasing range of 
beers. His latest creation, 99 Red Baboons was on sale recently 
at both The Spanish Bar and The Dewdrop and went down very 
well. He has two more new beers planned – one specifically for 
the Nottingham Beer Festival

Snippets
The Needlemakers on Kensington Street, Ilkeston is now 
selling Kelham Island Easy Rider as their one regular beer with 
another three changing guests ales. 
The Railway, Sawley is selling Thatchers Heritage cider on 
handpump for £2.90 a pint during the summer. 
The Seven Oaks, Stanton is offering all cask ales at £2 a pint to 
card carrying CAMRA members
The Market Hotel, Heanor is now under new management and 
should have re-opened by the time you are reading this.
When last visited the Plough, Sandiacre was selling Bass at 
£2.00 a pint.

John Cooke reports

Members and guests of the Erewash Valley Branch at the end of their 
6 mile pub walk on the 15th August at the Moulders Arms (The Thack) 
Riddings 8 pubs were visited on the Notts and Derby border.

The
Little
Acorn

Awsworth Road Ilkeston DE7 8JF
tel: 01159 445611

“Beers for
the Boys”

BEER FESTIVAL
6th to 8th November

23 Real Ales - live entertainment
Fri, Sat evenings & Sun lunch - BBQ

Charity Auction Sat from 9.30
** Great items on offer **

Friday 6th : 8pm to 00.00
Saturday 7th : 12pm to 00.00

Sunday 8th : 12 to 5pm

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

Four regular beers from 
Everards and a guest beer

Two traditional ciders

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

Battle of Trafalgar 
Beer Festival

16th - 25th October
25 Beers and 4 ciders

Full details on Beer Festivals page
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Vale of Belvoir News
Martyn and Bridget report

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

Well, a big Halloo to all Vale dwellers and visitors. It 
has been fairly quiet on the campaigning front for the 
last couple of months as we tend to spend the latter 

part of the summer recovering from Mild Trail! 
The beginning of August saw us at the Neville Arms, Kinoulton 
for our branch meeting, with a good turnout. The beer was in 
fine form and there looked to be some good value meals on offer, 
so we might try to get out there for a Sunday lunch some time in 
the Autumn. Disappointing news that came up on the night was 
that the Black Horse, Hose had closed the weekend before, and 
as there seemed to be conflicting reports on this we nipped in to 

Hose on the way back from the meeting to check it out. Sadly, 
it did prove to be the case, the last remaining beers were being 
sold that night and the pub was basically open until they had 
gone. It would seem that this is last orders at the Black Horse as 
it is very hard to see any way in which it will now be re-opened. 
The pub has been pretty much a permanent fixture in the GBG 
since the VoB branch was formed and will be sorely missed.
Summer beer festivals have been held at the Rose at Hose, The 
Chesterfield, Bingham and with coastal themes at the three 
Bartsch Inns pubs. The 25th August saw us at the Sample Cellar, 
Old Dalby for a games night versus Melton CAMRA. Although 
heavily outnumbered due, it has to be said, to our own poor 
turnout and the excellent showing from Melton, we held our 
own through gritty, hard-fought matches of dominoes, cribbage 
and table skittles. Regular readers of this page will know that 
we are renowned for our fair and unbiased reporting of all inter 
branch encounters, so can rest assured that Vale of Belvoir were 
all conquering. We are choosing to discount the cribbage result, 
where Melton branch blatantly put in a Ringer! We look forward 
to playing them at Petanque on their home turf sometime soon! 
Many thanks to Colin and Diane for a wonderful evening and an 
excellent buffet. It is proving to be the case that it almost goes 
without saying that the beers at the Sample Cellar are always 
in fantastic form. The Dark Horse and Oatmeal Stout were 
excellent and the Old Dalby seems to keep people talking for 
days afterwards!

This leads us gently into brewery news in the Region, so 
staying at Belvoir, Brewery Liaison Officer Eddie reports that 
the brewery is running at full volume and three beers were put 
on at Peterborough Festival:- Dark Horse, Gordon Bennett and 
Triumph. A new beer is in the offing but not named yet!
At Brewsters, Brewery Liaison Officer Pete reports that the latest 
Wicked Woman is Ursula , a copper coloured beer with Brewers 
Gold Hops at  4.8% ABV as normal. LocoPotion was brewed 
for the Grantham Beer Festival - a well balanced, light golden 
beer. The brewery is keeping busy and is just completing a large 
order of Decadence for  Waverley TBS and Hop a Doodle Do for 
Wetherspoons.
Our September meeting was well supported at the Red Lion, 
Bottesford, a lovely village pub. Cask Ales were Speckled Hen, 
Abbot Ale and Greene King IPA. Future events organised on 
the night were the October Branch meeting at the Plough, 
Hickling and our November meeting at the Boot & Shoe 
Granby. If you want to get your votes in for the Pub of the Year 
bring your membership card to this November meeting! Also 
confirmed was our Christmas Social on 8th December at the 
Horse & Plough, Bingham. Booking is essential so contact us at 
martynandbridget@btinternet.com for a menu or to book your 
place.
Early September also saw us at the Royal Oak, Car Colston to 
present Richard and Vicky Spencer with the Nottinghamshire 
CAMRA Pub of the Year award. We had the Wychwood Hobgoblin 
which was on form and should be a very nice drink indeed on 
these fast approaching Autumn evenings.
To finish up this issue, I’m afraid that I have another rant. 
Apparently Martyn (see last months column for description of 
his journalistic contribution) is my husband. Now, I appreciate 
that the outward signs of bitterness and vitriol interspersed 
with apathy and overriding misery may lead many to think that 
Martyn and myself are a married couple of some considerable 
years, but this is not the case - we just choose to put ourselves 
through this! On that note, have a wonderful Autumn, enjoy the 
upcoming Nottingham Beer Festival and get yourselves out to 
the Vale. Cheers and Toodle Pip!

Horse and Jockey
1, Mill Street, Basford, NG6 0JW  0115 978 7883

Castle Rock Hemlock, Preservation, Black Gold and two guests
Cocktails and Karaoke monthly on a Friday - call for dates 

Large function room available
Weekday food lunch and evening

Sunday Carvery 12 - 3pm (booking advised)
Breakfast Mon - Fri 7 - 10am

The Tram Friendly
Horse and Jockey

by Basford Crossing
(David Lane tram stop)
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The City Page
On a short visit to Avignon, John Westlake didn’t dance on the bridge, but he did manage to try some of France’s most interesting beers

They make the best bread in 
the world and some of the finest 
wines, but I doubt even the French 

themselves would claim to number among 
the world’s great brewing nations.  The 
national brands that remain are at best 
uninspiring, but there are beers available 
from a handful of smaller companies and 
craft brewers that are well worth seeking 
out, as a recent visit to the historic city of 
Avignon rewardingly affirmed.

Capital of the Vaucluse region of 
Provence, this elegant city with its well 
preserved stone ramparts became the 
papal seat of power during the 14th 
century, when Pope Clement V fled 
political turmoil in Rome.  From 1309 to 
1377, seven French-born Popes endowed 
Avignon with a magnificent legacy of 
art and architecture, not least the Palais 
des Papes, a vast and imposing fortress 
combining a suitably opulent papal palace.  
And of course, there can be few people 
in the western world who have not heard 
of its famously truncated Saint Benezet 
Bridge, immortalised in the ditty: “Sur le 
Pont d’Avignon”.

Exiting Avignon Central Station, as 
against Gare Avignon TGV, which is 
four kilometres to the southwest, even 
the faux Irish pub to the right, which 
doubles up as the station buffet, offers 
Grimbergen Cuvée Blanche on tap, a very 
acceptable wheat beer with a delicate 
floral aroma and hints of bananas and 
vanilla on the tongue.  But, of course, it is 
not French.
Neither, come to that, are the tasty 
Eichbaum beers from Mannheim in 
Germany, two of which can be enjoyed 
at La Regence, a pleasant pavement 
café halfway along Cours Jean Jaures, 
the main road leading from the station 
towards Place de l’Horloge in the centre 
of town.  From here it is only a short step 
to Place Pie, where the slightly down-at-

heel Wheel and Beer bar has on draught 
the excellent Belgian wheat beer, Blanche 
de Bruges, as well as Saint-Omer Beer, 
a malty pils with 
a discreet hop 
presence from the
town of the same 
name not far from 
Calais.
But the real jewel in 
Avignon’s drinking 
crown is to be found 
further east along 
Rue de la Carreterie where, at number 
62, the diminutive Gambrinus Bar 
is a veritable island oasis adrift in a 
sea of Kronenbourg and Stella Artois.  
Gambrinus, it is said, was a legendary 

King of Flanders and the unofficial patron 
saint of beer.  It is also thought the name 
could be a corruption of Jan Primus – John 
1 – Duke of Brabant, but who is to say 
the King and the Duke were not one and 
the same?  Either way, the bar that bears 
his name not only sports a pool table 
and a fine, stained glass panel depicting 
the Gambrinus legend, but also provides 
a fine selection of over 50 beers with at 

least six always on tap.  And amongst 
them, some of the best that French 
brewing has to offer. 
In the region of French Flanders 
immediately south of the Belgian border, a 
history of farmhouse brewing developed, 
with higher strength beers being produced 
in the early spring and kept in bottles for 
summer consumption.  These became 
known as ‘bières de garde’ (beers to 
keep) and developed from the same 
roots as the neighbouring saison beers in 
southern Belgium, often fruity in character 
with a malty depth and amber in hue from 
the inclusion of Vienna style malts in the 
mash.  In more recent times, these craft 
beers have been ‘rediscovered’ and the 
excellent Jenlain Ambrée is, perhaps, the 
best-known example.
Produced by the family run Brasserie 
Duyck in the village of Jenlain near 
Valenciennes, this unpasteurised beer 
is usually to be found in 75cl corked 
and wired bottles in which it conditions 
naturally, and weighs in at a mighty 7.5 
% alcohol by volume (abv).  Brewed 
by methods unchanged since 1922, it 
utilises three different French barley malts 
together with three hop varieties from 
Alsace combined with a little torrefied 
malt to help develop the amber glow 
and depth of character.  Having enjoyed 
at least 40 days maturation prior to 
bottling, the beer is indeed deep amber 
in the glass with a spicy, autumnal hop 
aroma, balanced by juicy malt notes.  The 
full bodied palate bursts with a complex 
blend of toasted malt and caramel 
flavours infused with a powerful, zesty, 
hop bitterness combining fruity hints of 
tangerine and prunes.  It is a beer to be 
savoured and one of the pavement tables 
outside Gambrinus is an ideal location for 
such indulgence.  Look out also for Jenlain 
Blonde, a pale gold version introduced in 
2005.
But in the strength stakes, Jenlain is no 
match for La Bière du Demon, described 
as the ‘strongest blonde beer in the 

Victoria Tavern

& Guests

La Regence

Wheel and Beer bar

Gambrinus Bar
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an original medieval recipe and brewed 
with special malts and Flanders hops, it 
pours a hazy pale amber with a fruity hop 
nose and complex, full bodied, tart palate, 
where resiny hops are skilfully balanced 
by rich malt 
notes, with 
hints of 
caramel and 
apricots.
La Goudale 
may not quite 
qualify as a 
true bière du 
garde, but 
Gambrinus 
can rustle up 
another one 
that most 
certainly 
does.  Trois 
Monts is, 
in my humble opinion, the finest beer 
brewed in France and again comes in 
corked and wired 75cl bottles.  Brewed 
with infusions of Flemish hops, top 
fermented and conditioned in the bottle, it 
is pale gold with a dense white head and 
intense, dry hop aroma.  Spicy hops again 
impact on the palate but are countered 
by rich fruity hints of pineapple, kiwi and 
orange, culminating in a delightfully long, 
complex and gloriously dry, spicy fruit 
finish.

world’ and packing an awesome 12% 
abv.  Produced by Les Brasseurs de 
Gayant, another family firm established 
in Douai to the south of Lille in 1919, 
it employs a special yeast and fifteen 
days fermentation, twice as long as most 
beers, in order to achieve its remarkably 
luscious, warming texture.  Pale gold in 
the glass with alcohol readily apparent 
on the nose, it is reminiscent of a sweet 
mulled wine, with hints of spice and honey 
leading to a long, bittersweet finish and 
ideal, so they claim, as an aperitif.
Fortunately, however, this is not the                      
only beer in the brewery’s portfolio. 
La Goudale is another top fermented  
blonde ale presented in 75cl corked 
and wired bottles, but at a much more                  
sensible 7.2% abv.  Culled, they say, from 

Trois Monts is no lightweight either, at 
8.5 % abv, and is brewed with care and 
dedication by the Brasserie de Saint 
Sylvestre in the hamlet of Saint Sylvestre-
Cappel, deep in bière du garde country.  
Keep an eye out too for their Gavroche, 
an unusual but equally rewarding red ale 
brewed to a similar strength.

Gambrinus also stock a good selection 
of Trappist and abbey beers, alongside 
quality German lagers and tart geuze and 
lambic beers from Belgium’s Payottenland, 
but I will mention just one more well 
worth a try.  Duc d’Havre is an artisanal 
beer from the Huyghe brewery in Belgium, 
more famous for its Delirium Tremens 
brand and images of pink elephants.  It 
may not be French but it is named after 
a French dignitary, the last Seigneur de 
Tourcoing, a small town just across the 
border.  Rich gold in hue with earthy hops 
and spicy fruit flavours battling it out 
on the tongue, it comes in more normal 
bottles and is ‘only’ 6.2 percent abv.  Just 
the job to finish the evening after drinking 
in all that Avignon has to offer.

Trois Monts is, in my 

humble opinion, the finest 

beer brewed in France!
Inside Gambrinus
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Stopping over
The Irritable Cellarman visits the Beamish Hall Country Hotel

My old man is a grumpy old sod not known for 
spontaneous romantic gestures, so you will appreciate 
my scepticism when he tells me that he has booked us 

a couple of night’s away in a luxury hotel. He doesn’t do posh 
and his idea of a luxury break is a Travlelodge next door to a pub 
that sells good ale. He reckons up-market hotels are a rip-off, 
full of toffee-nosed twits and staff that are up their own bottoms 
(only bottoms isn’t the word he uses!) Worst of all, in his eyes, 
these hotels always sell crap beer, so that’s the main reason he 
won’t go anywhere near them.
But he showed me the web site and it is true. He had booked 
us into the Beamish Hall Country Hotel and the pictures look 
superb, see for yourself at www.beamish-hall.co.uk. It really 
is a luxury hotel and the old fart has even booked us into a 
deluxe room. This surely is too good to be true, a 12th Century 
Country House set within 24 acres of wooded parkland in 
County Durham. A few days before we set off the hotel phoned 
to ask if we wanted to reserve a table in the restaurant as it 
was becoming full and he actually said “yes please” whereas he 
would normally have declined, as he reckons these hotels usually 
charge the earth for mediocre grub.  There has got to be a catch 
to all this, but for a couple of nights being pampered I am happy 
to risk it.

We drove up there on a warm Sunday morning in July and as 
we turned into the hotel grounds I could see it was as good 
as the photographs on the web. The staff were really friendly, 
nothing toffee-nosed about them at all and our room was large 
and nicely furnished, even the towels were thick and fluffy. His 
lordship seemed unusually happy and we spent an enjoyable day 
at the Beamish Museum close to the hotel, although needless 
to say his favourite bit was the Victorian pub, where he sat 
with a pint pointing out all of the historical inaccuracies in the 
reconstructed boozer.
I wasn’t looking forward to the evening meal though – his nibs in 
a hotel restaurant, you can guarantee he will be moaning about 
the price and quality of the food, what’s the betting he says “the 
food’s a quarter of the price in Wetherspoons and just as good” 

and as for the beer, he is bound to lose it with some snooty 
wine waiter! But as we reached the hotel restaurant situated in 
the newly refurbished stables block it all became crystal clear 
– so that’s why the grumpy git is smiling (well OK he doesn’t 
actually do smiling but this was as close as it gets!) You see the 
restaurant is actually in the Stables Bar and Brewery. Yes he has 
done it again, I ought to have guessed, a brand new brewery 
was the real reason for our luxury break.

As we went in he stood staring at the bank of handpumps 
positively drooling. “Eight different beers” he kept saying “I’ve 
got to go through the card”. He was happier still when he 
discovered the Beamish Hall Best Bitter was only £2.10 a pint. 
The food in the restaurant was very good and the service was 
friendly and efficient. We started by sharing a bowl of small 
sausages, some were Cumberland but half of them were actually 
black pudding, which went down well. I ordered fish pie for 
my main course, it was excellent and came with a large side 
dish of fresh vegetables and himself seemed well content with 
his rib eye steak served with “proper chips”. We then shared a 
cheese board which included a good selection of Northumbrian 
cheeses. To finish an excellent meal his lordship ordered a pint 
of Raspberry Wheat Beer “as a pudding”. He was disgusted to 
find that it arrived with a piece of orange floating in the top, but 
once he had fished this out he pronounced it very acceptable, 
although “one was enough”. The food was all reasonably priced 
with for example the Fish pie costing £8.95 and the cheese 
board £4.95.
Breakfast was served in the impressive Eden Room in the main 
part of the house and was one of the best we have ever eaten 
anywhere in the world. There was a good selection of fresh 
fruits, cereals etc. and the hot food was cooked to order, none 
of the congealed buffet breakfasts you find in most hotels with 
rubber eggs and congealed baked beans. His nibs ordered 
Craster Kippers and really enjoyed them, although he was nearly 
tempted by the boiled eggs and soldiers!
We spent an enjoyable day looking round Durham and then 
visiting the National Railway Museum at Shildon (an offshoot of 
the main one in York). On the way back to Beamish we called 
in at the Grey Horse in Consett, home of the Consett Ale Works 
brewery, which upset the old git when he found out that he 
had actually been before when it was called the Derwent Rose 
Brewery and he started moaning on something about rebadges.
We finished the day with another excellent meal in the Stables 
Bar which also enabled the old man to finish his complete set 
of all eight beers. A superb breakfast the next morning rounded 
off a very enjoyable and good value short break, which even 
the curmudgeonly old sod was happy about and believe me that 
takes some doing!
Penned by the Irritable Cellarman’s Better Half

P.S. Bet you are wondering why he booked us into a deluxe room, rather 
than a standard one. No, nothing to do with romantic gestures, the 
inevitable truth is that they were the ones nearest the brewery!

A deluxe room at the Beamish Hall hotel costs £95 per night for 
two, with breakfast. Standard rooms are cheaper, but prices do vary 
depending on the day of the week.

The Stables Brewery beers (some of which will be available at the 
Nottingham Robin Hood Beer festival) were:
Old Miner Tommy 3.7% £2.10
Raspberry Wheat 5% £2.90
Bobby Dazzler 4.2%
Bell Tower (Stock Ale) 5% £2.40
Beamish Hall Best Bitter 3.8% £2.10
Beamish Burn (Brown Ale) 4.5% £2.25
Silver Buckles 4.4% £2.25
Coppy Lane Stout 4.2% 
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Cooking with Ale
Mousaka with strong ale
This classic Greek dish benefits from the extra 

flavour provided by a well hopped strong light 
ale - any good draught or bottled beer of 5% 

or more ABV that has a strong hop flavour will do 
the job. It is important to use quality meat - I find 
supermarket minced lamb to be inferior to a good, 
lean minced lean mutton from a butcher. Sadly few 
sell mutton these days - I go to Pak Foods on Sneinton 
Dale where, if you ask for the special best quality 
mutton mince, you will be able to watch the butcher 
take decent pieces of meat and put them through the 
mincer twice. It is great for curries and kebabs too! 
Mousaka can be served cold as well as warm, and 
should be firm enough to pick up a slice when cold.

Ingredients

1 lb. mutton mince
½ lb. onions, finely chopped
2 large aubergines
4 cloves garlic, crushed
½ pint strong pale ale
2 tbs. tomato purée 
5 allspice berries
1 stick cinnamon
2 Bay leaves
2 tbs flat leaf parsley, chopped
Salt and fresh ground pepper
4 oz. bread crumbs
olive oil for frying
1 pint thick Bechamel sauce
2 egg yolks
4 oz. grated Feta cheese

Method

Slice the aubergines, sprinkle with salt and leave between two large plates for an hour. 
Wash, drain and pat them dry. Heat about ½ pint of olive oil in a wok and fry the slices 
in batches until nicely browned, and drain well on kitchen paper. Pour away all but about 
2 tbs. of the oil, and fry the onions and garlic gently until just slightly coloured. Add the 
meat in batches, crumbling it up as you add it to prevent lumps. When it is all cooked, 
add the beer, tomato purée, herbs and spices and bring to a gentle boil. Simmer for an 
hour, until the meat is really tender, topping up the liquid if necessary - but it should be 
a very thick sauce - not runny. Season to taste with salt and fresh ground black pepper 
(and a touch of cayenne if liked). Add the bread crumbs, and stir well as it thickens. 
Put half of the mixture in a shallow, square oven proof ceramic dish, and place half the 
aubergines on top. Repeat the two layers. Beat the egg yolks into the hot Bechamel 
sauce, and pour this on top. Top with the grated Feta cheese, and bake in a preheated 
oven at 1750 C (Gas mark 4) for 45 - 60 minutes until the top is browned and the whole 
thing fairly firm.
Serve lukewarm with a good Greek salad and pitta bread, or cold in slices as a snack or 
as part of a mezé.

Here’s a slice of one the editor made earlier!

A new way to drive
customers through your 

door has landed...

Go online to watch our short video

CHECK YOUR VENUE HAS BEEN LISTED 

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

Victoria Cross Memorial Beer Festival
 5th – 8th November
Over 20 military style beers
Big raffle prizes to be won  

All money raised will go towards the VC memorial fund
Comedians Thursday & Friday

Live music from Nimming Ned on the Saturday 
One not to be missed!!

20p per pint CAMRA members discount
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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.

Nestling on the edge of the main A612 route to 
Southwell, it would be easy for drivers to miss the 
village of Thurgarton altogether were it not for 30 mph 

restriction signs covering a short stretch of the highway.  And 
that would be a pity, as they would also miss the Red Lion tucked 
into the hillside on the left, its jaunty, pale ochre and black 
frontage beckoning travellers to stop and take refreshments.
Originally a 16th century alehouse built for the benefit of the 
monks at nearby Thurgarton Priory, the pub was also the scene 
of a notorious crime in 1936, when landlady Sarah Ellen Clarke 
was found mysteriously murdered in her bathroom, with severe 
neck wounds.

Today, the Red Lion is a peaceful haven offering ample parking, 
a delightfully tree-shaded, terraced beer garden and, stepping 
inside, a warren of rooms on several levels, redolent of all one 
would expect from an English country inn.  Recently refurbished, 
sturdy original beams support low slung ceilings and walls in 
more shades of ochre, adorned with plenty of suitably pubby 
bric-à-brac.  Padded wooden chairs, banquette seating and 
polished wood tables look just right, and open fires add a 
welcoming glow when it’s cold outside.  There is a separate 
restaurant used mainly in the evenings and at weekends, whilst 
the central bar supports handpumps offering Black Sheep Bitter, 
John Smith’s Bitter and St Austell Tinners Cornish Bitter, not 
exactly a ‘LocAle’ but very tasty nonetheless.  Indeed, during his 
tenure as head brewer at St Austell, Roger Ryman has worked 
wonders improving both the range and quality of this West 
Country brewer’s beers.
A blackboard in the snug announces a short selection of daily 
specials, and I am also handed a copy of the special lunchtime 
menu, keenly priced from £6 for one course up to £12 for three.  
Home made soup of the day with a warm roll and butter or 
breaded mushrooms served with a classic garlic mayonnaise 
could be followed by braised lamb’s liver and bacon in a rich 
gravy, or Mediterranean vegetable lasagne, but my eyes have 
alighted upon the a la carte goodies and purely in the interests 
of research, you understand, I decide to treat myself.
Hors-d’oeuvre platter, chef’s selection of cold meats, pâté, 
prawns, smoked salmon, egg mayonnaise and pickles (£6.50) is 
a dish you don’t often see on menus nowadays, but tempting as 
it is, I cannot resist ordering the whitebait (£5.50) which, cooked 
properly, is one of my favourite starters.  Fortunately, head chef 

James ‘Jimmy’ Rumble obviously knows his trade.  A generous 
helping of beautifully crisp and golden whitebait soon arrives, 
accompanied by a small salad garni, lemon wedge, a china 
ramekin of superior quality tartare sauce and a side plate of 
wholemeal bread and butter.  A simple dish perfectly executed.
Now what is it to be for mains?  Salmon, prawn and smoked 
haddock pie (£9.50) sounds good, as does the similarly priced 
lamb and rosemary casserole, but it is the 8 oz, butterflied Cajun 
chicken breast, marinated in Cajun spices, char-grilled and 
topped with salsa and melted cheese (£10.50) that finally wins 
me over, choosing new potatoes and a freshly prepared salad as 
accompaniments, in preference to chips and chef’s selection of 
vegetables.
In no time a large white plate arrives bearing a truly succulent 
piece of meat, nicely crunchy at the edges from the grill, and 
smothered in what appears at first sight more like a tomato 
pizza topping than a Cajun creation.  It is, however, quite 
delicious, not too sweet and with just a hint of chilli to give the 
dish a lift.  A bowl of waxy, buttered new potatoes sprinkled with 
chopped parsley and a side salad comprising iceberg lettuce, 
cherry tomatoes, mixed peppers, grated carrot, cucumber, red 
cabbage and (by request) chopped onion complete the ensemble 
and a choice of dressings is proffered.  It makes for an excellent 
summer lunch, but I have no room left for a third course, 
although no doubt some will succumb to the temptations of the 
pudding selection.
The menus are neither over-complicated, nor technically very 
demanding, but probably all the better for it.  The cooking is, 
however, accomplished and for those who prefer simple but 
superior pub grub without paying the earth, the Red Lion is 
unlikely to disappoint.

The Red Lion
Thurgarton, Nottingham, NG14 7GP
Tel: 01636 830351
www.redlionthurgarton.co.uk
Food served Monday to Thursday 12-2 and 6.30-9.  Friday 12-
2 and 6.30-9.30.
Saturday and Bank Holiday Mondays 12-9.30.  Sunday 12-9.
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Fare Deals

Just south of the A4� Fosse Way to Newark lies the 
rambling village of Car Colston, its scattered dwellings 
bordering 29 acres of village green, quite possibly the 

largest one in England.  Not so long ago, Car Colston was also 
a rare surviving example of a gated village, but although some 
of the posts remain by the roadside, sadly the gates have 
disappeared altogether.

Given all that space, it is not surprising to find the village has its 
own cricket pitch, proudly overlooked by the attractive, cream 
painted frontage of the Royal Oak, complete with picnic tables 
dotted around the grassy edge of the car park.  Almost Georgian 
in appearance, the pub is thought to be about 200 years old 
and possibly built originally to house a hosiery factory, which 
would help to explain the unusual, brick vaulted ceiling in one 
of the rooms, certainly capable of withstanding the weight of 
heavy machinery above.  The welcoming, L-shaped interior is 
traditionally furnished, with pink and salmon décor and a large 
log basket and coal scuttle on the hearth hinting at the added 
appeal of real fires during the winter months.  The Royal Oak is 
a Marston’s house and handpumps on the central, wood panelled 
bar offer their Bitter alongside a selection of others from within 
the Group, such as Ringwood Best and the delightfully hoppy 
Jenning’s Fish King.  And there is no doubting the quality of the 
beer, as this is the Vale of Belvoir CAMRA Pub of the Year for 
2009 and not surprisingly, Cask Marque accredited.

A blackboard at one end of the room announces the daily 
specials, such as chicken and seafood paella with salad (£9.50) 
or Vicky’s steak and ale pie (£8.95) to be followed, perhaps, by 
treacle sponge pudding (£4.25) or chocolate fudge cake (£3.95).  
But I find myself drawn instead to the printed menu, where chilli 
and ginger chicken gougons with sweet chilli sauce (£4.55) has 
caught my eye.  Each table is decorated with a small white vase 
of carnations and sitting by the window, I admire the verdant 
landscape and await developments.
Although the pub is getting busy, service is brisk and I am soon 
presented with a platter bearing a more than adequate portion 
of gougons, accompanied by a colourful mixed salad, including 
lambs lettuce, crunchy peppers and fresh beetroot, which 
certainly wins Brownie points from me, together with a ramekin 
dish containing enough chilli sauce for a dozen servings!
The chicken exceeds all my expectations, being moist and tender 
on the inside with a beautifully crisp and crunchy, well flavoured 
coating with more than a hint of ginger.  Even the chilli sauce 
packs quite a punch and is noticeably less sweet than I was 
anticipating.  It’s a good start and I eagerly await the main 
course. 
One of the veggie dishes, a vegetable shepherd’s pie with goat’s 
cheese mash (£9.50) almost wins the day, but the carnivore in 

me finally decides upon lamb’s liver and onions, served with a 
choice of potatoes and fresh vegetables.  Once again, portions 
are generous.  I have ordered new potatoes and a trencherman’s 
helping arrives alongside a pool of casseroled meat, whilst sliced 
carrots, cauliflower and broccoli, still retaining some firmness, 
arrive in a separate serving dish.
I have my usual little quibble over the spuds still wearing their 
skins, but the diced liver is juicy and almost melts in the mouth.  
Best of all, the rich and skilfully seasoned onion gravy in which 
it is enveloped simply bursts with all those wonderful meaty 
flavours you would expect from such a dish – and then some!  
Outside it is raining but by now I am enjoying a warm glow of 
satisfaction.
The Royal Oak also offers lighter bites and bloomer sandwiches, 
there is a certified camping and caravanning site nearby, and 
it is reported that mine hosts, Richard and Vicky Spencer, are 
occasionally joined by the ghost of a Roman centurion!  Who 
knows, you may be there as well when an inn spectre calls?

Best of all, the rich and skilfully seasoned 

onion gravy in which it is enveloped simply 

bursts with all those wonderful meaty flavours

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

Quiz Night Thurs 9pm

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

The Royal Oak
The Green, Car Colston, Nottingham, NG13 8JE.
Tel: 01949 20247
www.brilliantpubs.co.uk/royaloaknotts
Food served Monday 6-8.45.  Tuesday to Saturday 12-2.15 
and 6-8.45. Sunday 12-4.
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Snippets
New beers for Blue Monkey

One year on from 
launching the brewery, 

Blue Monkey will again be 
having their own bar at the 
Robin Hood Beer Festival 
(8th – 11th October) .  

To celebrate their first 
anniversary, they will be 
launching two new beers.  
‘Organ Grinder’ is a 4.6% 
copper coloured ale, with a 
duo of unusual hops from 
New Zealand to give it an 
interesting twist.  They 
will also launch a 4.9% 
stout called ‘Guerrilla’, 
with a fantastic pump clip 
(pictured).
For an exclusive opportunity 
to try the new beers, a 
preview event is to be held 
at the Waggon and Horses 
in Bleasby, starting Friday 2nd October and running over the 
weekend until the beer runs out.  All six pumps at the pub will 
be given over to Blue Monkey beers, but be warned: the beer 
may not last long, so get in early!

Cask Marque news

The following pubs have recently received Cask Marque 
accreditation: The Bank, Beastmarket Hill; The Hole-in-the-

Wall, Underwood; The Toby Carvery, Wollaton; The Woodend Inn, 
Huthwaite; Colwick Park, Colwick; The Malt Shovel, Shardlow 
and The Old Crown, Cavendish Bridge.

News Update from Magpie Brewery

Well it won’t be news to most readers, but we felt that 
we had to mark the arrival of Sven in Nottingham with a 

new beer designed with him in mind – in the absence of Swedish 
hops (difficult, in any event, when you only use English grown 
varieties!) we brewed a smooth blonde beer, Svendamonium, 
which seems to have gone down well in most outlets.  The name 
arose from the chaos outside the ground on the day of the pre-
season match with Forest.  While this isn’t a permanent addition 
to the range, we are currently brewing a third batch!
At time of writing, we are anxiously following the progress of 
the various hop plants that we were hoping to use for a Robin 
Hood Beer Festival special.  All of them were set back by aphids 
(who’d be an organic gardener?) and then high winds – the hop 
cones are coming on well but may not be ready in time this 
year.  If there are enough hops ready, we intend to make (son 
of) Hedgehopper, if not …… We are also making a Halloween 
beer called Magic Lantern, which will be somewhere between a 
darkish bitter and a winter warmer.
Our bottled beer is now available in the farm shop at White Post 
Farm near Farnsfield – one of Bob’s mates now volunteers to 
take his children on farm visits so that he can restock - and also 
from the brilliant Delilah’s Delicatessan in town.
Finally on a sad note, we were shocked to learn of Graham 
Jackson’s death.  Obviously Graham had a passion for real ale 
in general but he was particularly keen on and supportive of 
the microbrewery end of the business.  When we started the 
business and he discovered that he had “neighbours” in the 
business, he took it upon himself to give us lots of support and 
encouragement - we have lost a very good friend.
Editors note: I too will miss Graham - there was nothing I liked 
more than going to the Globe after a Forest match for a pie, a 
pint and a chat with him about how the match went.
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Pub Call

The Woodlark

Church Street, Lambley NG4 4QB

Open: 12-3 and 5.30 - 12.15 daily

Food served: 12-2 & 6-9 daily

Buses: (Mon-Sat only) Premier 7, (7E evenings, last back to city 22.30)  
          from City, Premier 6 from City Hospital, Arnold, Lowdham and  
          Bingham (daytime only)

The Woodlark: a true country village local 

The Woodlark is a quintessential country inn - and yet it 
is only a 25 minute bus ride away from the city. Sit outside, 

and you will find yourself by a leafy country lane where farm 
vehicles regularly pass by, and walkers give you a 
friendly greeting.

       The deeds show 
that the pub 
dates back to 
1834, when it 
was called the 
Dumbles Tavern, 
dumble being 
a local term for 
a small wooded 
dell through 
which streams 
have carved 
out twisting 
and steep-
sided gullies. 

At that time, horses were stabled under the pub, and 
pig sties occupied what is now the car park. During the 
last war, it became the local Home Guard headquarters, 
and was renamed “the Mudlark” - apparently a person 
who scavenges in river mud for items of value. Eventually, and 
no one seems sure when, it took on its current name after the 

British bird - one of only two so 
named in the country, the other 
being in Birmingham.
Mine Hosts Mick and Jill Newton 
come from a dying breed - a proper 
landlord and landlady 
who are almost 
always there to greet 
you with a friendly 
word when you arrive. 
They have been there 
for twenty years now, 
having formerly cut 
their teeth as bar 
staff at the Chequers 
at Cropwell Bishop, and then kept 
the Plough at Cropwell Butler for 
ten years. Jill recalls their move, 
when the local Cropwell bobby, 
one Don Greenwood, ferried them 

and their possessions to Lambley in a horse box! In those days it 
was a Home Brewery tenancy (under Scottish and Newcastle). It 
later fell into the hands of Paragon Inns, from whom Mick and Jill 
bought the pub outright. Their two sons grew up here, but have 
not followed in their footsteps - Danny is now a carpenter and 
Chris a dentist - and Vale of Belvoir pool champion!
Being a free house, they can sell any beers - but “we don’t 

have guests” Mick tells me. “We have what our customers like”. 
However, if a beer loses popularity it is replaced with another. 
Currently the range is Copper Dragon Bitter, Castle Rock Harvest 

Pale, Fullers London Pride, Timothy Taylor Landlord and 
Courage Directors (now brewed by Wells and Youngs). 
The public bar is a delight 
- small, 
traditionally 
furnished with 
upholstered 
settles and 
chairs, and 
proper curtains 
to complete the 
picture. Darts can 
be played, dogs 
are allowed, and 
there is a fifty 
year old Wurlitzer 
jukebox that Mick 
has just bought. It does not work at present, but Mick 
assures me that he will soon have it functioning! He 
likes old things - antique clocks that he has restored are 
actually on sale in the pub.

The pleasant and comfortable lounge now also serves as a 
restaurant, and has been extended into what was originally part 
of the living quarters. When Mick and Jill took over the original 
one was very tiny, and had the same wallpaper as the Nag’s 
Head in only Fools and 
Horses - some customers 
even thought they were in 

the film set! 
Traditional, 
good value 
home cooked 
meals are 
served both 
at lunchtime 
and in the 
evening. 
There is also 

a steak bar downstairs, 
used mainly at weekends, in what was once the 
skittle alley. The Woodlark Folk Club meets there on Monday 
nights.
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Obituaries

Alan Ward remembers a CAMRA activist and friend

It is with a sad heart that I have to pass on the 
news of Graham’s sudden and unexpected death 
at home on the 21st of August at the age of 55. 

His sister, Gill, and his mother, now 85, survive him. 
The funeral was held on the 7th September, where his 
life was celebrated in the way he would have wished. 
us to.

West Bridgford born and bred, Graham had a varied 
career which often had a pub connection. He worked 
in the Queens, Wolds, at Vintage Wines, Ladbrokes 
and once famously “drowned” an actress with a lively 
bottle of champagne in the Theatre Royal bar. Recently 
he looked after the Fellows Morton and Clayton before 
moving on to manage the Globe, London Road with 
Great Northern Inns. Whilst there he brought the pub 
up to Good Beer Guide standard, where it remains 
today – with instructions to the current management 
not to let it slip! After a six month sabbatical, 
travelling, which he loved, he returned there to work 
as a bar supervisor. It was while on a trip to Thailand 

that an insect bite on his leg became infected, which 
was to plague him for the last 18 months.
A keen Forest supporter, he followed them to the 
European finals, but also found time for other sports, 
notably Nottingham Rugby. He was not able to attend 
many games but found the time to help organise 
fundraising during their financial problems of last year 
and has dragged others (definitely not screaming, 
except, maybe, when he was driving!) to distant away 
matches. Big hearted, generous and convivial, he 
often helped to organise other social and charitable 
events for locals.

At the time of his death he was an active CAMRA 
member of 12 years, serving on the committee as our 
Political Liaison Officer; a job relying on experience 
from his previous role as a local Labour councillor and 
his strong union and political views. He could accept, 
and give wind ups - unless friends said they were of 
the opposite political persuasion just to rile him!
He always liked a drink. One famous quote from 
Graham - the question “Would you like a half?” would 
get the reply “Yes. Half a quart!” A long history of real 
ale made him very knowledgeable on the subject. 
He was hugely supportive of the new local Magpie 
brewery and eventually gave his name to their 
first “special” brew – JPA – Jackson’s Pale Ale. His 
customers could always rely on him to recommend a 
beer, often as soon as they walked through the door.

Staff he worked with miss  his enthusiasm and 
dedication and will fondly remember him. You will not 
find a better person who, through communication and 
understanding, could balance the needs of the working 
person. He pushed his staff to get better trained, 
even at the loss of his bonus. His reward was a happy 
bunch of workers around him.

And many friends!

Graham Jackson: Councillor, CAMRA man and a good friend

Chris Watkinson: former CAMRA chair and a great mate!
Todge Green remembers a Notts County 
fan, a lifelong real ale campaigner and a 
friend

I first met Chris in the 60s when we both had hair 
and lots of it! We both shared the same interests 
in real ale, folk and Notts County and remained 

firm friends ever since. Once you met Chris you were a 
friend for life, as shown at the funeral when the church 
was packed out! If you wanted to know anything you 
just asked Chris - he was one of the most intelligent 
men I have ever met. He was an active member of the 
local branch of CAMRA and became social secretary and 
then Chair several times. His bus trips were legendary 
and always full and have never been the same since he 
stopped running them. After his first marriage failed he 
met Wendy and remarried though how she put up with 
him I’ll never know because Chris could talk for England! 
But the marriage seemed to work and they produced 
a daughter, Alison. Life was never dull when Chris was 
around and he will be sorely missed. One of his ambitions 
was to visit all 92 League grounds with Notts which he 
very nearly did before he fell ill. Let’s hope there are 
some new grounds to conquer where he’s gone! 
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Tales from the North
Andrew Ludlow reports
The Three Tuns, Eastwood has changed 
hands and has acquired a new landlady. 
Julie Exall has taken over the running 
of the pub and says she will use her 
experience in the trade to encourage new 
and old customers to visit this National 
Good Beer Guide listed pub. The aim is 
to have at least four cask ales on the bar 
and she is trying to get a LocAle beer.  

During my last visit I noticed that they 
were selling remarkably good rolls and 
Julie has indicated that she hopes to 
re-establish meals which she sees as a 
priority. She is also looking at live music 
and is determined to make the pub more 
family friendly (during the recent August 
bank holiday a bouncy castle was brought 
in). The enclosed back garden area has 
been tidied and despite moving towards 
autumn it provides a pleasant outdoor 
drinking area. The pub is open 12-12 
Sunday to Friday and 12-1.00am on 
Saturday.

The Queen Adelaide in Kimberley 
(Swingate) has also changed hands with 
Ash and Steph taking the reins. Their 
previous experience was at the Amber 
Rooms, Loughborough (Wetherspoons) 
and they look forward to making the 
Queen Adelaide a must visit pub in 
Kimberley. The cask ales are from the 
Greene King brewery and are likely to be 
Abbot and the seasonal GK ale. Ash and 
Steph said that initially the pub will offer 
bar snacks but they have plans to expand 
this in the future. The pub will have new 
extended opening hours of 12-12 Tuesday 
to Sunday and 5-12 on Monday. The pub 
has a large car park at the front and a 
generous sized garden at the rear.
Douglas and Avril Smith are the new mine 
hosts at the Griffin’s Head in Papplewick 
having taken over in early July. The pub 

was given a ‘spring clean’ and a new 
approach highlights the fact that the 
Griffin is still a pub, without detracting 

from its extensive food menu. The pub is 
open 12-11 Monday to Saturday and 12-
10.30 Sunday with food served from 12-9 
every day of the week. There are also four 
cask ales available to ensure that drinkers 
are well looked after in this increasingly 
popular and attractive county pub. 
The Masons Arms, Watnall Road (200 
yards from Hucknall Town Football Club) 
are to start selling cask ales from the end 
of September. Two new handpulls have 
been installed and initially it is hoped 
to stock Shepherd Neame Spitfire and 
Wells & Youngs Bombardier. The pub can 
be reached from Hucknall by using the 
Connect bus service and is open from 
12-12 Sunday to Friday and 12-1am on 
Saturday.
The Horse & Groom, Linby held a 
successful ‘it’s a knock out’ charity event 
in July and raised £1,500 for charity.
If you have any information relating to 
pubs in ‘the north’ please contact me at 
andrewludlow@nottinghamcamra.org.

OVER 600 OF THE FINEST 
ALES SOLD NATIONALLY
FEATURING GREAT ALES SUCH AS

JOIN CAMRA TODAY AND RECEIVE WETHERSPOON REAL-ALE VOUCHERS WORTH £20.
FULL DETAILS ON APPLICATION FORM: WWW.CAMRA.ORG.UK

BRITAIN’S NO.1 SUPPORTER OF MICROBREWERIES

Subject to local licensing restrictions and availability at participating free houses.

LLOYDS NO.1 BAR
1 Carlton Street
Hockley
Tel: 0115 988 1660

THE COMPANY INN
Castle Wharf, Canal Street
Nottingham
Tel: 0115 934 9020

THE JOSEPH ELSE
11–12 South Parade, Market Square
Nottingham
Tel: 0115 947 5034

THE ROEBUCK INN
9–11 St James Street
Nottingham
Tel: 0115 979 3400

THE LAST POST
Chilwell Road
Beeston
Tel: 0115 968 3100

THE TWITCHEL INN
Howitt Street
Long Eaton
Tel: 0115 972 2197
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Cause for Concern

banking sector, receive massive State handouts to help them 
through the credit crunch, this is nothing short of a national 
disgrace, utterly devoid of financial logic, objective credibility or 
any sense of even-handedness.

To be sure, the attitude of the major pub owning groups such as 
Punch Taverns and Enterprise Inns towards their hard-pressed 
licensees, along with their beer pricing policies, do little to help 
and CAMRA has used its Super Complainant status for the first 
time in order to refer the situation to the Office of Fair Trading, 
who are now obliged to mount a prompt investigation into their 
practices.  Furthermore, we are calling on the Government to 
introduce a ‘Peoples’ Pint’ by abolishing excise duty on all beers 
not exceeding 2.8 percent alcohol by volume, a move supported 
by Alcohol Concern and far more practical than the medical 
profession’s recent call for a total ban on alcohol advertising and 
a return to restricted licensing hours.  Beware the health police!

Expanding on this initiative, CAMRA Chief Executive Mike Benner 
said: “Zero duty on lower strength beers is a win-win scenario 
for brewers, pubs, consumers and the Government.  “Quality 
lower-strength beers can be packed with flavour – a lower 
alcohol content does not need to translate into a reduction in 
flavour.”

“For the Government, this is an opportunity to make it easier 
for people to drink responsibly, while also supporting the tens of 
thousands of jobs under threat as a result of falling beer sales 
and pub closures,” Mike added.

But the Government needs to do more, much more, to help 
to preserve and protect the many responsibly run, socially 
important village and community pubs up and down the land 
that are really struggling to survive.  And time is running out.

Beer is our national drink, but even the most fervent 
optimist amongst us would not expect it to be tax-free.  
Excise duties on alcohol have always been an easy and 

lucrative target for successive Chancellors of the Exchequer, but 
the current incumbent may well go down in history as the one 
who finally killed the goose that laid the golden egg.
According to the British Beer & Pub Association (BBPA), 2,377 
pubs closed in the twelve months to July 2009 and they are 
continuing to shut at the alarming rate of over seven a week.  
Furthermore, beer sales dropped 8.2 percent in the first quarter 
2009 compared to the same period last year, whilst 2008 saw 
the loss of over 24,000 jobs within the licensed trade.

Commenting on these figures, BBPA Chief Executive David Long 
said: “The recession is proving extremely tough for British pubs.  
“However, those economic pressures have been made much 
worse by a Government that has continued to pile on tax and 
regulatory burdens”.

“The last two Budgets have seen a 20 percent increase in beer 
tax, which alone has added £600 million to our tax bill,” Dr Long 
added.

Bearing in mind that the industry is continuing to haemorrhage 
around 460 jobs a week, equivalent to the closure of at least 
two Mini car plants a month, it is difficult to conclude that the 
Exchequer can have benefited in any way from these spiteful 
and ill-considered impositions on an industry so deeply rooted in 
the British psyche.  It is not just the loss of excise revenue but 
also reduced VAT receipts, income tax and National Insurance 
contributions, not to mention the increased burden of paying 
jobseeker’s allowances, whilst local authorities lose out from 
reduced rateable income as businesses close.

Indeed, CGA Strategy have calculated that the Treasury has lost 
more than £254 million in tax during the last year directly due 
to pub closures, and that this figure is increasing by over £5.5 
million per week.  Add in the fact that many former pubgoers 
are now trading down by buying cheap booze from 
supermarkets, thereby reducing even further the taxman’s take, 
and the latest Budget increment in beer duty starts to look more 
and more like an own goal of monumental proportions.

To add insult to injury, alcohol was exempted from the 2.5 
percent reduction in VAT introduced early last year in a futile bid 
to stimulate the economy, but is likely to suffer quite unfairly 
from its reimposition at the beginning of 2010.  Given all this, 
you begin to wonder if the Government really is intent on using 
the binge drinking excuse to inflict irreparable damage on the 
British brewing industry and our much cherished pub heritage 
and culture.  While other sections of the economy, not least the 

Are our pubs being victimised by an uncaring 
Government?  John Westlake investigates

The Lady Bay
89 Trent Boulevard, West Bridgford, NG2 5BE Tel: 9811228

5th Annual 

Beer Festival

Thu - Sun 12th - 15th November

16 Beers from around the country

Music Quiz Thursday Night 

Live Music Friday 13th & Saturday 14th

Easily reached by NCT bus no.11

The once thriving Oakdale - a sign of the times
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Pub Awards
Stag, Kimberley wins Pub of Excellence Award 
Drinker readers will be familiar with 

The Stag, which featured on our 
Pub Call page back in June. Now the pub 
has been honoured with Nottingham 
CAMRA’s prestigious Pub of Excellence 
Award following a vote at a recent branch 
meeting. Presenting the certificate, Social 
Secretary Ray Kirby, deputising for the 
Chair, said “It is a real pleasure to present 
this award to such a thoroughly traditional 
pub. Great surroundings, great beer and 
a great welcome - what more could you 
ask for”.

The award is only given on rare occasions 
when a pub is deemed to be of sufficient 
merit, but has missed out on Pub of the 
Year. This way, the branch can express 

their appreciation of more than one pub 
in a year - and when you think how many 
pubs there are in the branch area, this is 
essential!

Babington’s Best Mild Award

The Mild Trail attracted 165 entries 
this year, all of whom were asked 

to vote for their best pint of the dark 
stuff. Traditionally Derby CAMRA have 
not had their own Mild Trail as the 
drink seems less popular in their area. 
However, they have been happy to 
be part of the Nottingham Mild Trail, 
and Nottingham imbibers have always 
enjoyed having a good reason to visit 
Derby’s pubs. This year, for the first time, 
a Derby pub was voted Best Pint, so 

Nottingham Chair Spyke Golding had the 
unusual pleasure of presenting an award 
outside of the branch’s own area at the 
excellent Babington Arms. This is also 
the first Wetherspoons house to receive a 
Nottingham CAMRA award. Landlord Tom 
Taylor is a real ale fanatic and you can 
always rely on finding an excellent and 
well kept range of ales in the pub, which 
was Derby’s City Pub of the Year in 2005.

Newshouse display hat trick

Bob and Carole Fairclough are rather 
familiar with the Best Mild Display 

award - this is the third successive year in 
which they have won it. However, in the 
past it was barmaid Jean Blacow who did 
the display - but this time it was Carole 
and Bob themselves.

(Left to right) Landlady Karen Murden, 
cellarman Harvey Gould, CAMRA Social 
Secretary Ray Kirby and Bill Murden

Tom Taylor receives the award from 
Nottingham CAMRA Chair Spyke Golding

Bob and Carole Fairclough receive their 
award from Spyke Golding (centre)

Gladdies Comedy Club
Last Monday of every month - 7.30pm

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

Halloween Party
Saturday 31st October

Pumpkin Competition

Gallon of ale for best fancy 
dress costume

BBQ, mushy peas, mulled wine 

THE QUEEN ADELAIDE
Windmill Lane, Sneinton, Nottingham

Tel. 0115 9580 607
NEWLY ENTERED INTO THE GOOD BEER GUIDE 2010

BOOK YOUR CHRISTMAS LUNCH AND 
DINNER PARTY WITH US

STARTS MONDAY 30TH NOVEMBER

ALSO SPECIAL CHRISTMAS ENTERTAINMENT NIGHTS COMING

WE PRIDE OURSELVES ON PROVIDING YOU WITH 
EXCELLENT FRESHLY COOKED HOT FOOD AND BIG 

PORTIONS, SO WHY WASTE YOUR MONEY AT OTHER 
VENUES? POP IN FOR A MENU OR CALL 0115 958 0607

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%

• Freshly-made hot or chilled crusty and soft
  cobs with an even bigger selection of fillings  
  now available 7 days a week
•  Come and try the fantastic FISH SUPPER 

 available on Fridays 5-8pm
• Traditional Sunday Lunches available in the 

restaurant with panoramic views of City from 
12 noon – 5pm

• Big screen TV with Sky Sports
• Beer gardens with a heated smoke shelter
• Function Rooms available for hire
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No. �1 of a series in which we look at the use of buses, trams, trains and planes to visit pubs
Steve Armstrong does the Erewash Canal Goose Run, whilst Spyke Golding follows by bus, and finds a few more pubs along the way

In Praise of PUBlic Transport

Ten minutes down the road toward Long Eaton running parallel 
with the canal and we were at the Barge Inn (4), a now single 
room pub with brick arches and wooden floors. Beers here were 
Timothy Taylors Landlord and Fullers London Pride, but no sign 
of the Castle Rock Harvest Pale, which used to be on sale.
Spyke, with a little more time in hand, carried on a little 
further along Tamworth Road into Long Eaton to two nearby 
establishments. The Tiger (5) is an original Marston’s tied 
house, now selling Pedigree, Jennings Mild and another beer 
from the group – Wychwood Bountiful on this visit. There is a 
proper public bar with pool and darts, and a jukebox playing 
some decent rock; the comfortable lounge also has a dartboard 
– but in a separated off area at the rear. The whole place is 
decorated in cheerful, light colours.  He also visited the recently 

renamed Stumble Inn (6), a traditional two-roomer with darts 
and pool in the bar and a tiny lounge. This too is decorated in 
light, modern shades, and the jukebox was playing Elvis records! 
The well-kept beers were Full Mash Séance and ESP, from nearby 
Stapleford, and Greene King IPA and Abbot. 
For us it was back to the canal and next stop was the Harrington 
on Derby Road. Unfortunately no real ale here (in previous years 
there had been Courage Directors). It did however provide the 
opportunity to re-hydrate with a pint of orange squash whilst 
some of the guys practised a bit of body piercing with their “I’m 
still standing” button badges.
The next stretch took 40 minutes to reach the Red Lion (7) at 
Sandiacre; some were beginning to flag and were grateful for the 
rest and refreshment. Here we took up residency on the tables 
at the front of the pub whilst Greene King IPA and Bateman’s 
XXXB were served in this two-roomed former Hardy’s & Hanson’s 
hostelry.
Across the road and a little way down was the M&B owned 
Plough (8) serving Greene King Abbot Ale and Timothy Taylor 
Landlord at £2.10 a pint and Bass at £2. The raised veranda at 
the front of the pub was very popular and it was very difficult to 

Our crawl of the Erewash Canal pubs begins as Steve 
Armstrong goes on the Goose Run. This is a sponsored 
charity canal / pub walk which takes place yearly in July 

in memory of Derek Goostray of Heanor with proceeds going to 
Leukaemia Research. A shuttle bus from Heanor, stopping off 
at the Bridge Inn Stapleford (traditionally because it was here 
on the first Goose Run the bus broke down) ferries about 100 
participants to the Trent Lock starting point at around midday to 
one o’clock.
First call at Trent Lock is the Trent Navigation Inn (1), a 
two room low ceiling pub with spacious outdoor drinking area 
and lawn in front. However drinks taken outside will be served 
in plastic glasses; beers on were Marstons Mansfield Cask and 
Wells & Young Bombardier.
Over the bridge to the Steamboat Inn (2) where several 
rooms have been knocked out to leave a central bar area serving 
Greene King IPA and Abbott Ale, Wells & Young Bombardier and 
Theakstons Best Bitter. The dartboard here was very popular 
with the lads from the Heanor Cross Keys darts team. The raised 
patio at the front was well used but again plastic glasses for 
outside drinking was the order of the day.
A 20 to 30 minute walk north along the towpath brought us to 
the Royal Oak (3) at Sawley. Recently under new tenancy, 
we were made welcome with free chip cobs to accompany the 
Timothy Taylors Landlord and Wells & Young Bombardier. The 
pub has a separate lounge and bar, both quite large, although 
most of us enjoyed the sun at the tables in front of the car park.

Bus Links to the Erewash Canal
Trent Barton’s Indigo Loughborough goes from Nottingham 
to Sawley and Long Eaton; you can also alight at Lock Lane 
from where it is a 15-minute walk to Trent Lock; every 20 
minutes by day, hourly at night.

Trent-Barton’s Rainbow 4 provides frequent connections from 
Nottingham (and Derby, at half the frequency) to Sandiacre; 
every 10 minutes by day, 30 minutes at night.

Veolia’s T1 connects Phoenix Park tram terminal to Station 
Road, Ilkeston, half hourly by day and hourly at night.

Trent Barton’s The Two will take you to both Awsworth Road 
and Bridge Street in Cotmanhay; every 10 minutes by day, 30 
minutes at night.

Trent Barton’s Rainbow 1 services all go from Nottingham 
to the Great Northern Basin; every 10 minutes by day, 30 
minutes at night.
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In Praise of PUBlic Transport

leave as we faced at least an hour’s walk to the next port of call. 
The route back to the canal was a short walk past the Londis 
store, turning right down Mill Lane.
For a break in this long stretch it is possible to visit the Seven 
Oaks on Lows Lane Stanton. Leave the canal at the road bridge 
just past the first lock, turn left and at the end of the road; 
right under the Motorway and go straight on, it takes about 10 
minutes.
However we pressed on and arrived at the Gallows Ilkeston with 
its sign outside still advertising “Traditional Ales served Direct 
from the Cask” it didn’t and it hasn’t - for years - certainly not in 
this century. It was a nice spot for a picnic though on the tables 
between the pub and the canal lock.
Carrying on after about half an hour the steps at the side of 
the Station Road bridge took us to up the Good Old Days (9) 
pub, formerly the Ilford and known locally as The Gods. Steps 
down from the road at the front and a staircase in the centre of 
the pub lead to a large play area and beer garden bordering the 
canal. There was a welcome choice of beers: Thornbridge Jaipur, 
Dark Star Hophead, Oakham White Dwarf and Millstone Tiger 
Rut, all served in oversized glasses. 
Unfortunately although only two minutes walk down the road 
we had no time to call at The Dewdrop (10) so it was back 
to the towpath. Spyke, of course, did have time and found it to 
be a fine traditional Victorian local. The bar has pool and a free 
jukebox; the lounge and snug both have fireplaces which are 
used in winter. It is a Mecca for real ale lovers, selling Timothy 
Taylor’s Best Bitter (a rare find around here) and Oakham 
Bishop’s Farewell along with several guest beers, mostly from 
microbreweries and usually including a mild, stout or porter.
We continued past the boarded up Bridge on Awsworth Road, but 
Spyke was able to take the short stroll up to the Little Acorn 
(11), where a fine pint of Alcazar Ale is to be had for just £2 
a pint! This traditional pub actually has up to three beers from 
the Alcazar range, and is shortly to have a beer festival (6th - 8th 

November). It comprises several rooms opened out into one; the 
dart room is separated from the main bar by an archway and can 

be used as an indoor skittle alley - although there is an outside 
one too and the pub has a skittle team. There is a pool table 
at the rear of the main bar, and an upstairs restaurant which 
is open at lunchtimes and early evening. The Sunday lunch is 
exceptional value here at just £3.50 for a traditional roast. 
With the light fading, we arrived at our destination, the ex-
Hardy’s and Hanson’s Bridge Inn (12) at Cotmanhay. Greene 
King Hardy’s and Hanson’s Bitter and Abbot Ale were present 
and a large buffet was laid on in the bar. After this welcome 
refreshment and a well-earned rest we took the shuttle bus back 
to Heanor, for a bit more fund-raising.
Had we the time and light to continue to the end of the canal 
at Great Northern Basin on the Eastwood – Langley Mill border, 
we could have visited the Great Northern (13), but as it is 
over two miles we left that one to bus travelling Spyke! Set in a 
delightful spot by the canal basin and with a garden overlooking 
it, this is a very old, beamed pub. Originally five separate rooms, 
it has been opened out partially, but retains distinctly different 
drinking areas, and the pool room is totally separate. Some parts 
retain the original quarry-tiled floor, whilst others are carpeted. 
The beers are just Greene King Hardy’s and Hanson’s Bitter (now 
brewed at Bury St. Edmunds) at £2 a pint, and Abbot at £2.20. 
One can’t help thinking that a few guest beers would bring more 
people to this attractive hostelry.
Next year the Goose Run will be on Saturday 17th July - exactly 
five years to the date of Derek’s death. Look out for sponsorship 
forms on the Nottingham CAMRA website closer to the time.
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Brewery Visit

Caledonian Deuchars IPA: 3.�%

A light golden beer with extreme 
quaffability. Bags of late zesty hop 
character together with a balanced 
malty-sweet moreish background 
flavour. Brewed with pale malt and 
brewers sugar, the copper hops are 
Fuggles and Superstyrian, the late 
aroma hops are Styrian Golding and 
Williamette.

Regular Brews

So why Caledonian you may ask - you only usually do 
local microbreweries? It is true that so far we have not 
featured a regional brewery, and this does seem rather 

remiss of us. There are some very good large breweries out 
there, and it is high time that we featured some of them. So why 
this one? Well, very simply, because we were invited. And sent 
free return train tickets to Edinburgh! Fascinated to know why 
they were so keen to see us, the team accepted the invitation, 
and, armed with cameras and notebooks we travelled up to 
Scotland.
As well as being shown around the brewery, where we were fed 
on excellent Scotch pies, we were taken on an evening pub crawl 
of so many Caledonian outlets it is hard to recall them all! Our 
host, sales director Alan McBurnie, explained all. “We invited 
you because we want you to see that we are still a proper, 
wholly traditional, real ale brewery”, Alan told us. “We get the 
impression that CAMRA have abandoned the regionals and only 
seem to support micros these days”. He may well have a point 
- what do you readers think about this issue? Do let us know!

History
On Friday 13th January 1865, fire swept through Edinburgh’s 
Theatre Royal and claimed the life of George Lorimer senior. This 
untimely demise caused 18 year old son George to return from 
London, where he had worked as a tea broker. Young George 
was a keen golfer, and it was through spending time at the Golf 
Tavern that George became friends with many of Edinburgh’s 
leading brewers; including Thomas Aitchison, George Bernard 
and Robert Clark. In 1868, George Lorimer came of age and 
inherited his father’s estate. George was determined to use 
the money to start his own brewery. He enlisted the help 
of Robert Clark, then Head Brewer at the Alexander Melvin 
Brewery in Edinburgh and together they opened Lorimer and 
Clark’s Caledonian Brewery on the Slateford Road site. Although 
the brewery sold its beers and stouts all over Scotland, its 
most popular beer was Lorimer’s Best Scotch, which was sold 
predominantly in the North East of England. 
On George Lorimer’s death in 1919, The Caledonian Brewery 
passed into the hands of Sunderland based Vaux Breweries, 
who developed Lorimer’s Best Scotch brand into one of the most 
popular beers in the North East. Not surprisingly, in 1986 they 
decided to cease brewing in Edinburgh and transfer the operation 
to their base in Sunderland. Eventually neglect and lack of 
investment took their toll and placed the brewery under threat 
of closure. In 1987, the brewery was fortunately saved through 
a management buy-out led by Head Brewer Russell Sharp. From 
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Regular Brews

Brewery Visit

Caledonian �0: 4.1%

A complex mixture of malts including 
pale, crystal, roast wheat and black 
imparts a full roasted malty flavour that 
complements the subtle bitterness and 
the hint of floral fruitiness. Fuggle and 
Golding hops are used in the copper, 
with a late addition of Golding and WGV 
for aroma.

small beginnings, the Caledonian Brewery has led the Scottish 
renaissance in the traditional brewing of quality cask-conditioned 
ales, thereby sustaining Edinburgh’s proud brewing heritage. 
In 2004, the brewery site and production facilities were bought 
by Scottish & Newcastle, following their closure of the McEwan’s 
Brewery in Fountainbridge, Edinburgh. Production of McEwan’s 
ales was transferred to the Caledonian Brewery. At the same 
time, a new Caledonian Brewing Company was formed by several 
former shareholders and directors of the pre-2004 business. 
In 2008, S&N bought the remaining shares in CBC to take full 
control of the company. The brands remain unaffected and 
brewing will continue at the site. With the takeover of S&N, 
Heineken now control the Caledonian Brewery Company.

The brewery today
Today, the brewery produces a large range of keg and bottled 
brands - but Head Brewer and Brewery Manager Steven Brown is 
proud of the traditional beers which are still produced using time 
honoured methods. As well as the beers shown below, an organic 
bottled beer called Golden Promise is produced, and regular 
seasonal brews. At the time of our visit, an excellent one called 
Gathering Ale was on the brewery bar - brewed for the Gathering 
of the Clans event which was taking place while we were there. 
We found, on our tour, that everything is indeed still carried 
out traditionally, and open square fermenters are in use, 
not the more modern conical variety. Proper mash tuns and 
boilers are used, and the beer is casked without any filtration 
or pasteurisation. The malt is sourced from Simpsons, near 
Berwick, and hops from Hereford, Kent, Slovenia, New Zealand 
and North America. There is, at present, no keg or smooth flow 
version of Deuchars IPA, so if you see it on the bar, it should be 
the real thing.
So, what were they like? We certainly drank a lot of them both 
in the brewery and in the pubs in the evening - and found the 
quality excellent. I have to confess that, since Deuchars IPA 
won CAMRA’s Champion Beer of Britain (bitters class) in 2002, 
I had felt that it had lost something in quality and flavour. For 
this reason, I had not drunk it for some time - but this time it 
seemed very good and probably as good as then. I discussed 
this with our host, who admitted that there had been a time 
when it had changed a little in flavour due to some experimental 
changes in brewing methods that had taken place. However, he 
insisted that it was now totally back to what it was when it won 
that award. I would be extremely interested to see if readers 
agree with this - so try a pint next time you see it and write to 
me - I’ll print letters and inform the brewery.
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Going Dutch

Bars in Eindhoven appear to be 
dominated by beer from Belgium, 
which is not a bad thing in itself but 

it is a shame that the Dutch beers seem 
to be limited to the pilsner style Bavaria 
and Dommelsch. Even the Trappist La 
Trappe is rare. However, the one light 
on this is the range from Dutch brewery 
Hertog Jan, which has a wide range of 
interesting beers in bottle and draught 
and is well represented in Eindhoven. 
Belgian beers regularly seen on draught 
include Jupiler, Leffe and Palm, but bottled 
beers from many of the Belgian Trappist 
and Abbey beers are widely available.
Grand Café Berlage, 16 Kleine Berg
This was the first bar I visited and is a 
bar and restaurant on a small shopping 
street. There is a gorgeous beer garden 
out the back and a rack with newspapers 
and magazines for the customers to 
read. Sadly, the moderness of the bar 
took away its atmosphere somewhat. 
The beer range was OK though with 
Dommelsch, Hoegaarden Witbier, Leffe 
Blond and Dubbel, La Chouffe and Hertog 
Jan Weizenbier on draught plus a selection 
of Belgian bottled beers. I had a glass 
of Dommelsch, the first time I’d tried 
this beer. It was a basic pilsner and very 
refreshing on a hot day.

The Baron, 26 Kleine Berg
I returned to this lovely bar three times 
during my two-day visit. It presents 
itself as a Belgian beer bar with an 
impressive bottled range on show and 
Belgian beer signs forming the decor. 
There is seating upstairs and downstairs 
and in front on the pavement. This is 
an older, more traditional looking bar 
than the Grand Café round the corner. It 
even has proper wooden bar stools. The 
Hertog Jan on draught here was a slightly 
sweet pleasant pilsner. The rest of the 
draught range included Jupiler, Blanche 

de Namur, De Koninck, Palm, Leffe Bruin, 
Hoegaarden and La Chouffe. This was one 
of the few places I found that sold bottled 
La Trappe and I had a nice bottle of the 
10% Quadrupel as a night cap on my 
second day.
De Vooruitgang, 11 Markt

This large touristy looking pub has seating 
spilling out onto Eindhoven’s answer to 
Slab Square. An unusual feature in the 
large bar area is an old Daf 33 car; Daf 
used to have a factory in the town. This is 
a good place to try the Hertog Jan beers 
as it has three different ones on draught 
– Pilsner, Weizenbier and Lentebock. 
Dommelsch is also on draught joined 
by Palm, Hoegaarden and Leffe Bruin. 
The Palm beer I tried was served much 
too cold. There are the usual bottled 
Belgian beers. The bar does do food, but 
if you are in the mood for a Chinese I 
recommend the New Nan King opposite. 
I did have a beer in there – a bottle of 
Heineken Oud Bruin – which was dark and 
flavoursome despite its 2.5% strength!

Kaffe de Groot, 8 Wilhelminoplen
This bar looks and feels like a bar should 
with wooden stools at the bar and old 
looking table seating; the plastic seats 
are reserved for the pavement outside. 
It also has an impressive beer pump with 
a model of three dancing ladies on top. 
Hertog Jan Weizener and Lentebock were 

Steve Rogerson tries the bars in the Dutch town of Eindhoven

on draught, and I tried the Lentebock, 
a very nice slightly sour beer. Also on 
draught were Dommelsch, Palm and 
Guinness. Belgian bottled beers were 
available as usual.

De Kram, 42 Stratumseind
This pub is on a busy street full of pubs 
but what makes it stand out are the 

three giant kegs of Bavaria suspended 
above the bar. The lady serving told me 
the two large ones each hold 1000 litres 
and the smaller one 500 litres. They are 
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Going Dutch
small and dark, but a little exploring 
shows it is bigger than expected going a 
long way back to another bar at the far 
end and a beer garden out back.
As I left, I noticed the chalk board also 
listed Old Speckled Hen on draught, but 
I’d not seen any sign of that. I asked 
and was told it was on but was using 
one of the two Jupiler taps. Surely 
not, I thought, a Greene King beer 
masquerading as something else!
Little One Bar, 26 Jan van Lieshoutstraat
This delightful little bar is possibly the 
smallest in Eindhoven, and the building is 

old, in fact the landlord told me that the 
building itself dates back to 1654 and is 
the oldest building in Eindhoven, though 
it has only been a pub since 1960. Just 
to see the old fashioned mechanical till 
behind the bar makes it worth a visit, 

especially as it is not for show, it is the 
bar’s working till. The 15 or 16 bar stools 
are the only visible seating inside, though 
there are some tables and chairs outside. 
On a busy day, the punters would have 
to gather round the piano The three 
draught beers are Hertog Jan Weizener, 
Dommelsch and Leffe Blond; Belgian 
bottled beers are also available.

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 

working kegs, as the piping runs from 
them straight to the Bavaria tap on the 
bar. Hoegaarden and La Chouffe were also 
on draught and the Dutch La Trappe sat 
among a range of Belgian bottled beers. 
The rock music was noticeable but not 
over loud and the medium sized bar also 
has a darts board and pool table.
Trafalgar, 12 Dommelstraat
With a name like that, one would expect 
an English pub and there is a certain 

Englishness about it, typified by the red 
telephone box in the corner. This is not 
though reflected in the beer list – on 
draught the Irish Guinness and Kilkenny 
vie for space with Hertog Jan, Jupiler, 
Leffe, Hoegaarden and Palm. Various 
Dutch and Belgian bottled beers are also 
available. At first glance, the pub looks 
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All our Yesterdays

Beer mat collecting (tegestology) is a popular hobby and rare specimens can change hands for 
many hundreds of pounds. In this short series of All our Yesterdays articles, Nottingham 
Drinker is showcasing examples of interesting mats issued by East Midlands brewers that 

have long since disappeared.

(Beer mats courtesy of the John Westlake collection)

Warwicks & Richardsons Limited
Northgate, Newark

Founded in 1766 and taken over 
by John Smiths Tadcaster Brewery 

Limited in 1962.

James Hole & Co Limited
Castle Brewery, Albert Street, Newark
Founded in 1870 and taken over by 

Courage, Barclay & Simmonds in 1967.
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Consumer Reports
A Full Pint Every Time? – It’s the Law!

At the beginning of July I spent a very enjoyable week on 
the Isle of Man, writes Steve Westby. It was certainly a week 

of surprises, all pleasant, well except one. It was surprising just 
how varied and attractive the scenery was, with mountains, 
picturesque coastal villages, wooded valleys and rolling hills all 
to be found on the island. The integrated transport system was 
also a pleasure to use with a good bus service to all parts plus a 
steam railway, an electric tramway, horse trams and a mountain 
railway to the top of Snaefell. 
Needless to say, we also enjoyed the pubs, which included 
several unspoilt gems, with most serving reasonably priced 
real ales from the island’s three breweries. But one of the most 
surprising things about the pubs was the fact that our beers 
were always  topped up without asking, in fact the bar staff were 
insisting on doing so even when the glass already appeared full. 
It was only after a while that we noticed that most pubs had 
signs saying that it was Manx law that all customers must be 
served a full pint without question.
We discovered that under Manx legislation, introduced last year, 
consumers are entitled to a full pint of liquid when ordering 
a pint of beer. The Office of Fair Trading monitors the actual 
volumes of beer served in licensed premises on the Island by 
making undercover test purchases and those found to be serving 
short measures are liable to formal cautions or prosecutions. 
Results have been very encouraging, suggesting that the new 
laws have been a success.
Research showed in the UK that:
• One in four pints are short measure by over 5%
• Short beer measures cost consumers £481 million a year
• 81% of all adults support new legislation to ensure pub goers  
  are served a full pint every time.
So if full pint legislation works so effectively on the Isle of Man 
why can the British Government bring in similar laws?
So what was the unpleasant surprise we had on the island?  Well 
we had been drinking the excellent Bushy’s and Okell’s real 
ales in Sir Norman’s Bar (named in honour of Norman Wisdom) 
located in the posh Sefton Hotel without realising the price of the 
beer.  It was only when we checked the bill at the end of our last 
meal in there that we realised we had been paying a whopping 
£3.50 a pint. It is a good job we had insisted the ladies only 
drank tap water, thankfully that was free of charge!

Thanks to Philip Woodford for kind permission to reproduce his 
cartoon, which first appeared in the Isle of Man Examiner. Copies 
can be obtained via email at philip_woodford@hotmail.com

Are “posh” crisps worth the money?

You know what I am on about - in the old days when you 
went to the bar for a bag of crisps to enjoy with your pint, it 

was just Smiths. Then Golden Wonder appeared on the scene, 
and eventually Walkers, who seem to dominate the scene today. 
Recently, however, a number of brands which purport to be up 
market and of better quality have appeared - and, of course, 
cost more. So are they worth the extra? We put them to the test, 
using the members who attended a CAMRA Branch meeting (see 

what you are missing) as guinea pigs in a blind tasting! (Our 
32 members who agreed to take part were each presented with 
six different brands of crisps, simply labelled A - F. They were 
asked to give them a mark out of five for each of three criteria - 
appearance, crispness and taste. All the crisps used were salted 
but not flavoured in order to produce a fair test. We purchased 
all the crisps from supermarkets, so the prices quoted, which are 
per 100g as they tend to come in different sized bags, are likely 
to be lower than those charged in pubs.
So here are the brands we tested and the prices - before you 
read our results, see which brand you think would win!
Tesco Ready Salted: 65p/100g
Seabrook Sea Salted: 52p/100g
Tyrrells Lightly Sea Salted: £1.77/100g
Walkers Ready Salted: 76p/100g
Asda Extra Special Mediterranean Salt: 83p/100g
Kettle Chips Lightly Salted: 83p/100g

So what did our panel think of them? Well, there was a clear 
gap between the overall scores for the three brands which claim 
to be premium and the three standard brands. Within the two 
groups, however, there was little to choose between them.

In the bottom group, Tesco Ready Salted came last with 56%, 
closely followed by Seabrooks Sea Salted with 57%. The latter 
were the only crinkle cut crisps, and it should be said that this 
meant that some of the panel recognised them. Next came 
Walkers Ready Salted with 59%.

In third place, with a much higher score than the previous brand, 
were Asda Extra Special Mediterranean Salt with 75%. Second, 
with 76% were Kettle Chips Lightly Salted, and top by just a 
small margin, with 77%, Tyrrells. Interestingly, Kettle Chips 
earned the highest score on flavour, and the Asda brand on 
appearance, but Tyrrells very high crispness score put them top 
overall. But Kettle Chips seemed the best value for money at the 
price we paid.
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Britain’s Best Beer and Cider Festival?
Nottingham Robin Hood Beer Festival October �th - 11th 2009

The price is right!

Have you heard the silly rumour that the admission 
price for this year’s festival is ten quid?! We have even 
heard various people saying they are not going to attend 

in protest? It is, of course, complete hogwash! The all-day 
admission price is £5 this year - which represents an increase on 
last year’s evening admission price of – zilch, nothing, bugger 
all! 
You will have heard about the above inflation increases in tax 
that the government have slapped on beer and how hops and 
malt prices have gone up due to poor harvests, all pushing up 
the price of beer. Well last year the price of one half-pint beer 
token was £1.20 and this year we have increased the price by 
just 5p to £1.25. So that means over 90% of the beers on sale 
at the festival will be at the equivalent of a bargain £2.50 a pint 
(although you will find a few lower strength beers at 40p less 
than that!)
Well what about the souvenir glass tankard? Last year we 
charged £2.50 each for these very attractive glasses and the 
price this year will be er…. £2.50. Of course you can bring 
your own glass if you prefer, just as long as it is a government 
stamped half-pint (or pint) measure.
So where has this stupid “ten quid to get in” rumour started 
from? Well basically from people who do not seem able to 
read a complete sentence it would appear! Last year was the 
first at a new venue and attendances were far higher than we 
dared hoped, so understandably we got a few things wrong. 
In particular the admission process was too slow and then 
customers had to queue to buy a glass and then queue again to 
buy tokens before they could start to enjoy a few beers.
So this year it is much simpler, you hand over ten pounds at 
the gate and we give you a glass and two beer tokens (four to 
CAMRA members). If you don’t want a glass we will give you two 
more tokens. Then get your hand stamped to verify you have 
paid to get in and are over 18, no time consuming wristbands, 
and away you go to start enjoying the festival. You can, of 
course buy more tokens when you need them, and surplus 
tokens can be cashed in before you leave. Commemorative 
glasses can also be refunded if you wish.

There you have it then - a cracking night out, 
unique atmospheric venue, hundreds of beers and 
ciders to sample, live entertainment including 
comedy this year, plenty of food choice and at 
virtually the same price you paid last year. Bargain!

World Record Attempt
Last year we offered a staggering 616 different cask beers at 
the festival, well this year we aim too beat that by a fair margin. 
We reckon that it will be a world record and as we went to press 
efforts were at an advanced stage to get this verified. Watch this 
space!

Keep it Local
Nottingham CAMRA pioneered the LocAle scheme in which 
we encouraged pubs to stock at least one real ale from a 
brewery less then 20 miles from the pub door. This has been an 
unqualified success and not only do we now have over a hundred 
accredited pubs in the area, but our scheme has gone national, 

so you will soon be able to find local brews to drink wherever 
you are in the country.
So true to our beliefs in supporting local breweries and 
encouraging you to sample local beers there will be brews from 
at least 21 breweries located within 20 miles of Nottingham 
Castle. In fact over 20% of the beer sold at the festival come 
from these breweries. Give their beers a try, they brew some 
cracking stuff! 

What About the Beers?
As we went to press the 600 plus real ales were still being 
ordered, in fact in the case of one new brewery they were only 
just starting their first ever brew! But you will be able to find a 
list of the beers on our web site from about ten days before the 
festival. 
As always there will be a vast array of different beer styles from 
the popular to the rare and sometimes a bit strange. How about 
a beer flavoured with ginger, lemon, orange, lime peel, coriander 
seeds or a dark ale with a hint of liquorice and a rum kick or 
even a golden ale with elderflower and pomegranate? These 
fascinating beers will all be there but the majority will represent 

Nottingham Robin Hood Beer Festival
Thursday 8th to Saturday 10th October 11am to 11pm
Admission £5 at all times. £10 package deal includes a 
refundable commemorative glass (£2.50) and two beer 
tokens (£2.50) (plus 2 extra tokens for CAMRA members on 
production of a valid membership card, and 2 extra if you 
bring your own half pint Government stamped glass)

Sunday  11th October 12 noon to 3pm
Admission free subject to the purchase of a glass and 2 beer 
tokens on entry, or 4 beer tokens (refundable)

Have a Laugh!

It makes you laugh! What 
does - the stupid rumours 

about ten quid admission 
to the festival perhaps? No, 
stand-up comedy is what 
we are talking about. The 
Nottingham Comedy Festival 
takes place from 30th October 
- 7th November celebrating the 
best of both local and national 
comedy talent, see 
www.nottscomedyfestival.
co.uk for more information.

But as a taster to this superb 
event the organisers of the 
Comedy Festival are putting on 
live stand-up at our Festival. 
This is in addition to the 
music entertainment on the 
bandstand, and will be performed in the annex to the main 
marquee, the line-up is as follows: 

Friday
7 - 7:50pm - Ishi Khan-Jackson, Alex Dawson, Ryan   
O’Donoghue. Compere: Chris Taylor
9.30 - 10:30pm - The Laughter Hour. An hour of live stand 
up comedy from some of the countries top up and coming 
comedians. Compere: Chris Taylor.

Saturday 
7 - 7:50pm - Ben Hutchinson, Tony Cowards, Darren Phillips. 
Compere: Paul Savage.
9:30 - 10:30pm - The Laughter Hour. An hour of live stand 
up comedy from some of the countries top up and coming 
comedians. Compere: Paul Savage.

Musical Entertainment
Thursday 6 - 8 - 4am Forever
 

Thursday 9 - 11 - Bluejaks 
Friday 6 - 8 - Boatrockers 
Friday 9 - 11 - Vampire Cowboys
Saturday Afternoon - Nottingham School of Samba 
Saturday afternoon - Foresters Morris Men 
Saturday afternoon - Greenwood Cloggers 
Saturday 4 - 5.30 - Last Pedestrians 
Saturday 6 - 8 - Sore Point 
Saturday 9 - 11 - Treebeard 
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Britain’s Best Beer and Cider Festival? Britain’s Best Beer and Cider Festival?
the best there is in such styles as mild ales, bitters, stouts, old 
ales, porters and barley wines.
Strengths of the beers will vary and although most will be in 
the more usual range of about 3.4% to 6% there are a few that 
will go way beyond that like Arbor Ales “Jolly Jack Tar “ an 8% 
oak-cask conditioned imperial IPA and Fullers “Golden Pride” a 
superb 8.5% strong ale. 
But beers don’t have to 
be strong to be packed 
with flavour. Fugelestou 
Ales in Lincolnshire will 
be supplying “Fleeting 
Glimpse” a golden ale 
that has a strength 
of just 2.8%. This 
supports CAMRA’s call  
on the Government to 
introduce a “People’s 
Pint” by abolishing 
excise duty on all 
beers at 2.8% abv 
or below. As well as 
saving consumers 60 
pence on a pub pint of 
lower strength beer the 
move would make it easier for drinkers to enjoy a night out while 
drinking within sensible limits. Alcohol Concern has expressed 
support for CAMRA’s new campaign. 
A 60 pence reduction on a pub pint of lower strength beer would 
help get people back into pubs at a time when pubs are being 
battered by the recession, huge increases in beer tax and fierce 
competition from supermarkets selling alcohol as a loss leader.

Ciders and Perries
While you are strolling around the festival site, sampling some 
of the fine beers on offer, I’m sure some of you will want to try 
some cider or perry; some of you may visit the festival just for 
this purpose. We hope not to disappoint, and this year you will 

find an expanded cider / perry bar, both in terms of quantity and 
variety. As with last year the main bar will be in the large tent 
on the castle green, backed up by an increased selection on the 
second cider bar down by the bandstand. Apologies to those of 
you who turned up last year on Saturday evening only to find 
that the cider had run out, we will do our utmost to ensure that 
this doesn’t happen again; we aim to still have some cider on 
sale for Sunday lunchtime.
We have taken note of what you liked last time, and in 
Nottingham you definitely have a sweet tooth. Whilst the bar 
must cater for all tastes, there will be a bias towards the sweeter 
end of the spectrum. Rich’s is a classic Somerset sweet cider, 
whilst Naish, also from Somerset is a traditional farmhouse dry. 
You also like perry (perry is made from pears in the same way 
as cider is made from apples, so “pear cider” is a contradiction 
in terms). We have the ever popular Broadoak perry, a couple 
of perries from Wales, Gwynt y Ddraig and Ralph’s, and from 
Herefordshire Oliver’s and Swallowfields, new to the festival.
Pale, clear cider and perries always go well, so we have 
Biddenden and Double Vision, both from Kent, also the ever-
popular Moonshine. Also proving very popular and therefore 
back again are Wiscombe Suicider, a rich, dark cider fermented 
in a rum cask, Winkleigh Autumn Scrumpy, a pale, medium 
sweet Devon cider and Westcroft Janet’s Jungle Juice, a medium 
Somerset cider which would sell well even without the catchy 
name.
As you probable know, the area around Nottingham is not 
renowned as a cider producing area, so providing you with Loc-
Cider, is more difficult than with LocAle. Nevertheless we have 
Torkard Floppy Tabs, the nearest cider maker to the festival, 
Woody’s from Burton-on-Trent, new to the festival and Three 
Cats from Morley, Derbyshire. We haven’t totally neglected those 
of you who like something a bit weaker. While most real cider 
and perry is in the 6% to 8% range, we have Thatcher’s Heritage 
at 4.9% and Weston’s Perry at 4.5%
Of course, the above is just a sampler of what will be on the 
cider / perry bar. The current count is 47 different varieties; that 
may increase by the festival. See you there! 
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More Bottled Beer

During a recent holiday in North 
Wales I took the opportunity to call in 
at the Conwy Brewery and was able 

to purchase a selection of bottled conditioned 
beers. The majority of their beers are available 
in both cask and as RAIBs.
The brewery started in 2003 and currently 
has a 12 barrel capacity and unusually has its 
own bottled plant. A state of the art bottling 
line was imported from Germany allowing the 

brewery to ensure that their bottled beers are in the very best 
condition possible.

I have tried most of the beers and found them to be excellent 
but for this article I have concentrated on the 4.2 ABV, 
Celebration Ale (Cwrw Gwledd), as this was their first beer.
As with all RAIBs the secret of getting a good pint is firstly in the 
storage and after allowing the beer to settle in careful pouring, 
that way the sediment stays in the bottle. Having achieved 
this feat I was impressed by the brightness of the beer and its 
magnificent golden amber colour.

The careful pouring also resulted in a modest head and I was 
pleased to find that the beer had a relatively low carbonation 
level. The aroma was delicate and hoppy with malt and citrus 
fruit. The taste did not disappoint and the overall fruitiness, 
which gave the beer a ‘sweetness’ developed into a delicate well 
balanced bitterness.
The aftertaste was predominately hoppy, with a citrus fruit bite, 
ending with a fine dry finish.
The beer label tells you that the beer is suitable for vegetarians 
and it is sold in standard 500 ml bottles. Conwy beers can be 
purchased from Threshers and Spar shops in mid and north 
Wales and are also available by mail order.
Amongst the range of beers available are Mulberry Dark, a 3.8% 
ABV dark mild; Welsh Pride, a 4.0% ABV bitter and Honey Fayre, 
a 4.5% ABV golden ale made with Welsh honey. If the Honey 
Fayre seems familiar it was sold nationally by Wetherspoons in 
2008 and a special own label version is sold exclusively by M&S.
For more information see the Conwy Brewery web site 
www.conwybrewery.co.uk 

Win a free Good Bottled Beer Guide 

Jeff Evans has produced a 7th edition of the Good Bottled 
Beer Guide – The CAMRA guide to Real Ale in a Bottle and 
whilst this may at first seem the sort of publication that only 

beer anoraks would buy it is actually a very useful book and an 
interesting read. Although it has some 381 pages the book is 
slightly smaller than the National Good Beer Guide and so can be 
described as ‘pocket size’.
Tasting notes for over 1,300 bottle-conditioned beers are 
included, cleverly broken down into beer categories so that 
should your favourite tipple be a mild or an India Pale Ale you 
can find who brews (and bottles) quickly.
There is also a brewery index at the back which cross references 
the entries so that if you see a beer you can quickly determine 
what category it is listed against.
Beer descriptions are kept relatively brief and written in such a 
way that you don’t 
feel you need a 
degree in brewing to 
understand.
The book contains 
practical guidance 
on keeping bottle-
conditioned beers and 
explains the brewing/
bottling process.
The book is available 
from CAMRA www.
camra.org.uk and 
at only £12.99 
will make a good 
Christmas present (I 
do hope that Santa is 
listening).
Nottingham CAMRA 
are giving away a 
copy of the guide 
and to enter the 
competition all 
you need to do is 
answer the following 
question – Which 
brewery brews a 
honey flavoured 
bottled-conditioned 
beer for Marks & 
Spencer?
To help answer the question read the Real Ale in a Bottle column 
in this edition of the Drinker or find a copy of the guide and turn 
to page 237.
Post your answer to the editorial address on p.2 or e-mail to 
drinkercompetition@ntlworld.com to arrive no later than 4th 
November 2009.
A draw will be made from all correct entries.

More Real Ale in a bottle: Andrew Ludlow tries some Welsh beers

Conwy Brewery

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

Copper Dragon Bitter now always available!
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At last a smooth beer 
worth drinking!

Nottingham Brewery of Radford have 
teamed up with Smooth Radio to 

produce a new beer, Smooth Radio Ale. 
But please do not think it will bear any 
resemblance to what the big brewers call 
“smooth” - this mid amber 3.9% brew is 
triple hopped, and with Challenger as the 
late hop it is guaranteed  to be bursting 
with flavour. 

Breakfast presenter Eamonn Kelly was 
the guest brewer for the first ten barrel 
run, and another brew shortly after is 
planned, then possibly more, dependant 
upon sales. And not only will it taste 
good, but ten pence from every pint sold 
will go to support the Rainbow Hospice 
charity appeal. This organisation supports 
children and young people with life-
limiting and life-threatening conditions 
who come to the Hospice for specialist 
respite stays, symptom management 
and palliative and end-of-life care. Their 
families, too, are supported and helped 
by Rainbows on their difficult journey. 
So what better reason could you have to 
drink Smooth Radio Ale?
Sam Fielding, Station Director of 106.6 
Smooth Radio says, “This is an exciting 
project for the station, and Smooth 
Radio is delighted to be able to have its 
very own real ale. At Smooth Radio we 
pride ourselves on always being varied, 
positive, and generous, with a great 
taste in music from the last five decades 
and hopefully a great taste in real ale. 
I’m really looking forward to seeing 
‘Smooth Radio Ale’ on the pumps across 
Nottinghamshire, and at the Robin Hood 
Beer Festival, where the beer will be 
launched”
Smooth Radio will be in attendance at the 
Festival, as will BBC Radio Nottingham 
whose presenter John Holmes will do his 
Thursday afternoon show live from there.

R:Ale Card launched 
at Bell Inn
Craig at the Bell Inn is really keen to 

push the profile of the Bell and make 
the pub more appealing to real ale lovers 
by restructuring the Cask Club that has 
been in place recently. 
With the Cask Club prices limited to 
a Monday, and head office wanting to 
increase the price slightly or even shelve 
the offer altogether,  Craig has managed 
to persuade them to let him discount 
through loyalty via a concept he has 
designed called a ‘R:Ale card’. This is a 
play on the rail companies’ “Railcards” and 
is a stamp collectors card that offers buy 
7 get the 8th pint free. Whilst this will be 
an ‘Off Peak’ ticket to regular customers 
so that they don’t lose their Cask Club 
discount, Craig has monitored the amount 
of CAMRA trade and has concluded that it 
is time that these true lovers of real ale 
benefit a little more by qualifying for a 
free upgrade! So, in an attempt to create 
some more interest to CAMRA members, 
his area manager has agreed that on 
production of the ‘CAMRA’ membership 
card, the stamp card (R:Ale card) can 
be used any day of the week (not just 
Sunday to Thursday) and for any ale (i.e. 
NOT limited to Greene King products!)
Now there’s an offer that seems worth 
going for - see you in the Bell!

Microbreweries “most 
successful UK businesses”

Total beer sales in the beer and pub 
industry may be at their lowest since 

the Great Depression, but CAMRA can 
happily report that the real ale industry 
is maintaining its rapid growth, with 
more brewers in operation than at any 
time since the Second World War. CAMRA 
has found that 71 new breweries have 
started production in the UK in the last 12 
months, taking the total to 711 breweries 
nationwide!

Real ale only sixth? What 
do you expect from a pub 
that can’t spell ‘Whisky’

Your editor was horrified to find this 
board outside the Betjeman Arms at 

St. Pancras Station.

Much as he appreciates the real ale 
served there, he was not impressed to see 
it relegated to sixth place, but even more 
upset to see Scotch whisky spelled the 
American (or Irish) way!

Festival success for Moot

The Moot, on Carlton Road, Sneinton 
held its first ever Beer Festival in mid 

September. Sixteen beers were available 
at all times, as those that could not be 
served on the handpumps were brought 
straight from the cellar to the customer, 
thus ensuring a properly cool pint in tip-
top condition.
Food on sale included duck fat roast 
potatoes, beef and ale stew and 
barbecued chicken cobs. Live music was 
a feature of the Friday and Saturday 
evenings, and on Sunday drinkers were 
entertained by a pub quiz and Sticky 
Thirteens.

Smooth Radio breakfast presenter Eamonn 
Kelly (left) enjoys a fine pint of real ale with 
Nottingham Brewery’s Phil Darby

Snippets



www.nottinghamcamra.org October / November 200934

Snippets

As I went in the Globe the 
other week, I noticed that 

lying at the feet of a young 
lady who was stood at the bar, 
something scarlet and flimsy 
with black edgings. I was a 
little surprised as I thought 
that modern elastic was more 
durable these days. 

I was not sure if I should 
mention the situation to the 
lady and embarrass her or risk 
her walking away and tripping 
over. However blushes were 
spared as she bent down and 
picked up the red and black 
delicates, handed them over 
to the guy behind the bar and 

asked for them to be filled 
with water! It was at this point 
that I recognised the lady, let’s 
call her Diane to protect her 
modesty, and she explained 
the apparently bizarre goings 
on.
Diane and her friend had a 
dog with them and in the past 
they would have given him 
a drink of water by filling a 
clean ashtray. But with the 
smoking ban they now had to 
carry round a dog bowl for this 
purpose and the red and black 
object I had spotted was in 
fact a foldable bowl made out 
of waterproof material! Being 

a non-smoker for well over 
thirty years I have no strong 
views on the smoking ban, but 
I do miss ashtrays! It is nice to 
arrive home at night without 
my clothes reeking of tobacco, 
but that is partly offset by the 
amount of rubbish that I have 
to unload from my pockets and 
then sort between recyclable 
and other waste. 
In the days of ashtrays in pubs 
they were used for all sorts of 
things from collecting raffle 
ticket money to providing 
water for dogs. They were 
also useful as a paperweight 
when trying to read your paper 
outside on a breezy day. But 
one of their main benefits for 

non-smokers was their use 
as a waste receptacle for all 
things from bus and raffle 
tickets to crisp and peanut 
packets. Now, as someone 
who was brought up not to 
leave litter lying around, I take 
them home instead.
When you have breakfast 
in Germany or Spain, most 
hotels place a pot on your 
table into which you can 
chuck unwanted items such 
as eggshells or butter, biscuit 
and jam wrappers, which 
keeps the table much tidier. 
Well now that ashtrays have 
gone I reckon we could do with 
something similar for pubs 
where we could throw all our 
discarded tickets, broken pens, 
betting slips and empty crisp 
packets. I reckon breweries 
would be happy to sponsor 
them, as they did ashtrays in 
the past, and it would keep 
Britain tidy!

CAMRA launches Good 
Beer Guide 2010

CAMRA, the Campaign for 
Real Ale, has launched the 

37th edition of its annual Good 
Beer Guide which features the 
best 4,500 real ale pubs in 
Britain.
Despite many pubs struggling 
in today’s current economic 
climate, with research 
showing that 52 pubs close 
permanently every week 
across the UK, this year’s Good 
Beer Guide highlights that the 
real ale scene is thriving. 
The Guide, sponsored by 
industry accreditation body 
Cask Marque, features over 
4,500 urban and rural pubs, 
giving details of the real ales, 
food, opening hours, beer 
gardens, accommodation, 
transport links, pub history, 
disabled access and facilities 
for families.
CAMRA’s 100,000 strong 
membership fully update and 
revise the Guide every year, 
thereby guaranteeing to supply 
the reader with the most up to 
date publication in helping to 
locate the best pint of real ale. 
There are a total of 1297 new 
entries in this year’s Guide. 

Get Yer Boots On

The last walk of the year is 
on Sat 7th November. Catch 

the 9.30 Red Arrow. The walk 
is then out via Darley Abbey, 
Milford and maybe Belper. 
Return via Trent Barton bus, 
so Zig-zag essential - for us 
below that magical free bus 
pass age. At least Derby is OK 
when the nights are drawing 
in, or is it..............

Bring back ashtrays in pubs?
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First Rays of the New Rising Sun
Throw down the ‘pen’, the fight is done and over

Yes, it’s been a struggle to get everything done this 
time! I had no replies to my ‘quiz’ last time, too hard? no 
interest? By the way, just in case you were interested, it 

was Sunshine of your Love by Cream from Disraeli Gears. And 
yes, the heading is another song line, amended slightly to fit 
these circumstances.
There was a disappointing turnout for Nektar, but you missed 
an excellent night - your loss! A band I can recommend this 
time is Bigelf, they are new to me but I heard their new album, 
“Cheat the Gallows” on ‘Telljack’ (it’s a site I get free access to, 
from being a subscriber to ‘Classic Rock’ magazine; you can only 
listen, you can’t download - well you have to do something while 
typing this lot!) they are at the Rescue Rooms on Thursday 
15th October. I also noticed that the Animals and Friends are at 
the Runner on 4th October, only two original members left, but 
probably still worth a look. 
I’m afraid the local listings have shrunk this issue, nothing to 
do with me, I didn’t receive anything else, is there a problem 
chaps? have you fallen out with me? 
But, no matter, we will see what we get next issue,
Don’t let this blip stop you getting out there and listening to 
bands, you will be keeping live music, just that, LIVE!!

Air Hostess, Tollerton: 
October: Sun 4th Airborne – rock classics, Sun 11th Jon Stringer 
– an established favourite; Sun 18th Faithealer – heavy rock; 
Sun 25th Midnight – soft rock covers 
November: Sun 1st Firewire – rock & pop; Sun 8th Phoenix 
– rock classics; Sun 15th The Blighters – rock classics; Sun 22nd 
Little Giants – country/soul/rock; Sun 27th Tin Soldier - rock 
classics.

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

Lion, Basford
October: Fri 2nd  Congerooo - Rock/Blues; Sat 3rd  Smokin Gun 
Glam Rock; Fri 9th Krusade, Rock/Blues; Sat 10th Elvis Fontenot 
and the Suggabees - Swamp Punk; Fri 16th Boothill Toetappers 
- Hi Energy Folk; Sat 17th Pugma Ho - Celtic Rock; Fri 23rd  
Vickerstaff Dogs - Rock/Blues; Sat 24th Scoobies - Rock/Pop;
Fri 30th El Gecko - Rock n Roll; Sat 31st Halloween Special: 
8pm staff and friends present  “Thriller” dance, Zombie dress 
essential; 9.30pm Balkan Express - Gipsy Hoedown

November: Fri 6th Loaded Dice - rock blues; Sat 7th Dizzy Club 
- swinging blues; Fri 13th Idle Hands - rock blues; Sat 14th 
Dawson Smith & the Dissenters - bar room rock; Fri 20th - North 
Sea International - rock pop Sat 21st Mick Ridgeways Mojo Hand 
- rock blues; Sat 28th Scotch Chocolate - outrageous Celtic metal 
chocolate.

Sunday Lunchtime  Jazz (1.30pm – 4pm)

October: 4th John Crocker Quartet; 11th Jake McMahon; 18th  
Frank Brooker and Friends; 25th Pete Wilde Quintet.

Last Weds in every month: A night with the Wholesome Fish

Also, don’t forget, when you visit these pubs for the 
entertainment, fill in your 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.

Thanks, Ray Kirby. (Keep on rocking)
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Evenin’ all

Inspector Andy Townsend 
has been a police officer 

for 15 years and has worked 
as the local area commander 
in St Ann’s and Sneinton for 
the last five years. As from 
the 15th June 2009 he is 
the Neighbourhood Policing 
Inspector for Central, covering 
the City Centre area.
He says: “I was an “older” 
entrant when I joined the police, 
having started my career in 

management. I have worked as a patrol officer in Radford and 
Broxtowe and was the beat manager for Beechdale. Promoted 
to Sergeant in 2000, I led a team of officers in the City Centre 
for three years before becoming a custody sergeant at the 
Bridewell. I was promoted from that job in 2004 to be the local 
area commander for St Ann’s and Sneinton

“Sneinton and St Ann’s both have unique problems and are very 
different to police, I am looking forward to the new challenges 
that face me in the City Centre”.
“Recently measures have been introduced to reduce alcohol-
related violence, new dedicated street teams and Safer 
Neighbourhood Teams have been created to tackle crime at a 
local level and engage with people who live and work in the city.
“Working in conjunction with the City Council, the number of 

beggars in the city 
has been reduced 
and a strict line has 
been taken with 
licensed premises 
who have failed to 
meet the conditions 
of their licence. All 
of this work will 
continue”.
“I expect officers 
working from Central 
Police Station to 
offer support and 
assistance to the 
public when they 
need it and to take 
positive action to deal 
with inappropriate 
behaviour.”
“Our challenge now is 
to continue to make 
the city feel safer and 
deliver the improved 
standard of service to 
the public of Nottingham that they would expect and deserve.”

Inspector Andy Townsend 
Neighbourhood Policing Inspector 
Nottingham City Centre 
01159482999 ext 5360 
07970120596 
andrew.townsend@nottinghamshire.pnn.police.uk 

Meet the new City Centre Inspector

“Being born and bred in Nottingham, my first job as  

   a young lad was at a shop on St Peters Gate , so I 

feel completely at home in my new role

”

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 (UK & EU) £20 £22 

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

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

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

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

The Direct Debit Guarantee
This Guarantee should be detached and retained by the payer.
● 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

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
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Ray’s Round
Ray Kirby keeps you up to date with changes to the local real ale scene

We recently had a survey trip to the Awsworth area and we 
called in at the Nelson & Railway, Kimberley (well worth a look if 

you are in the area) One of the locals said that he read my musings, 
mainly to see if my punctuation was correct (fair enough, as I always 
thought that the content must be hard going!) apparently I have 
made a reasonable job (5 or 6 out of 10 maybe? He wouldn’t say!) 
Under pressure, or what? (Try a few pints of relaxation, the man in 
my head says) (Nothing new there, is the cry! that’s when I do my 
best work!)

Well, here I go, (if you spot any problems, please let me know - it 
did take me two attempts to get ‘O level’ English!) and, it’s also proof 
read by a team of people, so I’ll keep my fingers crossed! First up, we 
have another couple of pubs offering CAMRA members a discount. I’ll 
start with the Trent Navigation on Meadow Lane. This pleasant, large, 
single bar, pub has undergone a transformation in recent months, it 
now offers Navigation Bitter, 4.2%, £2.30 (brewed by Magpie brewery 
solely for the pub) also two other Magpie beers from their range, and 
the other five are ever changing guests. The discount is 5% on a pint 
or a half. (It was their beer festival when I visited, so there is too 
much to mention, beerwise) The pub has one main bar, a couple of 
separate seating areas and a small room behind the bar, which could 
be used as a function room. Two large screens are on the walls, one 
showing sports news and the other has music playing. A number of 
brewery mirrors adorn the walls. So get down for a look.
The Bell in the Market Square has introduced a collectors card 
whereby when you buy seven pints you get the eighth free; called the 
‘R:Ale card’ it is available on Greene King beers between Sunday and 
Thursday - but as an added bonus for CAMRA members, on production 
of your membership card, you can get the promotion at any time, and 
it will also include the guest ales.

The last pub to mention this time is the Seven Oaks at Stanton by 
Dale. This is a pleasant two - bar pub situated by the old Stanton 
Ironworks complex. Four beers are divided between the two rooms -  
they usually have two Full Mash ones on: ESP, 3.8% and Spiritualist, 
4.3% at the time of my visit; they also had Blue Monkey 3 Squared, 
5.4% and Marstons Pedigree 4.5%.  All are priced at £2.60, except 
between 5pm and 7pm each evening when they are sold at only £2 
a pint. This has been extended to CAMRA members who can get 
the beers at £2 (pints only) at all times - very generous! There is 
plenty of seating in the two bars and also a large garden if you fancy 
sitting outside. A restaurant is attached with food served Tuesday to 
Saturday 12-2 and 6-9, and a Sunday carvery 12-4. To get there take 
the Trent Barton Rainbow 4 to Stapleford, get off at the Chequers 
take the TB15 (for Ilkeston) get off at the Man of Iron, walk down 
Moorbridge Lane, cut down Stanton Gate (double line of houses, and 
you can get out at the end!) turn right and walk along Low’s Lane, 
follow the signpost to Kirk Hallam. It’s about 15 minutes from the Man 
of Iron.

While I was out this way I decided to look at what Stapleford had to 
offer the cask ale drinker. Five out of nine serve Real ale, although the 
Midland, who normally has Wells & Young Bombardier, had just sold 
out, that’s what I get for going early in the week. The Man of Iron, 
Pasture lane is a Greene King house selling Greene King Old Speckled 
Hen, 4.5%, £2.60. It’s a large, single bar, locals’ pub situated on 
the outskirts of the town with plenty of seating and a pool table and 
dartboard to be found at the back.

The Magpie, Toton Lane is near to the A52 by-pass, a 15 minute walk 
out (but only ten minutes back downhill!). This is a large ‘road-house’ 
style pub with a lounge and public bar; the cask ales are in the lounge 
only. They had Castle Rock Harvest Pale, 3.8%, £2.60 as the only 
beer, but I was told that new management were due to arrive (they 
should be in by the time you read this) and the plan is for two regular 
and two changing guests to be available. The public bar has a pool 
table and large screen and there is plenty of seating in the large L-
shaped lounge.

Back into the centre of Stapleford is the Horse and Jockey, 
Nottingham Road. A few steps lead into the pub, it being about five 
feet above the road level. The large open plan bar is first, with a 
raised seating area behind that where the pool table can be found. 
Being early in the week, they had just one ale, Full Mash Apparition, 
4.5%, £2.50 - a second is added for the weekend trade. 

A bit further out along Nottingham Road is the Nags Head and Plough, 
a two-roomed house with a traditional bar at the front and two beers 
on the bar, Caledonian Deuchars IPA, 3.8%, £2.40 and Full Mash ESP, 
3.8%, £2.40. There are lots of framed Nottingham Forest pictures 
on the walls and unusually a lot of old vinyl albums on a high shelf 
running around the room. Darts and pool can be played.

The bus back to Nottingham (Trent Barton Rainbow 4) stops not far 
from the front door – it is best to get a Zig-Zag ticket. It also means 

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
Bell Inn, buy 7 get one free, all beers, at all times
Canalhouse, 20p a pint at all times
Dewdrop, Ilkeston, 10p a pint, 5p a half
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 pint Sunday from 5pm to close, Thursday 
Monkey Tree, Bridgford Road 20p a pint at all times
Nags Head, Mansfield Road, 15p off a pint
Navigation, Wilford Street, 10p off a pint;
Old Coach House, Easthorpe, Southwell, 15p a pint
Plough, Radford, 15p a pint, Mon to Thurs, 12 noon to 7pm
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 off a pint
Red Heart, Ruddington 20p a pint, 10p a half at all times
Robin Hood, Sherwood 20p a pint, 10p a half
Royal Children, Maid Marion Way, 10p a pint
Salutation, Maid Marion Way 20p off all pints
Seven Oaks, Stanton by Dale, all pints only £2 at all times
Southbank, Trent Bridge 20p a pint, 10p a half
Sun Inn, Eastwood, 15p a pint
Three Crowns, Ruddington, 25p off a pint, Sun to Wed,
Trent Navigation, 5% off pint or half at all times
Victoria Tavern, Ruddington 20p a pint at all times
White Horse, Ruddington 20p a pint 

Discounts available to everyone
Bell Inn, buy 7 get the 8th free, limited to Greene King 
products, between Sunday and Thursday.
All Castle Rock pubs, “One over the eight”; buy eight get 
one free on selected products.
Great Northern Aleway, buy a pint in each of the Approach, 
Globe, Monkey Tree, and the Southbank and get the fifth free 
in any of the pubs. Must be done in one week.
Moot, Carlton Road “Moot points” buy 8 get one free card, on 
selected beers, Mon to Fri
Old Angel, Stoney Street, £1.50 a pint on Tuesday & 
Thursday, discount card required
Oscars Bar, Wilford Lane, buy 8 get one free
Pub People Co, “10 days a week” promotion buy 10 get 
one free, on selected ale, available at the Lion, Basford, the 
Hayloft, Giltbrook, the Gatehouse & the Plough, Radford, 
Bunkers, Hop Pole, and the Waggon & Horses
Robin Hood, Sherwood, Real Ale Club - up to 3 free pints on 
selected ales purchased. (See also, CAMRA discounts)
Rose of England, buy 8 get one free on selected ales,
Seven Oaks, Stanton by Dale £2 a pint between 5pm & 7pm

that you can get off and visit the Sherwin Arms on Bramcote Island. 
This is a very large pub set back from the road. It caters mainly for 
those wishing to eat, but has Adnams Broadside, 4.7%, £2.48. This 
pub also only stocks one ale in the week but has two at weekends. TV 
screens dotted around the pub show sports news.

We have received news that the Cask Ale Club, run by the Test Match, 
Meadow Covert, etc. is to stop for the time being. A new scheme 
should be in place by the time the December edition of the Drinker 
hits the pub shelves, so more news next time.

Some better news - the Pub People Company have extended their 
Ten Days a Week collectors card - it is now available at the Hop 
Pole, Bunkers Hill, Lion, Plough, Hayloft, Gatehouse and Waggon and 
Horses.

And finally, some advanced notice that the Hockey Club at West 
Bridgford will be holding their next beer festival from Thursday 12th 
to Sunday 15th November, so you’ll have plenty of time to recover 
from the Nottingham Robin Hood Beer Festival. See you at the Castle 
and don’t forget - we still need people to work at the festival. It’s 
dead easy - if I can do it, anyone can!
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Happy Hour

Pub Quiz 3
We are most grateful again to reader Mick Draycott of Stapleford for sending in this quiz - along 
with five others which I will be featuring in future editions. Mick regularly presented quizzes at the 
Crown Inn, Beeston on Tuesday and Thursday nights - let’s hope this continues when it reopens.

Which county cricket side has it’s home at Old Trafford?
What class of instrument is a ukulele.
How many times was the late George Harrison married?
Who provided the voice of Puss in Boots in Shrek 2? 
In what year did the Battle of the Little Big Horn take place?
What fruit is the basis of guacamole?
In The Muppets, what type of creature was Rowlf? 
What number is shown as D in Roman numerals? 
In which London thoroughfare did the Great Fire of London start?
In Allo, Allo, what was the name of Rene’s wife? 
Who is the current editor of Private Eye magazine? 
What colour is the dense hard wood ebony? 
Scar is a baddie in which animated Disney film?
Montevideo is the capital of which country? 
Which creatures are said to commit mass suicide by jumping off cliffs?

(Answers on page 44)

1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.
14.
15.

Win 3� pints of real ale

Nottingham CAMRA has joined forces 
with Nottingham City Museums and 

Galleries to promote the Robin Hood 
Beer Festival in October (8th -11th) at 
Nottingham Castle. Over 12,000 beer 
mats have been distributed across the 
city…but these are beer mats with a 
twist. For the first time museum objects 
are featured on the mats as part of a 
competition to win…you’ve guessed 
it…beer! 
In the summer Andrew Ludlow, Steve 
Westby, Alan Ward, Howard Clark, Ray 
Kirby and The Drinker’s very own Spyke 
Golding spent a day at Nottingham Castle 
and the 
Museum of 
Nottingham 
Life. They 
spent time 
exploring the 
galleries and 
reminiscing 
as the 
museum 
objects 
brought 
back vivid 
memories.

“My aunt owned an identical 1950’s 
toaster. It was ingenious in the way that 
it turned the bread over to toast the 
other side.”  Steve Westby talks about 
an electric toaster in the Museum of 
Nottingham Life.
“With it’s handle it reminds me of a 
Bavarian beer stein – but much grander. 
I don’t know if the top lifts up – but if 
so I could picture it full of foaming ale.” 
Spyke Golding talks about the Duke of St 
Albans Rifle Shooting Challenge Cup in the 
Sherwood Foresters Gallery in Nottingham 
Castle.
Each CAMRA member chose an object 
of particular relevance to them and it is 
these that are featured on a series of six 
beer mats. 
So how do you enter to win the free beer? 
Easy… find the object shown on the beer 
mat in either Nottingham Castle or the 
Museum of Nottingham Life. Whereupon 

you’ll find which CAMRA member picked 
it. Write their name in the space provided 
on the beer mat and post your completed 
entry into the box in the museum 
entrance in time for the draw which takes 
place on 30th October 2009.
And whether you decide to enter the 
competition or not…please do take the 
time during the busy beer festival to 
explore the exhibitions at Nottingham 
Castle and The Museum of Nottingham 
Life and glimpse a snapshot of your 
Nottingham CAMRA members’ memories 
from childhood to young adult life.
Nottingham City Council would like to 
thank the CAMRA members mentioned 
above  for taking the time to participate 
in this project, Richard Westby for the 
fantastic design art work and Nottingham 
Brewery for donating the winning pints!

Win two bottles of real ale
by answering this question from 
Spyke’s foreign travels:

There’s nothing like a nice cool 
pint of beer on a hot day in a cafe 

overlooking a harbour - but in which 
European town or city did Spyke take this 
photo of his drink?

As usual, if no correct answer is received, 
the nearest geographically wins the beer. 
In the event of there being more than 
one correct answer, the first out of 
the hat wins. Post your answer to the 
editorial address on p.2 or e-mail to 
drinkercompetition@ntlworld.com to 
arrive no later than 4th November 2009.
The last competition brought some 
interesting answers. Both John Mann of 
Gunthorpe and Tony Millinson thought 
The Abstynent Bar photographed was 
in Brzeszcze, Poland. There is indeed a 
bar by the same name there - a Google 
search will bring it up (so we know where 
that came from!) but Spyke has never 
been to Brzeszcze! Steve (no surname 
given) thought Katowice. Spyke has been 
there - but did not find a bar by that 
name. The one correct answer came from 
Pete Loveday of Birstall, Leicester who 
correctly said  Czestochowa, Poland (he 
even gave the correct street address!) so 
well done, Pete, you win the beer!

Win a gallon of real ale

Simply identify the pub inside which 
this photograph is taken - and here’s 

a major clue - it is one of the pubs owned 
by Great Northern Inns, whose advert you 
can find somewhere in this edition.

The lucky winner will receive vouchers 
for eight pints of real ale - two in 
each of four Great Northern pubs. In 
the event of there being more than 
one correct answer, the first out of 
the hat wins. Post your answer to the 
editorial address on p.2 or e-mail to 
drinkercompetition@ntlworld.com to 
arrive no later than 4th November 2009.

Belgian Beer Guide competition

The answer to the competition to win 
a copy of the Good Beer Guide to 

Belgium by Tim Webb was 129 operating 
breweries.
A large number of correct answers were 
received - the first out of the hat was 

Adrian Smith of Tamworth.
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Snippets
We don’t care if you don’t like it!

It is not often that you can get a laugh 
by reading a beer bottle label - but try 

this for size: “This is not a lowest common 
denominator beer. This is an aggressive 
beer. We don’t care if you don’t like it. We 
do not merely aspire to proclaimed heady 
heights of conformity through neutrality 
and blandness. It is quite doubtful that 
you have the taste or sophistication to 
appreciate the depth, character and 
quality of this premium craft brewed 
beer. You probably don’t even care that 
this rebellious little beer contains no 
preservatives or additives and uses only 
the finest fresh natural ingredients. Just 
go back to drinking your mass marketed, 
bland, cheaply made watered down lager, 
and close the door behind you”.
So did you guess what beer it was? Who 
else but Brew Dog could write that? 
Punk IPA. And I must have taste and 
sophistication - because I loved it!

‘Real’ Radford!

Radford fans and visiting supporters 
were in for a ‘real’ treat at the club’s 

first ever FA Cup match at Selhurst Street 
against Rainworth.
‘Real’ ale from the Nottingham Brewery on 
St Peters Street, Radford, was on sale at 
the ground for the first time.
Radford already sold bottles of the award 
winning Extra Pale Ale but now it quenches 
the thirst of beer lovers by offering 
Nottingham Brewery ‘Rock Bitter’ on tap 
as well. 
Sadly, Radford lost this historic match 3-0, 
but at least the beer was good!

Pub People News

The Lion at Basford held a successful 
Bank Holiday Charity Funday, raising 

over £300 for the Haywards House Day 
Care Centre. This brings to a total of over 
£6000 raised for local charities by the pub 
over the past 12 months. The Brewer of 
the Month for September at the Lion is 
Deventio from Derby and among the beers 

showcased will be RPA (3.6%), Aquifer 
(3.8%), Maia Mild (4.0%), Summer 
Solstice (4.0%) and Emperors Whim 
(4.2%).  The Lion is also running a Welsh 
Beer Festival from 24th Sept for five days 
and will include ale from breweries like 
Breconshire, Bryncelyn, Celt Experience, 
Ffos Y Ffin, Great Orme, Heart of Wales, 
Purple Moose and Rhymney.
The Old Coach House at Southwell is now 
benefiting from greater freedom from the 
beer tie. This is allowing a bigger range of 
local beers to be sold each month.

The Stanhope Arms at Stanton by Dale has 
a new menu featuring fresh Derbyshire 
beef and an extended range of two meals 
for £8 served Mon-Sat. In addition Harvest 
Pale is now permanently stocked and they 
are part of the LocAle Scheme.
The Pub People Company now has 13 
pubs in the Nottingham and Ilkeston areas 
which have achieved the Cask Marque 
accreditation.

Another LocAle newcomer: the 
Bentinck Club, Hucknall

The Bentinck Club at 5, Portland Road, 
Hucknall (opposite the Byron cinema 

and five minutes walk from the tram and 
train) joined LocAle in August 2009 and 
already have had beers from Maypole, Fun 
Fair, Blue Monkey, Magpie and Nutbrook 
breweries.
Whilst the Hucknall Bentinck club is a 
members club, card carrying CAMRA 
members are allowed entry on production 
of their card and signing in the visitor’s 
book.
The club currently offers just the one cask 
ale, although a second handpull is available 
and will be brought into use once demand 
allows.
The club have taken the view that they 
would prefer to offer a beer in excellent 
condition rather than increase the choice 
and run the risk of lower quality ales.
The Bentinck club comprises of a 
comfortable lounge area divided in such a 
way that those who wish to play darts or 
watch the Freeview TV do not disturb the 
drinkers and card/domino players. Situated 
at the back of the club are two full size 
snooker tables – which are available when 
not used by club members. On the food 
front, cobs are freshly made to order.
The club opens 12-2.30 on Saturday, 12-
2.00 on Sunday and 7-11 pm every day of 
the week.
Bar Manager Teresa said “It a very 
friendly club and the members have high 
standards, so we joined LocAle so that 

we could offer them the very best of local 
beers. At this stage we intend serving 
beers from as many of the 21 LocAle 
breweries as possible so most nights a 
different beer will be available”.

Champion Beer of Britain

The winners of the Champion Beer 
of Britain Competition 2009 were 

announced in August at the Great British 
Beer Festival, at Earls Court. The results 
were:
Champion Beer of Britain: Ruby Mild, 
Rudgate Brewery
Dark & Light Mild: Ruby Mild, Rudgate 
Brewery
Winter Ale: Attila from Oakham Ales 
Bitters: Ranmore Ale from Surrey Hills 
Brewery
Best Bitter: Golden Sands from Southport 
Brewery
Golden Ale: American Pale Ale from Dark 
Star Brewery
Strong Bitter: Dr Hexter’s Healer from 
West Berkshire Brewery
Speciality Beer: Umbel Magna from 
Nethergate Brewery
Real Ale in a Bottle: Titanic Stout

Pie and Games Nights at the 
Horse and Groom, Basford

Wednesday nights at the Horse and 
Groom now offer you a homemade 

Pie of the Week and a pint of real ale for 
just £3.95! 
Traditional, and not so traditional board 
games are available to borrow free of 
charge in the pub between 7 and 11pm.
Games 
include Chess, 
Draughts, 
Backgammon, 
Dominoes, 
Cards, Poker, 
Jenga, Snakes 
& Ladders, Ludo 
and Noughts & 
Crosses.
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Post Box
Vanishing Inn Signs
SIR - I write regarding the articles “The sign writer’s craft” and 
“Our Disappearing pubs (issue 93). 
I too had noticed the disappearance of the pub sign as an art 
form, and saw it as a sign of our times. They say a picture 
paints a thousand words, the disappearance of the Man in 
Space at Hilltop picture prompted me to photograph pub 
picture signs. That picture was of an astronaut floating in 
space like a baby attached to the mother ship by its services 
umbilicus. All the unsaid newness, excitement and hopes of 
achievement was there in one picture - now gone - and the 
words “Man in Space” mean little, especially if you don’t speak 
English. 
It is not just the artwork that is going but 
also our local history and culture. Take, for 
instance, the Tapper’s Harker at Long Eaton. 
That picture showed a railway worker with his 
tool at work. The local history was of railway 

shunting yards and maintenance. 
Picture gone - to those who don’t 
know - meaningless words adorn 
the pub and before long someone 
will want to upgrade the place and 
change its name as has happened 
to others in our area. 
Sometimes the meaning of the 
name changes, as happened to the Half Crown at 
Long Eaton which was meant to be the old half 
crown coin (2s 6d). Now it is a schizophrenic sign 
with half a king’s crown on one side and half a 
crown coin on the other.

Perhaps the old sign was deemed 
politically incorrect, but the dog 
and duck in top hats smoking 
Sherlock Holmes style is now just 
a dog and a duck at the Dog and 
Duck at Shardlow. The humour 
and unsaid social commentary is 
lost. 
Some pub art work is of poor 

quality and soon 
destroyed by the 
weather, like the Blue 
Bell at Attenborough. 
which had a foil printed picture of 
bluebells which soon faded. Now that too 
is just words. Others like the Hop Pole at 
Beeston have dumbed down the picture to 
a child like drawing - but at least it is still 
a picture.
Pub signs celebrate 
our technology and 
achievements, like 
the Concorde at 
Ilkeston and the 
Flying Bedstead 
at Hucknall. 
They record our 
local and cultural 
activities, like the 

Commercial, Beeston; the Festival Inn, Trowell; the Cricketers 
Rest, Kimberley; the Gallows Inn, Ilkeston; the Man of Iron, 
Stapleford; the Roman Baths, York and the Royal Exchange 
near Walsall. And famous people, like the Guy Fawkes at York 

and umpteen Queen Victorias.
But the real sign of the times is the 
dilapidated, vandalised boarded up pubs 
dosed with graffiti that have not yet been 
turned into housing or curry houses.
I hope that - like the voluntary groups who 
belatedly tried to save steam trains and 
canals - you microbreweries will take on 
the pubs from the big brewers and preserve 
them through pub sign pictures, the local 
heritage and better still - theme them with 
history and atmosphere similar to the Vat 
and Fiddle in Nottingham or the Old Crown 
at Cavendish Bridge - so they become more 
than just real ale pubs but real tourist 
attractions. Then we can all go on a pub 
crawl with a difference and celebrate our 
unique culture over a good pint!
Angela Hall, Kimberley

The editor replies:
Many thanks for the most interesting letter and photographs  
I am sure that, like me, many readers will be very interested 
in this topic, and sympathise with the cause. One thing that 
annoys me about Castle Rock pubs - which otherwise I love 
using - is the boring corporate signs. How I wish they would 
have some more individual ones painted!
Charles I and the Red Lion at Stathern
SIR - I was very interested to read the article on the Red Lion 
at Stathern , in particular the rumour that the death warrant of 
Charles I was signed there.
The Red Lion was my local in the early 1970s when the landlord 
was a John Hutchinson. John was a true character; he never 
opened before the end of Coronation Street and never closed 
if a customer wanted serving. 24 hour drinking is nothing 
new! He was so honest that when he was serving halves of 
bitter (12½ pence a pint then) he would charge 6½  pence 
for the first half and regardless of how busy he was, he would 
remember to only charge 6 pence for the second!
John was a direct descendant of another John Hutchinson,a 
Colonel who was also a signatory to the death warrant. On 
slack evenings he would talk about his family history and 
show us his family documents and keepsakes. He also wore 
the Hutchinson signet ring which he called a cockatrice and 
believed it to be the one used on the death warrant seal. 
Unfortunately this plus a lot of his belongings disappeared after 
he and his wife Muriel’s deaths. 
So there are apparently two connections between the Red Lion 
and the death warrant of Charles 1.
Peter Worsnop (by e-mail)

The editor replies:
Thanks for the historic details - most fascinating! I well 
remember the days of the lock-in - and miss them - it is not 
so much fun now it is legal! I remember once at a very late 
session at a pub which shall remain nameless to protect the 
guilty, I was passing the entrance door on the way back from 
the toilets when there was a loud knock. I shouted “go away 
- this is a private party” and got the reply “but this is the 
cleaning lady arriving for my morning shift”.
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Post Box
The Units debate
SIR - As Lady Astor famously discovered in debate with 
Winston Churchill, if you are reduced to accusing your 
opponent of being drunk, you have already lost the argument. 
That is the undignified position in which Nick Tegerdine places 
himself in his response to my letter (Nottingham Drinker, 
August / September), in which he insinuates - inaccurately, as 
it happens - was written after “many sups of Evan Evans”.
Most of Mr. Tegerdine’s response consists of abuse rather than 
argument, and as such merits no reply. However there are a 
couple of points where he seems not to have understood what I 
have written, so perhaps I may be permitted to explain.
Mr. Tegerdine questions my description of alcohol abusers as 
“the unfortunate few”. In my dictionary “the few” is defined 
as “the minority”, and since he accepts that “the majority of 
drinkers consume their ale responsibly”, those that do not must 
perforce be the minority - or as I put it, “the few”.  (Surely it 
cannot be the word “unfortunate” that he objects to?)
More seriously, Mr Tegerdine disputes my interpretation of his 
article in the June / July issue as advocating a reduction in 
alcohol consumption. It is true that nowhere does he state in 
terms that “you must all drink less starting from now”, but I 
challenge any fair-minded person to read his article, with all its 
doom-laden warnings of chronic malaise, addictive potential, 
and the rest, and not believe that that is the message intended. 
For all his warm words about not wanting to target “local 
products...responsibly sold and consumed”, by his own logic a 
unit is a unit, whether it’s put there by a saintly craft brewer or 
a profit-crazed fabricator of alcopops. And if he doesn’t want to 
target responsible consumption, why was he quizzing drinkers 
at the last Robin Hood Beer Festival - an event that pretty 
much defines responsible retailing and consumption?
I do feel some sympathy for Mr Tegerdine, who clearly has 
some appreciation of the virtues of a good pub, and who strikes 
me as a good man trapped in a job that requires him to make 
statements which he privately believes to be “fatally flawed” 
and “factually inaccurate” (to quote his comments on the units 
“system” in your August / September 2008 edition). But make 
no mistake: if the alcohol consumption guidelines he espouses 
were ever to be seriously enforced (not, regrettably, as remote 
a prospect as it might once have seemed), Camra events 
such as the Robin Hood Beer Festival could not proceed in any 
recognisable form and thousands of good pubs would close. 
This would lead to a serious decline in community prosperity, 
social well-being, and simple human happiness, while doing 
little or nothing to combat genuine alcohol abuse.
That is why I think it is most unwise of CAMRA to offer Mr 
Tegerdine and his fellow lobbyists a platform either in its 
publications or at its events. That said, I would in principle 
be happy to debate these matters with Mr. Tegerdine at the 
forthcoming Robin Hood Festival, but unfortunately I have a 
prior engagement visiting cider producers in Worcestershire and 
Gloucestershire. So for as long as the readers can put up with 
the pair of us, it looks as if the letters pages of Nottingham 
Drinker are going to have to do.     
Rhys Jones, Llanilar, Aberystwyth

Nick Tegerdine replies:
I certainly am writing this reply from a trapped position, on the 
banks of the Loire to be precise. Your correspondent Griff Rhys 
Jones appears to have more time that I do. So, simply put, I 
do object to people with drinking problems being referred to 
as unfortunate. An understanding of the nature of the problem 
makes that apparent to the unbiased observer. I am also very 
surprised that he considers a few sups of the excellent Evan 
Evans to constitute an accusation of drunkenness.
Moving on to the serious issues, too much, too often for too 
long is a problem. There is a debate about how much is too 
much, but knowing how to calculate what we have consumed is 
surely a useful message for anyone to receive, as is the official 
guidance on alcohol intake, and remember that guidance is all 
it is. At least you cannot say that you did not know.
Yes, a unit is a unit wherever it is produced. However fewer 
than one half of one per cent of the people we deal with 
are real ale drinkers. What you drink, where and how are 

important, as is how much you drink. I make no apology for 
promoting that fact and for sending that message loudly and 
clearly at the Beer Festival.
I believe that to avoid unwelcome and draconian legislation, 
drinkers, brewers, sellers and CAMRA are well advised to 
demonstrate knowledge of the debate and a commitment to 
sharing the knowledge that the scientific community has set 
out for us. If we don’t, smart cards with ID and units per week 
for everyone might not be from the pages of a sci-fi novel.
Remember that the worst thing you can do about a drink 
problem is nothing. That is all.
The Editor adds:
Interesting as this topic has been, I would like to draw 
correspondence to a close on this now - I think we have said 
enough!

A leak in Lichfield
SIR - I read with interest your letters in the Nottingham Drinker 
Issue 93, regarding so-called anti-social toilet habits, and I 
can fully sympathise with your correspondents. I once urinated 
into the street in Lichfield and got most abusively berated by 
several members of the public who happened to be passing at 
the time. Mind you, the fact that I live in a second floor flat, 
plus an open window, might well have fuelled their rage.
Yours, in yeast, Lichfield Les (real name withheld for security 
reasons)
The editor replies:

Readers probably think this is written with tongue placed firmly 
in cheek - they haven’t met Lichfield Les! Seriously, though, I 
would like to draw correspondence to a close on this issue for 
the time being, although I will still be trying to persuade the 
City Council to improve toilet facilities in the centre.

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



www.nottinghamcamra.org October / November 200942

Brewing History
wasn’t pasteurised which made it a better bet than any keg beer 
at the time, although not as good as real ale. Bobby remembers 
as a kid being given a beer bag (unused) from the local pub 
round the corner and blowing it up and using it like a bouncy 
castle. He can’t remember the exact dimensions but it would be 
at least six feet long and four feet across. It could have been 
bigger or smaller as it was thirty odd years ago, but it was 
definitely referred to as a beer bag

Gazza says that strangely, the practice is on the up in the 

Czech Republic at the moment and it’s a popular way of serving 
unpasteurised beer for the bigger brewers.  They use single-use 
plastic bags inside a tank, which they fill with beer and the gas 
pressure squeezes the beer out to the bar without coming into 
contact with it much the same possibly as the system that Zero 
Degrees brewpubs use in the UK.

When the system fell into disuse the old tanks were adapted for 
a variety of use - small dairies used to adapt them for cooling 
vessels and several micros used them as conditioning tanks. I 
wonder just how many pubs and clubs still have a turnover for 
tank beer and more to the point, are any breweries (apart from 
brewpubs) still supplying beer this way?”

Earthenware Cellar Jars
In the 1977 Good Beer Guide the entry for Hull Brewery said 
that some of their pubs served beer from large earthenware 
cellar jars , which are unpressurised. It has always intrigued me 
as to what these jars looked like and how they worked. I wasn’t 
able to get much information via my contacts on the Internet but 
Rob McFetrich sent me a photograph of one. Hull Brewery (or 
North Country Breweries Ltd. to give its posh name) was taken 
over by Mansfield Brewery and immediately closed down. Rob 
took the photograph of the cellar jar at Mansfield where they had 
presumably taken it out of curiosity. The photograph is too dark 
to really see any detail or unfortunately to replicate here and 
Rob cannot remember how they actually worked.
So can any of our readers help us by giving shedding any light 
on these unusual earthenware jars or even better let us have a 
photograph that we can publish?

Tanks in Pubs
Steve Westby remembers a scourge of the sixties and seventies

No I don’t mean army tanks, as obviously they wouldn’t 
get through the door, although I suppose they could go 
through the wall! But around twenty or thirty years ago 

many larger pubs, miners’ welfares and working men’s clubs (no 
sexism intended that’s what they were called) used to sell “tank” 
beer. This meant that instead of serving beer from casks and 
kegs as they do now the beer was stored in large tanks in the 
cellar. I couldn’t remember much about them so asked the lads 
from the Scoopgen Internet Group for help and so I have them 
to thank for most of what follows.
The tanks were five barrels in size, which meant that they held 
the equivalent of twenty firkins (9 gallon casks - the sort that 
we generally have at Nottingham Beer Festival). The beer was 
delivered by tanker wagons that usually had three tanks on the 

back facing “sideways”, the opposite to petrol tankers where the 
single tank faces long ways. Around Nottingham Home Brewery 
usually supplied tank beer and I believe Mansfield also used the 
system but I don’t recall seeing any Shipstones or Hardy’s and 
Hanson’s tankers so I am pretty sure they did not use them. 
Bill Wilkinson recalls that during his illustrious career as a relief 
pub manager for a well-known Newcastle free house chain, he 
encountered tank beer in only one pub, a Scottish and Newcastle 
tenancy held by the company at the time. He says “the two 
brands sold this way were Newcastle Exhibition and McEwans 
Best Scotch (whatever happened to them....?) and had a high 
enough turnover to warrant 5 barrel tanks. Remember, most 
tanked beer was unpasteurised (although filtered), hence the 
shorter shelf life even with a CO2 blanket.” 
He added “there was always an extra tank which allowed tank 
cleaning to take place. Scottish and Newcastle had a team of 
staff who went around tank and line cleaning a day ahead of a 
beer delivery. When beer was pumped in they always delivered 
two gallons extra as allowance for line cleaning - no wonder 
unscrupulous club stewards and landlords liked tanks with free 
beer to add to their stocktakes!”
Bill also learned how stocktakers dipped tanks, by using a 
torch! “Each tank had an inbuilt volume marker and these could 
be read by shining a torch through one of the glass viewing 
windows and reading off the quantity at the level the beer had 
reached.”
However there appears to have been more than one way of 
storing the beer inside the tanks. Apparently some of them had 
a membrane, or plastic bag, which kept the beer, and  carbon 
dioxide apart. Mark Enderby confirms that certainly in the 70’s 
Greenalls tank beer had a collapsible bag system and, while 
filtered (so the beer didn’t undergo secondary fermentation) it 

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  
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Beer Festivals / Trips and Socials
Oct 2-4 (Fri-Sun) Greyhound Beer Festival, High St. 
Mansfield Woodhouse Details: 07714 2068

Oct �-11(Thu-Sun) Nottingham Robin Hood Beer & Cider 
Festival, Nottingham Castle grounds. Over 600 beers, plus 
ciders and country wines. Around 500 beers go on sale on Thurs. 
with over 100 different beers added on Sat. Admission capacity 
has been increased by 40%! All Day opening Thurs, Fri & Sat 11-
11, plus Sunday 12-3. Entry to all sessions, except Sunday, is £5 
per person (CAMRA members £2.50), which entitles you to all-day 
admission. Souvenir glass tankards cost £2.50 or bring your own 
govt. stamped glass. Advanced tickets from the Tourism Centre or 
www.visitnotts.com Hot food always available (except Sunday). 
Live music each evening, and Saturday afternoon, in the Victorian 
Bandstand (separate from the main beer marquee). 
Oct 15-1� (Thu-Sun) Old Poets’ Corner Autumn Beer 
Festival, Butts Rd. Ashover. Over 50 beers & ciders. Live 
Entertainment nightly. Details www.oldpoets.co.uk
Oct 15-1� (Thu-Sun) Three Wheatsheaves , Derby Road, 
Lenton. 8 beers incl. Acorn Barnsley Bitter, Brew Dog Purple IPA, 
Naylors Magnum PA, St Austells Tribute, Purity Pure UBU. Live 
music Fri from Sunset & Roy de Wolfe.
Oct 1�-25 (Fri-Sun) Battle of Trafalgar Beer Festival, Air 
Hostess, Stansted Ave. Tollerton. 25 beers and 4 ciders (7-8 
available at any one time). Entertainment: Sat 17, 8.30, Looking 
Back, Sun 18, 5.30, Faith Healer; Tue 20, Meet the Everards 
Brewer Evening (tickets available); Wed 21, Morris Dancing, Sat 
24, 8.30, Paul Robinson; Sun 25, 5.30, Midnight.
Oct 29 - Nov 01 (Thu-Sun) Poet & Castle Halloween Beer 
Festival, 2, Alfreton Rd. Codnor. Up to 60 different beers and 
ciders. Live music nightly + Sun. lunch. Halloween theme fancy 
dress Sat. night. www.poetandcastle.co.uk
Oct 30-31 (Fri-Sat) Chesterfield’s 2nd Market Beer Festival
Market Hall Assembly Rooms (upstairs). 35 beers from 
Derbys + S Yorks. + Ciders/Perries, Country Wines + Free soft 
drinks. Open: Fri 11- 4 (£1) & 6.30-11 (£3.50); Sat 11-4 (£1), 
then 6.30-11 (£3.50). Eve price inc. tankard. Food avail. all 
sessions. CAMRA concessions avail on entry. Tickets avail. call 
01246 345222 or visit Chesterfield Tourist Info Centre. Afternoon 
tickets sold on door subject to availability.
Nov 5-� (Thu-Sun) Victoria Cross Memorial Beer Festival, 
Canal House, Canal St. Over 20 military style beers, big 
raffle prizes to be won.  All money raised will go towards the 
V.C. memorial fund.  Comedians Thurs & Fri and live music by 
Nimming Ned on the Sat. 
Nov �-� (Fri-Sun) Beers for the Boys Beer Festival, Little 
Acorn, Awsworth Road, Ilkeston. DE� �JF. 23 Real Ales - 
live entertainment Fri, Sat evenings & Sun lunch - BBQ. Charity 
Auction Sat from 9.30  Great items on offer! Fri 6th : 8pm to 
00.00, Sat 7th : 12pm to 00.00, Sunday 8th : 12 to 5pm.
Nov 11th-15th (Wed - Sun) Johnson Arms November Beer 
Festival, 59 Abbey St. Dunkirk. 25+ Cask Ales over 5 days, 
with one pump dedicated to showcasing a local brewery. Beer 
Vouchers four pints for £10 (includes 50p off food). Wednesday: 

Beer Festivals

Trips and socials
The mini bus survey trips for the next period are as follows: In October 
we will visit Radcliffe on Trent, November will take us to Bleasby and 
Thurgarton and for December the delights of Caythorpe and East 
Bridgford are to be sampled.

Following a request, I am re-introducing the Friday night socials, so, 
on the 23rd of October, I have a bus running to North Notts villages 
and Friday 20th November we will try some Lincolnshire villages. So I 
need your support if these are to work, note that we will be back in 
Nottingham in time for you to catch the midnight buses. 

The final ‘do’ of the year will be the usual ‘End of Year’ trip, on the last 
Tuesday in December, for this, I am planning to go out to Leicestershire; 
as this is always very popular, get your name down early.

As always, your CAMRA membership card is required to obtain your 
discount on paying for bus trips. 
Also, don’t forget, you can sign up for e-mail alerts for all the trips, just 
let me know. See the diary dates column for times and dates of all the 
trips, socials etc.

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

276 Loughborough Road (next to fire station) 
Bus no. 10 to ASDA and walk towards Wilford Hill

WEST BRIDGFORD HOCKEY CLUB*
BEER FESTIVAL
12th - 15th November 2009

12th (6.00-11.00), 13th (4.00-11.00)

14th (12.00-11.00) and 15th (12.00-4.00)

*Camra ‘Pub of Excellence’ Award 2008

No entrance fee, all beers set up a week in advance in temperature controlled 
cellar to ensure premium quality

Further info beer lists etc on www.wbhockey.co.uk

Meet the Brewer Talk & Tasting 8pm. Thursday & Saturday: Live 
Music 8pm. Sunday: Homemade Roast Dinners and Desserts. 
For detailed info closer to the time (e.g. chosen local brewery, 
music info & tasting notes) see website: www.johnsonarms.co.uk 
Tel:0115 9786355. Email: mail@johnsonarms.co.uk
Nov 12-15 (Thu-Sun) 5th Annual Beer Festival, The Lady 
Bay, �9 Trent Boulevard, West Bridgford, NG2 5BE Tel: 
0115 981 1228. 16 Beers from around the country. Music Quiz 
Thursday Night, Live Music Friday 13th & Saturday 14th. NCT 11 
passes door.
Nov 12-15 (Thu-Sun) West Bridgford  Hockey Club Beer 
Festival, 276 Loughborough Road (next to fire station). Bus 
no. 10 to ASDA and walk towards Wilford Hill, or 8/9 to Stanhome 
Dr. and walk down hill. Open Thu 6.00-11.00, Fri 4.00-11.00, Sat
12.00-11.00 and Sun 12.00-4.00. No entrance fee, all beers set 
up a week in advance to ensure premium quality in temperature  
controlled cellar. Further info, beer lists etc. www.wbhockey.co.uk.

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.

Beeston’s Permanent Beer 
Festival!

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

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

Varied live music Sunday evenings
Live jazz Monday evenings 8.30pm
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Nottingham
Trips and Socials

October:
Fri 2nd - Census, various routes. Contact Ray for details.
Tue 20th - Survey trip, Radcliffe on Trent area. Dept. Cast 7pm

Fri 23rd - Social trip, North Notts villages. Dept. Cast 6.30pm

November:
Sat 7th - Derby to Milford/Belper walk. 09.30 Red Arrow, purchase 
Zig-zag ticket.
Tue 17th - Survey trip, Bleasby/Thurgarton area. Dept. Cast 7pm
Fri 20th - Social trip, Lincolnshire villages. Dept. Cast 6.30pm
December:
Wed 9th - Survey trip, Caythorpe/E. Bridgford are. Dept. Cast 7pm
Tue 29th - End of Year trip, Leicestershire villages. Dept. Cast 6pm
For more details on Trips and Socials see the article on page 43 . 
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

October:  Thu. 29th - Bar Deux, 2 Pelham Rd. (off Sherwood Rise)

November: Thu. 26th - Bunkers Hill, Hockley

Committee Meetings

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

October: Thu 15th - Navigation, Wilford St.

November: Thu 12th -  King William IV, Eyre St. Sneinton

December: Thu 17th - Lion, Moseley St. Basford
www.nottinghamcamra.org

Mansfield & Ashfield
Trips and Socials
September: 
Tue 29th - Survey Trip, Edwinstowe, Rufford and Bilsthorpe area
October: 
Thu 1st - First Thirsty Thursday – Nag’s Head, Pleasley
Tue 27th - Pub Survey Trip - Forest Town, Clipstone area.
November:
Thu 5th -First Thirsty Thursday, Redgate, Mansfield.
Tue 24th - Pub Survey Trip - Huthwaite, Teversal, Skegby, Pleasley

December: 
Thu 3rd First Thirsty Thursday, Black Bull, Blidworth.
Fri 11th - Xmas Party, Corner Pin, Westwood.
Tue 29th - Pub Survey Trip - Mansfield Town Centre

Meetings
October: 
Tue 13th - Branch & Committee Meeting plus POS presentation,  
               Railway, Mansfield.
Tue 20th - Beer Festival Meeting, Wrap up Moorgreen,   
   Starter for Mansfield 2010, Masons, Sutton
November:
Tue 10th - Branch Meeting – Horse & Jockey - Selston.
December
Tue 8th - Branch & Committee Meeting, Clock, South Normanton
Tue 15th - Beer Fest Meeting, Nell Gwynn, Mansfield
Contact: Roger Chadburn, socialsecretary@mansfieldcamra.org.uk 
(07967)276805 to book trips (small charge). For pub survey trips 
contact Andrew Brett, pubsofficer@mansfieldcamra.org.uk for free 
transport.

Belvoir
Branch Meetings
October:  Tue 6th - Plough, Hickling 8.30pm

November:  Tue 3rd - Boot & Shoe, Granby. Pub of the Year 
Voting. Bring membership card to vote.
Socials
December:
Tues 8th - Christmas Social Horse & Plough, Bingham, 8.00pm  
               Booking Essential
For details contact Martyn or Bridget on 01949 876 479 or

martynandbridget@btinternet.com

Erewash
Trips and Socials

October
Sat. 24th - bus tour of the Derby – Heanor areas. Meet at derby  
               bus station for 11.15am. Further details from Mick        
   Golds 0115 932042 or 07887 788785
December
Sat 12th - Trip to Sheffield, dept. Nottingham Station at 10.15am  
     contact Mick Golds as above.

Branch Meetings

October: Mon 5th - The Good Old Days, Ilkeston, 8.30pm
November: Mon 2nd: The Queens Head Marpool, 8.30pm
December: Mon 7th - The Stumble Inn, Long Eaton, 8.30pm.
www.erewash-camra.org
Contact John Cooke, Secretary on 0115 9329684 

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

Pub Quiz answers (from p. 3�)

1. Lancashire, 2. String, 3. Two, 4. Antonia Banderas, 
5. 1��� (25th April), �. Avacado, �. Dog, �. 500, 
9. Pudding Lane, 10. Edith, 11. Ian Hislop, 12. Black, 
13. The Lion King, 14. Uruguay, 15. Lemmings


