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The longer days and signs of new growth as the countryside 
awakens from its winter slumber all help to raise the spirits, as 
does the fact that people are now returning in numbers to enjoy 
all that our wonderful pubs have to offer. 

It has also enabled us, for the first time in over two years, to 
actually get out and properly survey the worthy finalists in the 
Nottingham Branch Pub of the Year competition, in which the 
excellent Horse & Jockey at Stapleford has finally emerged as 
overall champion for 2022.

This edition will also see the return of the May Mild Trail, albeit in 
a new format. Mild was once the most popular style in England, 
but it fell out of favour with the advent of paler beers and in 
particular, third rate lagers brewed by the big brewers that came 
to power during the swinging 60s. 

It also tended to be associated with older, unhip drinkers, maybe 
not quite all cloth caps and whippets, but the image certainly 
did not help. This is a shame because, although it is never likely 
to regain its once pre-eminent status, most mild beers are easy 
drinking and very tasty, with malt rather than hops tending to 
influence the palate – a refreshing change from many of the 
citrusy, hop forward beers popular today. 

Not always easy to find on the bar nowadays, there should be 
a good choice to be found among the pubs taking part, so why 
not buy a pint and see what you think? You may be pleasantly 
surprised.

All the best from John and Mark

UP FRONT
John Westlake writes...
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News Round Up
From around the branch area
Cider Pub of the Year 2022

The Nottingham Branch Cider Pub of the Year 2022 competition 
attracted a lot of interest, and some good pubs were nominated 
across the branch area. The competition was very close, and 
showed that we are lucky to have some very good cider pubs 
in this area.

The winner is the Partizan Tavern in Sneinton. This micropub 
only opened last year, and since its opening has consistently 
served an impressive selection of ever-changing real ciders and 
perries, which has encouraged some customers who don’t nor-
mally drink cider to try it, as well as delighting those who seek 
it out. Although it also stocks a good selection of beers, it feels 
like a “cider pub” because there are always plenty of other cus-
tomers enjoying the ciders, and discussing them.

Runner-up is the Beer Shack in Hucknall. This pub has been 
popular with cider fans for many years, having won branch Ci-
der Pub of the Year back in 2014. It serves a good selection of 
ciders, including ones from local makers, frequently stocking 
the Torkard Cider made within Hucknall.

Highly Commended is the Vat and Fiddle in Nottingham. This 
popular pub near Nottingham Railway Station caters for both 
beer and cider drinkers, with a good selection of ciders and 
perries from near and far. This one is also a past winner, having 
won the award in 2019.

These three pubs are all tremendous places to drink real cider 
and perry, and congratulations to all three of them for their 
success in this competition! Also, thank you to everybody who 
nominated pubs – without that there would have been nothing 
at all. And although this article only covers the three award-
winners, there were other good cider pubs nominated, and we’ll 
have more about those in the next edition.

Robin Hood Beer & Cider Festival Returns to Trent Bridge
Following last year’s very successful event, our 2022 festival 
will again be held at Trent Bridge Cricket Ground, the dates 
are 12 to 15th October. Feedback from the 2021 event showed 
that the majority who attended were very pleased with the new 
venue and expressed a wish for it to be held there again. This is 
particularly pleasing as, because of uncertainties over covid, we 
had only two months to complete planning and set the event up, 

never an easy task with a much longer lead time when moving 
to a new venue, let alone this tight timescale.

We are currently working on plans for the 2022 festival and 
have many improvements in hand based on our experiences 
last year. Things being considered include relocating the stage, 
more undercover space, layout changes to remove pinch points 
& possibly more entertainment. Needless to say, there will be 
the usual excellent selection of draught real ales, real ciders and 
craft keg beers, over a thousand in total. Of course, as a bonus, 
Trent bridge must offer by far the best toilet facilities of any beer 
festival in the country!

Nottingham Castle

When the Castle closed for redevelopment, after our 2017 festi-
val, it was initially indicated that it may be possible for our event 
to return there. However, it was later confirmed that this was 
unlikely because of the changes being made to the grounds and 
the increased footfall of visitors.

However, we were recently invited to visit the Castle to explore 
if it might be possible for the festival to return there. Unfortu-
nately, we found that the changes to the grounds were such that 
much of the lower level was no longer available due to the build-
ing of the new visitor centre and playground. The upper green 
was mostly unchanged, but we were advised that our customers 
would be required to remain within that area and would not be 
allowed to move to other parts of the site. We reluctantly con-
cluded that the resultant reduced capacity and other restrictions 
made it unsuitable for the festival to return there. This is not a 
criticism of the Castle Trust; it is just a reflection on the changes 
made to the Castle to create an enhanced visitor experience.

Motorpoint Arena

Our 2018 and 2019 festivals were successfully held at the Are-
na, after we had to move due to the redevelopment work at 
Nottingham Castle. This worked well, with the festival encom-
passing both the main ice arena and two outside areas. How-
ever due to the impact of covid and the resultant cancellation 
of the 2020 festival, the Arena did not have the capacity to host 
our subsequent events because of the number of bookings they 
had for concerts, shows, ice hockey etc. many of which had 
been held over from the previous year. So we were very grateful 
when Trent Bridge cricket ground stepped forward to offer the 
use of their venue and were pleased it went so well.

Pub News

Crafty Crow – Pub People Company have taken on the lease 
of the Crafty Crow which they hope will reopen sometime in 
March. It will offer a great range of locally brewed real ales and 
craft beers

White Lion, Swingate - Pub People have now purchased the 
freehold of the White Lion in Kimberley. Internal redecoration is 
taking place prior to re-open in a couple of weeks. There will be 
a big focus on local microbrewery ales.

Jolly Anglers. Beeston Rylands - The previous landlord 
said (On Facebook) that the plans for the pub are to change it 
from tenancy to managed house. The pub is now boarded up 
apparently for a renovation.

Binks Yard – Opening later this year as part of the Island 
Quarter development off London Road (close to BBC island).  
Anchoring the development is Canal Turn, that will host two 
large restaurant and bar spaces,plus a kiosk to service outside 
events on the plaza, which will feature a bandstand hosting 
live music, outdoor cinema and theatrical events. Above the 
upper restaurant and bar there will be a large events space and, 
above that, a roof terrace perfect for viewing the city’s skyline. 
At canal level there is Binks Yard. Named after Henry Binks, a 
Victorian beer retailer, Binks Yard will serve craft beer, real ales 
and food that is ‘grilled, cured and wood fired’

Organ Grinder, Arnold - reopened on 10 February after being 
shut for a month during which internal renovations took place.

Tony Perkins at The Partizan Tavern
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Via Fossa – we understand that the front door is again now 
open. The only beer that could be seen on a recent visit was 
Greene King IPA.

Hole in the Wall, Long Eaton - The Licensee has recently re-
opened the pub after long closure due to the pandemic. 

The Hole in the Wall is a traditional pub, one of the few left in the 
town that still serves well-kept real ale, and the Licensee has 
run it for the last 34 years. It has won numerous local CAMRA 
branch awards. However, it doesn’t have a website, it is not on 
social media, and isn’t on a major thoroughfare. 

Pub of the Year Presentations for 2020

Belatedly due to Covid, Nottingham CAMRA had presentations 
for the 2020 Pub of the Year.

Congratulations to everyone at the Horse and Jockey, Stapleford 
for winning Urban Pub of the Year, and being overall Pub of the 
Year.  Also congratulations to The Chestnut, Radcliffe-on-Trent 
being runner up in the Village Pub of the year.

Spring Into The Vale
Vale of Belvoir CAMRA Round Up
Hey Ho! At the time of writing the weather certainly isn’t very 
inspiring, and Covid still keeps hitting attendance at branch 
meetings but we are keeping everything crossed that things will 
improve as we start to move into the further out reaches of the 
Vale of Belvoir, as is our habit in the warmer months and lighter 
evenings.

We are sticking close to home for April, and having our branch 
meeting at The Wheatsheaf, Bingham on the 5th. It would be 
great to see some new faces at the meetings as, along with 
many other CAMRA branches, the past 2 years have hit num-
bers hard. The Wheatsheaf is a great place to start, especially 
as the pub still offers 20p per pint CAMRA discount.

In May & June we are heading out to the top end of the Vale, 
to the Geese & Fountain, Croxton Kerrial and The Tollemache 
Arms, Buckminster, respectively. It has been quite some time 
since we have been able to visit either of these pubs as a branch 
and we are looking forward to renewing our acquaintance with 
the joys of Vale of Belvoir country pubs in the Spring. Both pubs 
offer great beer, great food and lovely outside space – just what 
we need!

All are welcome at the branch meetings, members and non-
members alike, and anyone’s input is always appreciated. I 
would love to have more news for you, but keep an eye out on 
our Facebook page for any happenings and pub reports. TTFN!

Vale of Belvoir Diary Dates

Tues April 5th 8pm
Branch Meeting. The Anchor Inn, Plungar

Tues May 3rd 8pm 
Branch Meeting. Geese & Fountain, Croxton Kerrial

Tues June 7th 8pm 
Branch Meeting Tollemache Arms, Buckminster

Newark Beer Festival

The 26th May might seem a long way off but the good news is 
that the Newark Beer & Cider Festival will return for its 25th 
year and we want to make it a big one, especially given that 
we haven’t been able to have a festival since 2019 due to 
Coronavirus.

As ever we need volunteers to serve the beer and cider, run 
the door, and the token and membership stands. The dates of 
this year’s festival are Thursday 26th to Saturday 28th May. We 
are now recruiting volunteers (old and new) to staff the event 
and if you wish to participate then please fill in and return the 
volunteering form. We also need help with the set up and take 
down. Please see the volunteering form for more details and to 
sign up. If you haven’t done it before, volunteering at the Beer 
Festival is great fun and a chance to meet and work with fellow 
branch members. Volunteers are crucial to the smooth running 
and success of the festival and without you, the festival would 
not exist.

PDF Version:
http://newarkcamra.org.uk/wp-content/uploads/2022-Newark-
Beer-Festival-Staffing-form.pdf

Word Version:
http://newarkcamra.org.uk/wp-content/uploads/2022-Newark-
Beer-Festival-Staffing-form.docx

If you have any questions then please do not hesitate to contact 
me on 07967 204634 or email staffing@newarkcamra.org.uk. 
Once the rota has been finalised I will be back in touch.
Thanks very much
Sam Lucas
Beer Festival Volunteer Manager

Pub of the Year 2020 Winner, Horse and Jockey, Stapleford

Village Pub of the Year 2020 Runner Up, Chestnut, Radcliffe

According to the Brewery History Society 
newsletter, back in 1972 the “Phantom 
Rider” was finally apprehended. This fol-
lowed a three year campaign of smashing 
brewery and pub windows in Grimsby in a 
protest against Bass Charrington’s weak 
beer and price increases. He apparently 
told police “I done it for the lads”.
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Stat Cat
Talk about a Glass Ceiling!

October 2021 saw the 
Nottingham Robin Hood Beer 
& Cider Festival find a new 
home …… so Stat Cat had a 
bit of a nosy around Trent 
Bridge.

Like the proverbial iceberg, 
most of what needs to keep 
the event afloat is below 
the surface, unseen by the 

drinkers enjoying one of the world’s largest selections of real 
ales and ciders. But as Stat Cat found out, we should all take off 
our hats to the small but dedicated team who made sure there 
were enough clean glasses on hand to get the ale from keg to 
cakehole.

The Festival Glass Team collected from storage:

● one tonne of glasses from Derby;

● quarter of a tonne of glasses from Basford;

● quarter of a tonne of glasses from Radcliffe on Trent;

● half a tonne of glasses from the Arena;

● quarter of a tonne of glasses from Hucknall;

● two tonnes of glasses from the Nottingham CAMRA store.

Plus they received a delivery of one and a half tonnes from St. 
Albans and one and quarter tonnes of souvenir glasses.

So, the Festival Glass Team manually handled, loading and 
unloading, an inflow of 7 tonnes of glasses. And all on the 
Thursday before set-up and without a forklift truck in sight 
(Phew!).

The Festival Glass Team then had to wash all the glasses and 
unfortunately the glass washing facilities are on the second floor 
of the Radcliffe Road Stand, at the opposite side of the ground 
to the festival location. After a trip to the second floor the 
glassware was then loaded onto trolleys and distributed around 
the Festival Site.

Approximately 10,000 glasses (total weight 5 tonnes)* were 
rewashed during the festival. All had to be packed into crates, 
loaded onto trolleys, taken the full length of the site, taken up 
two floors for cleaning and then brought back down for use.

And then as part of the post-event tidy-up (known as “Take-
down” to Festival insiders, Stat Cat learned…..), all glasses 
needed rewashing, packing up and returning. This took until 
“Take-down Tuesday”**, long after everybody else had finished 
on site.

Thank you, Festival Glass Team. Now where did I leave my Cats 
Protection Catnip Tankard …….?

Stat Cat

*2,000 glasses to the tonne = 0.5Kg per glass

** Stat Cat made up the name “Take-down Tuesday” but 
thought it improved his glass-washing credentials, Ed.

With thanks to David Mason and the Festival Glass Team.



Nottingham Drinker 161 - April / May 2022

8 www.nottinghamcamra.org

Fare Deals
John Westlake seeks out those 
places in our area where good 
food and good ale go hand in 
hand.
Nestled in the shadow of the imposing hilltop castle and ances-
tral home of the Duke of Rutland, from which in part it derives its 
name, the charming village of Woolsthorpe by Belvoir lies close 
to the point where the three shires of Nottingham, Leicester and 
Lincoln all come together amid lovely rolling countryside.  

Fortunately, there is a roadside sign announcing the Chequers 
Inn, an appealing, mellow stone and redbrick hostelry complete 
with beer garden and attractive terrace, all tucked well away 
from view up a single track lane.  Originally a farmhouse, The 
interior is a veritable warren of interesting rooms, the oldest 
part dating back to c1640 and initially serving as a bakehouse 
supplying bread for the local community, the actual baker’s 
oven apparently retained to this day as an interesting histori-
cal feature, along with plenty of beamed ceilings, some original 
parquet flooring and welcoming log fires.  

Stylish prints and framed menus from celebrated British dining 
establishments adorn the walls, along with a plethora of artfully 
chosen bric à brac, not to mention a fine array of various sized 
champagne bottles.  There is also a fine bank of handpumps 
gracing the bar and offering a choice of Timothy Taylor’s Land-
lord, a real cider and a couple of guest ales, on this occasion 
Castle Rock Harvest Pale and Woodforde’s Wherry, a fine Norfolk 
brew, which I am told makes quite regular appearances.

I am ushered to a table in one of the smaller dining spaces and 
set about studying the quite extensive menu.  Pan fried locally 
shot pigeon breast, poached plums, sautéed mushrooms and 
port syrup (£9.95) sounds tasty and suitably rural, but I can-
not resist putting the kitchen to the test by ordering the twice 
baked Cropwell Bishop Stilton soufflé, with a pear and walnut 
salad (£8.50).  Soufflés can be notoriously tricky to get right, 
which is usually judged in part by the extent to which they suc-
cessfully rise above the rim of their individual ramekins during 
the baking process.  

Sadly, however, such assessment is not possible here as I am 
presented with one already evicted from its baking pot and gen-
tly collapsing into a rather unwelcome puddle of thin, creamy 
sauce, accompanied by a small bed of dressed leaves sparsely 
topped with chopped walnuts and a few little cubes of preserved 
pear.  On the plus side, the texture of the soufflé is nicely light 
and fluffy, as it should be, but I cannot help thinking chef could 
have been a tad more generous with the amount of cheese em-
ployed in the recipe.  Disappointed thus far apart from the beer, 
I am keeping my fingers crossed for the main event.

I am sorely tempted by the slow roast Grasmere Farm pork 

belly with black pudding mash, apple purée and green beans 
(£15.95), but ultimately plump for the somewhat less calorif-
ic and similarly priced pan fried chalk stream trout with caper 
crushed potatoes, kale and herb butter.  Service is quite brisk 
and I am soon presented with a chunky fillet of pink fish rest-
ing on a bed of vibrant greenery and inclined against a neatly 
moulded stack of buttery baby spuds flecked with fresh herbs 
and studded with zingy capers.  Beautifully crisped skin upper-
most, the trout has been cooked to moist and flaky perfection, 
while the tasty kale still retains an agreeable firmness of tex-
ture.  Put simply, it’s a great plate of food and certainly goes a 
long way towards making up for the underwhelming first course.

Apart from a selection of five British cheeses with pub chutney, 
date and walnut bread and crackers (£9.50), for those desir-
ing something sweeter, desserts also include treacle tart with 
marmalade ice cream (£6.50), various ice creams and sorbets 
at £2 per scoop, or how about a good old apple and blackberry 
crumble with custard (£6.50)?  Perhaps also another glass of 
Norfolk real ale, just to aid the digestion of course.

The Chequers Inn
Woolsthorpe by Belvoir, Lincolnshire NG32 1LU.
Tel: 01476 870701
www.chequersinn.net
Food served Monday to Thursday 12 – 2.30 and 5.30 – 8.30; 
Friday and Saturday 12 – 8.30; Sunday 12 – 8.

Located right in the middle of the parade of shops and restau-
rants that line both sides of Woodborough Road on the stretch 
between the war memorial and the junction with Westdale 
Lane, the Old Flower Shop at Mapperley Top occupies a narrow 
premises that previously served as, you’ve guessed it, a florist.  
Fronted by a covered pavement terrace, the modern and com-
fortably stylish interior extends back past the bar through what 
is principally an open plan dining room featuring plenty of dis-

The Chequers Inn, Woolsthorpe

Pan Fried Trout at The Chequers Inn, Woolsthorpe

Old Flower Shop, Mapperley
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tressed woodwork surrounding some decorative floor tiles and 
on to a neat beer garden beyond that.  

Four handpumps grace the bar although, sadly, only two are 
regularly used to dispense the house beer, Navigation New 
Dawn, a well-crafted, easy drinking pale ale with a distinctly 
citrusy edge derived from a generous dose of Cascade and Cen-
tennial hops in the brew.  On occasions, this might be joined by 
another selected from the Navigation Brewery portfolio, with a 
bit of luck their excellent, award-winning American IPA, which 
would certainly match perfectly with some of the menu’s trans-
atlantic influenced dishes such as Texas BBQ or Baja style tacos.

Burgers and pizzas also feature strongly, but before we get to 
mains, there is the little matter of choosing a starter.  ‘Train-
wreck Fries’: house fries topped with streaky bacon, jalapeños, 
spring onion, Cheddar cheese, chipotle mayonnaise and Par-
mesan dressing (£6) sounds really good but a bit too heavy on 
the calories so, resisting temptation, I order the similarly priced 
sautéed wild mushrooms with red peppers, shallots and garlic 
in a white wine sauce, served on toasted sourdough and topped 
with roasted cashew nuts.  Service is a bit slow but at least it is 
worth waiting for: a piping hot and creamy medley of assorted 
fungi, interspersed with thinly sliced red peppers and liberally 
draped over two chunky slices of lightly toasted bread.  Full of 
contrasting textures and bursting with flavour even if the cash-
ews do appear to have gone missing, it is utterly delicious and 
hopefully, a good omen for what is to follow – eventually!

I do not recall ever having tried a sloppy joe, which is described 
here as a chargrilled prime beef patty smothered in your choice 
of topping (choose between pulled pork; beef brisket; beef 
chilli or five bean chilli), with smoked bacon and melted Ched-
dar, served on a toasted brioche bun together with lettuce, to-
mato, red onion, chipotle mayonnaise and a crispy onion ring 
(£14.50).  However, once again I decide something a little light-
er might be wise and opt for the sizzling skewers, with a choice 
between top rump steak (£12.50), peri peri chicken or halloumi 
(both £11.50) or a combination of any two, served on a bed of 
roasted Mediterranean vegetables and a choice of house fries 
or basmati rice.  Almost exactly an hour since the time of my 
arrival I am presented with two beautifully grilled skewers, one 

beef, one chicken, alongside a generous helping of golden fries 
and a small dressed salad of mixed leaves and red and yellow 
peppers.  In both cases the meat is moist and tender beneath 
some lovely, crunchy, chargrilled edges, the cubes of beef being 
especially flavoursome and even better with a dash of Tabasco.  
Set upon a bed of meltingly soft and tasty chopped aubergines 
and more peppers, it is all thoroughly enjoyable and at least the 
double espresso coffee with which to finish arrives in no time 
at all!

The menu offers just four desserts (all priced at £6), including 
New York vanilla cheesecake with fresh cream and strawberries, 
or maybe gooey, dark chocolate brownie bites accompanied by 
a salted caramel dipping sauce and whipped cream.  Just the job 
for anyone who still feels the need to top up their calorie count.

The Old Flower Shop
934 Woodborough Road, Mapperley, Nottingham NG3 5QS.
Tel: 0115 9608414
www.theoldflowershop.co.uk
Food served Monday to Friday 12 – 2 and 5 – 9; Saturday 12 – 
9; Sunday 12 – 7.

Sizzling Skewers at Old Flower Shop, Mapperley
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LocAle 2022
Voting is now taking place for the 2022 LocAle Pub of the Year 
(area 4) and members of the public are encouraged to vote for 
no more two pubs, from the list below:

East Leake
• Nags Head, Main Street. NG12 6JG
• Round Robinn, 54 Main Street. NG12 6PG

Carlton
• Old Volunteer, 35 Burton Street. NG4 3DQ

Plumtree
• Griffin Inn, Main Road. NG12 5NB

Keyworth
• Keyworth Tavern, Fairway. NG12 5DW
• Salutation, Main Street. NG12 5AD

Radcliffe on Trent
• Chestnut, Main Road, NG12 2BE
• Royal Oak Pub & Kitchen, 5, Main Road. NG12 2FS
• Yard of Ale, 1 Walkers Yard Radcliffe on Trent. NG12 2FF

Rempstone
• White Lion, Main Street. LE12 6RH

Ruddington
• Frame Breakers, 15 High Street. NG11 6DT
• Ruddington Arms, 56 Wilford Road. NG11 6EQ
• Three Crowns, 23 Easthorpe Street. NG11 6LB
• White Horse Inn, 60 Church Street. NG11 6HD

West Bridgford
• Larwood & Voce, Fox Road. NG2 6AJ
• Poppy & Pint, Pierrepont Road, Lady Bay. NG2 5DX
• Refinery Bar & Restaurant, 100 Melton Road. NG2 6EP
• Stratford Haven, Stratford Road. NG2 6BA
• Test Match, Gordon Square. NG2 5LP
• Trent Bridge Inn (TBI), 2 Radcliffe Road, NG2 6AA
• Waterside Bar & Kitchen, 1 Bridgford House. NG2 5GJ
• Willow Tree, Rufford Way. NG2 6LS

Wilford
• Tailors Arms, Wilford Lane. NG11 7AX

Wysall
• Plough, Main Street. NG12 5QQ

Votes to be sent to locale@nottinghamcamra.org no later than 
Saturday, 30 April, 2022

Winner Area Three
608 votes were received for pubs in area three.
The two finalists are The Organ Grinder, Canning Circus and 
The Old Green Dragon, Oxton. Whilst not reaching the final 

congratulations go to the Lion, Basford for receiving over 70 
votes.

They join Byron’s Rest, Hucknall and Tap and Growler, Hilltop, 
Eastwood, winners from Area One; The Bird Hide, Attenbor-
ough and The Bull’s Well, Bulwell, winners from area 2

Organ Grinder, Canning Circus

The Old Green Dragon, Oxton
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Pips from the Core 
Latest Cider news from 
Heather Stretton
When we think of cider-making, most people think of the 
South West of the country, which of course has a great tradi-
tion of cider. But we also have a thriving cider-making scene 
here in the East Midlands, with an astonishing 25 makers 
within 25 miles of Nottingham, 6 of which are within our own 
Branch area!

Of those 6, the first to setup in our area was Torkard Cider in 
Hucknall. Founder Ray Blockley has been making cider most 
of his life, initially as a hobby, and then with Gail, taking the 
plunge and starting doing it as a commercial venture in 1995 
– a time when nobody else was making cider commercially 
in Nottinghamshire. Over 25 years later, Torkard ciders have 
gone from strength to strength, and can be seen regularly at 
our local pubs and at many beer festivals, as well as events 
such as Hucknall Food & Drink Festival. Ray also gives talks 
and tastings throughout the year.

Thirsty Farmer, in Sutton Bonington, is run by the Fear family, 
who have a long history of cider making near Weston Super 
Mare, initially for home consumption, but selling to pubs as 
long ago as 1880. Andrew Fear moved to Notts in 2005, and 
brought his cider-making skills with him.

By contrast, Langar Cider was formed very recently, in 2019, 
when two friends who had been making cider as a hobby took 
it to the next level. They take care of an old Victorian orchard, 
and in return get to use the fruit in their cider-making. “Our 
Orchard” cider made from these fruits was very popular at the 
2020 Robin Hood Beer Festival.

Founded in 2015, Sisson & Smith are based in Eastwood. 
Alistair’s ciders are regularly available in a variety of pubs 
across the Nottingham, Erewash and Amber Valley Branches. 
He has won awards here in the East Midlands and also in the 
West Country.

Sneinton Cider is another new-comer, founded in 2018, initially 
only providing cider to the King Billy pub in Sneinton. As they 
have increased production, their ciders can now be seen in 
numerous pubs around the City. Their plans include planting 
more apple trees of their own, and experimenting with single-
varietal ciders.

And, although obviously being better known for their beers, 
Magpie also make cider, fitting it in to their busy brewing 
schedule. Their Nottingham Blend can sometimes be seen in 
local pubs and beer festivals.

We are very lucky to have such a range of cider-makers within 
our area, and to have some pubs that are keen to showcase 
their produce. As well as supporting our local businesses and 
keeping delivery mileage down, this provides a chance for visi-
tors to this area to try our local products. If you run a pub and 
are interested in stocking local cider, the Nottingham CAMRA 
Branch website has a list of local suppliers, with contact 
details, at www.nottinghamcamra.org/east-midlands-cider-
makers, or you can contact cider@nottinghamcamra.org.uk for 
further information.

If you enjoy drinking local ciders, hopefully you are able to 
find them in pubs in our area, and we look forward to having 
a good range of them at the 2022 Robin Hood Beer and Cider 
Festival for you in October, and before that, at the Hucknall 
Beer Festival in July.

Nottingham Cider Club February 2022

Supermarket Sweep - or more accurately: Barrido de 
Supermercado.

Saturday 26th February saw the first “Nottingham Cider Club” 
of 2022 which was titled “Supermarket Sweep”.

All attendees were kept in 
the dark until the event 
started when we revealed 
that the supermarkets 
we had done our ‘sweep’ 
through were actually in 
Spain...

Which came as a surprise 
to all.

So neither the “usual 
suspects” nor the typical 
fare found in many British 
supermarkets labelled as 
“cider”.

Ray & Luke had planned 
to do something differ-
ent with the focus on fun, 
interaction & broadening 

horizons. So as Gail & Ray were going to Spain, the “Barrido 
de Supermercado” concept was born.

From 4 well known & very common Spanish supermarkets, 
Ray collected 6 bottles each of Menéndez Sidra Natural (Car-
refour); Polían Sidra Natural (Mercadona), Urruzola Sagardoa 

(Spar) & Astigarrako Sa-
gardoa (Family Cash). So 
we had 2 Asturian sidra 
& 2 Pais Vasco (Basque) 
sagardoa.

Gail & Ray also brought 
back various Spanish 
appetisers and start-
ers - including vegetarian 
ones - along with a round 
of Spanish semi-curado 
Queso. Luke sought out 
the other cheeses: Cal-
verley Crunch Cheddar, 
Berthaut Époisses soft 
French cheese, and Garlic 
& Herb Cheddar. Dorset 
cider maker Tim Beer of 
Marshwood Vale Cider 
had sent us three types 
of their chutney, which 
proved very popular. As 
usual there were excellent 
baguettes on offer from 
the Spelt & Rye bakery in 
Hucknall.

After a brief pre-amble 
from Ray as to why the north-western area of the Iberian Pen-
insula was so important to the range of apples we know today, 
along with the unique apple varieties and ciders made there, 
it was down to tasting the ciders. The aim was to taste and 
compare a pair of ciders at each stage, contrasting an Asturian 
sidra natural with a Pais Vasco sagardoa.

The event was a great success; we think we opened eyes and 
broadened palates as to the styles of whole-juice true Spanish 
cider that can be found very widely right across Spain in any 
small town large enough to have a supermarket.

Many thanks to the management and staff of the Vat & Fiddle, 
Nottingham for supporting us - and also have one of the best 
choices of cider & perry in Nottingham.

Amy, Luke & Ray Nottingham Cider Club Team

Cider Club - Cider Selection

Cider Club - Food Spread
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Cheers to PUBlic 
Transport
It has been a long time since Nottingham Drinker last 
reported on Belper’s real ale scene,  which we have heard 
has become far more vibrant and exciting in recent years. 
John Westlake went to investigate a town that also won 
the Great British High Street Award just before Covid 
struck.

Standing on the eastern bank of the River Derwent about seven 
miles north of Derby, Belper is a small town blessed with more 
than its fair share of good pubs, many of which are within easy 
reach of the station.  Since medieval times it was noted as an 
iron working centre, particularly nail making, while it quickly 
morphed into a mill town with the advent of the Industrial 
Revolution.  Increased prosperity came with the arrival of 
the North Midland Railway in 1840, and even today the town 
is readily accessible from Nottingham by train, with regular 
services along the Matlock line.  However, at the time of writing, 
this journey requires a change in Derby.  On Saturdays, trains 
depart at roughly ten minutes past the hour and return at 34 
minutes past the hour, the last one being at 22.34, which should 
get you back into Nottingham at 23.27.

Exit the platform via the flight of steps and follow the footpath 
to the right, which leads to Field Lane.  Descend the hill to the 

main road (Bridge Street), turn right and continue along past 
the George & Dragon on the left to find Rumours Retro Bar 
(1) on the other side, an L-shaped space with dark blue walls 
and high stool seating.  Perhaps more a cocktail bar than a 
boozer, it nevertheless serves a fine drop of Dancing Duck’s Ay 
Up.  Now retrace your steps to the George & Dragon (2), a 
fine old, stone built, early Georgian coaching inn, which at one 
time also served as the local courthouse.  Nowadays a popular 
freehouse with live music every weekend and a beer garden to 
the rear, the open-plan, low ceilinged and stone tiled interior 
is warmed in winter by a cheery, wood burning stove flanked 
by old wooden settles, while West Mill Bitter (3.8% abv) is the 
house beer especially crafted for them by the Falstaff Brewery 
in Derby.  This is usually joined along the bar by Draught Bass; 
Greene King Abbot and up to three ever-changing guest cask 
ales.

Return further along Bridge Street and cross the road to find 
the Rifleman’s Arms (3), a convivial freehouse featuring a 
comfortable lounge bar and a small room set aside for pool and 
darts.  Well kept Marston’s Pedigree is served alongside just one 
guest real ale, while a wider choice is to be found diagonally 
across the road inside the appealing, stone fronted Devonshire 
Arms (4) where, wrapped around a central serving area, its 
cheerful, pubby interior is slightly marred by the use of a video 
screen on the hearth to mimic what ought to be a real fire.  
Several Dancing Duck beers; Marston’s Pedigree; a couple of 
guest ales and a real cider are all usually available and might 
be enjoyed outside on the stone flagged patio when our famous 
British weather allows.

Across the road again and just a little further on is the imposing 
Lion (5), a white painted residential hotel, which has benefited 
from some tasteful and well executed internal modernisation.  
There is a small courtyard for alfresco drinking and dining, while 
the smart, open-plan lounge bar offers a range of handpumped 
beers mostly selected from within the Marston’s portfolio.  
Greater variety, however, should have been found at Pump 
it Up (6), a diminutive micropub located, once again, on the 
opposite side of Bridge Street.  Unfortunately it appears to have 

George and Dragon, Belper

Lion Hotel, Belper

Old Kings Head, Belper
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closed, although there are rumours that it will become an outlet 
for the excellent Matlock Wolds Farm Brewery.

At the nearby traffic lights, turn left up King Street and then right 
into Campbell Street, where Arkwright’s Real Ale Bar (7) will 
be found a short distance along on the right.  Commemorating 
the renowned 18th century mill owner, Sir Richard Arkwright, 
the plainly furnished, modern, one room interior, seemingly 

designed for functionality rather than comfort, proffers a 
selection of six regularly changing, high quality cask beers.  Do 
note, however, that under 14s are not allowed in – a fact that 
might please a certain generation!  Interestingly, the unnamed 
building opposite is the local Masonic Lodge, but it does have 
a couple of handpumps serving beers from Dancing Duck and 
Hartshorn, which you may be able to sample if you are lucky – 
or a Freemason!

Continue to the end of Campbell Street and turn left into New 
Road towards the Market Place.  Take the second turning on 
the right and immediately in front is the Old King’s Head (8), 
a pleasing, stone built Marston’s house right on the corner of 
Days Lane.  Reputedly the oldest pub in Belper, its modest 
frontage conceals a surprisingly large, two-roomed interior, 
complete with a skittle alley and beer garden.  There are plenty 
of scrubbed top tables, darts players are also catered for and all 
patrons can enjoy a reasonable choice of cask beers from the 
Marston’s stable plus one guest.

Return to New Road and head uphill to reach the Cross Keys 
(9), an old fashioned, town centre boozer redolent in its scarlet 
Bateman’s Brewery livery.  The open-plan interior is simply 
furnished, with assorted beermats about the walls adding a 
touch of colour, while the real ale offering comprises Bateman’s 
XB, XXXB and Doom Bar.  Meanwhile, directly across the lane 
outside is the Black Swan (10), its rather understated, 
redbrick exterior hiding yet another open-plan, odd shaped and 

bare boarded space within, where mustard yellow dominates 
the décor.  It is, however, a freehouse and there are up to three 
ever-changing and very well kept cask beers from which to 
choose.

Head diagonally to the right across the Market Place in order 
to locate Angels (11) tucked away in the corner, a deservedly 
popular, low-slung, stone micropub and a worthy entry in 
the 2022 Good Beer Guide (GBG).  A fine, mill town mural 
dominates the far wall of the single, plainly furnished room, 
where customers are spoilt for choice with up to seven cask ales 
along with nine real ciders and perries on offer, not to mention 
the splendid, locally made pork pies!

Pop around the corner to High Pavement, effectively a 
continuation of King Street, where the Nag’s Head (12) will 
be found just up the hill on the left and yet another attractive, 
stone built Marston’s house with a pleasant beer garden.  
The L-shaped interior has a really cosy and welcoming feel 
despite a preponderance of faux beams, while a handy alcove 
accommodates darts and pool players, perhaps savouring a 
glass or two of cask beer over a game, on this occasion all from 
within the Marston’s collection.

Drop back down to the main road and turn right.  Just ahead 
and occupying the corner site where the roads fork is the Belper 
House (13), a relatively new and rather spacious micropub 
with a quarry tiled floor and pale green décor.  Previously a 
barber’s shop and before that an ironmongers, it now dispenses 
Hartshorn Ignite alongside three guest ales and two real ciders, 
but please note that payment is by card only.

The route is now downhill along King Street where the 
Greenhouse (14) awaits on the right, a rather brash and 
modern, redbrick affair where gaming machines, multiple big 
screen TVs and red up-lighting around the ceiling seem to 
define their target audience.  It is somewhat akin to a surrogate 
Wetherspoon’s, with a big emphasis on food, but there is also a 
welcome choice of four cask ales including Doom Bar; Greene 
King Abbot and one or two guests, usually selected from national 
brewers.

The final port of call on this merry mill town meander is to be 
found a little further down on the same side, where the name 
of the dark green and cream painted Railway (15) hints at its 
proximity to the station.  Another well deserved entry in the 
2022 GBG and under the aegis of Lincoln Green Brewery since 
July 2019, this much improved and comfortable hostelry offers 
a choice of five or six Lincoln Green brews alongside two guest 
ales served in a bright and welcoming space, which has been 
nicely broken up into more intimate drinking and dining zones.  
There is also a spacious and very well-appointed beer garden 
to the rear, from which there is direct access to the adjacent 
footpath leading straight back to the nearby station.  So why 
not rest the legs, relax and enjoy another pint or three before 
heading off for the train?

Cross Keys, Belper

Nags Head, Belper

The Railway, Belper
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Book Review
CLOSING TIME AT 
THE ROYAL OAK
This fascinating book is rather unique as it tells the fascinating 
story of a back-street pub and its motley assortment of cus-
tomers over the space of twenty years from 1970 to 1990. It 
is written by one of its regular customers, John Lucas, then a 
lecturer at the University of Nottingham and the Royal Oak in 
question was situated on Villa Street in Beeston, just down from 
the large Sainsburys supermarket. The pub sadly is no more, it 
became Nimboo, an Indian restaurant and last time I passed it 
was boarded up and its future uncertain.

The book catalogues the changing fortunes of the pub and the 
colourful characters who inhabited it. It is packed with funny 
stories and rich human interest.

In this excerpt the pub know-it-all whom Chris, the landlord, 
wants to take down a peg or two by putting him on the spot 
with a trivia question:

‘Right, Ian,’ Chris said, ‘You’re so bloody clever, so answer this. 
When did James the Second go into exile. Exact date, please.’

Ian didn’t miss a beat. ‘Well,’ he said, ‘it all depends whether 
you’re going by the Julian or Gregorian calendar.’

Chris gawped at him for several seconds. Then he left the room.

‘Bloody books,’ was all he said as he retreated behind the bar 
and threw the encyclopaedia into a corner. ‘Bloody waste of 
time’.
The book is available from Five Leaves Bookshop on Long Row 
and also from several online bookshops.

Closing Time At The Royal Oak
John Lucas
Shoestring Press, 2021
ISBN 9781912524921
£10.00
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Pub Address Post Code Phone Number
Abdication 89 Mansfield Road Daybrook NG5 6BH No phone
Angel 7 Stoney Street Nottingham NG1 1LG 07908 942417
Bell Inn 18 Angel Row Nottingham NG1 6HL 0115 9475241
Canalhouse 48-52 Canal Street Nottingham NG1 7EH 0115 9555060
Cock and Hoop 25 High Pavement Nottingham NG1 1HE 0115 8523232
Crown 21 Church Street Beeston NG9 1FY 0115 9678623
Fox & Grapes 21 Southwell Road Nottingham NG1 1DL 0115 8418970
Frame Breakers High Street Ruddington NG11 6DT 0115 8590060
Gate Main Street Awsworth NG16 2RN 0115 9329821
Hop Pole 2 Chilwell Road Beeston NG9 4AE 0115 9251174
Horse and Jockey 20 Nottingham Road Stapleford NG9 8AA 0115 8759655
Lillie Langtry’s 4 South Sherwood Street Nottingham NG1 4BY 0115 9472124
Lincs Poacher 161 Mansfield Road Nottingham NG1 3FR 0115 9411584
Marlpool Ale House 5 Breach Road Marlpool DE75 7NJ 07963 511855
Millipede 8 Alexandra Street Stapleford NG9 7ED 07810 826684
Nags Head 14 Main Street East Leake LE12 6PG 01509 854016
Newshouse 123 Canal Street Nottingham NG1 7HB 0115 9523061
Old Volunteer 35 Burton Road Carlton NG4 3DQ 0115 9872299
Organ Grinder 21 Alfreton Road Canning Circus NG7 3JE 0115 9700630
Organ Grinder (Arnold) 133 Front Street Arnold NG5 7ED 0115 9206354
Plough 17 St Peter’s Street Radford NG7 3EN 0115 9702615
Poppy and Pint Pierrepont Road Lady Bay NG2 5DX 0115 9819995
Robin Hood & Little John Church Street Arnold NG5 8FD 0115 9201054
Roebuck 9-11 St James’s Street Nottingham NG1 6FH 0115 9793400
Round Robinn 54 Main Street East Leake LE12 6PG 07538 894898
Samuel Hall Old Bus Depot Sherwood NG5 2JN 0115 9246230
Sir John Borlase Warren 1 Ilkeston Road Canning Circus NG7 3GD 0115 9881889
Star 22 Middle Street Beeston NG9 1FX 0115 8545320
Trent Bridge Inn 2 Radcliffe Road West Bridgford NG2 6AA 0115 9778940
Trent Navigation 17 Meadow Lane Nottingham NG2 3HS  0115 9865658
Vat & Fiddle 12 Queensbridge Road Nottingham NG2 1NB 0115 9850611
Olde Trip to Jerusalem Brewhouse Yard Nottingham NG1 6AD 0115 9473171

The eagerly awaited Nottingham CAMRA Mild Trail is back. 
However this year we’ve slightly altered the format but there are 
32 pubs in the Nottingham area on the trail so we have plenty 
of places for you to visit. Please remember to drink responsibly.

There will be no stickers this year instead each pub has been 
given a Unique Code Number (UCN)

Collect 10 or more UCN’s plus the name of the brewery and beer 
sampled from the pubs listed and send in your entry.

For a bit of fun, no prize I’m afraid, but there is a theme connecting 
all the UCN’s, try and see if you can get the connection and 
what does the UCN stand for. Email your answers to raykirby@
nottinghamcamra.org (a cryptic clue is:- “give us a tune”).

Everyone who enters will be able to get a free pint of mild at 
the next Nottingham Robin Hood Beer and Cider Festival at the 
Trent Bridge Cricket Ground from 12th to 15th October. 

This year, we have continued with our ‘Lucky Dip’ squares. If 
you come across a pub in the mild trail area that is serving a 
cask mild, but is not on the trail, then fill in the details in the box 
and claim another ‘entry’. 

Nottingham Mild Trail - Fri 1st May to Tues 31st May
Hopefully, a large range of milds will be available, Blue 
Monkey brewery will be brewing their mild again this year 
and Nottingham brewery will have their usual Rock Mild and 
Foundary Mild available. As normal, all pubs have free range to 
choose which beers they have subject to any brewery or pub 
company tie that might be in operation.

There are many pubs on the trail in the city centre. All the others 
are accessible by public transport, although some may require 
a walk. Some pubs are on the NET tram route. Others can be 
reached by NCT and Trent Barton bus services. Note, some 
services have a lower frequency particularly during the evenings. 
Please check before setting off. For further information please 
contact the companies. Timetables for NCT routes are available 
from the Travel Centre in the Market Square. Timetables for 
Trent Barton services are available at Victoria bus station. 
All are also available on the internet (www.nctx.co.uk www.
trentbarton.co.uk co.uk www.thetram.net) 

Information was given to us by the pubs several weeks before 
the Mild Trail begins; they do change, so do check before setting 
off if you are making a special journey 
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1. In one of the participating pubs, order a half or pint of Cask 
Mild and ask for a Mild Trail UCN.
2. Be patient if the pub is busy, be understanding if Cask Mild is 
not available. They may have run out or have had problems with 
their suppliers. Some may have recently changed ownership.
3. Enter the UCN plus the name of the brewery and beer 
sampled in the space provided on the Entry Form.
4. Collect a minimum of ten different UCN’s, fill in the form 
below and send it to address shown or hand it in at our May or 
June Nottm CAMRA Branch meetings.

Closing date for entries is Saturday 2nd July 2022.
Three certificates are available, visit 10 for a Bronze, 20 for 
Silver or complete all 32 for a Gold Certificate. 
Every entrant qualifies for a free pint at the 2022 Nottingham 
Robin Hood Beer and Cider Festival

Pub Beer Name Brewery UCN
Abdication
Angel
Bell Inn
Canalhouse
Cock and Hoop
Crown
Fox & Grapes
Frame Breakers
Gate
Hop Pole
Horse and Jockey
Lillie Langtry’s
Lincs Poacher
Marlpool Ale House
Millipede
Nags Head
Newshouse
Old Volunteer
Organ Grinder
Organ Grinder (Arnold)
Plough
Poppy and Pint
Robin Hood & Little John
Roebuck
Round Robinn
Samuel Hall
Sir John Borlase Warren
Star
Trent Bridge Inn
Trent Navigation
Vat & Fiddle
Olde Trip to Jerusalem

Your name:

Address: 

Postcode:

Email (Optional)  

In your opinion which pub served the best mild?

Which pub had the best display / presentation? 

What was your favourite (brewery) mild of the Trail? 

Would you like your Mild Trail entry form returned?
Y / N 
Do you want to be sent your Mild Trial certificate? 
Y / N 
Do you want your Mild Trail Certificate e-mailed to you? 
Y / N 
Send your completed forms to: 
Nottingham CAMRA Mild Trail 2022 
13 Amersham Rise 
Nottingham 
NG8 5QL

Lucky Dips - Found a Mild elsewhere? List it below
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Tales from the 
North
News from the Northern fringes of 
our Nottingham branch area. 
Andrew Ludlow reports.  

Gardeners Inn, Cossall. 
The last edition of ND led with 
the question ‘Condemned by 
the Council?’ and as part of the 
ongoing project to save the pub 
a letter has been sent to every 
Broxtowe councillor asking them 
to challenge the perverse decision 
not to grant the pub an ACV (Asset 
of Community Vale). If you live 
within the Broxtowe area contact 
your councillor and ask what they 
have done to protect the pub or 
are they happy to see the only pub 

in the village closed and never reopen?

The project to save the Gardeners Arms is well underway and on 
their Facebook page is the following:
• How do you feel about The Gardeners closing?
• Would you like to save it?

Would you like to invest in it’s future to reopen as a community 
owned pub where all profits go back into the community?

Then please take less than 5 mins to answer our 8 question 
survey. We’re in contact with the Plunkett Foundation who have 
agreed to fund match whatever we raise if we fall short of the 
full amount needed.

White Lion, Swingate 
It was reported in the last edition of ND that the pub had been 
put up for sale – a victim of the impact of the pandemic. The 
good news is that it has been sold to the highly respected East 
Midlands pub owners, Pub People Company.

Graham and Yvonne informed ND:
“We just want to thank CAMRA for their support during the good 
times, we were passionate about revamping the pub back in 
2013 and when it came to the time of selling it we could not 
bear the thought of developers undoing all of our good work.

We made the difficult decision to sell the pub at a significant loss 
due to the fact that there was no longer any ‘good will’.

Our proudest three years were when we were POTY (Nottingham 
Pub of the Year) runners up for two years and were Number 
one, we consider this to be our greatest reward for our efforts.

We wish to thank Pub People for keeping the pub as a village 
local, ‘a nice place for nice people’ and we are more than 
confident that they will achieve this.”

The new owners plan an internal renovation before re-opening 
in March and when contacted Andrew Crawford, Operations 
Director was pleased to tell ND:

“Graham & Yvonne were extremely successful in building an 
excellent reputation for cask ales whilst they were operating 
the White Lion. We can see that their legacy is a strong one and 
we wish to continue developing a good name for keeping and 
selling high quality, locally brewed beers.

A full report, on the re-opening, will feature in the next edition 
of ND.

Ink Pot Micro-pub, Rainworth 
Located on Kirklington Road, just up from the junction with 
Southwell Road East, is the Ink Pot Micro-pub, a relatively new 
addition to Rainworth and housed in what was a former betting 
shop. Bill, Pete and Johno had enjoyed numerous trips to micro-
pubs and decided that one in Rainworth was long overdue.

It opened in 2018 and offers the imbiber five regularly changing 
cask beers and an astonishing range of 12 bag in the box ciders, 
including locally produced Dizzy Dog. The beer range means 
that normally a stout, bitter and IPA are available and a craft 
beer is also offered.

The micro-pub has a comfortable feel and visitors are made 
welcome.

ND enquired about the name and were told that there used to 
be in the village (until it was demolished in 1966) a Toll House 
- built in the 1740’s and shaped like an ink pot with a tree at 
the side looking like a quill. There is a picture of the original Ink 
Pot in the pub and it is good to see that the owners have kept 
the name alive.

Whilst the pub can be reached using the 141 bus from Victoria 
bus station, the last one on the Mon-Sat service departs from 
Rainworth at 6.19pm, according to the Trent Barton website. The 
micro-pub is closed Mon-Wed and opens Thur 6.00-11.00pm; 
Fri-Sun noon-11.30pm.

Wellington, Eastwood 
Now under new management the pub is steadily looking to 
improve whilst retaining its original characteristics – a local’s 
pub in the heart of the town. The pub first opened its doors in 
1876 so is fast closing in on its 150 birthday.

The new manager Toni told ND that her plans were “to build 
up the pub and attract more people to visit and appreciate the 
traditional local”.

Already the pub has expanded its beer range recently adding 
GK XX Mild to the Abbot and H&H bitter, The mild proved very 
popular, although not always available from the brewery, so 
guest ales are also on the ‘to do list’. Equally when the sun 

Yvonne & Graham celebrating happier times at The White Lion

Ink Pot, Rainworth
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finally comes out plans are to look at offering food as the pub 
has a garden at the rear and a seated area at the front.

Pub opening hours are Sun- Thur – 10.30-10.30pm; Sat&Sun 
10.30-midnight

Organ Grinder, Arnold 
The pub reopened in early February, following a refurbishment, 
and amongst improvements is a wood burner stove in the front 
bar area. Six Blue Monkey beers plus a guest ale are available 
– on my visit it was Interception from the Little Star Brewery, 
Basford.

Hayley, mine host, told ND that “The makeover creates a more 
comfortable indoor atmosphere without losing the pubs original 
character”.

Whilst meals are not provided the pub offers a range of specialist 
pork pies and sausage rolls from Chambers, the Nottingham 
award winning family butchers, and fresh rolls are also available.

Opening hours are Mon-Tue 11.00-10.00pm; Wed-Thur 11.00-
11.00pm; Fri-Sat 11.00-midnight; Sun noon – 10.00pm

Gate Inn, Kimberley 
After a refurbishment the pub reopened last November under 
a mother and daughter partnership. Rachel told ND that along 
with her daughter (Lauren) that they “needed to re-establish 
The Gate as a family friendly community pub welcoming all”.

Already the pub hosts the occasional live music event and they 
are hoping to start up their own darts team. Whilst Food is 
currently not on the radar the pub has started having ‘pop-up’ 
food events with different food venders setting up at the front 
of the pub.

Two cask ales are currently available with Sharp’s Tribute 

supplementing the H&H bitter. The pub opening hours are 
Mon-Thur 4.00pm-11.00pm; Fri 3.00pm- midnight; Sat noon-
midnight; Sun noon-11.00pm.

Door 57, Nabb Lane, Hucknall 
This very modern and distinctive micro-pub now opens seven 
days a week. Apparently this has happened for some time but 
news only reached ND recently. The micro-pub, which is situated 
virtually next door to The Nabb Inn, offers two to three cask 
ales, currently from Blue Monkey although ND was told that 
some guest ales were planned. The new opening hours are Mon-
Thur – 4.30pm-11.00; Fri 4.00-11.00pm and Sat&Sun 1.00pm-
11.00pm. The micro-pub continues to operate a table service 
which seems most fitting and complements its sophisticated 
surroundings.

Hucknall Beer Tap Festival 
Whilst the Hucknall Beer & Cider Festival did not take place 
in February the town centre pubs offered a unique opportunity 
to sample over 50 different beers over the weekend of 10-13 
February. The ‘star’ of the event was the production of a new 
beer – ‘Portland’ produced by Lincoln Green brewery with 10p 
of every pint sold going to the John Godber Centre, a registered 
charity, and home of the Hucknall Beer & Cider Festival.

The pubs that took part were:

• Bear & Baker – 4 cask ales 
• Half Moon – 3 cask ales
• Beer Shack – 5 cask ales 
• Hideout – 3 cask ales
• Byron’s Rest - 8 cask ales 
• Pilgrim Oak – 6 cask ales
• Damo’s – 1 cask ale 
• Plough & Harrow – 4 cask ales
• Green Dragon – 2 cask ales 
• Red Lion – 2 cask ales
• H2O – 2 cask ales 
• Station Hotel – 20 cask ales

The postponed Hucknall Beer & Cider Festival will take place 
between Thursday 28 - Sunday 31 July 2022. The full update 
can be read on the Centre’s website – www.johngodbercentre.
co.uk

The Cricketers Rest, Kimberley – Jokes of the month

At my boss’s funeral, kneeling and whispering at his coffin….
“Who’s thinking outside the box now?”
****************************

How do you get a country girls attention?
A Tractor
****************************

The man who invented Velcro had died
RIP
**********************************

What do you say to a Mexican who just got out of hospital?
Hey Emmanuel
*********************************

Ladies, if he can’t appreciate your fruit jokes, you need to let 
that mango
***********************************

Did you hear about the fire at the circus?
It was in tents.
*************************************

Jokes are provided by Victoria Braithwaite, bar tender in the 
pub.

If you have any information about changes to pubs in the 
‘North’ or news, please let me know and I will try to visit 
and feature them in future editions. Contact andrewludlow@
nottinghamcamra.org

Wellington Inn, Eastwood

The bar at Organ Grinder, Arnold
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Ray’s Round
Following in from my ‘rant’ from 
the last issue, I’ve had “feed-
back” from a kind landlord who 
when I visited his establish-
ment gave me a long list of why 
halves cost more, including “it 
costs more to wash half pint 
glasses”, “it takes staff longer 
to pour two halves than a pint” 
plus various others, needless 
to say I wasn’t convinced but 
thanks for taking the time to 
put across the publican’s point 
of view.

Now things are starting to get back to some sort of normality 
myself and a couple of others decided on a bit of a trip out. We 
hopped on the Trent Barton Rainbow One with the intention of 
doing a few micro pubs on that route.

The first port of call was the Tip Inn on High Street at Loscoe 
which is now under the custodianship of those nice people from 
Alter Ego Brewery. An almost square room greets you as you 
enter with the L-shaped bar at the back left corner. Five pumps 
on the bar dispensing Alter Ego, Mr Brown 4.2% & Blonde 
Protagonist 4.3%; Thirst Class Ale, Afraid of Sunlight 5.7% & 
Achocolypse 6.8% plus Thornbridge, Hopton 4.3% (this was re-
placed by Magpie, Hoppily 3.8% just before we left) with a small 
bank of craft/keg taps (the Triple Point/Heist collab, Shots Fired 
7.2% was very drinkable). 

Various seating in front of the bar (a few cosy double seaters 
with cushions) plus a number of ‘standing’ shelves with a fur-
ther small seating at the back of the pub with an outdoor seat-
ing area beyond that, look out for the bottle top decorated table 
top (someone obviously had plenty of ‘spare’ time during lock-
down) their food offering is Scotch Eggs and various flavours of 
Pork Pie and for those, that way inclined, they have a fridge full 
of various cans. The walls are adorned with quite a selection of 
interesting artwork (you’ll have to visit to find out what!).

As the buses were all over the place with the amount of road-
works we left the pub more in hope than expectation and luck 
was on our side as within a minute a Trent Barton H1 appeared 
to get us to our next destination of Heanor, getting off on Hea-
nor Marketplace it was a short walk to Ray Street.

We started in the Crooked Cask, a narrow rectangular place 
with the curved bar on the back right corner of the front room, 
5 beers available Brass Castle, Hazelnut Mild 4.2%; Rat, Ratella 
4.3%; Little Critters, White Wolf 5%; Ossett, White Rat 4%; 
Milestone, Cromwell 4.4%. 

Seating on the right as you enter separated from the bar by a 
wooden screen, there is a further seating area as you go to-
wards the back of the pub, in this area you’ll find a dart board, 

fairly unusual for a micro, a number of framed pictures, some 
on a musical theme and a large metal map of the world. There 
is a small beer garden at the back.

From here it’s about a 50yd walk across the road to the Re-
demption Ale House, another rectangular room with the bar 
on the back wall and plenty of seating in front. The cooled cel-
lar and beer stillage can be seen behind the bar covered by a 
glass wall. On the bar are 7 hand-pumps showcasing a mix of 
styles and strengths, Black Iris, Endless Summer 4.5%; Wilde 
Child, Patriot Games 3.9%; Shipstones, Original 3.8%; Blue 
Minkey, Infinity 4.6%; Oakham, Bishops Farewell 4.6%; Lead-
mill, American Girl 5.6% Bristol Beer Factory, Milk Stout 4.5%.

The food offering, as with a number of micros’s, is ‘Speciality 
Pork Pies’ Various pump-clips adorn the walls of the stairwell 
which gives access to the upper seating area and the toilets. A 
shelf in the main bar area has a wide variety of cans and bot-
tles for sale.

From here return to Heanor Marketplace turning right immedi-
ately after the line of shops and in less than 50 yards you’ll find 
the Angry Bee at the top of Godfrey Street an almost square 
micro with seating as you enter, this is in front of the bar which 
is in the back wall in the left hand side, there are two smaller 
seating areas further back in the building. Five beers are on 
offer, Leadmill, Fluffer 4.8%; and Sidewinder 5%; Black Sheep 
Bitter 3.8%; Bradfield Stout 4.5% & Exmoor Gold 4.5%. 

There are a number on old advertising signs on the walls and a 
large diagram showing the brewing process on the wall in the 
bar.

Next it was back onto the Rainbow One for the short journey 
through Langley Mill getting off just after the roundabout, the 
stop is called Access 26 Business Park, walk back to the rounda-
bout and turn right into Cromford Road and our next stop, the 
Bunny Hop is not far on the left side of the road. Another small 
micro, the bar is just to the right of the stairs. 4 ales on of-
fer here, they were Thornbridge Astryd 3.8%; Stancill Barnsley 
Bitter 3.8%; Dancing Duck Ay Up 3.9% and Glastonbury Ales 
Equinox Porter 5.9%. 

Lots of seating downstairs with more seating upstairs, there is 
also and outside area accessible through the double doors at 
the end. Around the walls are shelves containing a large variety 
of breweriana.

Making our way back to the bus stop we made our way through 
Kimberley and got off at the Nottingham Road stop for a short 
walk back the our final destination, Roots Emporium, this is an 
L-shaped premises with the bar on the right towards the back on 
the premises. Here we found Abbeydale Deception 4.1%; Black 
Iris Bajan Breakfast 4%; Dancing Duck Nice Weather 4.1% & 
Dark Drake 4.5%; Oakham Bishops Farewell 4.6%; Marble Lag-
onda 5%. 

Plenty of seating some of which came from its previous incarna-
tion as a furniture shop, some interesting use of large pieces of 
wood, outside at the back is a large beer garden, all ready if we 
ever get a summer. Around the walls and in a large display case 
are lots of interesting memorabilia including quite of number 
of local breweriana items. The gents contains some interesting 
musical references on the walls, you’ll need to visit to find out 
what!

Please note the beers in all of the pubs mentioned change on a 
regular basis, those mentioned here are just to give a flavour 
of the choices available. Also, if you want a longer day out or 
to visit more places there are plenty more micros in the area, 
including

Gamekeepers at Eastwood, Tap & Growler, Pick and Davey at 
Hill Top, Caught and Bowled at Giltbrook, and the Miners Return 
at Kimberley. Visit CAMRA’s whatpub.com find find these and 
more.

All the best for now and remember “Use them or lose them” 
cheers Ray
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Pub Retail
Agreements
What they are and why they are 
a matter for concern.
Paul Ainsworth explains...
Pub companies and pub-owning breweries have traditionally 
used two operating models for running their pubs – tenancies/
leases, where the licensee rents the pub from the company, 
and managed, where the licensee is directly employed by 
the company. Recently, a third model, the Retail Agreement 
(sometimes called Manchises i.e. Management Franchises) has 
become increasingly common.

The model was pioneered by Marston’s but most of the bigger 
companies have now adopted it, each with their own brand name 
e.g. Stonegate have Craft Union, Star Pubs & Bars have Just 
Add Talent and Greene King, Pub Ready. Unlike in conventional 
managed pubs, the licensee is self-employed.

In most cases, their remuneration comes from a percentage 
(usually 18-20%) of the pub’s net turnover. From this, licensees 
pay themselves and their staff plus incidentals like employer’s 
liability insurance and Council Tax.

So, what freedom do licensees have to run their own business? 
In truth, not a lot. The pub company sets the opening hours 
and the prices, decides what products are sold, prescribes 
the menu for any food offer and provides all the equipment. 
Licensees can also be evicted at short notice (immediately in 
the case of Just Add Talent). If there’s a stock deficit then the 
licensee is responsible for bearing this cost, even where the 
deficit is large. The advantages for the licensee are the low 
ingoing costs (Pub Ready require £5000), you get a roof over 
your head and have a prospect of making money. To do the 
last, though, a turnover of over £10k a week would typically be 
required. Urban, sports-oriented pubs seem to do best under 
this sort of regime.  There are, though, some ex-licensees who 
have had negative experiences with this business model – visit 
Sam Peeps Diary for a flavour of this - johnsmiscellany99.
blogspot.com/2012/07/marstons-tax-and-immorality.
html 

The current number of these Agreements is unknown but 
they are certainly growing rapidly. Many tied tenants have 
been effectively ejected from their pubs so that the company 
can convert the pub to what are, for them, more lucrative 
arrangements. These tenants may well have invested in both 
indoor and outdoor customer areas over the last two years to 
comply with regulations or guidance and sustain trade where 
permitted. With tenancies being relatively short-term, and 
not being renewed by companies whose strategy is to convert 
sites to Retail Agreements, the opportunity to recoup these 
investments via profitable trading is removed. Not only are 
tenants in this situation likely to lose the money invested in 
their business but those who have taken out Bounce Back Loans 
could be unable to repay them.

Marston’s are also converting their smaller managed houses 
to Retail Agreements. Should the manager wish to remain at 
the premises then they have to become self-employed, with 
staff and all related responsibilities transferred to them under 
the Transfer of Undertakings for Permanent Employees (TUPE) 
regulations. Obviously, this is not an attractive proposition for 
many managers, particularly long-serving ones.

The Retail Agreement model frees pub companies from the 
responsibility of employing staff whilst retaining full control over 
what the pub actually does. Also, because the arrangements 
don’t fall under the Pubs Code, transferring pubs brings the 
company closer to the 500 tenancy/lease total, below which 
they are free from Pubs Code obligations – Marston’s are 
understood to be very near, if not already below, the 500 mark. 
There is, though, an unresolved issue that could have major 

repercussions for the companies. Early in 2021, the Supreme 
Court ruled that Uber drivers were not self-employed. The 
parallels with licensees Retail Agreement are striking and Her 
Majesty’s Revenues and Customs are known to be taking a 
keen interest. Given the amount of control that the companies 
exert, questions are raised around whether these licensees are 
in fact self-employed. CAMRA wrote to the relevant Government 
Minister about this early last year but have not yet received a 
response and will, therefore, continue to pursue the matter via 
other channels.
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Brewery News
News from our local Breweries

After a tremendous start to 2022, 
trade is returning to how we re-
member it. The demand for cask 
ale is particularly strong.

By the time you read this article our 
new Trial Kit will be well on its way 
to producing its first craft brew. 

This is an exciting time for Blue Monkey and our brewers can’t 
wait to get their new ideas into production.

Our spirits range has undergone a rebrand, first with our four 
Rums with new Gin labels following. We are sure you will like the 
new labels as much as we do.

We can now offer a click and collect scheme from our web shop. 
Order online and collect from the brewery the very next day 
(except Sunday). Orders over £40 are delivered free of charge.

Arnold Organ Grinder has undergone a major refurbishment. We 
closed our doors on the 10 January and reopened 10 February. 
Our customers love the new layout and especially enjoy the new 
woodburning stove. Hayley, Josh and the team look forward to 
welcoming you very soon.

Thankfully the Mild Trail is returning in May and our Organ Grind-
ers at Canning Circus and Arnold will have our Mild Monkey and 
our Chocolate Coconut Mild on tap during that time.

News from Blue Monkey
Ian Wesley writes...

News from Lincoln Green
Anthony Hughes writes...
What a strange time we’ve been 
having lately; the world of Coro-
navirus appears to be behind us 
with the complete lifting (aban-
donment?) of restrictions having 
helped encourage drinkers back to 
the bar, yet a new cloud now looms 
on the horizon with the Russian 
invasion of Ukraine and spiralling 
interest rates increasing costs and 
reducing the amount of disposable 
income we all have. I’ve been won-
dering if Xi Jinping and Vladimir Pu-
tin have been out drinking; Xi Jin-
ping says, “Look what I’ve done to 
the world economy with Coronavi-

rus” while Vladimir Putin says, “Hold my beer and watch this…!” 
Fortunately, the world of Lincoln Green is a comparatively sane 
place and we’re just getting stuck in to brewing beer, though 
safe to say that President Putin is not welcome in any of our 
pubs.

Our Monthly Specials have been flying out of the doors – last 
edition I told you about Dipper, Silverhill Pilsner and Detonator; 
this time we’re looking ahead to April, May and June:

April 2022: ‘BLACKJACK’ – Style – Bubblegum Porter 5.2%. We 
love playing with flavours and we came across this real oddball 
of a flavouring that smells and tastes of bubble gum. Never ones 

to back away from an innovative idea, we 
experimented with additions to our core 
range porter, then adapted the recipe to 
complement the flavouring! Weird? You 
decide! 
 
May 2022: ‘DECADE’ - Style- 10 Hop IPA 
5.2%. It’s our birthday on the 2nd of May 
when we’ll be ten years young! To cele-
brate, this 5.2% (see what we did there 
– 5 represents May while 2 represents the 
Day) Steampunk IPA has ten hops distrib-
uted throughout the brewing process. 

June 2022: ‘KIWI’ – Style – NZIPA at 5.3% 
showcasing some lesser-known New Zea-
land hops; Taiheke, Kohatu and Moutere.
These three beers are our headline acts 
for the next three months, but watch out 
for some small-batch brews too – very 
limited-edition beers, often exclusive to 
our pubs. At the time of writing, an exam-
ple of this is a Columbus SMaSH beer. For 
those who haven’t heard of these, SMaSH 
stands for Single Malt and Single Hop, this 
style of beer can not only yield an excel-
lent beer but also is a great way to explore 
the characteristics of a particular malt and 
a specific hop.

At our pubs, we’re asking Loyalty Card 
customers to log onto our new website 
and update their details. We’ve got plans 
to enhance the benefits of the scheme and 
we need to know a little bit more about 
you (like your DOB – Drink On Birthday!!); 
visit www.lincolngreenbrewing.co.uk to 
find out more. 

Spring is in the air and we have some refreshing new brews 
scheduled for the next few months, starting with the much re-
quested rebrew of Jungle VIP.

Keep your eye on our social media pages for more information.

Best Wishes to you all

Cheers from the Blue Monkey Team.
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News from Castle Rock 
Liv Auckland writes...
Hello everyone!

Spring is finally in the air, and we 
have been busy bees!

We’ve been celebrating a big anni-
versary this year: 20 years of part-
nership with the Nottinghamshire 
Wildlife Trust. We collab brewed 
Into the Wild, a Belgian-style 
Witbier infused with responsibly 

sourced coriander and orange peel. It comes in at 4.5% and is 
available in cask, keg and can, with donations to the Trust from 
every sale.

The artwork for Into the Wild was designed by Matt Newton, 
who won our design competition with a beautiful ancient wood-
land inspired pattern. We launched the beer at the Canalhouse 
in March, with a fun night of celebrations and fundraising. Please 
give it a try and help us take action together for the natural 
world on our doorstep!

Since our last update, we’ve also launched the Castle Rock 
Brewery Podcast. We’ll be using this forum to chat about eve-
rything that matters to us, from beer and pub news to things 
going on in our community. Have a listen at www.castlerock-
brewery.co.uk/podcast and let us know what you’d like to hear 
us talk about next.

Spring also brings back the Castle Rock Yard Party! Taking place 
on 20th and 21st May, our annual festival will bring 60+ beers 
and ciders to the brewery yard, along with a mouth-watering 
selection of street food and an exciting line-up of live music 
curated by Revolution Sounds. We’re determined to make it the 
best Yard Party yet – we have lost time to make up for! Tickets 
are available from gigantic.com, or at a discounted price from 
Castle Rock pubs for Collective members.

(While we’re on it – just another reminder than our new loyalty 
scheme, the Castle Rock Collective, is in full swing. You can 
collect points as you spend in our pubs, with double points on 
Castle Rock beers and special deals popping up throughout the 

months ahead. These are exclusive for Collective members, so 
make sure to ask for your card at the bar on your next visit.)

Back to beer news! This April we’re brewing a collab with Turn-
ing Point Brew Co., which will be launching at the Yard Party. At 
the time of writing, it looks to be an Elderflower and Ginger Pale 
at a sessionable ABV. Yummo!

April sees the return of In Bloom, a 4.5% Dry Hop Pale brewed 
with Loral, Sabro and Citra hops, available in cask only. It’ll be 
closely followed by Army of Me, a super sessionable 3.4% pale 
dry hopped with Citra and Cascade, also in cask only. DDH Pale: 
Citra, will also be back – in keg and (hopefully) can. This soft, 
juicy pale has an intense zesty aroma with an abundance of 
grapefruit and tropical fruit flavours.

Our exotic fruit sour, Sourlero, is set to return in keg and can in 
May. This time the recipe is vegan friendly and uses Philly Sour 
Yeast. The final iteration of Storming the Emperor’s Castle, our 
collab with Emperor’s, will also be available in cask, keg and 
bottle. This very limited release is the original recipe matured 
for three years.

Finally, we’re marking the Platinum Jubilee with a celebration 
beer. Majesty is a golden ale with Jester and Olicana UK hops, 
in cask only.

Over on the Pilot Kit, so far, we’ve created a Pastry Stout Base 
Beer, The Bruce Pale, The Betty Pale, The Bruce and The Betty 
IPA, and have a Raspberry Sour on the way. These beers are 
extremely limited, so keep your ear to the ground and drop by 
the Barley Twist to find out more.

Finally, in Castle Rock pubs, things seem to be returning to nor-
mal and the first beams of sunshine have brought a bump in 
trade and happy faces. Slowly but surely, cautiously but op-
timistically, we are looking greatly forward to a summer filled 
with great beer in great pubs.

Be well!

Team CRB x

Dave and Team at The Station have created a new menu for 
you to enjoy, and there’s now monthly live music in the func-
tion rooms. Watch out for themed movie themed  quizzes in 
conjunction with Arc Cinema, thanks to ex-Pub People’s Mark 
Gallagher. 

Dave at The Robin Hood (AND) Little John celebrates a signifi-
cant birthday in April– watch their Facebook feed for more info 
on this as there’s sure to be some partying to be had. 

Mark and Team at The Sir John have refreshed the secret beer 
garden and are looking forward to welcoming you back – it’s 
been two years since you had the opportunity to enjoy the cher-
ry blossom! Oh, and look out for Lewis, our assistant manager, 
playing their new piano in The Gallery. 

Tyler at The Brickyard has been dazzling folks with his well-kept 
cask ales and spectacular range of rotating craft beers. If you’ve 
not discovered Carlton yet, it’s just a short hop away from the 
hugely popular Sneinton Market area. Ask nicely and he’ll knock 
up a flatbread pizza for you..

Pete and Tracey aren’t to be outdone at The Railway in Belper 
– they’ve earned a well-deserved place in the Good Beer Guide 
this year, so hop on a train and take a trip out to the UK’s Best 
High Street. 8 cask hand pulls and 4 craft beer taps await, to-
gether with a dazzling array of live music – including 12 March 
- Black Market Clash with Henry Cluney of Stiff Little Fingers 
fame!

Safe to say, while the world may have gotten a little more cra-
zy, there’s some liquid sanity available in your favourite Lincoln 
Green pub. “ваше здоровье” as they say in Russia, and “干杯”as 
they say in China….(Cheers!)

Spring is here, the days are lengthening 
and with the promise of a little 
sunshine, punters will be venturing 
to the pub in greater numbers! Beer 
Festivals are sprouting up again 
and competitions and tastings are 
beginning to happen, so perhaps, just 
perhaps, it’s time for brewers to get 
optimistic about the year ahead.

We brewed a special beer for the 6 nations rugby internationals, 
which was very well received and re- brewed twice to keep up 
with demand, and that kicked us off to the new year. We will 
be following up with Saint Georges Ale in early April, ready for 
the 23rd, and obviously ramping up Rock Mild, Foundry Mild 
and Centurion ND in preparation for the May Mild Trail. And in 
reply to Malcolm Jones’ excellent article in the last edition of the 
drinker; Malcolm, you are preaching to the converted here at 
Nottingham Brewery, we brew mild all year round and is always 
on in the Plough Brewery Tap and many of our customers carry 
it on a fairly regular basis, The Trip and The Bell in town to name 
just a couple, so keep a look out for it. 

Many J D Wetherspoon pubs take it regularly, though admittedly, 
it doesn’t last long!. Rock Mild has won more awards of excelence 
than any of our other beers (not boasting, but that’s a lot!) 
The best way to see more mild on the bar is to ask your local 
landlord for it, and mention our name or ring 07815073447. We 
will happily supply to most pubs throughout the area. Word of 
mouth is the best advertising there is!

And that takes us into the Summer and the next issue, Thanks 
for reading. Happy drinking!
Cheers
Philip Darby

News from Nottingham
Philip Darby writes...
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News from Lenton Lane 
Jack Winter writes...
Hello everyone! I hope all is well 
and you have all been getting 
around Nottingham’s many great 
pubs in what is usually the hardest 
time of year in the trade with dry 
January and all that. With how busy 
Scott and I have been over January 
& February it does seem like you 
fine folk have been doing your bit 
to keep the pints pouring so thank 
you! 

Anyway, onto the news from HQ.

Our trial kit is finally up and running and our first imperial stout, 
‘Last One of the Night’, made its exclusive appearance at our 
Tap Takeover at The Cock & Hoop. At 10.5% it was a nice and 
sessionable coffee-infused stout that certainly didn’t drink at it’s 
ABV. If you missed it, fear not as it promises to be the first of 
many throughout the year - keep one eye on our socials for all 
the latest trial beers!

In other news, we have released a shed load of new specials, 5G 
will be the latest one once this has gone to print.  It promises 
to be a good one, who doesn’t love a 5.6% Mosaic IPA? March 
& April will also see the return of our most popular specials 
from 2021, Palomino & Cloudburst. All of these will be available 
to trade as well as through our webshop in 5L, 10L & Bottled 
formats!

Finally, you may have seen we have been getting out and about 
a bit more in the form of Tap Takeovers & Meet The Brewer 
events. Just to say this doesn’t look like slowing down on the 
back of the great evenings at The Cock & Hoop and The Birdhide 
our next one will be at The Star in Beeston over the April bank 
holiday weekend! 

See you at the bar!

Jack x

News from Magpie
Bob Douglas writes...
As many readers will know by now, 
our brewery Manager/Co-owner 
Gavin and our Pub Group Man-
ager/Co-owner Katrina are moving 
on from the brewery, being set on 
travelling those bits of the world 

that have so far escaped their attention. I am sure that you will 
join with us in wishing them well on their travels and with their 
future careers, wherever they decide to settle. We certainly owe 
them both a con-siderable debt for their contribution to the on-
going success of the brewery and in developing the three pubs.

On which note, you will also probably know that we were, very 
sadly, forced to close the Crafty Crow, early in the new year. The 
long term pressures of the Pandemic with closures and restric-
tions meant we sadly had to close. Although this has been very 
sad for us, especially Katrina given the work that she has put 
into the pub, our thoughts are mainly with the excellent staff 
(especially Paul, who was with us from the start), that we had 
to make redundant.

In the meantime, I’m delighted to report that Dan and Ella have 
taken over Drs Orders effective from De-cember 1st. We are 
delighted that the pub has landed in such safe hands and wish 
them both every suc-cess in the future. Judging by comments 
on social media, customers seem equally pleased. We are confi-
dent that the Barrel Drop will also soon have its future assured, 
ideally in the very capable hands of Aimee, who has completely 
turned it round since taking it on 3 or so years ago.

On the beer front, we are just in the process of completing our 
first ever Wetherspoons national order, with almost 600 firkins 
of Thieving Rogue having been shipped round the country via 

News from Navigation 
Paul Bordes writes...
Hi all,

I hope you are ready for the next 
months to come, because we are !

After a first couple of months of 
working at a slower pace, as I am 
sure we all have, we have decided 
to go all in at Navigation.

Our Key Lime Pie pale has been re-
leased as we speak and is every-
thing you can expect: a full-round-
ed body pale with a load of limes to 
cut through all of the richness.

Our Black Forest Gateau imperial stout is gently conditioning, 
and will be out by the time this issue is published.

Talking about dark beers, we are re-brewing our very popular 
Siren’s Luring Death Song ! Our cappuccino imperial stout has 
been on the list of demands by a few people since we released 
it at the Nottingham Beer Festival.

Another re-brew is our salted caramel mild, Elephant Gun, 
which will be available for the Mild trail. This will be a small 
batch brew, so don’t miss out on the chance to try it if you see 
it at your local !

Moving on to lighter (but still as tasty) beers, watch out for our 
strawberry sour: refreshing and fruity, this is one to keep in 
mind if you like your fruit beers. We’re also planning on brewing 
a watermelon wheat and a couple more fruit beers that we are 
still working on.

Our New-Zealand pale is also on the way with buckets full of 
rakau, waimea and pacifica hops, and we are really excited 
about it !

On a different note, Great Northern Group (GNG), who co-own 
the brewery, have made the decision to sell the Cross Keys, 
along with Copper city and Copper Mapperley. We wish Sammy 
and her team all the success with their great venue and are 
pleased to say they have decided to keep on New Dawn, Ameri-
can and Rebel.

In terms of collabs, we are in the process of making brew plans 
with our friends at Mardy Bum, Leviathan, Castle Rock and Ac-
tion Dream.

We can’t wait to get all of these out to you !

All the best,

Paul Slee Bordes

the depot in Burton. We have just brewed a further Wanderlust 
beer, Trailhound, a 4.9% IPA bursting with Simcoe hops availa-
ble in cask keg and bottle. We also recently bottled One for 
Sorrow, our Oatmeal Stout for the first time and it is receiving 
rave reviews.

Finally, you will want to know what is happening when Gavin 
and Katrina leave us and here is some good news - we have 
agreed a staged purchase by the guys behind the Mardy Bum 
nano brewery. Currently based at Place to Brew in Arnold, James 
(Peters), who is one of the founders of Place to Brew, and Salli 
(Craig Sallabank) winner of home brew competition Nottingham 
Hop Idol, have been looking for a suitable site where they could 
scale up their business. Having looked at a few alternatives they 
have to decided essentially to carry on and develop the Magpie 
businesses (including the Brewery Tap) while at the same time 
brewing and developing their more experimental beers, as a 
separate brewery brand. Salli will be starting full time with us 
later in March while James, for now, will be keeping a watching 
brief. Exciting times indeed!
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News from 
Welbeck Abbey 

Following careful review of their 
existing range of beers, and 
listening to customer feedback, 
Welbeck Abbey Brewery have 

decided to reduce and update their core range to just four ales. 
The ever popular ‘Red Feather’ will be staying and will be joined 
by three exciting new beers, all very different from each other. 
This will allow for greater availability of innovative ‘monthly 
specials’ throughout the year.

Managing Director, Claire Monk says:

“After 10 years supplying beer into pubs, restaurants, and 
bottle shops, we felt it was time to review our core range, and 
as such, our brewing team have been working hard over the 
last three months to hone recipes, using modern techniques 
to get the very best flavours from traditional malt and hops. 
By having a broader mix of ‘modern’ and ‘traditional’ beers in 
both the core range and specials on offer, we hope to appeal 
to a wider customer base. Having a smaller range of core beers 
plus more innovative specials will lend itself much better to our 
new bottled range, and with a joint approach across cask and 
bottled beer we hope to get drinkers excited about Welbeck and 
gain traction in areas of the market we have yet to break into.”

In a further exciting development, the brewery has had its own, 
in-house bottling line installed.

Brewer Tom Roe explains:

“This gives us full control over how we process our beer on site. 
We’ve taken the decision to move away from filtered and force-
carbonated bottled beers, to the more natural process of bottle-

conditioning. The benefits of this include increased flavour profile 
through no filtration and a slower maturation, ensuring that our 
bottled beer is as flavoursome as possible. It also means we can 
cut down on the use of plastic, transportation and externally 
sourced C02, improving our carbon footprint, something which 
is important to us here at Welbeck. Having a bottling line on-site 
also allows us to produce smaller, one-off batches of beer which 
we are very excited about.”

The new core range will include a 5% West Coast American IPA, 
a crisp Continental Pale at 4.4% and a 3.7% Golden English 
session ale. Monthly specials will always include a dark ale 
as porters and stouts remain popular, as well as low strength 
session ales, well hopped IPAs, and everything else in between.

These fabulous new beers will be in pubs from the week 
commencing 4th of April, and if you want to find out more, 
Claire will be holding a Meet The Brewer event at The Winchester 
in Sherwood on Thursday 21st of April, as well as tastings at 
Welbeck Farm Shop on Tuesday 5th of April. Bottled beers are 
available to buy online, with free local delivery and 10% off if 
you spend over £45.
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Cooking with Beer 
and Cider
Our resident foodie, Anthony Hewitt 
with more hearty food for you to 
enjoy. 
Hello and welcome once again to the Nottingham Drinker recipe 
page. So here we are in the month of March already and nor-
mally the Stout & Porter trail would be in full swing, but unfortu-
nately there is no trail this year, but we still have a recipe using 
a Stout or Porter to coincide with this time of year.

This issues recipe idea comes from Lynette Hughes who adapted 
an original recipe from “Delicious Magazine”. Lynette doesn’t 
like Pork products, so substituted Lard for Beef Dripping. In my 
mind this adds a better end flavour to the pastry and helps with 
a crispier finish.

Lynette also chose to use LocAle Tuck Porter by Lincoln Green, 
which makes sense, as Lynette is a Director of that Local Brew-
ery and Pub business.

The flavours and body of this Porter adds a great depth of taste 
and colour to beef filling.

I have tweaked Lynette’s ideas a little bit more, by removing a 
little of the hot water and replaced it with the equivalent meas-
ure of Tuck.

Hopefully you will enjoy trying out this great recipe, especially 
as the warmer weather of Spring is still on the distant horizon.
When cooking recipes that contain Real Ales or Ciders or Per-
ries, please do try to use local Breweries, Cider Makers and 
Suppliers.

Stay safe and well and I shall have another recipe for you to try 
in ND 162.

Tuck Farmhouse Individual Beef Pies

Serves 4-6

Ingredients

For The Filling
2 tbsp Olive Oil (plus extra for greasing)
2 Medium Red Onions
2-3 Garlic Cloves
2 lbs (800g) Stewing or Braising Steak
2 tbsp Plain Flour, seasoned with Salt and Black Pepper
3 sprigs of Fresh Thyme
1 Bay Leaf
12 floz (350ml) Porter or Stout Real Ale
8½ floz (250ml) Beef Stock
2 tsp English Mustard
2 tbsp Worcestershire Sauce

For The Hot Water Crust Pastry
2 oz (50g) Butter
4 oz (100g) Beef Dripping
17 oz (425g) Plain Flour

1 tsp Salt
3 Large Free-Range Eggs
5 floz (125ml) Water
1 floz (25ml) Porter or Stout

Method

1. Peel, half, and thinly slice or dice the onions and finely dice 
or crush the garlic cloves. Gently heat 1 tbsp of the oil in a large 
non-stick pan and cook the onion and garlic for 10 minutes until 
soft but not coloured.
2. Remove the onion and garlic with a spoon and set aside.
3. Cut the beef steak into good bite size pieces. Toss the beef-
steak in the seasoned flour, add the steak to the pan along 
with the remaining oil, increase the heat and brown all over, in 
batches if necessary.
4. Remove the beef from the pan and add a little of the Real 
Ale and deglaze the pan by stirring the ale round to remove 
the flour debris off the bottom of the pan. This all adds to the 
flavour of the gravy.  
5. Return the softened onion, garlic and beef to the pan. Add 
the thyme and bay leaf and pour in the ale and stock, then 
stir in the mustard and Worcestershire sauce. Bring to the boil, 
cover and then simmer gently for about 1 hour 30 minutes until 
the beef is tender.
6. For the pastry, put the butter, beef dripping, water and real 
ale in a pan and bring to the boil, making sure the dripping and 
butter have melted.
7. Meanwhile, sift the flour and salt into a bowl and make 
a well in the centre.  Beat 2 of the eggs together and pour 
into the well and sprinkle over enough flour to cover the 
egg. Pour the just-boiled water and fat mixture around the 
edge of the flour and mix quickly with a wooden spoon and 
then one hand if necessary, until combined and smooth and 
the bowl sides are clear of flour.   Knead briefly, then wrap 
in cling film and rest in the fridge for at least 30 minutes. 

 

8. When the filling has cooked out, remove and discard the 
bay leaves and thyme sprigs. Transfer the pie filling to a bowl 
and cool completely.
9. Preheat the oven to 200°C/gas 6.
10. Remove the pastry from the fridge and reserve one-third of 
the pastry for lids, re-wrap in cling film and set aside.
11. Depending on the size of the pudding basin, divide the rest 
into 4-6 equal pieces. Roll or press the dough out on a lightly 
floured surface into 17cm circles.
12. Lightly grease 6 x 220ml metal pudding basins with oil. 
Use 4 pudding basins if they are of a larger size.  (Use metal 
disposable or washable basins as they conduct the heat best for 
crisp-crusted pies.)
13. Line each one with a pastry circle, using your fingers to 
press it evenly around the sides – work the pastry up over the 
edge. Beat the one remaining egg ready for sealing and glazing. 
14. Divide the cooled filling among the cases. Take the reserved 
pastry and divide into 6. Press each piece out to a circle large 
enough to make a lid. 
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15. Make a hole in the centre of each (for steam to escape). 
Dampen the edges of the pastry cases with the beaten egg.
16. Lay the circles over the cases and seal all around the edge 
with your fingers. Crimp the edges and brush the tops all over 
with beaten egg.
17. Bake for 40 minutes in a lower/middle part of the oven 
(covering the tops with foil if the pastry browns too quickly) 
until the pastry is golden and crisp, and the filling is piping hot.

Remove from the oven and rest for 5 minutes. Carefully remove 
from the moulds and turn upside down on to dinner plates. 
Serve with potatoes and vegetables of your choice.

If you would like to freeze the uncooked pies, wrap well in Cling-
film, then defrost completely overnight in the fridge when re-
quired. Bake as in step 14.
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Brewery Focus
Brewing Up A Job Well Done

Two home brewers have joined 
forces to display their talents 
to a wider audience and brew 
commercially. John Westlake went 
to see how they are getting on.

It was through working together on 
the assembly line at the Toyota factory, 
just to the south of Derby, that Nigel 
Patton and Michael Shipman first met 
a little over ten years ago. Both men 
had a shared interest in home brewing 
and with Nigel having installed a small 
brewing kit in his garden shed, they 
decided to collaborate here in order to 

develop recipes and supply the fruits of their labours among 
friends and family. Encouraged by some very positive feedback, 
in 2018 Nigel suggested that they consider brewing part time 
on a commercial basis, so they decided to upscale by first of all 
renting a 4bbl kit, which was soon followed by cuckoo brewing 
at the weekends using the equipment at Mr Grundy’s Brewery 
in Derby.

In the meantime, Andy Sales, who had been appointed as their 
Brewery Liaison Officer by the local branch of CAMRA, having 
recently become aware that Simon King was in the throes of 
closing down his Abstract Jungle Brewery based in a small 
industrial unit in Langley Mill, thought this might be just the 
opportunity they were looking for.

“Andy introduced us to Simon and it really was a stroke of luck 
for us”, Nigel tells me.

So it was that they purchased the site from Simon in the 
latter half of 2019 and moved in, thus providing the Bang the 
Elephant Brewery with its first permanent home, the name 
having been derived from an old Victorian expression, ‘bang 
up to the elephant’, meaning a job well done. Similar Victorian 
phraseology is also reflected in the names of some of the beers 
such as ‘Tight as a Boiled Owl’ meaning thoroughly drunk, their 
traditional English bitter.

Over 90 percent of production is in cask form, which Nigel 
delivers in his trusty Ford Focus, with the balance divided 
between some keg brews and canning. At the time of my visit 
Michael was busy manning the smallest canning line I have ever 
encountered: a very labour intensive exercise requiring him to 
fill each individual container and then resort to a hand operated 
machine that seals them one at a time.

“I can just about manage 500 in a day but it gets pretty 
monotonous”, Michael admits without pausing the task in hand. 
Nigel, meanwhile, has just emerged from the mash tun where 

he had been clearing out the spent grains from the last brew, 
which will soon be picked up by a local farmer for animal feed.

Fortunately, their cask ales have proved popular and they have 
little difficulty finding a market for them. However, volume is, not 
surprisingly, severely restricted by the limited time at weekends 
and holidays that the two friends are currently able to devote 
to the business. They would also like to add a tap room to the 
brewery and install an automated canning facility, but to brew 
more beer to finance these ambitions would necessitate one or 
both of them relinquishing their day job. Although they would 
both like to become full-time brewers, as family men, giving up 
the security of a regular wage and pension benefits is obviously 
a very challenging step to take. We can only hope they make 
the right decision and wish them well. The appearance of more 
Bang the Elephant beers on local bar counters would certainly 
be a welcome sight for many cask ale drinkers.

Nigel and Michael enjoy experimenting and they have produced 
a wide variety of beers over the last year or so, primarily based 
upon extra pale malt sourced from Muntons of Stowmarket and 
seasoned with a wide mix of hops from Charles Faram. The 
following are just a sample of their output:

Elephant in the Room (4.5% abv)
Classic pale ale brewed with a blend of Magnum, Chinook, 
Columbus and Brewer’s Gold hops.

Tight as a Boiled Owl (3.8% abv)
Traditional amber bitter crafted with British Target and Brewer’s 
Gold hops.

Sons of Liberty (5% abv)
American pale ale powerfully hopped with a mix of Centennial, 
Mosaic, Citra and Amarillo varieties.

Penny Dreadful (4.5% abv)
Jet black stout created with the addition of darker, more heavily 
roasted malts and gently hopped with Columbus and Centennial. 
They also produce two flavoured variations featuring either 
caramel or coconut.

Bricky ‘Fearless’ IPA (5.5% abv)
American styled India Pale Ale showcasing typically citrusy 
Chinook, Citra and Centennial hops.

Nigel Patton and Michael Sihipman
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PUB QUIZ
This week we are at The Chestnut in Radcliffe for a Sunday 
evening Punch / Redtooth general knowledge quiz starting at 
8pm. Frequent Trent Barton Mainline buses run from Friar Lane 
in Nottingham. In the pub there is a wide selection of real ales 
and Sarah is on the microphone making sure everyone can 
hear the 30 questions. 

The cost is £1 per team member. Half way through the questions 
there is a break for free sandwiches and sausage rolls. 

Here is our sample of the questions: 
1. According to the song from Squeeze, David Crocket rides 
around and say its.. what?, 
2. In which area of England is the novel Swallows and 
Amazons set? 
3. What do the initials J K stand for in J K Rowling’s name? 
4. In netball how many players in one team are allowed to 
score? 
5. How many different teams have won the football World 
Cup? 
6. In TV’s Only Fools and Horses what name does Trigger 
insist on calling Rodney? 
7. What part of a rhubarb plant is poisonous? 
8. In which country was Bianca Jagger born? 
9. What is traditionally made by a chandler? 
10. Which is the only American state flag to feature a picture 
of a former President? 
11. Name the year: Pele scores his 1000th goal, The Beatles 
play live on the roof of Apple Recording Studios, The Magic 
Roundabout first appears on British TV and the 50p piece was 
introduced? 
12. Which Hollywood actor appeared as Mr Freeze in the 1997 
Batman and Robin film? 
13. The Loop of Henle is found in which organ of the body? 
14. In which English city did Balti Curry first become popular 
in the 1980’s? 
15. Which African country lies furthest to the east?

Beer tokens make up the prize for the quiz winners but there is 
an even tastier jackpot cash prize for one random losing team if 
their score total is drawn. Sticky 13’s finish off the evening with 
half of the takings going to charity. Handily the bus stop back 
to town is just outside the pub.

Where’s Wally? 
Wally has caught the train and headed out east, alighting on 
platform 2 in this town. Past the Castle, through the Market 
Square and along Portland Street. 
Where’s Wally? In this pub Wally is in the Monkey House 
which has three!!! nicely turned dartboards. He has a pint of 
Apesail, an 8 Sail Brewery collaboration brew. Final clue: this 
pub used to be called the Horse and Gears. 
So, where’s Wally?

Happy Hour

Where was Wally in ND160?
In the last issue, Wally was in St. Helier, Jersey.

Pub Poser
Can you name this pub from the photo?

No Prizes, just a challenge!

PUBWORD CLUES

ACROSS

7. PUBWORD (3,6.4)
8. Well established Harrogate brewer (7)
10. Lock, Bear and this make former Nottingham pub names 
(4)
11. Is this upstairs in a Giltbrook pub? (3)
12. The lager beer of Madeira (5)
13. Take this bus to the White Lion in Rempstone (5)
14. 4.5% beer from Nottingham Brewery (11)

DOWN

1. Lincoln Green beer and a Reserve from Castle Rock (8)
2. Beers from Camberley, Surrey (5,4)
3. John or Sam? (5)
4. Alcoholic drink made from pears (5)
5. Did we pay for our Scottish beers with these? (9)
6. 3.4% mild from Moorhouse’s (5,3)
9. Long or Little the Reverend was from Shardlow! (5
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USEFUL ADDRESSES
For complaints about short measure pints etc contact: 
Citizens Advice consumer helpline: 03454 040506
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local authority planning departments. Nottingham City’s is at Exchange 
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7242 8159, Fax 020 7242 3696
Or visit www.asa.org.uk where you can complain online

NOTTINGHAM DRINKER ADVERTISING
Advertise your Pub/Venue/Special Event
The Nottingham Drinker is issued every 2 month and distributed to 
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Angel   Hugh Angseesing
Beeston Hop  Mark Richardson
Black Iris   John Rankin
Blue Monkey  Andrew Ludlow
Brewhouse & Kitchen Ian Wright
Castle Rock  Paul Davies
Fish Key   Perry Hemus
Flipside   Terry Lock
Full Mash   Ray Kirby
Good Stuff Brewing  Alan Ward
Lazy Bay   Richard Byles
Lenton Lane  Mick Courtney
Lincoln Green  Anthony Hewitt
Liquid Light  Steve Hill
Magpie   Alan Ward
Navigation  Vince Lee
Neon Raptor  Perry Hemus
Nottingham  Steve Westby
Reality   John Scottow
Shipstones  Ray Kirby
Totally Brewed  Colin Camidge

Useful Nottingham Drinker Information

Nottingham

Branch Meetings
April: Thursday 28th April, 8pm.  West Bridgfordians Cricket 
Club, Stamford Road, NG2 6GF.  Guest speaker will be 
May: Branch meeting and AGM. Thursday 26th May, 8pm.  
Vat and Fiddle, all welcome.

Committee Meetings
April: Thursday 14th, from 7.45pm, Bunkers Hill
May: Thursday 12th, from 7.45pm, Organ Grinder

Festivals
14th - 18th April
The Sir John Borlase Warren, Canning Circus
Between 20-25 ales either on hand pull or straight from cask. 
Beers from small brewers across the country. Free Entry.
29th - 30th April
South Notts Real Ale Festival
Nottingham Moderns Rugby Club, Main Road, Wilford
29th April - 1st May
Hop Pole Beeston
Beeston Bank Holiday Beer Festival

Presentations and Socials
Presentation for Fox and Grapes
Thursday 21st April, from 7pm. Followed by a pub crawl of the 
local area.

Diary & Events Beeston Crawl
Saturday 15th May, meet at Hop Pole at 2pm.
Crawl around Beeston, taking in Totally Tapped, Pottle, Crown, 
Star, Victoria, and more may be added.


