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NOTTINGHAM CAMRA MILD TRAIL 2023     
Mon 1st May – Wed 31st May 

Welcome to the 2023 Nottingham Mild Trail and we are back with stickers for pubs on the Trail listed over the 
page. If however you come across pubs not on the Trail but are serving cask conditioned Mild during your 
travels in the Nottingham area, fill in the “Lucky Dip” entries with the pub name and the Mild that is served. 
These will then qualify towards your final total of visits.  

To take part in the Trail visit any of the pubs listed overleaf, order a pint or half of Mild and ask for a 
Nottingham Mild Trail sticker, attach the sticker onto the appropriate space overleaf. Collect 8 different 
stickers or Lucky Dips to qualify for a Bronze Certificate, 16 for Silver, 21 for Gold and 25 for Black Gold.     
Every entrant will also be eligible to clam a free pint’s worth of tokens from the CAMRA Shop at the 
Nottingham Robin Hood Beer Festival which again will be held at the Trent Bridge Cricket Ground from 
Wednesday 11th to Saturday 14th October 2023. To enter, complete the form below and send it (with the 
correct postage) to Nottingham CAMRA Mild Trail, The Dovecote, Cotgrave Nottingham NG12 3HB or e-mail 
your entry to: trails@nottinghamcamra.org. Entries must be received by Saturday 10th June 2023. 

 

  Your name: Do you want your Certificate e-mailed to you?   Yes / No 
  ….....…........................................... Do you want your Certificate posted to you?  Yes / No 
  Your address (if you want your Certificate posted to you or if you wish to claim your Beer Festival pint) 

  …........................................................................................................................................................................ 

  In your opinion, which pub served the Best Mild ….................................................................. 

 

 

Lucky 
Dip 

Lucky 
Dip 

Lucky 
Dip 

Lucky 
Dip 

Lucky 
Dip 

Lucky 
Dip 
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Visit our website
bluemonkeybrewery.com
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Welcome to the first issue of Nottingham Drinker for 2023.

With the promise of spring just around the corner and the days 
slowly lengthening, there is much to look forward to, but many 
pubs are still struggling and really do need your custom.  The 
old adage of ‘use it or lose it’ is more relevant than ever.

March will see the return of our popular Stout and Porter Stroll, 
but in a slightly different format this year.  Look out for leaflets 
in participating pubs such as The Dragon (Nottingham), Round 
Robinn (East Leake) or Totally Brewed (Beeston) and enjoy 
a dark and tasty glass or two.  A little later, the whole of 
May will once again host our celebration of that much under-
appreciated beer style: mild ale.  They may be less assertively 
hoppy than most pale ales, but many of our local brewers 
are adept at creating milds of subtle complexity, with biscuity 
malt and hints of caramel usually taking the lead.  Full details, 
including a list of all 24 pubs taking part, will be found inside.

Finally, as we enter the Chinese year of the rabbit, we can look 
forward to summer and our returning IPA Hop, not to mention 
the Nottingham Robin Hood Beer and Cider Festival, to be held 
once again at the Trent Bridge Cricket Ground following two 
very successful years at this conveniently located venue.  Put 
the 11th to 14th October in your diaries now.

UP FRONT
Mark Giles writes...

 

CAMRA NATIONAL FINALIST PUB OF 
THE YEAR 2022  

MULTIPLE AWARD-WINNING CAMRA 
PUB 

Thirteen Ever-Changing Hand Pulls with at least Three Boxes 
of Cider! 

Wednesday Quiz Night -  8:30pm – 10:30pm 

 Thursday Pizza Night – Handmade Stone Baked Pizza served 
from 5pm – 9pm 

Sunday various meal options – served from 12pm – 5pm  

______________________________________________________________________________
_ Monthly Offers – check our website for all offers and promotions! 

Now showing Sky Sports in the Top Bar Area! 

Dog Friendly! 

 

Wide Range of Gins, Whiskies & Wines! 

______________________________________________________________________________ 

Traditional Bar Snacks! 
Hotel & Accommodation Services Available 

______________________________________________________________________________ 

20 Nottingham Road, Stapleford 

0115 8759655 

Function Room Available! 

info@horseandjockeystapleford

.co.uk 
www.horseandjockeystapleford.co.uk

.co.uk 

______________________________________________________________________________ 

www.horseandjockeystapleford.co.uk

.co.uk 
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News Round Up

TAMWORTH TAP HAS 
BEEN NAMED THE 
BEST PUB IN THE COUNTRY!

 
An impressive brewpub located in a 16th century shop front 
falling within the shadow of Tamworth’s historic Norman castle 
has been named the best pub in the country in CAMRA’s Pub of 
the Year competition. 
The Tamworth Tap in Tamworth is housed in an elegant building, 
with Tudor features in the cosy upstairs room and a historic 
courtyard beer terrace that offers striking views of Tamworth 
Castle. It went from empty premises to an iconic brewpub in 
less than five years, and today boasts eight handpulls, including 
at least one Tamworth ale brewed on site. A ‘CAMRA corner’ at 
the bottom of the stairs includes a rare, complete set of Good 
Beer Guides.
Themed events regularly take place in this bustling brewpub, 
include beer tastings and ‘paint and sip’ sessions. The courtyard 
features regular live music with local performers, bat watch 
evenings, and the occasional screening of cult films on a large 
screen. The in-house ‘Tap Times’ lists local happenings and 
forthcoming events. 
The judges described their visits as “an absolutely delightful 
experience” with knowledgeable staff, a friendly atmosphere, 
attractive decor, and great selection of cask ales and real ciders 
on offer.
Unfortunately for our branch this meant that the Horse and 
Jockey in Stapleford was a runner-up, along with the Station 
House in Durham and the Kings Head in Norwich.
We know that the Horse and Jockey would have given them a 
close run and will continue to do so in the forthcoming years.

PRESENTATION 
AT THE PARTIZAN TAVERN

The Partizan Tavern had a major success in winning the East 
Midlands Region Cider Pub of the Year 2022.  This put it in the 
top 16 cider pubs in the country!   

Their certificate presentation evening attracted many customers 
who enjoyed the great choice of ciders, perries and beers 
available, as well as the wonderful spread put on by Alison.  
The certificate was presented to owner Tony Perkins, by Luke 
Bettison, Regional Cider Co-Ordinator.    Many congratulations 
to Tony, Alison and Steve.

CHEERS TO CHEERS
Located amid a parade of shops at 142 Wollaton Road, Cheers 
Micro Bar is the latest addition to Beeston’s drinking scene, its 
modest, black painted frontage concealing a narrow space with 
seating for less than 20 patrons.  Real ales from Nottingham 
Brewery, including their popular EPA, and several from Blue 
Monkey such as BG Sips are dispensed from ‘bag in the box’ 
containers, while home cooked Sri Lankan food should be 
available at the weekend.

Hours are Tuesday to Thursday 3 to 10, Friday and Saturday 2 
to 11 and 2 to 8 on Sunday (closed Monday).  However, given 
these opening times, it is hard to see how the signage: ‘Open 
till late, breakfast available’ applies!

WELCOME BACK!
Having been closed for over two years, it is heartening to see 
the Rose and Crown in Cotgrave not only back in business again 
but also having benefited from some major renovations.

From around the branch area
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Newly painted in an attractive combination of grey and pale 
green and sporting smart new signage, the interior has been 
opened up to create a single, U-shaped lounge bar curving round 
a central bar counter.  An eclectic mix of seating ranging from 
padded benches to comfy armchairs, polished wood flooring and 
ceiling beams, even if they are not real, all help to create a cosy, 
inviting atmosphere, further enhanced by a centrally located, 
rustic brick hearth, its warming, real fire a very welcome 
sight on cold winter’s days.  However, when the weather does 
improve, the is also a novel, pergola covered firepit, complete 
with seating, sited in the extensive beer garden.
Mine hosts, Elly Wilson, previously of the Salutation Inn in 
Keyworth, and her partner, Ben Oxley, have apparently been 
made very welcome by the locals and offer two regular real ales, 
the ever popular Timothy Taylor’s Landlord alongside Doom 
Bar, together with one guest ale, where customers are invited 
to request what they would like have over the coming months.  
On the occasion of this visit it was Exmoor Gold.  As for food, 
at this early stage only bar snacks are available, although there 
are plans to offer something a little more substantial in the 
future.  In the meantime, we wish Elly and Ben every success 
in their new venture.

PEACOCK REHATCHED
Having been closed for almost three years, The Peacock, which 
has stood on Mansfield Road since 1850, finally reopened its 
doors on 2nd February following a major refurbishment.  Behind 
its smart new maroon and gold signage and to the left of the 
entrance, the bar now boasts a mixture of padded high stools, 
comfortable chairs and bench seating, midnight blue décor, two 
big screen TVs and an eye catching, tiled alcove proclaiming the 
pub’s name, whereas the lounge to the right is an altogether 
more lavish affair.  Plush, studded leather banquette seating, 
period pub tables and deep terracotta and beige paintwork 
nicely complementing the well chosen wallpaper and carpet 
all conspire to create a welcoming, cosy atmosphere, further 
enhanced by the restoration of the press for service buttons 
around the room.

The initial cask ale offering comprises Marston’s 61 Deep, 
Wainwright Gold and Theakston’s Best Bitter, although the 
management hope to expand this to include guest beers 
and LocAles as the hoped for trade develops.  Somewhat 
surprisingly, there is no food currently available as the pub’s 
owners, Heineken, have yet to invest in the upstairs kitchen, 
which is in desperate need of upgrading, preferring instead to 
wait and see how things go.  Having already spent a lot of 
money on major improvements to the premises, this seems to 
be rather misguided.  Surely in a city centre pub such as this, 
trade would increase far more rapidly if customers could have 
a bite to eat along with their drinks, especially at lunchtimes.  
Nevertheless, at a time when so many licensees are struggling 
to stay afloat, it is nice to welcome back a pub believed to 
have once been a regular haunt of author D. H. Lawrence and 
no doubt many others.  The Peacock thoroughly deserves to 
regain its place as a stalwart amongst the City’s watering holes.

PINT AND A HALF OF VINYL
Pint and a Half of Vinyl meets every first Wednesday of the 
month, 7.30 – 9.30.

Every month we ask people to bring along their albums, but 
with a twist. We are progressing through the alphabet and, 
importantly, I also would prefer a story behind their  choice.

For example, our next meeting is 1st Feb. We’ve progressed to 
the letter ‘E’. So I’ll be bringing along ELO and going back to my 
interview with drummer, Bev Bevan.

It’s a very informal night and I expect between 20 and 30 to 
come this month to the downstairs room

For more info go to johnholmes.co.uk and don’t forget to visit 
the Fragments of Rock pages

Thanks, John
07757 746548

WHY THE PARTIZAN TAVERN?
Probably the question we get asked the most, after “where’s 
that brewery from”, is “Why the Partizan Tavern?”.
The story goes way back to 1990 when Notts County F.C.’s Youth 
Team, who included players such as Michael Johnson (later 
Derby County) and James Walker (later West Ham goalkeeper), 
were invited to play in a tournament called Kvarnerska Rivijera 
that took place annually in the former Yugoslavia (now in 
Croatia).
Tony, the owner of The Partizan Tavern, set off from Norwich 
Airport, I know you didn’t even know it had one, with a few 
select others on the only flight we could get to Pula, to try to 
catch the games.
The first section of the tournament was held in Labin, just 
inland from the small coastal resort village of Rabac, where we 
were staying. The group stage opponents can be seen on the 
poster next to this explanation. Notts qualified from the group, 
much to our surprise.
After this the knock-out stage of the competition was held in 
Rijeka, further up the coast. Notts played Partizan Belgrade in 
the semi-final and won. Partizan played in Black and White and 
it was of interest. Unfortunately, we lost the final.
A few years later, a Partizan Belgrade fan contacted Tony, he 
started to explain how Partizan and Notts were very similar, the 
smaller club in a city, played in black and white, whilst the other 
team played in Red and White and had won the European Cup. 
Tony explained that he had actually seen Notts play Partizan, 
something that the other fan insisted wasn’t true, but then 
Tony explained it had been a youth tournament and further 
conversations ensued.
After communicating for several years, a meet up was proposed 
and since then Tony has watched Partizan in diverse places, 
stretching from Rhyl in Wales to Kyiv in the Ukraine, as well as 
at various grounds in Serbia. Ticket stubs can be seen in the 
frames to the left of the toilet door.
When, after being made redundant, Tony decided to open a 
Micro Pub, the name became an obvious choice. Something 
different, something to be talked about, as well as a use for 
various memorabilia collected over the years.

Thanks for reading.
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The CAMRA Voucher scheme is a benefit that entitles members to £30, sixty 
vouchers of fifty pence, off a pint of Real Ale, Cider or Perry valid for 12 months.  
(£40 of vouchers as Joint members) The voucher scheme is redeemable at 
over 1,500 pubs nationwide, including Amber Taverns, Brains, Stonegate and 
J D Wetherspoon managed pubs. A full list of participating pubs and pubcos is 
promoted on the national site; 
https://camra.org.uk/join/membership-benefits/camra-voucher-
scheme/

Unfortunately, the economic challenge all pubs continue to face may mean that 
commercial agreements change, so the information promoted both at national 
and local level may not always be accurate. Members will recall that Castle Rock 
introduced their own loyalty scheme in July 2021 for their managed pubs, the 
Castle Rock Collective, and stopped accepting the CAMRA vouchers. Even within 
the large managed pub groups there can be a variance, locally not all Stonegate 
pubs accept the voucher. The situation with the general CAMRA discount scheme 
is constantly changing as well and we’ve seen a lot of pubs no longer offering 
members a discount. 

To help ensure we promote accurate information across our Branch, we rely on 
member support to provide local pub feedback in order that we can maintain our 
site details. At the end of the year we undertook a thorough review of all pubs 
that accepted the vouchers, offered a discount or did both and based on member 
feedback, we have updated our site information; 
http://www.nottinghamcamra.org/about-us/pub-discount-list/

We hope this information is useful and if you have any questions or updates 
regarding member discounts, please e-mail our team at; 
discounts@nottinghamcamra.org

Membership Benefits Update
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Brewery Focus

Tuck’s Brewery and Taproom is Nottinghamshire’s newest 
micro-brewery, opening its doors in March 2023 at Thoresby 
Park just north of Ollerton off the A614.  They will be found on 
the approach to the Courtyard, overlooking the estates grounds 
and easily spotted from the car park. 
 

Thoresby Park can trace 
its history back to Robert 
Pierrepont, 1st Earl of 
Kingston-upon-Hull who 
acquired the Thoresby lands 
in 1633. He was later killed 
in the English Civil War in 
1643.  The current Thoresby 
Hall was built in 1860 and 
is now a Warner hotel.  The 
estate remained with the 
Pierrepont family.  Lady 
Rozelle in the early 1990s, 
started the conversion of the 
old Stables next to Thoresby 

Hall into the Courtyard we see today, which attracts visitors 
to the art gallery, café, glass and jewellery workshops, shops 
and the Royal Lancers and Nottinghamshire Yeomanry (RLNY) 
military museum. The brewery and taproom will certainly be a 
welcome attraction. 

The Tucks brewers or ‘Tuckers’, describe themselves as three 
unlikely blokes, each with a very particular set of skills at 
creating amazing beer.  So, who are the ‘Tuckers’ behind Tucks 
Brewery?  Describing himself as number 1, Simon is the brew 
father of the group.   With over 30 years of brewing under his 
belt (literally! – it’s a big belt) and with a very large black book 
of recipes, Simon has a passion for brewing beers.

‘Tucker’ number 2 is Paul, a 
brewer, fixer and the ‘Yeah 
we can do that’ type.  Paul 
has a passion for brewing, 
cleanliness and delicious 
Saison Beer.  December 
2022 has been a really busy 
month at Tuck’s Brewery, with 
the arrival of their bespoke 
brewhouse and cellar 
equipment. Requiring over 
400 pipes to be connected 
and lots of wiring, it has been 
a challenge to find clever 

solutions to the inevitable problems, including how to position 
three 500L serving tanks above the bar in their taproom.

‘Tucker’ number 3 (in the middle with Simon and Paul) is 
Brother Dave. Junior brewer and the techy fella who is actually 
really good at annoying the other Tuckers!  Happily they are 
a tight knit bunch, laughing and clearly drinking their way 
through life’s problems!

Volunteers from the RLNY Museum, have also been busy 
restoring a cold war British Conqueror Tank opposite Tuck’s 
Brewery, planning to have it ready for the Kings Coronation 
on the 6th May 2023.   It’s the first time a tank has been seen 
at the Courtyard in around 80 years. During World War II 
Thoresby Estate was a tank training area. The Hall was used as 
an officer’s mess, the Courtyard buildings accommodated the 
troops. The RLNY Museum still has soldiers written graffiti on its 
walls from this period.   One of the museum volunteers, having 
tried a Tucks Ale, asked the ‘Tuckers’ if they would a brew a 
beer to commemorate the return of the tank to Thoresby?  The 

Tuck’s Brewery & Taproom is Nottinghamshire’s newest Micro-Brewery
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Recipes‘Tuckers’ not only agreed, but added they would be happy to 
make a donation from each pint sold, towards the estimated 
£10,000 cost of the Conquerors external restoration.   

We look forward to sampling Tuck’s Brewery ‘Thoresby 
Conqueror’, from one tank to another. It’ll be a barrel of laughs?

Tuck’s Brewery and Taproom can be found on Facebook and at 
https://www.tucksbrewery.co.uk/. 

Further details on the RLNY Museum, including making a 
donation towards the tanks restoration or if you wish to 
volunteer to help, can be found at 
https://rlnymuseum.co.uk/

Hello and welcome to the first issue of Nottingham Drinker of 
2023.

First of all, my apologies that my usual alternative Christmas 
menu didn’t appear in the last edition of ND.

This was due to technical reasons on my part and hopefully it 
won’t happen again.

I would like to thank Mick (Silver Fox) and the ladies he delivers 
the Nottingham Drinker to for being the only ones to spot or 
mention that the recipe was missing.

So, does this mean that no one is really bothered about the 
recipe page or that it slipped peoples minds to mention its 
absence.

Anyway the three recipes that I had ready for the last issue can 
be found in this edition of ND. This will explain why the table 
setting has Christmas decoations around it.

There is a Canadian slant involved with the two savoury dishes 
and I must thank David Ort and his Canadian cookbook for 
giving me the basis for these recipes.

As always I always try to use Local Ales and Ciders in the 
recipes here in the Nottingham Drinker.

Till next time, stay safe and well.

  
 

NOTTINGHAM RUGBY VS
EALING TRAILFINDERS K.O 2PM

£10 ADULTS, £5 JUNIORS, 
£15 GRANDSTAND

FREE ENTRY TO BEER FESTIVAL 
AFTER 2.45PM

FREE ENTRY TO
BEER FESTIVAL

REDUCED BEER PRICES

FREE ENTRY TO 
BEER FESTIVAL AND
 FOREST FANZONE 

(NOTTINGHAM FOREST 
VS NEWCASTLE UTD)

The Bay 1 Holme Road,
West Bridgford Nottingham NG2 5AA 

0115 907 0070 | ENQUIRIES@NOTTINGHAMRUGBY.CO.UK
NOTTINGHAMRUGBY.CO.UK

Designed by: The Dairy Creative Agency | Printed By Midland Regional Printers

WIDE SELECTION OF CASK AND
CRAFT BEERS AND LAGERS AVAILABLE 

+ CRAFT CIDERS

SEASON TICKET
HOLDERS GET

2 X FREE TOKENS

ON ARRIVAL 
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SERVES 4 TO 6

Marinade Ingredients
2 Racks of Spare Pork Ribs

4 oz (100g) Demerara Sugar
3 floz (75ml) Smokey Real Ale
5 floz (125ml) Orange Juice

2 Star Anise Pods
1½ tbsp Chili Powder

¼ tsp Cayenne Pepper
¼ tsp Smoked Paprika

1 tbsp Salt

Rib Sauce Ingredients 
3 floz (75ml) Smokey Real Ale

3 tbsp Ketchup
1 tbsp Maple Syrup

¼ tsp Cayenne Pepper
2 tbsp Cider Vinegar

Salt to taste

METHOD
1, If you get the ribs from a butcher, ask him to prepare them 
by removing any skirt of meat and the bone membrane. If you 
get them from a supermarket, this will already have been done.

2, Grind the star anise to a rough powder in a pestle and mortar 
or electric grinder. Mix together the sugar, chilli, paprika, salt 
and star anise in a small bowl.
Lay a piece of tinfoil that is at least 6 inches (15cm) longer than 
the rack of ribs out on a flat surface.
Place the racks on the foil and with the bone side up rub in 
about a quarter of the spice mix.
Turn the racks over and rub the remaining of the mix into the 
meat side of the racks.

3, Bring the long sides of the foil together and crimp them over 
2 or 3 times, but not tightly against the ribs.
Do the same with one of the short sides, crimping it tightly up 
to the ribs.
Form the open end of the parcel into a funnel by crimping only 
part way along the end of the foil.
Put the parcel onto a baking tray and refrigerate between 4 t0 
8 hours. The longer you can leave it, the better the flavours 
infuse.

4, Preheat your oven to gas mark 3 (175*C) and place an oven 
wire in the middle of the oven.
 In a jug whisk together the ale, orange juice and vanilla extract.
Remove the ribs tray from the refrigerator and pour the liquid 
mix into the funnel end and crimp together.
Place the tray in the preheated oven and cook for 1 hour.
Reduce the heat to gas mark 2 (150*C) and continue to cook 
for further 2 hours.

5, Place a reasonably large saucepan ready on the cooker top.
Remove the ribs tray from the oven and keeping the foil parcel 
on the tray, carefully unwrap the ribs and place them on a 
plate.
Now place a fine mesh sieve over the saucepan and drain the 
rib juices into the pan.
Rewrap the ribs in the foil and keep the ribs warm while you 
make the sauce.

6, Place the saucepan on a medium heat and add the ale, 
ketchup, maple syrup and cayenne to the juices.
Whisk frequently until the liquid comes to a simmer.
Simmer vigorously to reduce the sauce until it is thick enough 
to coat the back of a wooden spoon. This should take about 10 
minutes.

7, While the sauce is simmering, turn your grill or oven up to 
high and move a wire to just below its topmost setting.
On a baking tray place a fresh piece of foil and lightly grease it.
When the sauce has nearly reduced, put the ribs on the fresh 
foil meat side up.
Stir the cider vinegar into the sauce, taste and add salt if 
necessary, remove from the heat.

8, With a pastry brush, paint the meat side of the ribs with a 
reasonably thick coating of the sauce and place the tray under 
the grill or in the oven.
After 2-3 minutes brush the ribs with the sauce again and place 
back in the heat for another 2 minutes.
The sauce on the ribs will become caramelised and sticky, but 
watch closely to make sure the ribs do not burn.

9, Place the ribs on a chopping board and using kitchen scissors 
or a sharp knife carefully separate the ribs into portions and 
serve.
Any remaining sauce can be used as a dip and with the ribs 
being sticky a finger bowl is a must. 
  

Braised Smokey 
Ale Sticky Ribs
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SERVES 4 TO 6

Filling Ingredients
2 lb (1kg) Diced Stewing Beef
14-16 Small Pickled Onions
12-14 Chestnut Mushrooms

3 oz (75g) Butter
4 Rashers Thick Sliced Lean Bacon (roughly diced)

20 floz (5ooml) Brown Ale
20 floz (500ml) Beef Stock

1 Large Carrot
5 oz (125g) Frozen Peas

3 Rosemary Sprigs
1 Bay Leaf

Salt & Black Pepper

Biscuit Topping Ingredients
10 oz (250g) Plain Flour
5 floz (125ml) Brown Ale

5 floz (125ml) Whole or Skimmed Milk
4oz (100g) Butter

2 tsp Baking Powder
½ tsp Baking Soda
1 tsp Lemon Juice

3 oz (75g) Grated Cheddar Cheese
Salt

METHOD
1, Preheat the oven to gas mark 2 (150*C).

2, For the filling, soak the pickled onions in ice water for 10 to 
20 minutes, depending on how slight you would like the pickled 
taste of the onions in the finished pie.

3, In a large oven safe saucepan on a medium heat melt half 
1oz (25g) butter and add half of the diced beef and seal the 
outside until brown and caramelised. This should take about 
8 to 10 minutes, turning the pieces a couple of times with a 
wooden spoon.

Empty the beef into a bowl and repeat the process with the 
remaining beef.

4, Drain the onions and in the now empty saucepan melt 
another 1oz (75g) butter and add the onions and bacon and 
cook together for about 7-8 minutes and remove from the pan.
Now add the brown ale and deglaze the pan getting all of the 
cooked bits off of the bottom and sides of the pan with the 
wooden spoon.
If you don’t have an oven safe saucepan put the cooking liquor 
into a large casserole dish.

5, Put the beef, onions and bacon back into the saucepan or 
casserole dish, add the beef stock, rosemary and bay leaf and 
stir.
Put on a lid and cook in the oven for 2 hours, then remove from 
the oven, stir and put back in the oven, uncovered, for another 
hour.

6, While the beef mix is cooking, wipe the mushrooms with a 
damp towel and quarter.
Put the remaining 1oz (25g) of butter into a saucepan and melt 
until it just starts to darken in colour then add the mushrooms 
and stir to make sure they are all coated in the butter. Sauté 
they have gone a golden colour and shrunk in size, this should 
take about 6 minutes.

7, To prepare the biscuit topping, in a measuring jug whisk 
together the milk and lemon juice, then let it stand at room 
temperature for 15 minutes, so that the milk ‘clabbers’ (to sour 
slightly).

8, Melt the butter and let it cool slightly.
In a mixing bowl whisk together the flour, baking powder, salt, 
baking soda and cheese.
Add the beer and melted butter to the milk mix and stir, and 
then pour into the flour mixture and using a spatula fold the 
ingredients together until just combined. Do Not Over Mix.

9, Once the beef has cooked uncovered, remove the rosemary 
and bay leaf and increase the oven temperature to gas mark 
6 (200*C).
Taste the sauce and season as required and stir in the peas, 
carrots and cooked mushrooms.

10, Using a large spoon or ice cream scoop, drop dollops of the 
biscuit batter on top of the beef mix.
Leave a little space in-between the dollops to allow steam to 
escape.
Put back into the middle of the oven and cook for a further 45 
minutes until the top is a golden brown.
Leave the pie to stand at room temperature for 10 minutes 
before serving.

11, I found when doing this dish that the batter acted as a 
sponge and soaked up quite a bit of the beef mix juices, so 
I would advise to make separate beer gravy to go along with 
this dish.

   

Canadian Style 
Steak & Brown Ale Pie
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SERVES 10 TO 12

Crust Base Ingredients
9 oz (225g) Ginger biscuits
3 oz (75g) Melted Butter

3 tbsp Golden Sugar
½ tsp Ground Cinnamon

Pinch of Salt

Filling Ingredients
32 oz (800g) Cream Cheese (room temperature)

8 oz (200g) Caster Sugar
8 oz (200g) Sour Cream

4 Large Eggs (room temperature)
2 tbsp Plain Flour

1 tbsp Vanilla Extract

Cider Caramel Ingredients
5 floz (125ml) Real Cider
1 oz (25g) Caster Sugar

1 oz (25g) Butter
1 floz (25ml) Double Cream

Apple Ingredients
2 Medium Sized Eating Apples

1 tbsp Real Cider
½ tsp Ground Cinnamon

1 tbsp Caster Sugar
1 tsp Corn Flour

Crumble Topping Ingredients
4 oz (100g) Plain Flour

2 oz (50g) Melted Butter
3 oz (75g) Golden Sugar

½ tsp Vanilla Extract
½ tsp Ground Cinnamon

METHOD
To prepare the crust:
1, Preheat the oven to gas mark 4 (180*C).
Lightly grease and line with grease proof paper the bottom of 
a 9-inch (22cm) springform, loose bottomed cake tin so the 
cheesecake can easily slide off onto a serving plate once chilled.
2, Using a food processor or a rolling pin and a couple of food 
bags turn the ginger biscuits into a reasonably fine pile of 
crumbs, put into a mixing bowl.
Add the sugar, cinnamon and salt and stir together. Add half 
the warm melted butter and begin to stir in. Add the rest of 
the butter and stir until the mixture is evenly moistened and 
resembles wet sand.

Transfer to the prepared cake tin. Using the bottom of a dry 
measuring cup, press the crumb mixture into the bottom and 
1-inch up the sides of the tin. Don’t press too hard, slightly 
firm is ok.
Put the tin into the oven and bake until set and fragrant, about 
8 to 10 minutes and remove to a cooling rack to cool for about 
30-minutes before filling.
3, Reduce the oven temperature to gas mark 3 (170*C).
Once cooled, wrap the bottom and sides of the tin in a double 
or triple layer of heavy-duty tin foil. Place the wrapped pan 
inside a large roasting tin for the Bain Marie (a hot water bath). 
This will help with the even cooking of the cheesecake and 
prevent splitting.
4, To prepare the crumble topping, melt the butter in a 
measuring jug, add the vanilla, sugar, cinnamon and flour. Mix 
with a fork until combined. Refrigerate until needed.
5, To prepare the apple layer, peel, core and dice the apples. 
Place the diced apple in a small bowl and toss with the 
tablespoon of cider and leave for 5 minutes.
Mix together the cinnamon, sugar and cornstarch and pour 
over the apples and toss to coat, then put to one side.
To prepare the filling, in a large mixing bowl beat the cream 
cheese until smooth and creamy. Scrape down the sides and 
bottom of the bowl. In a small bowl mix the sugar and flour. While 
stirring slowly add a little of the sugar mixture at a time. When 
all in beat until smooth, scraping down the sides as needed.
6, Add the eggs one at a time, beating just until the yolk 
disappears before adding the next. Scrape down the sides and 
bottom of the bowl and blend again. Don’t over-beat.
Now add the vanilla and sour cream and beat slowly until 
combined. Scrape down the sides and bottom of the bowl with a 
spatula and fold together to ensure the mixture is well blended.
7, To make the cider caramel, in a non-stick saucepan bring the 
cider and sugar to the boil. Lower to a simmer and reduce by 
half and then add the butter.
Simmer until the mixture starts to thicken then add the double 
cream and simmer until a spoon coating thickness has been 
reached and remove from the heat. Cool slightly.
8, To begin assembling the cheesecake layers pour the 
cheesecake filling onto the baked, cooled ginger crust.
Into the apple mix add 6 tablespoons of the caramel and stir 
together.
Gently spoon the diced apple mixture over the filling taking 
care not to mound it all in the middle.
Keep the remaining caramel sauce to one side. This will be used 
when serving.
Use a fork to break the crumble topping apart leaving some 
pieces in large clumps. Sprinkle over the apples taking care not 
to overload the centre of the cheesecake.
9, Fill the outer roasting tin with enough hot tap water to come 
halfway up the side of the cake tin and put both tins into the 
oven.
Bake in the middle of the oven until the centre jiggles slightly, 
the sides are puffed and the topping is golden brown, this 
should take about 90 to 100 minutes.
10, Turn off the oven and prop the door open slightly using a 
wooden spoon handle. Allow the cheesecake to cool in the hot 
water bath for 1 hour. Transfer the cheesecake to a cooling 
rack and remove the foil wrap. Slide a small thin knife around 
the inside edge of the pan to loosen the cheesecake. Leave 
the cheesecake in the cake tin and cool to room temperature, 
about 2 hours.
Once cooled, cover with cling film and refrigerate overnight or 
up to 24 hours.
11, To serve, remove the sides of the cake tin and carefully 
slide the cheesecake onto a serving platter. Drizzle with the 
remaining warmed caramel sauce, slice into wedges and serve.

Caramelised Apple, Ginger 
& Cider Cheesecake
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2023
Voting is now taking place for the 2023 LocAle Pub of the Year and members of the public are encouraged to vote 
for no more THREE pubs, from the list below:

1. Abdication, Arnold
2. Bath Inn, Sneinton
3. Black Horse, Caythorpe 
4. Blues Dawg, Mapperley Top
5. Bradley’s Micro-bar Bar 71, Sherwood
6. Bread and Bitter, Woodthorpe Drive, Mapperley Top 
7. Brickyard, Carlton
8. (Horse) Chestnut, Main Road, Radcliffe on Trent 
9. Cross Keys, Epperstone
10. Doctors’ Orders, Carrington
11. Duke of Cambridge, Mapperley
12. The Embankment Pub
13. Fox & Grapes, Sneinton
14. Frame Breakers, Ruddington
15. Griffin Inn, Plumtree
16. Keyworth Tavern, Keyworth
17. King William IV, Sneinton
18. Larwood and Voce, Trent Bridge
19. Lincolnshire Poacher, Mansfield Road
20. New Castle, Sneinton
21. Old Green Dragon, Oxton
22. Old Volunteer, Carlton
23. Organ Grinder, Arnold
24. Raglan Road, Derby Road
25. Red Lion, Thurgaton
26. Reindeer, Hoveringham 
27. Robin Hood & Little John, Arnold 
28. Royal Oak, Radcliffe on Trent
29. Samuel Hall, Sherwood
30. Trent Navigation, Meadow lane 
31. The Vale, Daybrook
32. Wagon and Horses, Bleasby 
33. Waggon and Horses, Redhill
34. White Lion, Rempstone
35. Willowbrook, Carlton
36. Woodlark Inn, Lambley 
37. Woodthorpe Top, Mapperley 
38. Yard of Ale, Radcliffe on Trent

Votes to be sent to locale@nottinghamcamra.org no later than 31 March 2023

Winners of Area Two:
The Bird Hide, Attenborough; Totally Tapped, Beeston and White Lion, Bramcote.

They join the winners from area 1:
Byron’s Rest, Hucknall; Tap & Growler, Hill Top, Eastwood and Bull’s Well, Bulwell

The Bird Hide, Attenborough Totallt Tapped, Beeston White Lion, Bramcote
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Gardeners Inn, Cossall - Broxtowe 
Borough Council Planning Committee 
have refused the application to 
demolish the Gardeners Inn, Cossall on 
the grounds that: 
Insufficient evidence to justify the 
loss of a community facility has been 
submitted to demonstrate that there 
is no longer a need for a public house 
in this location. The application is as 
such considered contrary to the aims 

of Policy 13 - Culture, Tourism and Sport of the Aligned Core 
Strategy Part 1 Local Plan 2014 and paragraph 93 (a) and (c) 
of the National Planning Policy Framework 2021 which seeks to 
protect community facilities and guard against the unnecessary 
loss of valued services.

ND understands that an appeal can be submitted to the 
Secretary of State, within six months of the decision being 
made, but on the basis of the judgement the local ‘Save our 
Pub ‘ organisation is already seeking ways to raise funds to 
purchase and reopen the pub. As and when details are known 
Nottingham CANMRA will provide information on its website 
and through social media.

Awsworth has a micro-pub – The Forty Bridges. The name 
provides the micro-pub with a link to the villages famous 
viaduct that carried the Derby – Nottingham GNR line near 
Awsworth Main Street and was demolished in 1973. Located at 
17 Lawrence Avenue the pub is about 300 yards from the bus 
stop on Awsworth Lane.

The micro-pub opened 
just before Christmas and 
is already proving popular 
with locals. Three hand 
pulls currently adorn the 
bar offering the imbiber 
a choice of ales, which 
are regularly changed, 
with a locally brewed beer 
normally to be found. The 
décor is modern with wood 
flooring and care has been 

taken in transforming what was once a locksmith into a warm 
and friendly micro-pub. 
Owner and mine host Andy told ND that it was his intention “to 
create a community hub offering great beer and an opportunity 
for locals to meet in a convivial atmosphere”. On the couple of 
visits made by ND it would seem that he has achieved his aim.
Whilst TV screens has been provided they are set on one side 
so that patrons can enjoy conversation or take advantage of 
the various board games that have been provided.

Opening hours are 2.00pm-10.00pm Mon – Thur; 12.00 noon – 
11.00pm Fri & Sat and 12.00 noon-9.30pm Sun

The cost of living crisis has impacting on all pubs and sadly some 
have been obliged to close their doors. H20 in Hucknall was 
one of the first to go closing in October. The Green Dragon, 
Hucknall shut in December – forced to close due to massive 
increases in its energy costs and sadly Damo’s in Hucknall has 
also succumbed to energy price increases and after four years 
has announced it is to close.

The Foresters Arms, Newthorpe has taken the concept of 
‘locally produced’ a stage further than most and have installed 
two greenhouses at the bottom of the garden to produce some 
of their own vegetables. The pub has gained a reputation for 
its meals offering a special three-course meal on Wednesdays 
(12.00-2.30) for £8.99. Meals times are Wed & Thur 12.00-
4.00; Fri 4.00-8.00pm and Sunday 12.00-4.00pm.
Jamie, Mine host, has also established an aviary at the bottom 
of the garden but ND has been assured that the birds are simply 
for show and not destined for the dinner table.

The Dogs Paws, is a rather fine micro-pub that was opened 
four year ago on Portland Road, Selston originally the pub was 
also the local post office but Covid saw the end of the post 
office. The pub normally offers two cask beers, although a third 
hand pull stands ready for action.

Karl and Trish, mine hosts 
offer the drinker normally 
two cast ales with local 
beers generally featuring.  
Blue Monkey, Castle Rock, 
Navigation and Falstaff 
having recently been 
available. The Castle Rock 
Preservation was rather 
impressive on my visit.
As the name suggests the 
pub is dog friendly and 

on arrival you may be met by Rocky and Ruby, Border Collies 
and the micro-pub certainly lives up to its reputation as a local 
community hub. On entry there is a selection of tables and 
chairs and towards the back a children’s table football is proof 
that the pub is child friendly. At the back of the pub is a ’lounge’ 
area with comfortable chairs and settees. 
Pub opening hours are Wed-Sat 4.00-11.00 and Sun 2.00-
11.00.

Tales from The North
News from the Northern fringes of our Nottingham branch area. 
Andrew Ludlow reports.  
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Staying in Selston but in Bagthborpe is the remarkable Dixies 
Arms.  Ian Buttle and Stephen Harbon bought the lease on The 
Dixies Arms a traditional country pub, dog friendly with real open 
fires on 8 June 2022, initially painting, changed the curtains 
and seat covers in keeping with the pub. Outside more flowers 

and planters were added 
along with new parasols to 
enhance curb appeal. In 
the cellar the Caskwidge 
system was introduced to 
make use of the small space 
allowing double the number 
of barrels to be conditioned. 
Although only 3 handpull 
lines are used one stocking 
Abbot ale permanently, with 
a guest pale and a guest 
bitter, buying through the 
SIBA scheme supporting 
local breweries including 
Blue Monkey, Nottingham 
brewery, Castle Rock, 
Derby brewery, Brunswick, 
Pheasantry brewery to 
name a few.
There is live local music 
talent on every week at 
9.00pm Saturday and 

3.00pm Sunday along with the popular Bagfest Country music 
festival in June making use of the back field for camping. Other 
community events have taken place including a dog show, 
mini beer festival, Morris dancing and regular BBQs, with more 
events being planned this year.
The pub has been supplemented by the creation of the The 
Whisky Lounge at The Dixies.  A disused function room upstairs 
has been refurbished into a whisky lounge, home to over 100 

different whiskies including Scottish single malts, blended, Irish 
Malts and blended, Bourbons, Welsh and Japanese Whiskies. 
The plan has been to provide whiskies not normally found in 
pubs including a selection of Cask strength. Initially there will 
be a monthly whisky club as well as the room being available 
for private functions such as retirement parties, birthdays etc.

*********************************************

Jokes from The Gate Inn, Kimberley provided by Victoria 
Braithwaite, bar tender in the pub:

An Emergency call:”Come quick, my friend was bitten by a 
wolf!”
Operator:”Where?”
Caller:”No, a regular one!”

**********************************************

This bloke said “I’m going to attach you with the neck of my 
guitar!”
I replied: “Is that a fret?”

**********************************************

What did Yoda say when he saw himself in 4K?
HDMI

**********************************************

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
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Occupying a corner site in a leafy residential area, the Apple 
Tree is a modern and attractive, redbrick affair surrounded by 
an attractive beer garden and plenty of parking space.  Handily 
located for the Wilford Claypit Nature Reserve and forming part 
of the Ember Inns estate, this is the sort of welcoming watering 
hole where gastropub meets community local, with a stylish, 
open plan interior featuring three imposing fireplaces, polished 
wood top tables and a variety of comfortable seating.  Of 
particular interest, however, is a fine bank of eight handpumps 
gracing the bar counter and offering an ever-changing choice of 
up to four or five cask ales at any one time.  Armed with a well-
kept drop of Salopian Shropshire Gold (3.8% abv), I select a 
small table by the window and settle down to ponder the menu.

Crispy chipotle chicken, Japanese style chicken coated in a 
chipotle sauce and served with Asian style slaw (£5.49) sounds 
like a tasty way to kick off the proceedings, as does sweet 
potato and apricot falafel with red peppers, chipotle jam and 
baby salad (£5.29). However, being rather partial to fungi, it 
is the oven-baked mushrooms in a cacio e pepe cheese sauce 
with toasted garlic bread (£5.29) that I decide to investigate.  
A plate bearing a generously sized bowl of sliced mushrooms 
bathed in a piping hot, rich cheesy sauce soon arrives, with 
two triangular slices of nicely char-grilled, garlic butter brushed 
ciabatta on the side.  It is all utterly delicious, if a tad indulgent, 
and hopefully augers well for the main course.

The extensive menu 
features a good choice 
of grilled dishes, 
including no less than 
thirteen burgers, 
salads and a range of 
pub classics such as 
posh fish and chips 
based on fillets of sea 
bass (£12.99) and 
beef and red wine 
lasagne with garlic 
ciabatta and dressed 

salad (£9.49).  But it is the slow-cooked full rack of ribs coated 
in a BBQ sauce with seasonal chips, salad and house slaw 
(£13.99) that has caught my eye.  It is not long before I am 
presented with a square plate bearing an impressive slab of 
meat resting atop some perfectly cooked, golden chips, slightly 
crisp on the outside yet soft and fluffy within.  There is also a 
small mound of dressed mixed salad albeit, sadly, without any 
onion, and a good dollop of creamy, crunchy, home-made slaw.  
The thankfully not too sweet BBQ sauce has been used sparingly 

and is effectively just a glaze on the surface of the succulent 
and meltingly tender pork, which slides almost effortlessly of 
the bones with the help of a thoughtfully provided steak knife.  
It may be a relatively simple dish, but it has been cooked with 
care and precision and nicely presented.  More importantly, it 
has been full of flavour, satisfying and thoroughly enjoyable.  
What more can you ask for from a pub meal?

Desserts for those with a sweet tooth to satisfy include such 
delights as rhubarb galette, a rustic pastry dish, with Jude’s 
vegan iced dessert and strawberry sauce (£5.79), or two grilled 
Belgian waffles with blueberries, banana and strawberries, with 
cream and chocolate sauce (£5.49).

THE APPLE TREE
Compton Acres, Nottingham NG2 7PA.  (NCT bus route 8)

Tel: 0115 9846337
www.emberinns.co.uk/nationalsearch/

eastandwestmidlands/the-apple-tree-west-bridgford#/
Food served every day 12 – 9.  Weekend brunch 10 – 12.

In 1895, Henry Binks established his brewing and beer retailing 
operation in Nottingham’s Island Quarter just off London Road, 
which at the time was a busy commercial hub in the City.  Now, 
well over a century later, the area is being redeveloped and one 
of the first new businesses to open is Binks Yard, a smart canal-
side cafe bar complete with an attractive terrace and plenty of 
outdoor space for live entertainment and events.  Housed at 
ground level in an imposing, ultra modern, redbrick block, the 
business also incorporates Cleaver and Wake, a restaurant for 
more sophisticated dining upstairs and similarly named after a 
firm, this time lace finishers, who once occupied the site.

Stepping inside, the spacious L-shaped interior comprises a well 
lit bar with primarily high tables and hard stools, which leads 
to a much more comfortably furnished dining area overlooking 
the canal to the rear.  Decor is what might be described as 
industrial chic, with a tiled floor and the ceiling festooned with 
air-con pipework and lighting gantries, cheered up by the 
serried ranks of bottles filling the illuminated bar-back and the 
sight of two banks of handpumps on the counter dispensing 
Navigation brewed Binks Best Nottingham Bitter (3.8% abv) 
alongside three guest ales.

The kitchen is under the direction of head chef Laurence Henry, 
a former winner of Masterchef the Professionals, and his menu 
for Binks Yard features a selection of tacos, salads and wood-
fired pizzas, together with some rather more interesting dishes 
from the charcoal grill.  There are, however, no starters as such 

Fare Deals
John Westlake seeks out those places in our area where good food 
and good ale go hand in hand
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but several of the listed ‘small plates’ such as spicy corn ‘ribs’ 
(£4.50) or padrón peppers with spiced chilli salt (£3.50), a dish 
that is a little like playing Russian roulette as around one in ten 
of these usually mild chillies can inflict an unexpectedly fiery 
jolt.  These I would have looked forward to had they not run out, 
so I opt instead for the chorizo with Pedro Ximenez sherry (£6), 
a dish comprising six paprika infused mini sausages coated in 
a rich, sweet glaze, which arrives surprisingly quickly and turns 
out to be a very flavoursome combination, only slightly marred 
by several of the skins being decidedly tough and chewy.

Mains include a 10 
ounce picanha steak, 
a cut from the top of 
the rump first made 
popular in Brazil, 
served with French 
fries, café de Paris 
butter and a house 
garnish (£28) and 
moules  marinière, 
steamed mussels in 
a creamy white wine 
sauce with shallots, 

roasted garlic and parsley, served with grilled sourdough (£12).  
My choice, however, is the black bream, a whole boneless fish 
stuffed with lemon and fresh herbs, grilled and presented on 
a bed of crushed potatoes with sauce vierge (£15).  This also 
arrives with almost indecent haste, the perfectly cooked and 
boned fish resting against a small mound of soft and very 
buttery, crushed potatoes, its moist, flaky flesh and nicely 
crisped skin topped with a salsa-like chopped fresh tomato and 
herb sauce and garnished with a few dressed mixed leaves.  My 
only quibble is that although I discover two wafer thin slivers of 

lemon inside the bream, there is precious little evidence of the 
promised fresh herb stuffing.

For those who like to conclude their meal with something 
sweet, there is a short selection of desserts such as Basque 
burnt cheesecake, cooked in their wood-fired oven and served 
with seasonal berry compôte (£5.50), or classic lemon tart with 
crème fraîche ice cream and raspberry coulis (£6).  I just wish 
they also offered a bit of cheese, which would go really well at 
the end of the meal with the nutty Binks beer.

BINKS YARD
The Island Quarter, 1 Great Northern Close, 

Nottingham NG2 3BJ.
Tel: 0115 6601151

www.binksyard.com
Food served Sunday to Wednesday 12 – 3 and 5 – 8.30; 

Thursday to Saturday 12 – 3 and 5 – 9.30.  Weekend 
breakfast 9 – 11.30.

Visit our online shop and see our selection of
fine locally brewed ales with free local
delivery.

Our entire core range, as
well as our seasonal beers
such as St George’s Ale,
are available as ‘draught
for the home’ in long lasting
bag-in-box dispense.

Our vegan and gluten-free bottled beer range includes our
best selling EPA. We also have a range of our own ‘Ngins’
.

nottinghambrewery.co.uk
Be sure to sign up to our mailing list for special offers and discounts.



Nottingham Drinker 165 - Spring 2023

18 www.nottinghamcamra.org
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Pheasantry
B R E W E R Y

3.8% ABV

Pheasantry
B R E W E R Y

Brewed in Nottinghamshire by  
The Pheasantry Brewery

4.2% ABV

Pheasantry
B r e w e r y

Supporting the Lincoln 
Tank Memorial

TANK ALE
LINCOLN

4.8% ABV

Pheasantry
artisan

Pale Ale with a  
tropical fruit flavour

Pale Ale

S1Ngle HOP

Nottinghamshire-Craft Brewed in

GOLDEN ALE
Dra  onfly

Li  htg

3.9% ABV

Pheasantry
B R E W E R Y

Brewed in Nottinghamshire by  
The Pheasantry Brewery

Pheasantry
artisan

Nottinghamshire-
Pale and Fresh

3.8% ABV

Craft Brewed in
Ale

3.6% ABV

Refreshing Light Ale

Pheasantry
artisan

Nottinghamshire-Craft Brewed in

5% ABV

Pheasantry
B R E W E R Y

Brewed in Nottinghamshire by  
The Pheasantry Brewery

GOLDEN ALE
Dragonfly

Dancing

High Brecks Farm, Lincoln Rd, East Markham, Newark, Notts, NG22 0SN 

pheasantrybrewery.co.uk · Tel 01777 872728

All for that taste of Taylor’s

What on earth
have lightsabers

got to do with
brewing beer?

It may seem a little excessive, but we check 
every last cask with what we call our lightsaber. 
But it’s not from a galaxy far, far away. It’s an 
ultraviolet light used by our brewing team to 
inspect our casks for absolute cleanliness. 
Only when it has passed the lightsaber test is 
a cask considered worthy of becoming home 
to 72 pints of freshly brewed Landlord. With 
a beer as finely balanced in flavour as Taylor’s, 
coaxed from the purest Pennine spring water, 
aromatic hops and finest barley, we can’t help 
being just a little picky.

07581 122 122
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NOTTINGHAM CAMRA MILD TRAIL 2023     
Mon 1st May – Wed 31st May 

Welcome to the 2023 Nottingham Mild Trail and we are back with stickers for pubs on the Trail listed over the 
page. If however you come across pubs not on the Trail but are serving cask conditioned Mild during your 
travels in the Nottingham area, fill in the “Lucky Dip” entries with the pub name and the Mild that is served. 
These will then qualify towards your final total of visits.  

To take part in the Trail visit any of the pubs listed overleaf, order a pint or half of Mild and ask for a 
Nottingham Mild Trail sticker, attach the sticker onto the appropriate space overleaf. Collect 8 different 
stickers or Lucky Dips to qualify for a Bronze Certificate, 16 for Silver, 21 for Gold and 25 for Black Gold.     
Every entrant will also be eligible to clam a free pint’s worth of tokens from the CAMRA Shop at the 
Nottingham Robin Hood Beer Festival which again will be held at the Trent Bridge Cricket Ground from 
Wednesday 11th to Saturday 14th October 2023. To enter, complete the form below and send it (with the 
correct postage) to Nottingham CAMRA Mild Trail, The Dovecote, Cotgrave Nottingham NG12 3HB or e-mail 
your entry to: trails@nottinghamcamra.org. Entries must be received by Saturday 10th June 2023. 

 

  Your name: Do you want your Certificate e-mailed to you?   Yes / No 
  ….....…........................................... Do you want your Certificate posted to you?  Yes / No 
  Your address (if you want your Certificate posted to you or if you wish to claim your Beer Festival pint) 

  …........................................................................................................................................................................ 

  In your opinion, which pub served the Best Mild ….................................................................. 

 

 

Lucky 
Dip 

Lucky 
Dip 

Lucky 
Dip 

Lucky 
Dip 

Lucky 
Dip 

Lucky 
Dip 
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NOTTINGHAM MILD TRAIL 2023    Mon 1st May – Wed 31st May 

CANALHOUSE 48-52 Canal Street Nottingham NG1 7EH 0115 9555060 
CROSS KEYS 15 Byard Lane Nottingham NG1 2GJ 0115 9417898 
ERNHALE Nottingham Road Arnold NG5 6JN 0115 9674945 
FOUR BELLS  87 Main St  Woodborough  NG14 6EA  0115 9656670  
GATE Main Street Awsworth NG16 2RN 0115 9329821 
HOP POLE 2 Chilwell Road Beeston NG9 4AE 0115 9251174 
HORSE & JOCKEY 20 Nottingham Road Stapleford NG9 8AA 0115 8759655 
JOHNSON ARMS  59 Abbey Street  Lenton NG7 2NZ  0115 8749810  
LINCOLNSHIRE POACHER 161 Mansfield Road Nottingham NG1 3FR 0115 9411584 
MALT SHOVEL 1 Union Street  Beeston NG9 2LU  0115 9436755  
NAGS HEAD 14 Main Street East Leake LE12 6PG 01509 854016 
NEWSHOUSE 123 Canal Street Nottingham NG1 7HB 0115 9523061 
ORGAN GRINDER 21 Alfreton Road Canning Circus NG7 3JE 0115 9700630 
PLOUGH 17 St Peter’s Street Radford NG7 3EN 0115 9702615 
POPPY & PINT Pierrepont Road Lady Bay NG2 5DX 0115 9819995 
ROBIN HOOD & LITTLE JOHN Church Street  Arnold NG5 8FD 0115 9201054 
ROEBUCK 9-11 St James's St Nottingham NG1 6FH 0115 9793400 
ROUND ROBINN 54 Main Street East Leake LE12 6PG 01509 852988  
SAMUEL HALL  Old Bus Depot Sherwood NG5 2JN 0115 9246230 
SIR JOHN BORLASE WARREN 1 Ilkeston Road Canning Circus NG7 3GD 0115 9881889 
TRENT BRIDGE INN 2 Radcliffe Road West Bridgford NG2 6AA 0115 9778940 
TRENT NAVIGATION 17 Meadow Lane,  Nottingham NG2 3HS   0115 9865658 
VAT & FIDDLE 12 Queensbridge Rd Nottingham NG2 1NB 0115 9850611 
OLDE TRIP TO JERUSALEM Brewhouse Yard Nottingham NG1 6AD 0115 9473171 
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Brewery News

News from Nottingham Brewery
Amanda Robson writes …

Nottingham brewery traded well overall 
through the festive season and into 2023, 
even though the pub trade suffered 
somewhat in general, mainly due to overall 
retail downturn and strong competition from 
the supermarket sector.

However, the online shop has traded very 
well, gaining popularity as awareness grows 

and customers take advantage of special offers and discount 
codes only available by signing up to the Nottingham Brewery 
newsletter. It’s a great time to sign up now by simply visiting 
our website at www.nottinghambrewery.co.uk

Breweries large and small are under immense pressure, like 
other production industries, due to raw materials and utilities 
spiralling upwards in cost and difficulties with supply.  Logistical 
infrastructure and wage inflation all have to be covered, 
whilst maintaining the quality product that cask ale demands. 
Inevitably this means prices in the pubs must go up. So all 
that we can hope is that the Government recognises the unfair 
supermarket sector advantages and levels the playing field.

And last but not least.  Although January is behind us, can 
I strongly urge all our readers to ignore campaigns such as 
dryanuary or whatever they call it, and get down to your local, 
pubs need your support now more than ever even if it’s for a 
soft drink. Publicans can’t go on strike just because they’re 
hard up... (though customers in the Plough reckon I’m on go-
slow when I get behind the bar!!)

Happy New Year everyone and thanks for reading 
Cheers 

Philip Darby

News from Pheasantry Brewery
Tracey Street writes ...

Christmas 2022 trade was one of 
our best Christmas’s despite the 
doom and gloom being spread 
by the press about the economy. 
Cask and bottles flew out into 
trade and the public. It was a 
great end to the year!

We thought that we would have that January feeling but whilst 
every week seems to start slowly with a lot of pubs closed on 
Mondays and Tuesdays trade is good and Dancing Dragonfly 
5% is proving to be a big hit in Nottingham. Plus, we are on 
promotion with some pub groups and wholesalers.

Increasing costs of raw materials and energy have been at the 
forefront of our minds as with everyone. So, when we had a 
new barn constructed for the farm, an electric solar system 
was installed on the roof which is now helping us considerably 
towards reducing our production costs and becoming net zero.

In 2018 Pheasantry Brewery invested in an automated bottling 
line. It’s made a massive difference in speed, efficiency and 
production for us and our contract bottling customers. One of 
our goals for later in 2023 is to expand and offer our contract 
bottling service to more microbreweries.

Pheasantry Brewery has also been a wedding and events 
venue for the last five years. Weddings have taken place in 

the listed brewery barns and gardens and the receptions held 
in a beautiful marquee. The marquee was taken down after 
the last wedding of 2022 and the builders moved in. Now a 
stunning new purpose-built barn is under construction and will 
be completed by April in time for our first wedding of 2023. 
Going forward the Pheasantry Events team will be able to offer 
all year-round weddings and events.

News from Magpie Brewery
Salli writes…
Nine months ago, I had a proper job. 
Set office hours in an actual heated 
building. Weekends and stuff. Annual 
leave (ha).  So why after all the stress, 
curveballs, pitfalls, frustration, and 
varying levels of panic am I still loving 

this unique industry and stubbornly pushing back on common 
sense?

I asked Lora the same 
thing, our new sales and 
brewery assistant as 
of November last year. 
Eschewing a corporate world 
to join our conventicle (flock 
of Magpies - look it up), she 
now aids with the running 
of our beery establishment 
both in terms of business 
and brewing.

Being a teeny tiny team, 
our bright-haired beer geek 
will prove vital because Mr 
Johnny Campbell now has 
his own pad in Ilkeston. 
We’ve begrudgingly let 
him take his charm and 

experience to the former site of Aurora, where he’ll realise his 
Red Dog Ales dream. He leaves us proud of playing a huge 
part in yet another brewer’s journey and in the market for a 
new head brew-gremlin. Get in touch if that’s you!

In fact there’s actually 
been a fair number of 
noteworthy celebrations, 
impressively so considering 
ongoing obstacles affecting 
hospitality nationwide. Fox 
& Grapes (5), Cock & 
Hoop (20), and Doctors 
Orders (10) all had major 
Birthdays this year! For each 
we designed personalised 
beers and had them over 
on their respective brew 
days to create something 
just for them. 

What else. The Robin 
Hood Beer & Cider 
Festival was an absolute 
marvel of an event. Layout 

and atmosphere was spot on, along with its incredible selection 
of cask and craft. We took 18 offerings including our Coconut 
Summer Pale, Beat The Blues Belgian Wheat, Cake & Egret 
Jam Sponge, and Yuzu Cream Ale. The Magpie team were ever 
present in helping dispense beer and sign autographs. 

News from our local Breweries
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Of course, we are and always will be a heavily real ale centred 
brewery, but we’ve acquired a pilot kit, kegging station, and 
canning setup to satisfy our interest in small batch specials. 
Sloe Gin Cream Stouts, modern IPAs, Marshmallow 
Browns and high gravity ales have haphazardly tumbled out 
so far in no particular order - we love it. 

The onsite taproom close to Trent Bridge also remains open 
for all Notts and Forest games, brewery tours, beer/snack 
pairings, and private events. Magpie and guest beers pour in 
rotation on our keg board alongside the usual handpulls, ciders, 
craft fridge, and bottle range which makes us an obvious visit.  
And lastly. Because I like to end on a negative. Can we sign 
off with sympathy for any brewery, pub, or small business 
hanging up its coat in this current climate. Use it or lose it isn’t 
hyperbole; things are extremely tough and every penny truly 
counts, so please consider where it’s spent. 

Thanks for all your support!  

News from Castle Rock Brewery
Hi there! 

It’s a cold winter’s day in January as we 
write this, and though we always look 
forward to. Before we get into all that 
though, we want to say a massive thank 
you to everyone for all your support over 
Christmas and into the new year. January 
and February in particular are always tough 
for pubs, and we are so grateful to all of 
our customers who enable us to keep doing 
what we love. We hope you all enjoyed the 

festivities and 2023 is treating you well!

You may have already discovered our latest addition to the 
Castle Rock core range, Our House. Brewed with Citra (on the 
hot side) and dry hopped with Laurel and Ekuanot hops, “Our 
House” is an extra pale ale coming it at a super-sessionable 
ABV of 3.6%. Refreshing and flavoursome, each Castle Rock 
pub boasts its own bespoke pump clip, featuring an illustration 

of the pub. All in all, we’re really 
pleased with the beer and hope our 
customers will appreciate it as a 
high quality, affordable option. As 
with all our beers, we’d love to hear 
your feedback. 
In other excellent news, Session 
is now certified gluten free in cask 
and keg! Truth be told, it has been 
for a little while but we wanted to 
keep it quiet to make sure we had a 
chance to receive honest feedback 
on the new product. Thankfully, it 
tastes as great as ever, and we’re 
chuffed to be able to make it even 
more accessible. While gluten free 
Session will soon be available in 
can too, current cans are not gluten 
free. This is clearly stated on every 
can, but we promise our next batch 
will be proudly gluten free! 

Looking ahead, we have a few 
amazing collabs lined up for you 
all this year. Our collab with SALT, 
“Ankle Biter” is already out – a 5.5% 
Extra Special Bitter. Watch out for 
a pilsner with Freedom Brewery, 
and beers with Atom, Ossett, Siren 
and Abbeydale (to name but a few) 
later this year! 

We are also celebrating International Women’s Day on the 
8th March with a collab beer. “Crystal Clear” is a golden ale 
brewed with our good friends at Brewster’s, and with the help 

of local Notts women! By the time this goes to print, most of 
our preparations will be done: we’ll have opened the brewery 
to all self-identifying women wanting to get involved; we’ll have 
closed our competition to design the artwork for the pump clip 
and picked the winner, and all we’ll have left to do is launch…! 
We hope you can join us at the Old Cold Store on International 
Women’s Day to try the beer and enjoy some excellent live 
music. 10p from every pint will be donated to Nottingham 
Women’s Centre. 

Last but certainly not least, Castle Rock Yard Party tickets are 
back on sale! On Friday 12th and Saturday 13th May we’ll be 
living it up with over 40 beers in keg, over 20 in cask, 10+ 
traditional ciders, free brewery tours and an awesome line up 
of live music. We’re confident this one will be our best yet, with 
an extra food stall and an extra bar! App users get early entry 
on the Saturday and the chance to buy tickets at a discounted 
price when they use their points at the Barley Twist. See you 
there!

Cheers! 
Team CRB

News from Navigation Brewery
Dom Flynn writes ...

I hope everyone is fit and well. Post-Christmas 
in the brewing industry is inevitably a slow 
period for us. That doesn’t mean we are 
not busy, far from it. It gives us time to do 
maintenance, refocus and most interestingly, 
experiment. It’s mid-January at the time of 
writing this and we have already come up 
with a couple of Astro themes, so Singularity 
(single hop) and Duality (two hops) beers will 
be appearing this year. Our first Singularity 
beer is Simcoe, a super fresh hazy pale 3.7% 

and the first Duality beer is Citra and Mosaic, 3.7% again, hazy 
with a great hoppy citrus kick. We have a few more currently in 
the fermenters/conditioning tanks. 

Our award winning Eclipse has been released as Cherry Eclipse 
and we have a 3.5% Dark Mild called Longboard, we love 
brewing milds and glad to put a new one out whilst it’s still 
pretty chilly. We have a collab with Nigel and Shippo at Bang 
the Elephant and Danny and Neil at Firerock, but what we make 
has still to be decided. 

Please take note that we’ve changed the pump clips for specials 
this year. The line going across is the Trent and the dot is the 
location of the brewery. In house, referred to as the ‘Eastenders 
pump clip’. Keep your eyes open as we have many more new 
beers planned for 2023.

I think this year will be huge for cask ale as brewers that 
previously did not put their efforts into cask, are now moving 
towards doing so. There’s never been a better time to drink 
cask with so many creative cask brewers in the market. With 
cask being virtually impossible to reproduce at home, fingers 
crossed people come to the pub and support independent 
venues and brewers.



Nottingham Drinker 165 - Spring 2023

24 www.nottinghamcamra.org

News from Reckless Dweeb Brewery
Ben (aka The Dweeb) writes ...

Reckless Dweeb Brew Co 
is a nano brewery based in 
Bilsthorpe. Originally a hobby 
that got a smidgen out of hand 
during the first lockdown. 

Reckless Dweeb this year so 
far has purchased a second 
fermentation tank so try and 
get more beer out into the local 
area. We have also invested in a 
brite tank with the idea to start 
kegging as well as just cask. 
Hopefully this will encourage 
more people to seek out and try 
our beer. 

Currently sleeping in our 
fermenter is a chocolate and 
coffee cake imperial stout brewed 
with local legends Bang The 
Elephant. This will be released 
into the wild next month.

News from Blue Monkey Brewery 
We have been very fortunate over the 
years with the success of our core beers, 
particularly BG Sips 4% and Infinity 4.6% 
which won Champion Golden Ale of Great 
Britain, but our new cans are something 
else!

Since investing in our Microcan 5 at 
the brewery late last Summer we have 

already started to add awards to our portfolio. The very first 
beer we canned, New Hampshire IPA, an exceptional 6% 
New England IPA won Silver at the prestigious SIBA Midlands 
Independent Bottle & Can Beer Awards 2022!

With two new vessels added to the brewery at the end of 2022, 
we can keep the limited-edition brews coming. These will be 
available in cask, keg and can throughout 2023. 

Look out for our extensive range of new specials over the 
coming months!

Newest on the scene is “JAMMY BODGER” an 11% Imperial 
Stout. No prizes for guessing the flavour. This Imperial has 
been brewed specially for Hucknall beer festival on our trial kit, 
therefore once we have accommodated for Hucknall there will 
be a very, very limited run of cans.

Whilst we’re on the subject of imperial stouts, we thought it 
would be cruel for everybody not get a slice of our pie, so we’ve 
brewed 1,800 litres of our 2023 version of Silverback. 

We were so blown away with the response of our two barrel aged 
versions last year that we’ve decided to start a barrel ageing 
programme. We are going to package this year’s Silverback in a 
variety of barrels such as Wild Turkey, Speyside, Buffalo Trace, 
Appleton, Tequila and Sherry to name a few. These will all be 
available at the back end of this year, maybe some will even 
feature at Nottingham Beer Festival in October.

Cheers and best wishes from the Blue Monkey team

News from Welbeck Abbey Brewery 
We are continuously looking at ways 
to minimise our environmental impact. 
‘Thinking efficiently’ is part of the brewery 
culture and integral to achieving long-
term sustainability.

Claire Monk, General Manager said ‘We 
consider ourselves heritage guardians 
of the Welbeck Estate and as such we 

endeavour to help maintain its longevity by working sustainably. 
And, just as importantly, our craft beer customers are 
conscientious consumers with a keen interest in sustainability 
and therefore selective about who they buy their beer from’.

We are particularly keen on customer 
collaboration: our customers return 
our cardboard bottle boxes, which 
are reused for subsequent deliveries. 
The success of the scheme means 
that the stack is internally referred 
to as ‘The Leaning Tower of Pisa!’

A savvy move to in-house bottling 
has enabled us to realise several 
green goals: a reduction in beer 
transportation mileage, together 
with moving away from filtered and 
force-carbonated bottled beers to 
the more natural process of bottle-
conditioning. And for our customers 
this means a better flavour profile in 
the beer more akin to cask ale in a 
pub - a ‘gift’ for everybody!
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Another ‘gift’ is our limited edition February and March cask 
beers, which feature a compilation of our bodacious beers 
including Admiral Keppel, Loyal Duke, Burning Firedog and 
Cubitt’s Voyage! For full tasting notes and the story behind 
each name, visit the Specials page of our website.

www.welbeckabbeybrewery.co.uk

News from Totally Brewed
Rob Witt writes ...

There are 2 major pieces of news we 
would like to share with everyone. Firstly, 
a new look! Yes, we’ve been tinkering 
again but this time we really think 
we’ve got it right. If you’ve followed the 
brewery for a while you’ll know we’ve 
been through a couple of logos since we 
started in 2014. 

We loved our first logo but felt it could be a little difficult to 
decipher, especially from a distance. We went fully the other 
way with our next effort, maximum readability but we felt it 
didn’t really represent us, or the brewery we have become. We’ll 
be working with a gradual transition, changing our products bit 
by bit with some brand new pump clip designs but fear not. 
Our favourite beers along with Maxrocks amazing artwork will 
remain in play, although with a creative new twist!

The other MASSIVE news, is that our little tap house in Beeston, 
Totally Tapped, is moving! That’s right, we are upping sticks 
and making the long trip across the road and about 100 yards 
along to 104 Chilwell road. Formerly the Skills coaches holidays 
shop.

The slightly larger size will allow us to fit more lovely people in, 
have more beers and drinks available and even a little bar food 
too. There will also be a beer garden out the back. Opening is 
early March so keep an eye on our social channels for up-to-
date news.

News from Lenton Lane Brewery
Jack Winter writes ...

First thing is first! Happy New Year! I 
hope you all had a great festive period 
and managed to get a few jars in and 
some well-deserved rest - I know we did! 
I’d just like to say thank you to everyone 
who supported us in 2022, it was a great 
year for the brewery and we now look 
forward to 2023 and the exciting times 
ahead.

We’ve started the year with a bang, it’s been pretty non-stop 
here so all I can say is thank you! It becomes increasingly 
harder to tell you what we’ll be up to every quarter with how 
busy we’ve been - with our small team it is hard to tell you 
what we’ll be doing next week so I’ll try my best!

I’d like to formally welcome Nigel to our team who will be 
heading up our trial kit beers - now we have it dialled in expect 
a lot of new and different things coming your way, including 
our first ever sour and we’ve had the recipes down for other 
Lenton Lane firsts.

We’ve got a shed load of tap takeovers and meet the brewer 
events in the mix, our events last year were really successful 
so we hope to see you again this year. Our first one will be at 
The Cock & Hoop in late Feb so watch this space for the info on 
that plus all the other events going on.

On top of that we are planning to release more specials this 
year than ever before so check in on our socials for all those 
details - you’ll have to be quick though as they don’t hang 
around long!

I’m not sure it needs repeating but it matters now more than 
ever that you support your local. Independent businesses in 
this country are really feeling the burn when it comes to the 
price increases in pretty much everything. We try our absolute 
best to ensure that the consumer doesn’t bear the brunt of this 
but sometimes that alone isn’t enough. The stuff you hear on 
the news is very real and unfortunately it is becoming a case 
of use it or lose it.

Support the independent establishments and breweries where 
you can, whether that be at the bar or even a simple thing on 
social media.

News from Shipstone’s Brewery
Richard Neale writes ...

With so many fellow brewers shutting 
up shop early in 2023, It is times like 
these that CAMRA members’ support 
means more than ever. Thank 
you all and let’s do our utmost to 
protect as many of our region’s local 
independent breweries as possible. 

One of our main missions this year is to ensure we drive parity 
into this category, this is also essential for microbrewers to 
survive at times when the supply chain costs are spiralling. 
We need to ensure there is at least price equality for beers 
that are a brewer’s labour of love, small-batch, exclusive and 
high quality. In most markets, these products would be sold 
at a premium over the mass-produced, but we see a deficit 
of up to 20%. Buy selling at the right price, which is more 
representative of the beer, it is proven to increase volumes to 
protect range and choice.
 
Our other news is that we have now taken on the Malt Shovel 
in Beeston and are happy to say the reviews of the cask ale 
have been brilliant. This is a fantastic former Shipstone’s Pub 
which is such an amazing community pub. We have put in place 
a wonderful pub menu which includes sharing boards, pubs 
snacks and it will be serving great Sunday lunch. So a CAMRA 
discount is now available at the Johnson Arms, The Malt Shovel 
and the Four Bells in Woodborough.
 
For our Hollow Stone Brewing Co. beers, after expanding 
the brewery with two new conical fermenters, our beers are 
retaining the hop aroma and character. Giving us the ability to 
try new things. Our latest Sorbeto is a Mango IPA, brewed with 
plenty of Mango, Idaho 7, Vic Secret and Citra hops to give a 
golden orange, fruity and refreshing pint. The next beer we 
will be launching is a low abv table beer. A 2.5% gluten-free 
session golden pale and will have layers of different flavours. 

We are also happy to be a part of the KeyKeg recycling scheme, 
where we supply cask ale to KeyKegs. The benefit is that they 
keep cask ale fresher for longer, reducing pubs wastage and 
enabling them to keep more choices on the bar. We commit to 
collecting the keykegs, and then we palletise and ship them 
back to KeyKeg to be recycled. 
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News from Lincoln Green Brewery
Here’s a warm welcome to 2023 from everyone 
at Lincoln Green! 

After a record breaking Christmas, we’ve 
blasted into the New Year with a new pub – 
The Mill & Brook in Long Eaton is the sixth pub 
to join the Lincoln Green family. It’s a delightful 
venue located just over the bridge at 101 
Derby Road – on the corner of Leopold Street. 
It comprises a bar and lounge, with a decent 

sized beer garden out the back and even boasts a small car 
park. We’ve 10 hand pulls with a free of tie craft beer tap and 
will be offering your favourite Lincoln Green beers alongside 
rotating guests – and do try our beer tapas hot snack menu; 
all lovingly prepared fresh on site in possibly Nottinghamshire’s 
smallest kitchen! Ash is our new landlord and leads the team of 
Dan, Megan and Trinity – they’re sure to give a warm welcome 
to you all.

By the time that you read this, we’ll also have announced 
that our seventh site will be opening in June 2023 – the White 
Lion at Beeston. This is a very exciting project for us with a 
significant investment – those of you who know Beeston well 
will be aware that the site is long-term closed and looking very 
sorry for itself. The pub will split into two distinctly different 
trading venues that reflect the two sides to Lincoln Green. 
The front third of the building will be ‘The White Lion’ and will 
follow the very successful cask-led format for Lincoln Green – 
all the familiar signature pieces will be present with vintage 
advertising, bric a brac and, of course, the Red Chesterfield 
Armchair. The rear two-thirds will be a significantly different 
concept with a contemporary look and feel, named ‘Blackshale 
Bar and Kitchen’, offering a dining experience with a range of 
our craft beer encouraging you to pair it with our dishes. It’s 
a flagship site that will showcase both the traditional cask ale 
side to our brewery alongside our new craft keg and can beers 
from our Blackshale Project range. We hope you’ll wish us luck 
and come to visit us later this year.

In brewery news, we’re currently looking 
forward to the return of the Hucknall Beer 
Festival in support of the John Godber Centre 
– it’s one of our highlights of the year and 
we’ll be keeping our fingers crossed that our 
festival special ‘Papplewick Witch’ does well 
in the competition! And that name? Over the 
centuries the legendary hero, from whom we 
take our name, has amassed quite a rogue’s 
gallery of foes. One of his darker opponents 

was Maudlin, the Witch of Papplewick – so now you know! 

Over the coming months we’ll also see the return of Fountaindale 
our deliciously moreish pale ale in February, a new Extra Special 
Bitter in March called ‘The Bitter End’ and in April a NZ Golden 
Ale by the name of Māori.

After a brief pause, due to that pesky virus, we’ve also brewed in 
January of this year a batch of Robin’s Red Fest – our legendary 
Old Ale. It’s sat maturing in cask and won’t see the light of day 
until it receives its’ customary first showing at The Robin Hood 
Beer and Cider Festival in October. Remaining quantities will, 
as always, be bottle-conditioned and sold online and from our 
Brewery Shop – we can’t wait!

It’s certainly shaping up to be a very exciting 2023 for our 
teams across our pubs and brewery – we hope you’ll join us 
in raising a glass of Lincoln Green beer to the Happiest of New 
Years!  

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!
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Thomas Stone is very much a local lad with a liking for beer 
and rock music, who started his working life as a carpenter, not 
only making furniture but also doing other jobs in the building 
and allied trades.

“I always liked making things and it began to dawn on me that I 
should have a go at making my own beer”, Thom, as he prefers 
to abbreviate his name, tells me.

Choosing to assemble his own brewing equipment and to 
develop recipes himself rather than going down the more 
usual brew-kit route, Thom began home brewing in 2014 and 
quickly realised that this was something he really enjoyed and 
wanted to do as a career.  He started systematically contacting 
local brewers to see if they had an opening for him and was 
eventually offered a post by Rob at Totally Brewed, where he 
spent over two years learning the ropes, not least with regard 
to the production of cask ales.  In 2017 he started brewing 
commercially for himself using a nano-plant sited in his garage 
and bottling by hand, while some of his beer also went into 
small refillable kegs.

Inspired by a suggestion from his brother, Thom registered the 
name ‘Liquid Light Brewery’ for his new venture, this being 
derived from the sort of kaleidoscopic, liquid light shows that 
often once accompanied rock concerts by the likes of Pink 
Floyd.  Indeed, all of the Liquid Light brews have names taking 
from song titles by some of Thom’s favourite artists such as 
Led Zeppelin and their ‘Ramble On’ from their Led Zeppelin II 
album.

Taking advantage of industry contacts he had established 
during his time at Totally Brewed, Thom set about reaching out 
to see if any of the local pub owning breweries and speciality 
beer shops such as Hopology would be interested in taking 
his beers and was completely taken aback by the positive 
response, especially from Castle Rock who were happy to add 
Liquid Light to their packaged beer offering in a number of 
their houses including Thom’s local, the Poppy and Pint.  It was 
rapidly becoming apparent that he would soon need to expand 
production beyond what the garage could handle.

The thought of cuckoo brewing, the practice of using spare 
capacity on another brewer’s kit, had obvious appeal in that 
little initial capital expenditure is required and as luck would 
have it, Thom bumped into Gavin from Magpie Brewery at 
the launch  of what was then the new Totally Brewed pub at 
Canning Circus, the Overdraft. It turned out that Gavin did, 
indeed, have a spare tank and would be happy to help, thus 
leading to the speedy relocation of Liquid Light brewing to the 
Meadow Lane area, with production mainly in the form of 30 
litre kegs and Keykegs.

“Not long after this we purchased our own dual purpose vessel, 
which allowed us to expand production even further and to 
move into brewing a limited amount of cask beers”, Thom 
explains.  “Gavin also allowed us to use the Magpie licence in 
order to set up a web shop so that we could sell beer online, 
and this is really what saved our bacon during the lockdown 
periods.  We inevitably produced less beer but fortunately the 
profit margins were significantly higher.  What’s more, it also 
helped greatly in building our reputation locally”.

As the pandemic receded, Thom started to look for suitable 
premises of his own and landed upon a modest industrial unit 
on the Robin Hood Industrial Estate, just off Alfred Street South 

in Sneinton.  Nervously resorting to crowd funding to help with 
this and to purchase the necessary equipment, a kit ordered 
from China, Thom was staggered to see the level of support it 
generated, especially from local people eager to get involved, 
in the end raising over £27,000, which turned out to be a real 
life saver when shipping costs skyrocketed due to a shortage 
of containers.

June 2021 saw the realisation of one of Thom’s ambitions, with 
the opening of the brewery taproom (open Friday 5.30 to 10pm; 
Saturday 2 to 10pm and Sunday 2 to 8pm)  to which mobile 
food vendors are invited and once again, Thom was surprised 
by the success they enjoyed, with local drinkers obviously keen 
to sup a few Liquid Light beers, perhaps together with a plate of 
street food.  Music evenings have also become a regular event, 
often celebrating the anniversaries of albums containing songs 
from which the beers derive their names.  Real ale has always 
been dear to Thom’s heart, after all, it is what lured him in to 
drinking beer in the first place, and in early 2022 he installed 
four handpumps in the taproom, thus attracting an even wider 
audience.

What with soaring energy costs and rising commodity prices, 
2022 has been a stressful year, but Thom is cautiously optimistic 
about the future, with more experimental brews planned and, 
hopefully, the installation of his own canning line in the not too 
distant future.  Meanwhile, he is just pleased that so many local 
beer drinkers have not only seen the light but, in liquid form, 
really taken to it!

Liquid Light core cask ale brands:

RAMBLE ON 
(3.9% abv)

A refreshing pale ale brewed with Mosaic 
hops, which impart citrusy, tropical fruit 
notes, balanced by a gentle bitterness.

DAY TRIPPER 
(4.3% abv)

A more intense, full bodied American 
style pale seasoned with Motueka and 
Amarillo hops, which bestow subtle hints 
of orange and mandarin on the palate.

WIZARD OF FINANCE 
(4.2% abv)

Spicy Northdown and peppery East Kent 
Goldings hops are combined to good 
effect with juicy, biscuity malt in this 
amber hued, well balanced, traditional 
English bitter.

Light at the end of The Tunnel
Having survived two years of lockdowns, one of the City’s youngest and more 
innovative breweries is now looking cautiously to the future, as John Westlake 
discovered
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Opened in February 2017, a small micro pub in the town of Eastwood. A warm welcome to 
anyone that comes into the pub. You become part of the D&P family after your first visit.

The name comes from family pets as the pub is family owned and family run, we are dog 
friendly with a new rear Beer Garden
 
We have 7 cask hand pulls, 2 draft lagers, 1 draft cider, 6 Still cider pumps of various flavours 
and types. Also wines, gins, different spirits and various soft and non alcoholic drinks. 

We have live music on at various times of each month.

Since opening it has become one of the towns main 
community hub helping raise over £32,500 since April 2019. 
We are privileged to be known as a forces pub, we support 
veterans and current serving men and women.

Great British Pub Awards Finalists 
2020 - Final 6

2021 -  2nd Place
2022- In the final 6

(Finalist to be announced 4th Oct 2022  in Manchester)
 

Mayor of Broxtowe 2020 Award 
CAMRA Award for South Derbyshire for the Pentridge Trail

CAMRA Nottingham Community Pub 2020

13 Nottingham Rd, Eastwood, Nottingham NG16 3AP
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Spring is approaching, and that means it’s time for the beginning 
of the 2023 Cider Pub of the Year competition. This starts by 
each branch holding a competition within its own area, and the 
winners then go through to the regional round, and so on, until 
a national winner is reached.   
What I like about this competition is how it emphasizes the 
variety of good cider pubs that we have within our branch area.    
For me, they include a mix of old favourites, and ones which 
I’ve never visited before. So, if you fancy a drop of real cider, 
here’s a list of some of this year’s entries, which you may want 
to visit.  (They all sell beer too, of course, so if that’s more to 
your taste, you may still want to visit some of them!)

EAST LEAKE
The Round RobInn – a good selection of cider and friendly 
staff, easily reached from the City Centre on the Number 1 bus.

HUCKNALL
The Beer Shack and the Byrons Rest – two lovely pubs with 
good ciders, only a few minutes walk apart.   From Nottingham, 
catch the tram or train to Hucknall.

NOTTINGHAM
In the centre of Nottingham, the Barrel Drop is a little pub, 
tucked away down Hurts Yard, well worth seeking out.
At Nottingham train station, Beerheadz is a small pub in the 
converted cabman’s shelter, the Vat & Fiddle Castle Rock pub 
is nearby. Heading up from the railway station, you find the 
Newshouse (also Castle Rock) and then the Partizan Tavern 
on Manvers St. Continuing up into Hockley, there’s the Jam 
Cafe on Heathcoat St.

SHERWOOD
KraftWerks is on Mansfield Rd in Sherwood, and is easily 
reached by bus from the City Centre.

Of course, these aren’t the only pubs in and around Nottingham 
to sell real cider, there are many more, and if you know one 
that’s particularly good, remember it, and when January 2024 
comes around, make sure you nominate it!

Nottingham 
Cider Club

Cider Pubs

Nottingham Cider Club held 
a very successful meeting 
to explore the wonderful 
flavours of the Yarlington 
Mill apple variety.   A 
selection of Yarlington 
Mill ciders from a variety 
of different makers were 
available to compare and 
contrast, along with a 
delicious range of cheeses 
and fresh bread.  The event 
was very much enjoyed by 

all those who attended. 
After a break for Christmas & New Year, Cider Club resumes at 
the end of February, with a sell-out event.   This one features 
ciders from France and Spain, along with cheeses from both 
countries, so should provide an interesting opportunity to try 
flavours not readily available in this country.
Nottingham Cider Club continues in late March 2023 with an 
event focussing on local Hucknall-based cidermakers “Torkard 
Cider”.  
As always, a big “thank you” to the Vat & Fiddle for hosting 
Cider Club meetings.
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PUB QUIZ
This issue’s quiz is on every Sunday, a 9pm start at The Vale Hotel in Daybrook. The pub offers an excellent selection of 
well-kept real ales usually an Ossett and an Acorn and tonight a choice of three Locales. The Vale also offers a CAMRA member 
discount. The usual format of the quiz is 40 questions plus an opening challenge of 10 -12 questions on one topic to ponder 
on during the evening.  7 or 8 local customers volunteer to host the evening and tonight it is Claire’s turn to set and ask the 
questions. It costs £1 per team to enter, winners taking “the pot” and the prestige of winning. The evening concludes with a 
round of sticky 13s and a game of Play Your Cards Right where you have to guess whether the next card to be turned over 
is higher or lower. Tonight’s opening question is to name the 12 animals in the Chinese zodiac. We’ve picked another 14 from 
Claire’s list: 2. Prince Harry’s recently issued book is called what? 3. Hill Valley is a fictional town in which film trilogy? 4. Bruce 
Willis had a 1987 no. 2 hit with which song? 5. What are the two main ingredients of the dish Colcannon? 6. What ingredient of 
beer is made by steeping barley in water? 7. Noted as a product from Madagascar, which plant do vanilla pods grow on? 8. Name 
the 4 US states that begin with the letter I. 9. Lake Vostok is the largest lake on which continent? 10. Who was the only British 
Prime Minister to be assassinated? 11. What can you catch but cannot throw? 12. What has hands but cannot clap? 13. Name 
the artist and song from the lyric: “its gonna take money, a whole lotta spending money” 14. Name the artist and song from the 
lyric: “Thunder only happens when it’s raining” 15. Name the artist and song from the lyric “There’s a fire starting in my heart”, 
It is a late finish but NCT and the Calverton Connection buses run back to town from just across the road.

Where’s Wally? 
Wally stepped off the tram on an island platform. From the 
tram stop: crossing a bridge over the River Leen, then over 
the road to the first hostelry, a micro-pub which opens 7 days 
a week and is complete with an outside drinking area, three 
well-kept hand-pulled ales and one cider. Next stop is in the 
centre of town, like it or hate it’s the ‘Spoons. Typical ale 
selection including Nottingham Brewery beers. With no more 
real ale to be had in the other pubs, Wally is off to the Abbey. 
So where’s Wally? The next pub is a right turn, then over a 
railway level-crossing. Two excellent beers on hand-pull with 
20% CAMRA discount and football on the TV. Just outside and 
across the road are number 17 bus stops. So where am I? 
Where’s Wally?  

PUBWORD CLUES
ACROSS
1.    4.2% Radford brewed LocAle (10,1,1,1)
6.    Town in Notts south of the Trent (4,9)
9.    Stapleford pub: The ---- Sir John Borlase ------ (7,6)
14.  Bushy’s and Okell’s brew on this Isle (3)
15.  Nottingham’s Guardian of the Forest Brewer (7,6) 
17.  see 2 Down (PUBWORD)
18.  Goes with Ale in a pie (5)
 
DOWN
1.    Sneinton pub Formerly called The Lamp/Smith’s Arms  
       (3,6)
2.    (and 17 Across) PUBWORD (4,5,5)
3.    See 7 Down
4.    Alfreton brewer: Alter --- (3)
5.    See 7 Down
7,    (3 and 5 Down) Food led pub genre, not noted for real 
       ale.  (3,3,5)
8.    Yeast makes the cooled wort do this. (7)
10.   --- Nations Inn, historic brew pub near Telford. (3)
11.  You can find Nottingham Drinker and WhatPub on this. (3)   
12.  Chesterfield brewer of Funky Hop Donkey. (3)
13.  The old Shippo’s was reputed to be a good one. (5)
16.  Live and --- Live, Kings Lynn Cider Pub of the Year 2022. 
       (3)

PUBWORD - complete the clues to reveal the Pub

T

R

2 4 5 6

I T
U

R N O D
E A OO

D
D

E
11

T I N
O

9

A
R

U

1

Q

8

7

F

A
B

H

E

I

I
N

L

PR

N L L

R E

Y DLO E

A

O H O

I
L

R

E
F
R

J O

T

N

B I

M

3

10

12
E A

T

E
G

Happy HourHappy Hour

Where was Wally in ND164?
Wally was in Mansfield, the now closed brewery was 

Prior’s Well Brewpub.

Pub Quiz Answers
From The Abdication in Daybrook: Round 1 The UK cities 
containing the letter M are Armagh, Birmingham, Cambridge, 
Chelmsford, Dunfermline, Durham, Manchester, Milton 
Keynes, Nottingham, Plymouth, Portsmouth, Southampton, 
Westminster, Wolverhampton and Wrexham. 2. The Iguazu 
Falls are in Brazil and Argentina. 3. Sri Lanka was known as 
Ceylon until 1972, 4. Phnom Penh is the capital of Cambodia. 
5. David Beckham’s nickname is Golden Balls, 6. John Higgins 
is The Wizard of Wishaw. 7. The real name of Pink is Alecia 
Moore. 8. The Latin name meaning “elsewhere” is alibi. 9. 
The “an Aquarian Exposition” is better known as Woodstock. 
10. The vast majority of footballs in the world are made in 
Pakistan. 11. Dr. Robotnik is the arch enemy of Sonic the 
Hedgehog. 12. Michael Collins was the Apollo 11 astronaut not 
to set foot on the moon. 13. The Greek word for fire is pyro. 
14. The Singapore Sling was invented by the Raffles Hotel 
barkeeper. 15. The Birds horror film takes place in the sleepy 
coastal town Bodega Bay.

PUBWORD - complete the clues to reveal the Pub (4,5,5)
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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
• Cuckoo Bush Inn, Leake Road, Gotham: 20p per pint

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
• 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% off pints 

and halves
• Hole in the Wall, North Sherwood Street: 15p per pint
• 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: 10% off
• Loxley, Pelham Street: 10% off pints & halves
• Navigation, Wilford Street: 10p per pint
• Old Dog & Partridge, Lower Parliament Street: 10p per 

pint
• Pit & Pendulum, Victoria Street: 20% off
• Six Barrel Drafthouse, Carlton Street: 15p per pint
• Six Barrel Drafthouse, Mansfield Road: 15p per pint
• Tap and Tumbler, Wollaton Street: 10% off
• Via Fossa, Canal Street: 10% off
• Whistle & Flute, Derby Road: 10% off pints and halves
• Ye Olde Salutation Inn, Hounds Gate: 20p per pint, 10p 

half
• Ye Olde Trip To Jerusalem, Brewhouse Yard: 10% off

Further Afield:
• Admiral Rodney, Wollaton Road, Wollaton: 10% off
• 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: 2.5% off
• The Bowman, Nottingham Road, Hucknall: 10% off
• Broad Oak, Main Street, Strelley: 10% off
• Byron’s Rest, Baker Street, Hucknall: 10p per pint, 5p 

half
• Chequers, High Road, Beeston: 10p per pint, 5p half
• Commercial Inn, Wollaton Road, Beeston: 10p per pint
• Cuckoo Bush, Leake Road, Gotham: 20p per pint
• Ferry Inn, Main Road, Wilford: 10% off
• Festival Inn, Ilkeston Road, Trowell: 10% off
• Fox & Crown, Church Street, Basford: 25p per pint
• Griffin Inn, Main Road, Plumtree: 20p per pint
• Grosvenor, Mansfield Road, Carrington: 10% off
• Goose at Gamston, Ambleside, Gamston: 10% off

• Hayloft, Nottingham Road, Giltbrook: 10% off
• Hemlock Stone, Bramcote Lane, Wollaton: 20p per pint
• Hop Pole, High Road, Chilwell: 15p per pint (until 9pm)
• Hopology Beer Shop, Melton Road, 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
• Johnson Arms, Abbey Street, Lenton: 20p per pint
• Keyworth Tavern, Fairway, Keyworth: 20p per pint
• The Ladybay, Trent Boulevard, Lady Bay: 10% off
• Lion, Mosley Road, Basford: 15p per pint
• Lord Nelson, Lord Nelson Street, Sneinton: 15p per pint
• Magna Charta, Southwell Road, Lowdham: 10% off
• Malt Shovel, Union Street, Beeston: 10p per pint, 5p per 

half
• Meadow Covert, Alford Road Edwalton: 10% off
• Nabb Inn, Nabbs Lane, Hucknall: 10% off
• Nag’s Head, Main Street, East Leake: 15p per pint
• The Newstead Abbey, St Alban’s Road, Bulwell: 20p per 

pint
• Nottingham Knight, Loughborough Road, Ruddington: 

10% off
• Nurseryman, 177 Derby Road, Beeston: 10% off
• Old Green Dragon, Blind Lane, Oxton
• Old Volunteer, Burton Road, Carlton: 20p per pint, 10p 

half
• Peacock, Southchurch Drive, Clifton: 10% off
• Plainsman, Woodthorpe Drive, Mapperley: 10% off
• 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 and Crown, Derby Road, Lenton: 10% off
• Ruddington Arms, Wilford Lane, Ruddington: 20p per 

pint, 10p half
• Sherwin Arms, Derby Road, Bramcote: 10% off
• 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: 10p per pint, 5p 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 Tuns, Three Tuns Road, Eastwood: 10p per pint
• Travellers Rest, Mapperley Plains, Mapperley: 10% off
• Tree Tops, Plains Road, Mapperley: 10% off
• Vale Hotel, Mansfield Road, Woodthorpe: 10% off
• Waggon and Horses, Mansfield Road, Redhill: 15p off a 

pint
• Wheatsheaf, Church Road, Burton Joyce: 10% off
• White Lion, Town Street, Bramcote: 10p off a pint, 5p 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% 

off
• Woodlark Inn, Church Street, Lambley: 10p per pint
• Vale of Belvoir Branch Area:
• Durham Ox, Church Street, Orston: 20p off a pint
• Geese & Fountain, School Lane, Croxton Kerrial: 20p off a 

pint, 10p a half
• Staunton Arms, Staunton in the Vale: 20p off a pint, 10p 

a half
• Wheatsheaf, Long Acre, Bingham: 20p off a pint.
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EDITORIAL ADDRESS
Mark Giles, Nottingham Drinker, 417 Victoria Centre, Nottingham, NG1 3PA
Tel: 07708 949937  (NB: Not for subscriptions)
E-mail: nottinghamdrinker@nottinghamcamra.org 

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

DISCLAIMER
ND, Nottingham CAMRA and CAMRA Ltd accept no responsibility for 
errors that may occur within this publication, and the views expressed 
are those of their individual authors and not necessarily endorsed by the 
editor, Nottingham CAMRA or CAMRA Ltd

SUBSCRIPTION 
ND offers a mail order subscription service. If you wish to be included on 
our mailing list for one year’s subscription please send either: 
1st Class - Eight 1st class stamps OR a cheque for £7.56
2nd Class - Ten 2nd class stamps OR a cheque for £6.38
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

If you wish to complain about deceptive advertising, eg. passing nitro-
keg smooth flow beer off as real ale, pubs displaying signs suggesting 
real ales are on sale or guest beers are available, when in fact they are 
not, contact: Advertising Standards Authority, Mid City Place, 71 High 
Holborn, London WC1V 6QT, Telephone 020 7492 2222, Textphone 020 
7242 8159, Fax 020 7242 3696
Or visit www.asa.org.uk where you can complain online

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

PAPER RED MEDIA
Neil Richards MBE - 01536 358670
n.richards@btinternet.com
paperredmedia@outlook.com

ACKNOWLEDGEMENTS
Thanks to the following people for editorial contributions to this issue of 
ND: John Westlake, Steve Armstrong, Anthony Hewitt, Anthony Hughes, 
Ray Kirby, Andrew Ludlow, Steve Westby, Andy Sales, Heather Stretton 
and many others who this space is too short to mention them all.  

Many thanks to those who have allowed us to use their photographs.

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

Angel    Hugh Angseesing  
Beeston Hop   Mark Richardson  
Black Iris    John Rankin  
Blue Monkey   Andrew Ludlow  
Brewhouse & Kitchen  Ian Wright  
Castle Rock   Paul Davies  
Fish Key    Perry Hemus  
Flipside    Terry Lock  
Full Mash    Ray Kirby  
Good Stuff Brewing   Alan Ward  
Lazy Bay    Richard Byles  
Lenton Lane   Mick Courtney  
Lincoln Green   Anthony Hewitt  
Liquid Light   Steve Hill  
Magpie    Alan Ward  
Navigation   Vince Lee  
Neon Raptor   Perry Hemus  
Nottingham   Steve Westby  
Reality    John Scottow  
Shipstones   Ray Kirby  
Totally Brewed   Colin Camidge 

Useful Nottingham Drinker Information

Committee 
January  Annie’s   12/01/2023
February  Navigation  09/02/2023
March  Newshouse  09/03/2023
April  King William IV  13/04/2023
May  Barley Twist  11/05/2023
June  Organ Grinder - tbc 08/06/2023
July  Roebuck   13/07/2023
August  Falcon Inn  10/08/2023
September Vat & Fiddle  07/09/2023
October  NO MEETING 
November New Castle  09/11/2023
December Lincolnshire Poacher 07/12/2023

2024  
January     11/01/2024
February     08/02/2024

Branch Meetings 
January  TBI   26/01/2023
February  Star Inn, Beeston  23/02/2023
March  Annie’s   30/03/2023
April  Horse & Jockey  27/04/2023
May (AGM) Vat & Fiddle  25/05/2023
June  Canalhouse  29/06/2023
July  Station Hotel  27/07/2023
August  Annie’s   31/08/2023
September Embankment  28/09/2023
October  Navigation  26/10/2023
November Poppy & Pint  30/11/2023
December NO MEETING 

2024  
January     25/01/2024
February     29/02/2024

Diary & Events

Festivals
Thurs 23rd – Sat 25th March 
Club Festival West Bridgford Hockey Club beer festival, 276 
Loughborough Road, West Bridgford, NG2 7FA (next to the fire 
station) NCT Green Line 10 to ASDA or Kinch no 9 to the fire station. 
Opens 16.30 every day. Cask ale and cider. Further details to come.

Thurs 20th - Sun 24th April
Pub Festival Mallard St. Georges beer festival, Carlton Road, 
Worksop S80 1PP (within the Platform 1 building of Worksop railway 
station) open Thursday to Saturday 12-11, Sunday 12-10.30. 15-

20 beers available, 5 upstairs on the main bar, 5 on handpump in 
the cellar bar, the remainder on gravity from the cellar

Fri 28th - Sat 29th April
Club Festival South Notts. real ale festival, Nottingham Moderns 
Rugby Football Club, Main Road, Wilford, NG11 7AA. Next to the 
Wilford Village Tram stop. Friday 12-6pm everyone welcome, 
7-11pm ticket only. Saturday 12-11pm open to all. Beer numbers 
to be announced plus Cider/Perry and Gin. Further details to come.
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WWW.WOODFORDES.COM

Discover our Award-winning Beers

Tel: 01603 720353 | Email: freetradeorders@woodfordes.com
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Lo  e  
pubs?

Lo  e  
  beer?

Discover  
why we joined.
camra.org.uk/

10reasons

From  
as little as 

£28.50*
a year. That’s less 

than a pint a  
month! Includes 

£30†  
Real Ale

Cider & Perry
Vouchers

CAMRA Membership is for you!

Find out more
camra.org.uk/joinup

We’re leading the fight to keep pubs alive and thriving  
in every community, serving quality ales and ciders.
We offer you fantastic benefits and everything you need 
to find the perfect pint and pub – anytime, anywhere.

*Price for paying by Direct Debit and correct at 1 July 2021. Concessionary rates available. Please visit camra.org.uk/membership-rates
†Joint members receive £40 worth of vouchers.
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WWW.CASTLEROCKBREWERY.CO.UK/COLLECTIVE

THE CASTLE ROCK APP HAS L ANDED
 

MORE PUBS • MORE OFFERS • MORE VALUE

Existing customers: To transfer your points, your card must be registered.
Follow in-app instructions and we’ll aim to have them transferred within five working days.  

Scan the QR Code to download the app and start earning points!


