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UP FRONT

John Westlake writes...
The longer days and warmer evenings of summer beckon and
with them, the chance to take full advantage of the wonderful
beer gardens that many of our local pubs offer.
An early opportunity might be Rudfest 2022, an excellent real
ale festival held among the best pubs in Ruddington over the
second weekend in June while, of course, the weekend before
will see us all celebrating the Queen’s Platinum Jubilee and the
extended licencing hours that come with it.
This edition also sees the return of our popular Cider Saunter,
which affords a moment to appreciate and enjoy all the hard
work of our local cider producers. You never know, it might just
be possible to combine some of these events!
In this issue we also feature the Milestone Brewery, a real
Nottinghamshire success story based in Cromwell, a tiny hamlet
just off the A1 to the north of Newark. Their beers are often to
be found on the bar in our local pubs such as the Samuel Hall,
a Wetherspoon’s outlet based in what was once, and half still is,
a bus depot in Sherwood. They are certainly well worth a try.
Last but by no means least, we at the Nottingham Drinker are
always pleased to receive news items and feedback from our
readership.
Are there subjects you would like to see covered in the magazine
or, indeed, any existing regular features you would happily see
dropped? Have there been any developments regarding the
pubs or any microbreweries based in your local area that you
think we ought to know about? Please do get in touch, we will
be delighted to hear from you.
Thanks to Luke Bettinson for the cover photo.
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PUBLICATION DATES
The next issue of Nottingham Drinker (issue 163) will be
published on Thursday 28th May 2022 and will be available
from the branch meeting.
THE ND163 COPY DEADLINE IS
Thursday 30th June 2022
10,000 copies of the Nottingham Drinker are distributed
free of charge to over 300 outlets in the Nottingham area
including libraries, the Tourist Information Centre and pubs in
Nottingham, outlying villages and local towns. It is published
by Nottingham CAMRA; design, layout, and typeset by Mark
Giles; printed by Stirland Paterson, Ilkeston.
ADVERTISING
Nottingham Drinker welcomes advertisements subject to
compliance with CAMRA policy and space availability. There is
a discount for any advertising submitted in a suitable format
for publishing, JPEG, PDF etc. Advertising rates start from
£30 for a small advert (1/16 of a page) in a suitable format.
A premium is charged for advertising on the back page. Six
advertisements can be bought for the discounted price of five
(one years worth). Contact the Editor by e-mail:
drinkeradvert@nottinghamcamra.org for details.
© Nottingham CAMRA
No part of this magazine may be
reproduced without permission
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News Round Up

From around the branch area

Moving on to the village category, the cngratulations go to The
Old Green Dragon in Oxton, who have also take the overall runner up prize. Well done to Cloe and the team for their hard
work. Pictured is cellar keeper Drew Hextall.

Pub of the Year 2022 Presentations
It has been a busy time for presentations, with awards for Pub
of the Year, alongside a Pub of Excellence award.
Starting with the Pub of the Year, the winner of the urban category, and overall winner is the Horse & Jockey in Stapleford.
Congratulations to Paul and the team for their success and hard
work.

Paul Guilford and Damian McGrath with David Mason

Drew Hextall, cellar manager at the Old Green Dragon, Oxton
Moving away from Pub of the Year, we also had a presentation
of a Nottingham CAMRA Pub of Excellence, which was awarded
in 2020, but due to covid the presentation has only taken place.
The award is made following nominations from CAMRA members. Congratulations to Danylo and the team.

The Team at The Horse & Jockey, Stapleford
Next up, we have The Bryon’s Rest, which is the runner up in the
urban category. Congratulations to owner Richard Darrington,
seen here pictured with Paul Davies, the Nottingham area BLO
Coordinator.

Danylo Semak at The Fox & Grapes, with Ray Kirby
Back to its Roots
The wheel has turned full circle for the Johnson Arms in Lenton, which was established in 1912 and originally a Shipstone’s
house, as evidenced to this day by the lovely etched windows
at the front.

Richard Darrington at Byron's Rest, Hucknall

Having passed through a number of phases since the sad demise of Shippos, most recently as a freehouse offering a well
kept choice of real ales, the Johnos, as it is affectionately known,
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Treehouse Brewery
A new brewery has opened at Cavendish Bridge, Shardlow on
the Leicestershire / Derbyshire border call Treehouse Brewery.
The company is owned by 3 friends who have a passion for real
ale.
The brewery is a 300 litre kit and all the beer names will be
tree related. Their first beer called “Oaky Dokey”, a 5.0% quite
sweet, malty English ale went on sale at the end of April. Their
second brew “Root 66” is a 4.5% American pale ale and will be
on sale around the Notts/Leics/Derbyshire border.

The Johnson Arms, Lenton
is once again a Shipstone’s tied house following its acquisition
in early spring by the well known, Basford based microbrewery.
No major structural changes are planned but it is being redecorated, with warm, deep red ceilings and dark green walls lending a cosy, almost Edwardian feel to the place, while all cask
beers now come from the Shipstone and Hollowstone portfolios.
And don’t forget that they also have a spacious and well appointed beer garden at the rear, which will be a great spot to
enjoy a pint or two when the sun comes out.
J.Anna Ludlow
It is with great sadness that we have to report that Anna Ludlow
died on Sunday 10th April. Whilst perhaps not a well-known
figure at meetings and festivals Anna was responsible for the
festival website for the last ten years and supported the branch
in many other ways over a much longer period. She had a mischievous sense of humour and delighted in being listed as the
branch web mistress. Anna is survived by her husband Andrew
and her sister Marysia.
Anna will be very much missed. The photo shows Anna being
presented with the winner’s engraved glass in the 2013 Spyke
Golding Literary Award.

Pub Of The Year time in the Vale
It has been a slightly busier time for us at Vale of Belvoir CAMRA
over the past few months. Spring has finally sprung, so it means
we can spend a bit more quality time at the pub – and some fine
pubs we have too.
We are very happy to announce that our Vale of Belvoir CAMRA
branch POTY for 2022 is the Marquis of Granby, at Granby. The
pub is the brewery tap for Brewster’s Brewery, Grantham, but
as well as serving some fine Brewster’s beers the pub keeps
up a splendid variety of other ales. Although a wet pub there
are regular street food evenings, including Pizza, Greek and of
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course fish & chips. The pub is also home to a small village shop,
which was a great boon to the village through lockdown. Our
runner up pub, and branch Leicestershire POTY is just a stone’s
throw from the Marquis, down the lane to the Anchor Inn at
Plungar. Marco has established a fine reputation for excellently
kept beers, often local breweries, and the Anchor is another
great example of a proper country pub.

Saturday is open from 12 noon to 5.30pm for the afternoon.
Saturday evening opens at 5.30pm to 11pm with entertainment
from a Northern Soul & Motown Disco followed by the ever popular Rollin’ Stoned tribute to the Rolling Stones. Again it is advisable to book tickets early to ensure admission.
Tickets available at Ents24 Rollin’ Stoned 2nd July. CAMRA
members with evening tickets get a concession on admission in
the form of a £5 beer token on showing their ticket and current
CAMRA card.
There will be a range of meals and snacks available from the
Club House and various stalls and vans on site including vegetarian, gluten free and vegan.
There is on-site parking for blue badge holders and staff only,
but plenty of free parking is available locally.
Volunteers are still required for set up, knock down, and bar
work etc. If you are interested, please do not hesitate to contact us at staffing@ambervalley.camra.org.uk or by phone Nigel
Heathcote 07834 732 050 or Lynne Tomlinson 07764 250 734.

Marquis of Granby
Lastly our branch Cider POTY is the Geese & Fountain at Croxton
Kerrial, and if you are looking for a great choice of real ciders,
alongside the beer definitely head out to Croxton. Check out the
food while you are there – it is well worth the trip.
Talking of trips – on Thurs 9th June we are taking an evening
trip into Nottingham to visit a few pubs that are within easy
reach of public transport for us. We will be starting at The Vat &
Fiddle at 7.00pm and finishing up at the BeerHeadZ Nottingham
Station at approx. 10pm, stopping in at 3 or 4 other pubs in
between. Anyone is free to join us and it would be great to meet
up with some new (or even old) faces.
Through late spring & through the summer our branch meetings will have us up at the Tollemache Arms, Buckminster, the
Durham Ox, Orston and the Staunton Arms, Staunton. All are
welcome and for details of these and any other trips and events
check out our Facebook page. Happy travels everyone. TTFN.
Amber Valley CAMRA Beer & Cider Festival 2022
Finally after two years of cancelled festivals we are hopefully
back on track with the 11th Amber Valley Beer & Cider Festival
to be held from 30th June to 2nd July this year at the Belper
Rugby Club, Derby Rd, Belper, Derbyshire DE56 1UU.
The festival has moved across the road from Strutt’s School to
Strutt’s Field, previously the school’s playing field, now occupied
by the Belper Rugby Club, who have very kindly allowed us to
use the field and club house for our festival.
The main festival will take place in a large marquee, complete
with stage and dance floor. Around 90 beers, ciders & perry will
be set up in the marquee, also craft beers, soft drinks, snacks
etc. There will be a wide selection of beers of all types & styles
from breweries near and far served at cellar temperature thanks
to our excellent cooling system. The Club House bar will also be
open serving the full range of drinks.
On Thursday there will be no music in the marquee and CAMRA
members are admitted free on showing a current membership
card. Open from noon to 11pm.
Friday is open from 12 noon to 5.30pm for the afternoon. Friday evening opens at 5.30pm to 11pm with entertainment from
Kelly’s Heroes followed by the Modskas. Tickets will be available
for the evening sessions, and it is strongly advised that you buy
tickets early to ensure admission, as numbers are limited. Tickets available at Ents24 Modskas 1st July. CAMRA members with
evening tickets get a concession on admission in the form of a
£3 beer token on showing their ticket and current CAMRA card.

www.nottinghamcamra.org
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Fare Deals

John Westlake seeks out those
places in our area where good
food and good ale go hand in
hand.
Cross Trent Bridge from the City centre side and you can hardly
miss the white painted and glass frontage of the Waterside Bar
& Kitchen, complete with its attractive terrace, which enjoys a
prime location right on the corner overlooking the river. Stepping inside, the spacious interior features plenty of stripped
back wood and an eclectic array of seating, ranging from a central island with upholstered alcoves to what closely resembles
very functional picnic benches and tables. Fortunately and in
complete contrast, towards the rear and adjacent to the terrace is a bright and comfortable conservatory style dining space,
generously bedecked with artificial foliage. At the time of writing, the cask beer choice is between Fuller’s London Pride and
Navigation New Dawn. However, this could soon change as the
place has just been acquired, along with a number of other local pubs well known for their food offerings, by the RedCat Pub
Company, a relative newcomer to the industry who are busily
establishing a nationwide presence.

Burger at Waterside Bar & Kitchen
speedily corrected after a quick word with the staff. It has all
made for an enjoyable, filling and totally unpretentious meal,
nicely washed down with a glass of well kept Navigation beer.
New York baked cheesecake with raspberry coulis and coffee
walnut cake with ice cream and Amaretto biscuits (both £7) are
among the short list of desserts for those who want to finish on
a sweet note.
Waterside Bar & Kitchen
1Bridgford House, West Bridgford, Nottingham NG2 5GJ
Tel: 0115 9455541
www.waterside.bar
Food served every day 12noon – 9.

Waterside, Trent Bridge
There is already a brand new menu clearly aimed at the casual
dining market, with no starters as such but a wide choice of
sharing plates many of which, I am assured, are small enough
to be suitable as a starter for one person. Home-made falafel
with a harissa and lime dressing (£7) along with soy and sesame
dressed crunchy, marinated chicken bites (£8) both sound fine,
but it is the crab cakes, accompanied by a dill mayonnaise (£9)
that have really caught my eye. A bowl soon arrives containing two modestly sized, piping hot cakes on a bed of rocket
leaves and drizzled with a creamy mayo. The coating is lovely
and crisp, while the delicately flavoured filling exhibits just the
right balance between firmness and a satisfyingly smooth texture. Regrettably, however, the subtle crab notes are almost
completely overwhelmed by the powerful, dill infused dressing.
The rest of the menu, not surprisingly, features a wide choice
of pizzas and burgers followed by a short selection of ‘classic
Waterside plates’ such as smoked mixed bean and vegetable
chilli with rice (£14). However, for a change I have decided
to try a burger, namely the Waterside home-made beef patty
with an Emmental slice, mixed leaves, tomato, burger sauce,
home-made coleslaw and an onion ring (£13). I have also opted
to upgrade the chips to sweet potato fries for an extra £1.50.
It comes with the inevitable soft bun impaled with a wooden
skewer, a small ramekin of purple hued, crunchy slaw on the
side and a generous helping of perfectly cooked sweet potato
chips, which are great dipped into a drop of the hot chilli sauce I
had also requested from my server. The good sized patty is firm
and well seasoned, albeit marginally overcooked and therefore
not quite as moist as might be hoped, but the slice of Swiss
cheese is a welcome and tasty addition, as are the bits of salad,
but the promised onion ring is mysteriously absent, an oversight
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Occupying a prominent position in the compact village of Hoton,
which straddles the main A60 road to Loughborough, the 18th
century Packe Arms was originally called the Marquis of Granby
but was renamed after its acquisition by a prestigious Victorian
family of local landowners. James Packe completely restored
the pub in 1831, a fact commemorated by a date stone above
the front entrance, while subsequent improvements have resulted in a much extended, spacious and comfortable drinking
and dining venue, with something of a farmhouse feel to it.
The split level interior is divided into multiple, more intimate
zones featuring a mix of wood board, quarry tile and flagstone
flooring, not to mention some ancient timbers, which add a nice
touch of ‘olde worlde’ character to the place. There is also a
lovely, hedge fringed terrace for alfresco drinking and dining,
while the choice of cask ales is limited to Sharp’s Doom Bar and
well kept Purity Mad Goose, a refreshing, 4.2% abv, golden beer
from Warwickshire.
Food has to be ordered at the bar, as I eventually discover,
and I am at first tempted to kick off with the chargrilled lamb
koftas with a ginger and soy sauce, pickled watermelon salad
and tzatziki (£7.25). However, I eventually decide upon some-

Packe Arms, Hoton
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tions such as Penang vegetable curry, a mix of pak choi, squash,
red onion and peppers in a ‘Penang inspired’ sauce, served with
jasmine rice (£12.95). However, it has suddenly turned very
cold and even snowy outside, so something really hearty would
seem to be the order of the day and, indeed, my order is for
the slow-cooked pork belly with black pudding mash, crackling,
baby spinach, green beans and a brandy and pink lady apple
jus (£15.95). Once again, with surprising speed I am presented with a nicely arranged plateful comprising a hefty chunk of
meat abutting a good dollop of creamy, buttery mash studded
with small pieces of tasty black pudding. Tender, wilted spinach leaves, nicely al dente beans, a small strip of almost too
crunchy crackling and a pea shoot garnish complete the dish,
which is accompanied by a small gravy boat hosting a very flavoursome, bitter-sweet sauce. In particular, the pork itself has
been cooked to the hoped for perfection: juicy, succulent and so
tender the special knife provided is rendered almost superfluous. It certainly ticks all the boxes and goes down exceedingly
well with a glass or two of the aforementioned Mad Goose.
Belly Pork at Packe Arms
thing a little lighter in the shape of salt and pepper calamari
with saffron aioli and herbs (£6.50), which arrives at the table
surprisingly quickly. The portion is generous, each piece lightly
battered, crispy gold and dusted with paprika, while an accompanying small ramekin has been filled with a creamy, garlicky
dip. It is all very tasty but just a fraction overcooked, thus rendering the squid a little more chewy than it should be, while the
promised herbs appear to be strangely absent. Nevertheless, it
is not a bad start and I am looking forward to seeing if the main
event achieves something possibly a little closer to perfection.
Head chef, Elliot Travis, and his team change the menu regularly
and today I am almost spoilt for choice, with fish and veggie op-

Desserts, for those who have room to soldier on, include such
sweet temptations as white chocolate and raspberry tart (£6.75)
or, perhaps, vanilla and coconut panna cotta (£7.25). Alternatively, there is an interesting option of a hot drink and a choice
of three mini puddings for £5.75.
The Packe Arms
Rempstone Road, Hoton, Leicestershire LE112 5SJ
(Kinch Bus no. 9)
Tel: 01509 889106
vintageinn.co.uk/restaurants/midlands/thepackearmshoton
Food served Monday to Saturday 12noon – 9.30; Sunday
12noon – 9.45.

www.nottinghamcamra.org
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LocAle 2022
Areas 5 and 6

Winners Area Four

The two finalists are Royal Oak, Radcliffe on Trent and Poppy &
Pint, Lady Bay, West Bridgford.

Voting is now taking place for the 2022 LocAle Pub of the Year
(areas 5 & 6) and members of the public are encouraged to vote
for no more four pubs, from the list below:
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Angel Microbrewery, 7 Stoney Street. NG1 1LG
Annie’s Burger Shack, 5 Broadway, Lace Market. NG1 1PR
Bath Inn
Barrel Drop, 7 Hurts Yard. NG1 6JD
Barley Twist, 91 Carrington Street. NG1 7FE
Bell Inn, 18 Angel Row. NG1 6HL
Brewhouse & Kitchen, Trent Bridge, 318 Arkwright Street.
NG2 2GS
Bunkers Hill Inn, 36-38 Hockley. NG1 1FP
Canalhouse, 48-52 Canal Street. NG1 7EH
Castle, 1 Castle Road, NG1 6AA
Cock & Hoop, 25 High Pavement. NG1 1HE
Crafty Crow, 102 Friar Lane. NG1 6EB
Cross Keys, 15 Byard Lane. NG1 2GJ
Curious Tavern, 2a George Street. NG1 3BE
Dragon, 67 Long Row. NG1 6JE
The Embankment, 282-284 Arkwright Street. NG2 2GR
Falcon Inn, 1 Alfreton Road. NG7 3JE
Ferry, Main Road, Wilford. NG11 7AA
Fothergills, 5-7 Castle Road. NG1 6AA (March 2011)
Fox & Grapes, 21 Southwell Road, Sneinton. NG1 1DL
The Good, The Bad & The Drunk, 78 Derby Road. NG1 5FD
Hand and Heart, 65 Derby Road, NG1 5BA
Hop Merchant, 64 Upper Parliament Street. NG1 2AG
Joseph Else, Old Market Square. NG1 2JS
Kean’s Head, 46 St Mary’s Gate, Lace Market. NG1 1QA
Kilpin Beer Cafe, 10 Bridlesmith Walk. NG1 2HB
King William IV, 6 Eyre Street, Sneinton. NG2 4PB
Langtry’s, 4 South Sherwood Street. NG1 4BY
Lincolnshire Poacher, 161-163 Mansfield Road. NG1 3FR
Lord Nelson, Thurgarton Street, Sneinton NG2 4FA.
The Loxley, 24-26 Pelham Street. NG1 2EG
Malt Cross, 16 St James’s Street. NG1 6FE
New Castle, 8 Sneinton Road, Sneinton. NG2 4PA
Newshouse, 123 Canal Street. NG1 7HB
Ye Olde Trip to Jerusalem, Brewhouse Yard. NG1 6AD
Old Dog & Partridge, 18 Lower Parliament Street. NG1 3DA
Organ Grinder, 21 Alfreton Road, Canning Circus. NG7 3JE
Plough Inn, 17, St. Peter’s Street, Radford. NG7 3EN
Ragland Road, 69-71 Derby Road. NG1 5BA
Roebuck, 9-11 St James’s Street. NG1 6FH
Rose of England. 36-38 Mansfield Road. NG1 3JA
Roundhouse, Royal Standard Place. NG1 6FS
Running Horse, 16 Alfreton Road, Canning Circus. NG7 		
3NG
Salutation, Houndsgate, Maid Marian Way. NG1 7AA
Sir John Borlase Warren, 1 Ilkeston Road, Canning Circus 		
NG7 3GD
Six Barrel Drafthouse (Hockley), 14-16 Carlton Street. 		
NG1 1NN
The Stage, 7a Wollaton Street. NG1 5FW
Six Barrel Drafthouse (Victoria), 14 Mansfield Road. NG1 		
3GX
Trent Navigation, Meadow Lane. NG2 3HS
Southbank City, 12-18 Friar Lane. NG1 6DQ
Vat and Fiddle, Queens Bridge Road. NG2 1NB
Yarn, Theatre Square. NG1 5ND

Votes to be sent to locale@nottinghamcamra.org no later than
Thursday, 30 June, 2022
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Poppy & Pint, Lady Bay

Royal Oak, Radcliffe-on-Trent

Winners from previous areas in 2022
Area 1
Byron’s Rest, Hucknall
Tap and Growler, Hilltop, Eastwood
Area 2
The Bird Hide, Attenborough
The Bull’s Well, Bulwell
Area 3
Organ Grinder, Canning Circus
The Old Green Dragon, Oxton
Well done to these winners, don’t forget to vote for areas 5
and 6. All winners will go on to the final.
Your vote counts, email them, or vote on the slips at the
Branch meeting.
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Brewery Focus
A Milestone in Brewing

A milestone, which once stood beside the old A1 as it
passed through a village in the far east of Nottinghamshire, was the inspiration for the name of one of this
county’s brewing success stories. John Westlake went
to find out more.

Turn the clock back to the mid 1990s and Ken Munro was busy
running a chain of supermarkets in Bermuda, but he and his
wife, Fran, had long harboured an ambition to run their own
pub back in the Old Country. Although Ken hails from Luton
and Fran from Brighton, upon returning to the UK they did not
want to settle in the south east and as it happened, found folks
in the East Midlands to be particularly friendly and welcoming.
This was a big factor in their decision to buy the Great North Inn
in 1998, which they subsequently sold in order to purchase the
Square and Compasses in Normanton on Trent, where Maypole
beers were often to be found on the bar.

November with the appointment of Will Wood, who had previously spent a good number of years at the renowned Oakham
Brewery.
Needless to say, the period of pandemic lockdowns had been
problematic for the business but they put the time to good use
by converting part of one of the storage buildings into what
has become a very popular brewery tap, which even includes a
mezzanine floor to provide extra seating. Very commendably,
all of the work was executed by the brewery’s own staff using,
wherever possible, materials readily to hand such as old pallets
and metal items. This work even extended to the creation of a
sizeable beer garden at the rear, which even incorporates two
covered and heated spaces for when the weather is less than
clement. The Brewery Tap, which also features two west country cask ciders as well as the expected Milestone beers, is open
Wednesday to Sunday until 10pm and is certainly well worth a
visit.
Over the years, Milestone have developed a wide repertoire of
seasonal and special occasion brews such as their multi-award
winning Raspberry Wheat Beer, a 5.6% abv continental style
brew infused with fresh fruit and authentically fermented with a
special German yeast.
However, it is their core range
that has sustained them, with
Cromwell Best Bitter their
flagship beer, a 4.4% abv
classic English bitter ale fashioned with a blend of three
traditional British hop varieties: Challenger; Progress and
Goldings. Other core beers include:
Rich Ruby (4.5% abv) - A
refreshing red ale with a fruity
aroma and malt and berry
notes on the palate, seasoned
with Galena hops alongside East Kent Goldings.
Loxley (4.2%) - Hints of lemongrass and honey pervade both
the nose and palate of this deep golden ale, crafted with Challenger and Progress hops.

Ken Munro & Will Wood
At the time, the owner of the Maypole Brewery was looking to
sell and as his beers were so popular, in 2000 Ken decided to
buy the business, subsequently recruiting a local brewer, Rob
Neil, to run it on his behalf. However, the brewing kit was relatively small and Ken was soon looking to expand production.
Hunting around for a larger plant, he came across the Dwan
Brewery in County Tipperary, Ireland, which was struggling to
compete against the dominance of Guinness and Heineken,
compounded by entrenched local drinking habits. Ken made an
offer and bought the entire kit, which he then had ferried across
the Irish Sea and put into storage.

Shine On (4.0% abv) - This refreshing, citrusy ale brewed with
American Liberty and Cascade hops exhibits a herbaceous, floral nose followed by citrus fruit notes on the tongue.
Black Pearl (4.3% abv) - An authentic, jet black stout bursting
with roasted malt, liquorice and caramel flavours, tempered by
the judicious use of American Nugget and Galena hops.
As Milestone Brewery approaches the end of a second successful decade in the industry, Ken and Fran can not only look back
with pride at what they have achieved but, hopefully, also forward to what the next ten years might bring. One thing is sure,
it is always nice to see their pump-clips gracing the bars of our
local pubs.

Finding suitable premises was now the order of the day, a task
that was unfortunately delayed when Ken suffered a serious accident at the storage site. Following his recovery, however, this
problem was eventually solved in 2003 when he came across a
disused garage-cum-petrol station premises in the sleepy village of Cromwell, ideally located from a logistical point of view
just off the A1 dual carriageway, which he purchased with the
proceeds from the sale of the Normanton on Trent pub. Installation was eventually completed by late 2004 and with Rob
Neil now effectively head brewer at two sites, the first Milestone beers started to roll out, initially based upon some of
the recipes, which Ken had also acquired from the defunct Irish
brewery. However, in 2005, Rob decided he wanted to strike
out on his own and purchased the Maypole Brewery, which he
still continues to run successfully, while at Milestone a number
of other accomplished head brewers followed, culminating last

www.nottinghamcamra.org
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Tales from The
North

News from the Northern fringes
of our Nottingham branch area.
Andrew Ludlow reports.
Firstly congratulation to the Beer
Shack, Hucknall and Byron’s Rest,
Hucknall for being the Nottingham
CAMRA 2022 Runner-up Cider Pub
of the Year and the 2022 Urban
runner-up Pub of the Year respectively. A fine achievement showing
the high quality of Hucknall pubs.
Newstead Abbey, St Albans
Road, Bulwell. Ryan & Courtney
have become mine hosts at the
Newstead Abbey in Bulwell (just up
from the Bulwell Forest tram stop
and on the NCT 17 bus route). Having spent some years in the
trade – recently as managers in the Pilgrim Oak, Hucknall, they
felt that it was time they took on their own pub and as they are
both from Bulwell the opportunity to return the Newstead Abbey to its glory days was an opportunity they could not ignore.

The pub has been renovated, whilst retaining its originally character, and the main bar now has a large TV screen which shows
both Sky and BT sports. The pool table has been retained and
work is underway on the side ‘snug’ which has the darts board.
The pub offers a 20p a pint CAMRA discount although at £2.99
a pint it is hardly overcharging and must be seen as excellent
value for money.
Ryan told ND that their aim was “to make the Newstead a real
community pub welcoming all (including dogs) and establishing
a true friendly local pub”.
The pub opening hours are Mon-Thur 3.00-11.00; Fri; 3.0012.00; Sat 12.00-12.00 & Sun 12.00-10.30.
The Bull’s Well, Bulwell. At the beginning of March the Bulls’
Well changed hands and is now owned by Charlotte, who had
previously been the manager. Essentially there are little or no
changes and Charlotte described the take over as “a Schrödinger’s takeover – it’s both changed, yet not changed!!”.

Landlady and Owner, Charlotte, The Bulls Well
The pub continues to offer the drinker a choice of at least three
cask beers, on my visit some of Bradford’s Salamander beers
were on offer- the 4.2% Alley Cat was purrfect (sorry could not
resist that). Live music is provided normally once a month, towards the end of the month, and a comedy night has also been
run, using the upstairs function room.
Ryan and Courtney, The Newstead Abbey
The pub reopened on 8 April and already locals are returning and
plans are underway to upgrade the upstairs function room and
provide a ‘secret’ rear garden, which will complement the front
outdoor drinking area. Currently the pub has two cask beers a
4.0% Pale Ale and a 4.3% Amber Ale,brewed in Brighton and
rebadged for the pub – both were in excellent condition on my
visit. Already an additional handpull is to be fitted in July with
the aim of offering an ever-changing beer locally brewed ale.

Whilst currently the pub does not offer food a variety of options
are being looked at including ‘pop-up’ arrangements.
Pub opening hours are Mon-Thur
12.00.11.00 & Sun 12.00-8.00

12.00-10.00;

Fri&Sat

Gardeners Inn, Cossall. The fight to save the pub has now
moved to the planning application stage as the owners have
submitted an application to demolish the only pub in the village.
Nottingham CAMRA has lodged objections to the application and
at this stage it is hoped that councillors on the planning committee will reject the application.
It has been accepted that the country is faced will potential long
term health and loneliness issues and pubs have been officially
identified as offering support to local communities. Broxtowe
Councillors need to remember that they are there to serve the
local communities, who voted them into office, and they should
insist that a viable pub, that is an asset to the community, be
saved.
White Lion, Swingate. As reported in the last edition of ND
the pub has reopened and Kevin, mine host, and Pub People
Company should be congratulated on an excellent job. The pub
offers the imbiber a choice of six cask ales, currently from an
ever-changing list which on my visit included beers from local
breweries Nottingham; Beer Mats; Navigation and Old Sawley
Brewery and two beers from slightly further afield.

Inside The Newstead Abbey
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Great care has been taken in refurbishing the pub so that whist
it is obvious money has been spent the over ridding require-
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White Lion, Swingate
ment has been to ensure that the original characteristics of the
pub have survived and been enhanced. Certainly, locals have
taken to the pub and t is again proving to be one of the popular
venues in Kimberley (Swingate).
Kevin told ND that his aim was to “return the pub to being a
family orientated, dog friendly, local community pub”.
With summer coming the impressive rear garden area will prove
popular and a long term aim is to offer food along with the excellent section of cask beers
Pub opening hours are Mon-Thur 4.00-11.00; Fri & Sat 10.0012.00 & Sun 10.00-11.00, although the pub will open earlier for
groups who book in advance.

The Cricketers Rest, Kimberley – Jokes of the week
Two robbers were robbing a liquor store when one robber grabs
a bottle and asks the other robber “Is this whiskey?” The other
says “yeah but not a whiskey as would doing a bank”.
****************************
How does a hamburger introduce his girlfriend?
Meet Patty
****************************
Apiece of string walks into a bar. The bartender says “we don’t
serve strings in here”. So the string walks back outside and ruffles his hair and then walks back into the bar.
The bartender says “Aren’t you the same string that just left?”
The string replies “No sir, I’m a frayed knot”.
****************************
Man: “waitress can I ask you something about the menu please?
“
Waitress: slaps his face “The men I please are none of your
damned business!”
****************************
Today I saw someone waving and I was not sure if they were
waving at me or at someone behind me. In other news I was
fired from my lifeguard job.
****************************
I know loads of jokes about cash machines. I just can’t think of
one atm.
****************************
I bought some shoes from a drug dealer…….
I don’t know what he laced them with but I have been tripping
all day
****************************
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

The Back Bar at The White Lion
The Bowman, Hucknall. Reliable reports suggest that the
Bowman, Hucknall has been able to extend its real ale offering
and Tim Taylors Landlord was recently spotted on the bar. The
pub is currently running a promotion on cask ale, buy five pints,
collecting a stamp for each pint and the sixth pint is free.
The postponed Hucknall Beer & Cider Festival will take place
between Thursday 28 - Sunday 31 July 2022. The full update
can be found on the Centre’s website – www.johngodbercentre.
co.uk
Hill Top, Eastwood Triangle Beer festival. The first ever Hill Top
Triangle Beer Festival took place on Saturday 23 April 2022. The
Tap & Growler; Greasley Castle and Pick & Davy ran the event
and ND was told that over £500 was raised on the day for the
Children’s Air Ambulance.
Congratulation therefore must go to mine hosts (Carrie; Clive
and Hannah) for offering 18 different ales and ciders; providing
live music and food and making the event such a roaring success. ND understands that plans are already in hand to make
this an annual event.

www.nottinghamcamra.org
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CAMRA MEMBERS
INVESTMENT CLUB
A Real Asset in the Fight
for Real Ale

I have been drinking cask-conditioned beers for more years than I
care to think about and can well remember some outstanding brands
that have long since vanished from
the scene, albeit that in some cases
the name lingers on, but usually
in a packaged format and bearing
scant resemblance to the original.
Boddington’s Bitter, the ‘Cream of
Manchester’, comes immediately to
mind, a stunningly dry, hoppy and
at the time, unusually pale brew,
which enjoyed a fine and deserved
reputation for value and quality. It
did not take Whitbread very long to
put an end to all that once they had acquired the company.
Another victim of the Whitbread brewery steamroller was Wethered’s of Marlow, whose traditional, malt tinged tawny bitter
enjoyed a similar reputation in the home counties, while Tetley
Bitter, when brewed in its rightful home in Leeds, had managed
to cultivate almost legendary status. Sadly, there were also
far too many smaller breweries up and down the land who succumbed to predatory takeovers during the 1970s and 80s, with
the consequent loss of more than a few highly respected, quality beers such as those from Higson’s of Liverpool, Morland’s of
Abingdon, who had the splendid claim to be ‘Artists in Brewing
since 1711’ and Webster’s of Halifax. At the same time, most of
the major breweries in this country had lost interest in real ale:
keg was king, it was less demanding, benefited from a much
longer shelf life and made life so much easier for those running
the pubs. There would be no tapping and venting of barrels or
worries about having to add finings to clarify the stuff, indeed,
all you probably needed to know was how to use a large spanner!
It was against this background that I joined CAMRA in its early
days, keen to help try and reverse this trend and to maintain
as much as possible of our brewing heritage. Over the coming
years I took part in Branch activities, joined protest marches
and rallies and even lobbied parliament on more than one oc-
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casion, but I was still looking for some way to become more
directly involved in the whole business of brewing and retailing
beer and in particular, real ale. I then discovered the existence
of the CAMRA Members’ Investment
Club (CMIC), a group
that maintains a low profile but is comprised entirely of CAMRA members who have effectively decided to put their money
where their mouths are by contributing modest monthly sums
towards a fund, which invests exclusively into businesses directly or indirectly involved in the production and/or distribution
of cask-conditioned beer.
From its humble beginnings, the CMIC Fund has grown to a value well in excess of £20 million and is managed by a committee
of twelve elected Campaign members, who between them have
a broad level of expertise in investment fund management, tax
planning and the brewing industry itself. Sizeable holdings in
major brewers such as Marstons, Heineken and Greene King,
as well as pubcos including Youngs and M&B provide us with
the right to attend AGMs and therefore the opportunity not
only to ask searching questions of the board, but very often to
also bend the ear of individual directors after formal business is
complete. At the other end of the scale, we have also provided
limited financial support to a small and very carefully chosen
number of established microbreweries such as Loch Lomond,
Nethergate, Bedlam and even a couple in Belgium! Needless to
say, foremost in the committee’s mind is that we are custodians
of other people’s money and the degree of investment risk in
every decision made is always of paramount importance. On
the social front, brewery visits both here and overseas are arranged from time to time and are usually over-subscribed, while
the CMIC’s own AGM is held every June and invariably at the
splendid Victoria Hotel in Beeston (near Nottingham) and is one
of the highlights of the year in many members’ calendars. The
buffet lunch has become almost legendary!
The Fund is run along the lines of a unit trust and CAMRA members can invest from as little as £5 per month up to a maximum
of £166 (£2000 per annum). All dividends are reinvested in
order to enhance the overall investment performance, so no
income is payable, but members can withdraw their own funds
at any time without penalty. It must be remembered, however,
that investment performance, although very creditable to date,
cannot be guaranteed and that the value of any monies invested
can go down as well as up. So, if you are a CAMRA member
and fancy joining a sister wing of the Campaign that is able to
campaign quietly behind the scenes through direct access to influential people within the brewing industry, combined with the
very real possibility of turning a profit at the same time, why not
find out more about us? Go to: www.cmic.uk.com
John Westlake
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Nottingham Cider Saunter - Fri 1st July to Sun 31st July
The Nottingham CAMRA Cider Saunter returns this July. There
are lots of pubs on this year’s Saunter, so there are plenty to
visit, but please remember to drink responsibly. All of these
pubs have kindly agreed to stock at least one East Midlands
cider or perry throughout July, so please use this opportunity to
try our locally made products, and thank the pubs for stocking
them.
There will be no stickers this year. Instead each pub has been
given a Unique Code Number (UCN).
Visit a pub on the list, order a half or pint of draught real cider
or perry, and ask for the UCN. Fill in the UCN and the details of
the cider you bought on the sheet below. Collect eight or more
UCN’s from the pubs listed, and send in your entry.
Everyone who enters will be able to get a free pint of cider
or perry 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 which is serving a real cider or perry
made in the East Midlands, but is not on the trail, then fill in the
details on the box, and claim another ‘entry’.
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 and
others can be reached by NCT and Trent Barton bus services.
Note that some services have a lower frequency particularly
during the evenings, so please check before setting off. For
further information, please contact the companies.
Timetables for NCT routes are available from the Travel Centre

Pub

16

in the Market Square and 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, www.
thetram.net )
Information was given to us by the pubs several weeks before
the Cider Saunter begins. They do change, so do check before
setting off if you are making a special journey.
This year, we have limited the Cider Saunter to pubs within our
branch area, which may mean that some of your favourite cider
pubs are not on the Saunter. Please do still visit them – I’m
sure they’ll be delighted to see you – and you can count them
as a “Lucky Dip” entry, so just write them on that section of the
form.
1. In one of the participating pubs, order a half or pint of
draught real cider or perry and ask for a Cider Saunter UCN.
2. Be patient if the pub is busy, please be understanding if
a local cider or perry 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 cider/perry (maker and
cider-name) sampled in the space provided on the Entry Form.
4. Collect a minimum of eight different UCN’s, fill in the form
below and send it to the address shown below, or scan/photo it
and send by email to the address below, or bring it to the July
Nottingham CAMRA Branch meeting.
Closing date for entries is Saturday 13th August 2022.
Three certificates are available:
Visit 8 for a Bronze, 16 for a Silver or all 26 for a Gold Certificate.
Every entrant qualifies for a free pint at the 2022 Nottingham
Robin Hood Beer and Cider Festival.

Address

Post Code Phone Number

Abdication

89 Mansfield Road

Daybrook

NG5 6BH

No phone

Barrel Drop

7 Hurts Yard

Nottingham

NG1 6JD

0115 9243018

BeerHeadZ

1A Queen's Road

Nottingham

NG2 3AS

07542 773753

Beer Shack

1 Derbyshire Lane

Hucknall

NG15 7JW

07542 150738

Bird Hide

139 Attenborough Lane

Attenborough

NG9 6AA

07305 089387

Bread & Bitter

153-155 Woodthorpe Dr

Mapperley

NG3 5JL

0115 9606648

Bunkers Hill

36/38 Hockley

Nottingham

NG1 1FP

0115 9100114

Byron’s Rest

8 Baker Street

Hucknall

NG15 7AS

No phone

Canalhouse

48-52 Canal Street

Nottingham

NG1 7EH

0115 9555060

Crown

Church Street

Beeston

NG9 1FY

0115 9678623

Dog & Parrot

13 Nottingham Road

Eastwood

NG16 3AP

No phone

Fox & Grapes

21 Southwell Road

Nottingham

NG1 1DL

0115 8418970

Hop Pole

2 High Road

Chilwell

NG9 4AE

0115 9251174

Horse & Jockey

20 Nottingham Road

Stapleford

NG9 8AA

0115 8759655

King Billy

6 Eyre Street

Nottingham

NG2 4RG

0115 9589864

Lincs Poacher

161 Mansfield Road

Nottingham

NG1 3FR

0115 9411584

Lion

44 Mosley Street

New Basford

NG7 7FQ

0115 9703506

Nags Head

14 Main Street

East Leake

LE12 6PG

01509 854016

Old Green Dragon

Blind Lane

Oxton

NG25 0SS

0115 9652243

Partizan Tavern

15 Manvers Street

Nottingham

NG2 4PF

No phone

Poppy & Pint

Pierrepont Road

Lady Bay

NG2 5DX

0115 9819995

Pottle

1 Stoney Street

Beeston

NG9 2LA

07396 631788

Round Robinn

54 Main Street

East Leake

LE12 6PG

01509 852988

Tap & Growler

209 Nottingham Road

Eastwood

NG16 3GS

No phone

Vat & Fiddle

12 Queensbridge Road

Nottingham

NG2 1NB

0115 9850611

Willowbrook

13 Main Road

Gedling

NG4 3HQ

0115 9878596
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Lucky Dips - Found a Cider elsewhere?

Your Name:
Address:

Pub:
Cider (incl. maker):

Postcode:
Email (optional):

Lucky Dips - Found a Cider elsewhere?

In your opinion, which pub served the best cider/perry?

Pub:
Which pub had the best display / presentation?

Cider (incl. maker):

What was your favourite cider/perry of the Saunter?
Would you like your Cider Saunter entry form returned?
Yes / No
Do you want to be sent your Cider Saunter certificate?
Yes / No

Lucky Dips - Found a Cider elsewhere?
Pub:
Cider (incl. maker):

Do you want your Cider Saunter Certificate emailed to you?
Yes / No
Send your completed forms:
Email to: cider@nottinghamcamra.org.uk
Post to: Nottingham CAMRA Cider Saunter 2022,
86 Cator Lane
Beeston
Nottingham
NG9 4BB

Pub

Cider Maker

Lucky Dips - Found a Cider elsewhere?
Pub:
Cider (incl. maker):

Cider/Perry Name

UCN

Abdication
Barrel Drop
BeerHeadZ
Beer Shack
Bird Hide
Bread & Bitter
Bunkers Hill
Byron’s Rest
Canalhouse
Crown
Dog & Parrot
Fox & Grapes
Hop Pole
Horse & Jockey
King Billy
Lincs Poacher
Lion
Nags Head
Old Green Dragon
Partizan Tavern
Poppy & Pint
Pottle
Round Robinn
Tap & Growler
Vat & Fiddle
Willowbrook

www.nottinghamcamra.org
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Pips from the Core
Cider News from around the
Branch
Cider Pub of the Year 2022

The presentation of Branch Cider Pub of the Year at the Partizan Tavern in Sneinton attracted a good number of CAMRA
members, pub regulars and one of our local cider makers. All
enjoyed the great selection of ciders and beers available, as
well as the wonderful spread put on by owners Tony and Alison
Perkins.
The Partizan opened in July, and since then has stocked a great
variety of ciders and perries. Their Perry Sesh in October was
especially popular and attracted many cider and perry fans to

do allow time for a walk around the village, looking out for the
geese, the fountain, and the Roman remains!
Being outside our Branch Area, the Geese and Fountain isn’t
listed as part of our Cider Saunter this year, but if you visit it
during July and drink the cider, make sure you count it as one of
you “Lucky Dip” entries!
To get there by public transport, catch the train to Grantham,
then a bus (number 8, 55, 56 or GS1) to Croxton Kerrial. Or if
you are going by car, consider combining it with a visit to one of
the many cheese shops in the area.
Three good cider pubs in our area have recently been the centre of attention for their results in our Branch Cider Pub of the
Year – the Partizan Tavern, the Beer Shack, and the Vat & Fiddle. But we have many other good pubs in the area in which to
enjoy real cider. Here we take a brief look at a few more which
featured strongly in Cider Pub of the Year although not winning
awards.
Based in the old Cabsman’s Shelter at Nottingham railway station, Beerheadz micropub is an interesting place to visit. Winner
of branch Cider Pub of the Year in 2018, it is of interest to both
beer and cider fans. On the day of our visit, it had Blue Barrel Sherwood Blend, Venton’s Thirst Responder, Venton’s Sweet
Maiden and Thirsty Farmer Hot Poker spiced cider. We arrived
just too late to sample the Oliver’s perry unfortunately.
The Old Green Dragon at Oxton is a popular village pub, winner
of the branch 2020 Cider Pub of the Year and Village Pub of the
Year. It seems to be busy with both diners and drinkers, even
mid-week. On the day of our visit, it had Broadoak Pheasant
Plucker, Thirsty Farmer, Skidbrooke’s Captain Cobbler, Weston’s
Vintage and Rosie’s Pig . Unfortunately this one is very difficult
to reach by public transport – unless you live in Oxton, car is
probably your best bet for visiting it.

Tony Perkins and Heather Stretton
the pub.
Congratulations to the Geese and Fountain in Croxton Kerrial
for winning Vale of Belvoir Cider Pub of the Year! This is a lovely
pub in a fascinating village, and well worth a visit. In addition
to enjoying the great cider, beer and food available in the pub,
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The Lion at Basford is conveniently located on the tram route
(and has a big car park for any designated drivers). We visited
on a warm day, and enjoyed the setting sun from an outside table in the pleasant garden behind the pub. We found a choice of
Skidbrooke Farmhouse Dry, Thatchers Stan’s Big Apple, Snailsbank Orchard Dry and two Gwynt Y Ddraig ciders.
There are, of course, many more good pubs in our branch area
in which to enjoy real cider and perry. See our Cider Saunter
which is running throughout July for a selection of them
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Nottingham at 50
Steve Westby looks back 50
years

As national CAMRA celebrates its 50th birthday our resident old
git looks back to…Drinking In Nottingham 50 years ago.
As one of the few members of the Nottingham CAMRA committee who was legally old enough to drink back then, Steve
Westby puts on his rose-tinted glasses and looks back at the
Nottingham Pub scene at the time CAMRA was founded 50 years
ago.
Has the beer scene in Nottingham ever been better than it is
now? The answer to that is a definite yes, no and maybe! We
now have numerous pubs offering a wide choice of real ales,
often ten or more at a time plus many now sell an interesting
range of “craft keg” ales that would have been rejected by customers back in 1972 with “it’s chuffing cloudy”, “it taste weird”
or even “bloody fruit in my beer are you mad?!”
We have frequent beer festivals at local pubs or clubs and of
course our own spectacular event in October, there was nothing
like that back then. In our pubs we now not only get to sample
beers from our dozens of local breweries, but we also get to
try beers from the around 2,000 breweries nationwide from the
Outer Hebrides to the Ales of Scilly and all points in-between.
Fifty years ago, things were very different indeed. Most pubs
offered only a choice of two draught beers, mild and bitter, although you could have the two mixed if you preferred, plus a
range of bottled beers from light ales, IPAs and luncheon ales
to milk stouts, brown ales and barley wines. Draught lager was
unheard of, although a bottled version was often stocked that
was served with a splash of lime, or occasionally blackcurrant,
presumably to give it some flavour! In the vast majority of cases, all of the beers in a pub would come from the same brewery,
the one that owned the pub, with the usual exception of bottled
Guinness (the draught version was rare back then) and perhaps
the barley wine which was often Gold Label brewed somewhere
within the Whitbread empire.
Home Brewery and Shipstones owned the majority of pubs in
the city centre, with the occasional Hardys & Hansons outlet but
the other local brewery, Mansfield, had few pubs around the city
although its beers were available in a lot of clubs. Whitbread
operated a number of pubs by virtue of having taken over Tennant Brothers of Sheffield who had earlier bought and closed the
Nottingham Brewery on Mansfield Road. There were some Bass,
Mitchells and Butlers outlets and it may seem surprising now but
draught Bass, then brewed at the Bass brewery on their Burton
union sets, was well regarded; can we say the same for its current Carlsberg/Marstons-brewed incarnation? Rather strangely
we also had one Watneys house, the Hand Inn a tiny place with
entrances on both Parliament Street and Wollaton Street, nice
pub – shame about the beer!
Freehouses were not too common in the city fifty years ago, the
two most notable exceptions being the Trip and the Bell, both
then family owned. On the other hand, the concept of Pubcos
was unheard of; unless they were freehouses all pubs were directly owned by breweries. What might sound most surprising
was that most of the draught beer sold in the city’s pubs was
cask-conditioned ale. The term “real ale” had yet to be coined
by the emerging Campaign for the Revitalisation of Ale but nevertheless that is what it was. So a hell of a lot more real ale
was being supped in Nottingham, than there is today, amazing
though this may seem.

exact half pint - no short measures back then!
50 years ago the only cider you saw was in bottles, usually
Woodpecker or Gaymers, and there was no draught. But to contradict myself, I have a strong memory of going in the Windmill, a Tennants house at the lower end of Pilcher Gate, at its
juncture with Fletcher Gate (about where Yo Sushi is now), and
naively ordering some sort of cider that was served out of a
plastic tub sat on the bar. I have no idea what it was but to an
eighteen-year-old it tasted flat and not very pleasant!
Pubs were very different in those days, it was rare for them to
serve food apart from the occasional cheese or ham cob, although by 1971 you could actually get crisps in more than one
flavour. Oddly most pubs had a bottle of Mathers Black Beer on
the shelf behind the bar and a jar of pickled eggs and yet I never
ever saw anyone sample either of them!
A proper landlord, often wearing white shirt with black bow tie,
and his good lady, the landlady, ruled the roost in every pub,
they were very much in charge and respected both by their
customers and the wider community. The big difference was
that pubs were used by all age groups, you would see teenagers, their parents, grandparents and even great grandparents
all drinking in the same boozer. There were no pubs aimed at
the younger element, with loud music and flashing lights, pubs
were for everybody and perhaps that was why there was less inappropriate behaviour and certainly no swearing in mixed company, the landlord would certainly have clamped down on that.
Mind you a lot of pubs did have strippers performing on Sunday lunchtimes, or so I am told, and there were even topless
barmaids in the Clinton Arms on Shakespeare Street, not that I
ever went in, honest!
So has the beer scene in Nottingham ever been better than it is
now? The definite answer really is: yes, no and maybe!

The thing is, you didn’t appreciate that this was good old traditional English cask conditioned ale as the beer was rarely served
via traditional handpumps in urban pubs, although they survived in some rural locations. Instead the beers from our local brewers were invariably sold through an electric dispenser
which drew the beer from the cellar by an electric pump into a
glass cylinder or sphere on the bar, see image, which served an
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Cooking with Beer
and Cider

Our resident foodie, Anthony Hewitt
with more hearty food for you to
enjoy.
Hello, and as all ways a warm welcome to the Nottingham Drinker recipe page. I hope this edition of ND finds you well, in an
increasingly unsettling world we live in.
Hopefully the recipe I place before you in this issue will tantalise
your taste buds, but before I carry on, here is an Allergen Warning for anyone with a Nut allergy, as this recipe does contain
Pecan Nuts.
I have made a frangipane mixture incorporating Cider Caramel
and Maple Syrup to accompany the Pecan Nuts and Glace Cherries. The sweet pastry case is to the style of an American biscuit
crust, but without the use of biscuits. This means your have a
good firm pastry that doesn’t fall apart but gives a great crumbly crunch when bitten into.
I was recently asked if I use my fingers when crumbing together
the flour and fat for short crust pastry, or do I use a food processor? I don’t own a food processor, but I do have a Kenwood
Mixer with liquidiser and a hand blender set. I try to do most
things when I’m cooking by hand, especially dicing, chopping
and slicing, but I have come across a great way of short crust
crumbing using my Kenwood.
Sift the flour into the bowl, add the fat of choice and attach the
whisk balloon to the mixer. Start of on a slow speed and build
up the speed until a bowl of aerated breadcrumbs has been
achieved. This is a little secret of mine, so don’t go telling everyone, so SSHHHH!!
Stay safe and I’ll see you all in Nottingham Drinker issue 163.

Pecan, Cherry & Cider Caramel
Frangipane Tart

½ oz (12g) of Corn Flour
4½ oz (112g) Butter, melted
8 oz (200g) Pecan Nuts intact pecan halves, 100g of chopped
pecans
4 oz (100g) Glace Cherries
For the Pastry
9oz (225g) Plain Flour
4½ oz (112g) Butter
3 oz (75g) Muscovado Sugar
1 Medium Egg
Method
1. To make the pastry, combine the flour, butter and Muscovado sugar in a bowl until a breadcrumb consistency is achieved.
Add the egg and mix until you have a smooth dough (do not
over-mix or the pastry will become tough). Roll into a ball,
wrap in cling film and keep in the fridge for about 30 minute.
2. To make the Cider Caramel, put the cider and sugar in to a
large non-stick saucepan and over a high heat stir in the sugar
with a wooden spoon, bring to the boil and cook until the liquid has
been reduced by half. Add the 4oz (100g) butter and simmer for
a further 5 minutes. Stir in the cream and bring back to the boil
and reduce the heat to achieve a vigorous simmer. Stir occasionally and keep cooking until a thick spoon coating consistency has
been achieved. Put to one side to cool. If you have done this correctly, you should have about 10 floz (250ml) of Cider Caramel.
3. Preheat the oven to 180°C/gas mark 4. Remove the pastry
from the fridge and roll out large enough to line a 10-inch (26cm)
loose-bottomed flan tin. Line the tart tin with the pastry, ensuring
that you gently push it right into every edge of the tin and trim off
the small amount of excess pastry from the outer edge of the tin.
4. Place a large sheet of greaseproof/baking paper over
the pastry and fill with baking beans and then bake in the
lower part of the oven for 30 minutes, until golden brown.
5. While the pastry is blind baking make the filling. In a
large mixing bowl, whisk together the eggs, Cider Caramel and
maple syrup in a large bowl until well combined. Sprinkle in
the corn flour and mix well until there are no lumps and the
mixture is smooth. Add the melted butter and whisk again.
6. Chop up half the pecan nuts and glace cherries and
mix together.
When the pastry case is ready, remove
from the oven and remove the paper and baking beans
and reduce the heat of the oven to 150°C/gas mark 2.
7. Sprinkle the pecan cherry mixture into the base of
the tart, then gently pour the egg mixture over the top until it is level with the top of the pastry case inner rim. Arrange the pecan halves on top of the tart and bake
for 25-35 minutes, until the tart is set and golden.
8. Remove from the oven, leave to completely cool and serve
with a generous spoonful of cream or ice cream and maybe
some strawberries.

Nut Allergen Warning
Ingredients
For the Filling
5 Large Eggs, (approximately, 12 oz (300g) in weight)
16 floz (500ml) Dry Cider
4 oz (100g) Granulated Sugar
4 oz (100g) Butter
6 floz (150g) Double Cream
1 floz (25ml) Maple Syrup
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Cheers to PUBlic
Transport

Recent changes to Sherwood’s
drinking scene have helped create a rewarding pub crawl less
than two miles of the city centre.
Take any NCT lime line or purple line bus from Parliament Street
(the Calverton Connection will also do nicely) and alight at the
top of the hill where Edwards Lane meets Mansfield Road, just
beyond the commercial centre of Sherwood. Right on the corner is the Sherwood Manor, an imposing, cream painted roadhouse, which is part of the Greene King Hungry Horse franchise.
The open plan, L-shaped interior is comfortably furnished with,
not surprisingly, a strong emphasis on family dining, but there
is also a public bar area at the far end complete with pool table, dartboard and large screen TV. Importantly, there is also
a bank of handpumps offering a choice of the inevitable Greene
King IPA, Abbot and if you are lucky, a couple of guest ales such
as Nottingham Brewery Extra Pale Ale.

Robin Hood, Sherwood
or so on tap, one of which is always a sensibly priced cask ale
with its own dedicated handpump. Functional tables and mostly bench seating serve their purpose in a room crammed with
glass fronted fridges, while the original bank safe can still be
seen cemented into the front wall.
Cross over Mansfield Road for the last time and continue towards the city centre, straight past the green tiled frontage of
the Sherwood, a pub with little to recommend it, especially a
total lack of any cask conditioned beer. Just a few steps further
on is the recently refurbished Robin Hood, a spacious community pub where bold, primary colours have been employed
to great effect, a refreshing contrast to the all pervasive shades
of grey so beloved by pub companies in recent years. Pub
games such as darts, table skittles and assorted board games
are catered for, there is a children’s play area tucked away, a
piano and a large beer garden at the rear, which even includes
facilities for long alley skittles. Meanwhile, real ale drinkers
can choose between Castle Rock’s excellent Sherwood Reserve
stout, Lenton Lane’s powerful 200 Not Out and Robin Hood Pale
Ale, an easy drinking house beer produced especially for the
pub by Navigation Brewery.

The Samuel Hall, Sherwood
Wander down the hill and turn left at the traffic lights into Winchester Street. Almost immediately around the corner on the
left is an external staircase leading up to the Sherwood Business Centre on the first floor and behind it to the right the
Winchester, a new and rather stylish micropub complete with
a small terrace and separate karaoke lounge. Well-appointed,
with seating for around 20 patrons, several large pot plants and
even a DJ, it offers two well kept cask ales and given its size, a
surprisingly long wine list. Currently it is only open Thursday to
Saturday from 6pm to midnight, but these hours are likely to be
extended in the coming months.
Return to the main road and cross over to find the Samuel
Hall, a typically roomy J D Wetherspoon house cleverly created out of half of what was once a Victorian tram depot, the
other half still in use today as a base for the local CT4N bus
services. Unsurprisingly high ceilinged given its original purpose, this has allowed for extra seating on a mezzanine gallery stretching round three sides, while the split level interior
extends back to an almost cosy, club-like space with a feature
gas fire to cheer up those cold winter nights. Not only does the
Samuel Hall maintain a better choice of real ales than some of
the other ‘Spoons around and about, it also seems to look after
them better. Pheasantry Dancing Dragonfly, Welbeck Cavendish and beers from the Beermats, Little Critters and Newby
Wyke breweries are regular guests, while the traditional, tawny
hued, Nottingham Brewery Bus Depot Bitter house beer (4.5%
abv) is always well worth a try.
A little further down on the corner of Broxtowe Street is Kraft
Werks, a combined taproom and bottle shop in what was once
a bank, offering an extensive range of craft beers in can or
bottle from the UK and beyond, plus a choice of half a dozen
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Crafty Teller, Sherwood
Just a little further on is the Crafty Teller, our final port of call
and with such extravagant décor it makes the Robin Hood’s interior colour scheme seem positively restrained. Behind its smart,
cafe-bar style frontage, a single room with extremely varied
seating extends towards the rear, where it narrows alongside
the bar counter. Alcoves are contrastingly decorated and upholstered to striking effect, large fantastical murals compete for
attention, while a wall of apparently lush greenery points the
way to the upstairs loos. Two ever-changing real ales are usually available alongside a couple of cask ciders and if by now
you’re beginning to feel a bit peckish, the menu offers a good
choice of imaginative sandwiches as well as more substantial
fare. Meanwhile, the stop for buses back into the city centre is
just along the road.
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Thats The Spirit!

Brewpub opens in Derbyshire

Handily located for visitors to Melbourne Hall, a fine Georgian
building with impressive gardens and at one time home to the
2nd Viscount Melbourne after whom the city in Australia is
named, the Blue Bell used to function as the tap house for the
Shardlow Brewery, which sadly closed a few years ago. Situated at 53 Church Street in the attractive market town after which
the Hall takes its name, the pub closed in mid 2019, but after an
18 month period of major renovations it reopened as the Spirit
Vaults, the name recalling a wine and spirit merchant who first
occupied the site in 1863. Thriving once again, it now comes
complete with its own 2.5 bbl microbrewery, the wooden clad
vessels clearly visible behind glass screens towards the rear of
the premises.
Steps lead up to a small but charming patio beyond which the
pub is comprised of two comfortable rooms served from a central island bar counter and extends back to a cosy dining room

adjacent to the brewing kit. The brewery, under the Morgan
Brewmasters banner, is in the capable hands of Simon Morgan,
who won his brewing spurs after a lengthy stint at the Shardlow
Brewery, and now produces three varied and very well crafted
cask beers:

Morgan Brewhouse at Spirit Vaults
Gold (4.2% abv) – a refreshing pale ale with fruity notes but
not overly citrusy, which culminates in a pleasingly crisp, dry
finish.
Reverend (4.5% abv) – brewed with a nod to what was once
Shardlow’s Reverend Eaton’s Ale, an appropriately deep amber,
traditional English bitter exhibiting a good balance of soft, biscuity malt and earthy British hops. Very moreish and drinkable.
Dark (5% abv) – a classic porter with a tight, creamy head
and a palate redolent with hints of roast malt and gentle coffee,
balanced by subtle berry notes.
The Spirit Vaults also offers at least one real cider as well as
interesting lunchtime and dinner menus, but please note that
no food is served on Mondays and Tuesdays.

Advertise in Nottingham Drinker

Back Page at 1.5 times above rate (not half page)
All costs are plus VAT
NB: All adverts are invoiced before publication
Payment can be made by cash; or cheque to “Nottingham
CAMRA”; or BACS payment.
For all payment and cost queries, please contact Steve
Armstrong, Treasurer (see below).
Mark Giles - nottinghamdrinker@nottinghamcamra.org
Tracey Sales - drinkeradvert@nottinghamcamra.org
Steve Armstrong - treasurer@nottinghamcamra.org

Suitable formats are: JPEG, TIFF, Word, PDF - Please
supply in High Quality / High DPI
Adverts can be in colour or black and white - however note Nottingham Drinker is an all colour magazine.
Adverts can be portrait, landscape or square.
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200mm x 140mm - 1/2 Page
140mm x 100mm - 1/4 Page
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Brewery News
News from our local Breweries
News from Blue Monkey
Ian Wesley writes...
Well the weather has teased us
into the beginning of Summer with
a gentle reminder of winter months
past. How good is it to sit outside
with your favourite beer watching
the world pass by with friends and
family once again?
Our JUNGLE PROJECT is well under
way and the first trial brews have
started dropping into our Organ Grinder pubs for you to try.

News from Lincoln Green
Anthony Hughes writes...
By the time you’ll be reading this,
we at Lincoln Green will have celebrated our 10th anniversary. On
the 2nd May 2012, Martin and I set
to brewing Gyle#01 – a beer that
would eventually become Marion
3.8% Pale Ale.
10 years on, Martin and I are still
here (I often wonder if Martin is
suffering from Stockholm Syndrome!) and Marion remains a
key part of our core range – and
it’s now gluten free too! We’ve also
seen our company grow in numbers too – five pubs and a family of
50 colleagues who all share our vision:
“We want to make people happy!”
It’s a simple statement that reflects our very reason for doing
what we do and is said with sincerity and authenticity. Our beer
is brewed with love, care and attention with the sole purpose of
responsible satisfaction and enjoyment.
Our pubs offer a welcome respite from the modern world, encouraging social interactions and diversity with our ‘always welcoming’ philosophy.
Our teams place our customers at the heart of all they do,
knowing that the customer should always come first.
Looking back: Key moments from the last ten years…

This JUNGLE PROJECT supports the WWF and we have adopted
a Gorilla and Orangutan.
It is a great way to help look after global Primate population and
something we are proud to be a part of.
Please give us your feedback and your thoughts of these new
beers with a quick email to;
office@bluemonkeybrewery.com.
We have relaunched our Craft Lager recently. This is now a
punchy 5% Craft Lager going by the name of KONGO. Look out
for it in our pubs and beyond.
Our outside bar will be at a few festivals in the area over the
summer including Radfest on the 18th June and East Midlands
Chilli Fest at Southwell race course on the weekend of 8th-10th
July. Hope to see some of you there.
Cheers from us all here at Blue Monkey
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2nd May 2012 – Lincoln Green Brewery brews its’ first beer;
‘Gyle#01’
21st August 2014 – we breathe new life into The Robin Hood
(AND) Little John in Arnold; previously closed for 18 months, we
partner with Everards Brewery in Leicestershire and joint invest
in refurbishing and reopening the pub as a cask ale haven.
12th May 2015 – we take over at The Sir John Borlase Warren
at Canning Circus in Nottingham, introducing food and a huge
range of gins.
17th February 2017 – we partner with Star Pubs and Bars
to refurbish The Station Hotel in Hucknall, reinstating its iconic
corner door, adding a games room and fabulous food menu.
29th March 2019 – we refurbish The Sir John Borlase Warren
and open the craft beer bar ‘The Dog and Thief’ within its all new
‘secret’ beer garden.
27th April 2018 – we open The Brickyard in Carlton, converting an ex-Latvian social club into a small but perfectly formed
pub.
5th July 2019 – we fully refurbish the Railway at Belper and
create a fabulous beer garden to the rear to welcome both locals
and visitors to the UK’s Best High Street.
20th March 2020 – we see all of our pubs closed as part of
measures to prevent the spread of coronavirus. We open again
in July 2020 for just four months before being forced to close
again in November for a further six months. Throughout this
unprecedented time, our loyal customers and staff have stood
by us and we’re delighted to be back to full trading in 2022!
Looking ahead:
What can we look forward to in the next ten years?
We’re investing in new equipment for our brewery that will enable us to produce bottles, cans and kegs on site; it provides us
with the opportunity to brew a wider range of beer styles and
add exciting new lines to our online shop.
We’re continuing to invest in our teams – having launched an
induction programme, we’ve also introduced apprenticeship opportunities for National Vocational Qualifications Levels 2, 3 and
4; we want to create career opportunities that will allow people
to join our company as a glass collector and develop with us to
become a pub business owner!
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We’re seeking new pub opportunities and are currently in discussions for two sites for 2022 – watch this space….!
Beer news:
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 celebrate, this 5.2% (see what we did there
– 5 represents May while 2 represents the
Day) Steampunk IPA has ten hops distributed throughout the brewing process at
10 minute intervals!
June 2022: ‘KIWI’ – Style – NZIPA at
5.3% showcasing some lesser-known
New Zealand hops; Taiheke, Kohatu and
Moutere.
July 2022: ‘APEX’ – Style – NEIPA at
5.9% featuring the classic combination
of Amarillo, Chinook, Cascade.
And in terms of Lincoln Green pub exclusives, look out for RINGROSE – a rye IPA
and MOTTY, a California Common. These
are short run beers, so when they’re
gone, they’re gone!
May this copy of the Nottingham Drinker
find you relaxed in a Lincoln Green pub,
misty eyed as you recall the last 10 years
of our beers and looking forward to the
next 10!

News from Castle Rock
Liv Auckland writes...
Hello again!
Summer is finally upon us! We
have high hopes that this summer
will see pubs back in their element,
with bustling beer gardens full of
people making memories.
As always, it’s been a busy time
for us. May saw the return of the
Castle Rock Yard Party, our annual
festival in the brewery yard. We
poured 60+ beers and cider, chowed down on a mouth-watering
selection of street food, and enjoyed live music and DJ sets
curated by Revolution Sounds. Thank you so much to everyone
who came down – we hope you enjoyed yourselves as much as
we did! It was long overdue and we can’t express how good it
felt to see the brewery full of happy faces again.

By the time this edition drops, you should be yet again able to
get your hands on DDH Citra (keg), which is also joining our
permanent range! This soft, juicy pale has an intense zesty aroma with an abundance of grapefruit and tropical fruit flavours.
It is a real beauty – do let us know what you think.
Our exotic fruit sour, Sourlero, is returning this summer, but this
time it’s vegan friendly and uses Philly Sour Yeast. 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 Project, activity has really kicked up a notch!
For the Yard Party, brewer Danny Pearson headed up a series
of collabs with fellow Nottinghamshire breweries: Navigation,
Black Iris, Blue Monkey, Lenton Lane, and our own Vat & Fiddle
team. Every Wednesday, the latest Pilot Project beers hit the
bar at the Barley Twist, so come down to try them and chat with
Danny, from about 4pm onwards.
It was also great to see Nottingham Poetry Festival back this
year, and we were thrilled to be supporting it once again, including hosting the launch night at the Fox & Grapes and winner of
the 2021 T.S. Eliot Prize, Joelle Taylor, in the Old Cold Store.
At the time of writing, we’ve dropped four episodes of the Castle
Rock Podcast. We’ll be using this forum to chat about everything
that matters to us, from beer and pub news to things going
on in our community. Have a listen at www.castlerockbrewery.
co.uk/podcast and let us know what you’d like to hear us talk
about next. Massive thanks goes to Nick Strang who beavers
away behind the scenes to make it happen.
As we pen this, Nottingham Craft Beer Week is a while away, but
we’re looking forward to it with a good handful of participating
Castle Rock pubs. As always, we’ll be at the festival with our
pop-up bar too. Come by, say hi, and let’s have a beer!
Be well!
Team CRB x

News from Magpie
Bob Douglas writes...
Under New Management - I’m
pleased to say that the changeover is going smoothly and Salli is
now our day to day manager with
James taking an oversight role. We
had a very pleasant event to celebrate all of this a few Sundays ago and my apologies to anyone
who wondered where I had got to - I was on the way back from

Celebrations of our 20th anniversary with the Nottinghamshire
Wildlife Trust continued, with the launch event alone raising
£1,500 for their ancient woodlands appeal. Our anniversary collab beer, Into the Wild, was a popular one, so we’re hoping to
bring it back in the future.
We brewed up a long-awaited collab with our friends at Turning
Point. On the Spritz is a cask-only pale with ginger and elderflower, vegan friendly and coming in at a sessionable 3.9%.
Hopefully there is still a cask or two around for you to try when
you read this!
We also released the final iteration of Storming the Emperor’s
Castle, our collab brew with Emperor’s Brewery. This time we
kept things simple with the original recipe but matured for three
years, and released it in very limited bottle, keg and cask. Special thanks to Darth Damian of Emperor’s – it’s been a fun journey playing with this recipe over the years.
Back in March, Oatmeal Stout was crowned Gold at the SIBA
National Independent Beer Awards 2022 in the Bottle/Can British Dark Beers (4.5-6.4% ABV). Richly flavoured and full-bodied, Oatmeal Stout uses UK Pheonix hops for subtle aromas of
dried fruit, spice, and marmalade. We’re super chuffed with this
beer and are excited to share that it is now permanently available in keg and can!

Mardy Bum and Navigation Collab

www.nottinghamcamra.org
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Scotland and didn’t arrive until late afternoon! We were able to
launch a couple of “new brewer” beers at this event where we
also featured Johnny’s latest Red Dog brew. All of these have
featured in the Barrel Drop and Drs Orders and lots of other
local pubs.

By the time you read this, we will have launched another Wanderlust beer, Days Like These, a 4.6% West Coast IPA. It’s
packed with hops and has a slightly sweeter finish than some
of the other beers in the range. In time for Mild in May, we also
produced Four for a Boy, our traditional dark mild and this too
has been selling around town. Although we don’t sell enough
mild to make year round production feasible, we are always
keen to support its month in the sun.
So the aim will be to carry on making our core range of beers
such that you can always sample the delights of Raven and
Cherry Raven, Jay, Best, etc, to continue making some (if not
all) of the Counting Crows beers (I have just strung up my hops
ready for picking later for Nine for a Kiss, made with fresh local
hops) and a succession from the Wanderlust range.
At the same time, we are also clearing the decks, ready for
Salli and James to launch Mardy Bum Brew Co on their new and
shiny 2.5bbl kit. If you’ve been fortunate enough to sample any
of their craft wares you’ll probably be excited to try their Navigation collab Lassi Gose at this year’s Sneinton Beer Festival!
Also watch this space for details of increased opening hours at
the shop and tap room (shop currently weekdays 10.00 to 4.00,
out of hours by appointment) tap room before Notts football
matches and otherwise by arrangement and for hire and we are
also looking to offer brewing experience opportunities in there
near future - either as one offs or for a local nano brewer thinking about scaling up.
We are continuing to offer our Friday beer delivery service in
the Nottingham area. Although demand is not quite up to mid
2020 levels, we are still carrying out a decent number of zero
emission deliveries, have a look at the website if you would like
to take advantage of this service.

Salli and James
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Let’s hope this summer brings a let up in the bad news that is
around as I write - and that we have some decent weather for
all the festivals that we’re hoping to meet you at!
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Love Your Local?

Make 2022 the Summer of Pub
CAMRA’s ‘Summer of Pub’ campaign is back this year to get as
many people as possible enjoying the season of good – or at
least better - weather by heading down to their local for a pint.
We will be celebrating how our nation’s pubs offer numerous
benefits to people’s mental and social well-being and play an instrumental role in the communities they serve. After two years
of lockdowns, restrictions and unprecedented pub closures, this
is a time to celebrate being able to return to our locals and to
recognise everything they have done throughout the pandemic.
Campaigning to support Britain’s pubs is something anyone can
get involved in and can be as simple as stepping out the door
and taking a stroll to a local. If you can encourage some friends
or family to join you, then all the better. Drinking cheap supermarket booze at home does little to improve your life – but
change that setting to the social environment of a pub and you
can increase your happiness, make friends and connect with
others in your local community, while still enjoying the tipple of
your choice.
CAMRA’s National Chairman, Nik Antona, said: “We are kicking
off on 2 May to coincide with the first Bank Holiday of the summer, and the celebrations will run until the last summer Bank
Holiday on 29 August.
“This is the first time in two years that we’ve been able to come
together and support pubs, clubs, brewers and cider makers in
this way, and I urge everyone to make the most of this summer
by joining in with Summer of Pub however they can.
“The financial aftershocks of the pandemic, combined with recent tax hikes mean that this is a difficult time for the trade.
It is vital we give them all the support we can, so that we can
continue to enjoy everything that makes our nation’s pubs so
special for many summers to come.
“If your idea of a perfect summer involves a pint and a beer
garden, then get involved, and start your Summer of Pub.”
As the season progresses, make sure to plan a pub visit for
some of our key celebratory dates, whether it’s Pub Pride Day
(27 May), the Jubilee Bank Holiday (3-5 June), Beer Day Britain,
and Beer Day NI (15 June), the Women’s Euros (6-31 July), the
return of the UK’s biggest beer festival at the Great British Beer
Festival (4-8 August), or one of many others, leading up to the
closing PUBlic Bank Holiday weekend (29 August).

So head down to the pub, make friends and memories, and –
most importantly – shout about how much you love your local
this Summer.
You can join the fun by supporting Summer of Pub on social
media. Let us know how you’ll be celebrating by sharing photos
of you and friends in the pub using the hashtag #SummerofPub.
To find out more and see Summer of Pub events near you, visit
www.camra.org.uk/summerofpub

www.nottinghamcamra.org
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Happy Hour
PUB QUIZ
It is time for the designated driver to get out the wheels; we are
off to Normanton on the Wolds where the old Melton Mowbray
bus service no longer runs and on a Sunday evening there are
no Keyworth buses.
Our quiz is at the Plough, Sunday evening 7pm start and it is
free to enter. There is a choice of real ales and a plate of roast
potatoes and Yorkshire puddings with dipping gravy to keep us
going.
Tonight Becky is entertaining us on the microphone with the
Redtooth based questions. To start off we have a Redtooth
picture quiz to browse, then the questions, a selection of
tonight’s are:
1. Who were the first five actors to portray Doctor Who on TV?
2. Prior to the Euro, what was the currency in Germany?
3. How many Carry On films were made – 21 or 31?
4. Usually known by just his job and his first name – whose
surname is Clifton?
5. Which name for a traitor was taken from that of a Norwegian
collaborator in World War 2?
6. What controversial 1715 British law ‘for preventing tumults’
made it a crime for more than twelve people to assemble in
public?
7. What nationality is Michael Portillo’s father?
8. What was the pattern of the iconic dress famously worn by
Geri Halliwell at the 1997 BRIT awards?
9. Who played Scarlett O’Hara in the 1939’s film ‘Gone with
the Wind’?
10. What was the name of the often mentioned but never seen
pub in the TV sitcom ‘The Royle Family’?
11. What is the chemical symbol of the metal used to represent
50 years of marriage?
12. Which former bank was formed in Birmingham in 1836 and
advertised with the slogan ‘The Listening Bank’?
13. What is the highest mountain in Canada and also the
second highest in North America?
14. The name of which common household object derives its
name from the Latin to ‘admire’ or ’to wonder at’?
15. Which actor voiced the journalist narrator in Jeff Wayne’s
War of the Worlds studio album from 1978?
After the answers the winners of the quiz receive a £40 pub
voucher and to finish off the evening 2 games of Sticky 13’s
gives us the opportunity of a roll-over jackpot prize. The quiz
and Stickies are all over by 9pm.
Early night, tomorrow is a school day!

Where’s Wally?
Wally has got off a tram and walked down Moore Gate then
along Waverley Avenue towards his destination. There used
to be a maltings opposite this pub but it is now demolished
and is a building site for new housing. Externally the pub
proudly displays the opening date of 1899.
Where’s Wally?
Inside there are many rooms including the ‘Stan Peterson
Cellar’ but Wally is in the partly-covered garden area enjoying
the sun. A train from London glides into the adjacent platform
So, Where’s Wally?

Where was Wally in ND161?

In ND issue 161 Wally was in the Organ Grinder, Newark
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PUBWORD CLUES
ACROSS
2.
I’m not lying, this really is pub food (4.4)
6.
(see 14 Across) PUBWORD
8.
Shipstone’s Star beer (4)
9.
Newcastle’s alternative to Brown (5)
11 and 7 Down. Mansfield Road pub (12, 7)
13.
Former Hardys & Hanson beer brewed for our world-		
famous pub (initials 1,1)
14.
3 Down and 6 Across – PUBWORD (3,3,6,4)
16.
Woodforde’s 3.8% boaty beer
18.
Probably the best drink in the world (4)
19.
(see 12 Down)
20.
Scotland’s iconic national Bru (3)
21.
Fullers’ London beer (5)
DOWN
1.
3.
7.
5.
10.
12.
15.
17.
18.

Woodforde’s Norfolk beer (8)
(see 14 Across) PUBWORD
(see 11 Across)
Ann’s former brewery in Jersey (6)
Something to be had with your Bread in Mapperley 		
(6)
Former Beeston pub celebrated in a new book by John
Lucas (5,4)
Old Speckled or Golden beer (3)
A half of Nottingham Brewery’s bitter or mild (2)
A third of 10 Down? (2)
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Nottingam CAMRA Discounts List

All discounts apply to REAL ALES only,
unless otherwise stated. Please take
advantage of these discounts so the
various hostelries know that we do appreciate their generous offers. All of
these offers can be obtained by simply
showing your up to date CAMRA membership card.
Nottingham Branch Area

We have tried to maintain these discounts as up to date as possible but obviously there will have been some changes over the
last year or so that we are unaware of. Also remember that each
pub has the right to change or withdraw their kindly offered
discounts at any time.
Please send an email to discounts@nottinghamcamra.org
if you discover any new discounts and/or any changes to discounts being offered. The discounts list will be updated as soon
as possible.
Any missing or outdated entries are entirely due to human error and are not intentional.

New Discounts
•
•
•
•

The Bird Hide, Attenborough Lane, Beeston: 10p per pint,
5p per half
The Whistle & Flute, Brian Clough Way/Derby Road, Not		
tingham: 10% off pints and halves
The Vale Hotel, Mansfield Road, Woodthorpe: 10% off a 		
pint
The Newstead Abbey, St Alban’s Road, Bullwell

City Centre
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Angel Microbrewery, Stoney Street: 20p per pint, 10p a 		
half
Annie’s Burger Shack/Ocean State Tavern, Broadway: 20p
per pint, 10p half
Barrel Drop, Hurts Yard: 10p per pint, 5p half
Bell Inn, Angel Row: 25p off a pint
Brew Cavern, Flying Horse Walk: 10% off purchases of 		
£10 or more
Castle Inn, Castle Road: 10% off
Cock & Hoop, High Pavement: 20p per pint, 10p a half
Faradays, Victoria Street/Pelham Street: 10% pints and 		
halves
Foresters Inn, Huntingdon Street: 20p per pint, 10p half
Golden Fleece, Mansfield Road: 20p per pint, 10p half
Hop Merchant, Upper Parliament Street: 20p per pint
Horn in Hand, Goldsmith Street: 10% pints and halves
Kilpin Beer Cafe, Bridlesmith Walk: 40p per pint
Lillie Langtry’s, South Sherwood Street: 10p per pint, 5p 		
half
Loxley, Pelham Street: 10% pints & halves
The Navigation, Wilford Street: 10p per pint
Old Dog & Partridge, Lower Parliament Street: 10p per pint
Pit & Pendulum, Victoria Street: 20% off
Roundhouse, Royal Standard Place: 10% off
Six Barrel Drafthouse, Carlton Street: 15p per pint
Six Barrel Drafthouse, Mansfield Road: 15p per pint
Via Fossa, Canal Street: 10% off
The Whistle & Flute, Derby Road: 10% off pints and 		
halves.
Ye Olde Trip To Jerusalem, Brewhouse Yard: 10% off

Further Afield
•

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Apple Tree, Compton Acres, West Bridgford: 20p per pint 		
(excl. Monday)
Arrow, Gedling Road, Arnold: 10% off
Beechdale, Beechdale Road, Nottingham: 10% off
Blue Bell, Nottingham Road, Attenborough: 10% off.
The Bird Hide, Attenborough Lane Beeston: 10p per pint, 		
5p per half
Griffin Inn, Main Road, Plumtree: 20p per pint
Grosvenor, Mansfield Road, Carrington: 10% off
The Goose at Gamston, Ambleside, Gamston: 10% off
Hayloft, Nottingham Road, Giltbrook: 15p per pint
Hemlock Stone, Bramcote Lane, Wollaton: 20p per pint 		
(excl. Monday)
Hop Pole, High Road, Chilwell: 15p per pint (until 9pm)
Hoplogy Beer Shop, Melton Rd, West Bridgford: 10% off 		
purchases of £10 or more
Horse & Jockey, Nottingham Road, Stapleford: 10p per 		
pint, 5p half
The Hutt, Nottingham Road, Ravenshead: 10% off
The Lady Bay, Trent Boulevard, Lady Bay: 10% off
Larwood & Voce, Fox Road, West Bridgford: 10% off
Lion, Mosley St, Basford: 15p per pint (includes trad cider)
Lord Nelson, Lord Nelson Street, Sneinton: 15p off a pint
Magna Charta, Southwell Road, Lowdham: 10% off
Meadow Covert, Alford Road, Edwalton: 10% off
Millipede Micro Pub, Alexandra Street, Stapleford: 10p per
pint, 5p half
Nabb Inn, Nabbs Lane, Hucknall: 10% off
Nag’s Head, Main Street, East Leake: 15p per pint
Nottingham Knight, Loughborough Rd, Ruddington: 10%
Nurseryman, 177 Derby Road, Beeston: 10% off
Old Green Dragon, Blind Lane, Oxton
Old Rock, Nottingham Road, Stapleford: 20p per pint, 10p
half incl. real cider
Old Volunteer, Burton Road, Carlton: 20p per pint, 10p half
Peacock, Southchurch Drive, Clifton: 10% off
Plainsman, Woodthorpe Drive, Mapperley: 10% off
The Pottle, Stoney Street, Beeston: 10p per pint
Punchbowl, Porchester Road: 20p per pint (excl. Monday)
Red Heart, Easthorpe Street, Ruddington: 20p per pint, 		
10p a half
Red Lion, Southwell Road, Thurgarton: 30p per pint
Rose & Crown, Main Road, Cotgrave: 10% off
Rose and Crown, Derby Road, Lenton: 10% off
Round Robinn, Main Street, East Leake: 20p off a pint, 10p
a half
Ruddington Arms, Wilford Lane, Ruddington: 20p per pint,
10p half
Sherwood Manor, Mansfield Road, Sherwood: 10% off
Springfield Inn, Old Epperstone Road, Lowdham: 20p off 		
per pint
Star Inn, Middle Street, Beeston: 10p per pint, 5p half
Starting Gate, Candle Meadow, Colwick: 10% off
Sun Inn, Derby Road, Eastwood: 10% off
Sun Inn, The Square, Gotham: 20p per pint, 10p half – 		
guest ale only
Tailors Arms, Wilford Lane, Wilford: 20p per pint, 10p half
Test Match Hotel, Gordon Square, West Bridgford: 10% off
Three Ponds, Kimberley Road, Nuthall: 10% off
Three Wheatsheaves, Derby Road, Lenton: 10p per pint, 		
5p half
Travellers Rest, Mapperley Plains, Mapperley: 10% off
Tree Tops, Plains Road, Mapperley: 10% off
The Vale Hotel, Mansfield Road, Woodthorpe: 10% off
Victoria, Dovecote Lane, Beeston: 20p off a pint, 10p off a
half – Sun to Thurs
Waggon and Horses, Mansfield Road, Redhill: 15p off a 		
pint
Wheatsheaf, Church Road, Burton Joyce: 10% off
White Lion, Middle Street, Beeston: 40p off a pint, 10p a 		
half
White Lion, Swingate, Kimberley: 10p off a pint, 5p a half
Willow Tree, Rufford Way, West Bridgford: 10% off
Wollaton Pub & Kitchen, Lambourne Drive, Wollaton: 10%

Admiral Rodney, Wollaton Road, Wollaton: 10% off

www.nottinghamcamra.org
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Diary & Events

10th - 12th June
Belper Goes Green Beer and Cider Festival

Nottingham

Branch Meetings
June: Thursday 30th, 8pm. Canalhouse, Nottingham
July: Thursday 28th, 8pm. Venue TBC
Committee Meetings
June: Thursday 9th, from 7.45pm, King Billy
July: Thursday 14th, from 7.45pm, Venue TBC
Festivals
1st - 5th June
The Cornmill, Chilwell. Jubilee Beer Festival
2nd - 5th June
Nags Head, East Leake. Beer Festival
2nd - 3rd June
Sir John Borlase Warren, Canning Circus. Jubilee Beer
Festival. 20 ales, 6 ciders, live music, double loyalty card
points
9th - 12th June
Ruddfest 2022. On the Village green, and at Frame Breakers,
White Horse and Red Lion.

Useful Nottingham Drinker Information
EDITORIAL ADDRESS
Mark Giles, Nottingham Drinker, 417 Victoria Centre, Nottingham, NG1
3PA
Tel: 07708 949937 (NB: Not for subscriptions)
E-mail: nottinghamdrinker@nottinghamcamra.org

NOTTINGHAM DRINKER ADVERTISING
Advertise your Pub/Venue/Special Event
The Nottingham Drinker is issued every 2 month and distributed to
pubs, clubs and other outlets throughout Nottinghamshire, Derbyshire
and Leicestershire.

REGISTRATION
Nottingham Drinker is registered as a newsletter with the British Library. ISSN No1369-4235

Advertising rates from £30+VAT to £450+VAT for a full page.

DISCLAIMER
ND, Nottingham CAMRA and CAMRA Ltd accept no responsibility for
errors that may occur within this publication, and the views expressed
are those of their individual authors and not necessarily endorsed by
the editor, Nottingham CAMRA or CAMRA Ltd
SUBSCRIPTION
ND offers a mail order subscription service. If you wish to be included
on our mailing list for one year’s subscription please send either:
1st Class - Fourteen 1st Class stamps OR a cheque for £11.34
2nd Class - Fifteen 2nd Class stamps OR a cheque for £9.54
To: Nottingham Drinker, 15 Rockwood Crescent, Hucknall,
Nottinghamshire NG15 6PW
Nottingham Drinker is published bimonthly.
Contact: 07775 603091 or: andrewludlow@nottinghamcamra.org
USEFUL ADDRESSES
For complaints about short measure pints etc contact:
Citizens Advice consumer helpline: 03454 040506
Textphone: 18001 03454 04 05 06
Monday to Friday, 9am to 5pm
The helpline adviser can:
•
give you practical and impartial advice on how to resolve your
consumer problem
•
tell you the law which applies to your situation
•
pass information about complaints on to Trading Standards
(you can’t do this yourself)
For comments, complaints or objections about pub alterations etc, or if
you wish to inspect plans for proposed pub developments contact the
local authority planning departments. Nottingham City’s is at Exchange
Buildings, Smithy Row or at: www.nottinghamcity.gov.uk
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If you wish to complain about deceptive advertising, eg. passing nitrokeg smooth flow beer off as real ale, pubs displaying signs suggesting
real ales are on sale or guest beers are available, when in fact they are
not, contact: Advertising Standards Authority, Mid City Place, 71 High
Holborn, London WC1V 6QT, Telephone 020 7492 2222, Textphone 020
7242 8159, Fax 020 7242 3696
Or visit www.asa.org.uk where you can complain online

www.nottinghamcamra.org

Contact markgiles@outlook.com for more information. Please use ND
Advertising in the subject line.
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BREWERY LIAISON OFFICERS

Please contact breweryliaison@nottinghamcamra.org if you have any
comments, queries or complaints about a local brewery.
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