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Pints of View  
 

A demonstration led by South Herts CAMRA was held on 9 January in a fight back to 
 the Camp in St Albans from being developed into flats 

A new brewery for Letchworth? � 
An application has been made to North Herts 

District Council for a new brewery in The Wynd, 
Letchworth Garden City  

The story behind the making of 
the 21st Watford Beer Festival 

� 

�

A piece of 
anniversary 
cake for the 
Rising Sun, 
High Wych 
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AMRA branches in Hertfordshire and across 
the country are being active in listing pubs 
that we view as being under threat as Assets 

of Community Value (ACV). For those of you who 
don’t know this gives limited protection for a five 
year period, if during which the pub is put up for 
sale the community are given a six month 
moratorium to raise funds to buy the pub. Some pub 
owners are uncomfortable with this and there are 
already companies advertising that they can stop 
applications being granted by councils, and act for 
owners to get the ACVs removed on appeal.  
There is also another group of pubs and licensees 
who welcome ACV listing and advertise the fact.      
Groups of pubs in areas are being protected, and 
one of the most ambitious schemes has been started 
in North London by the Hampstead Neighbourhood 
forum. They are forming their own Neighbourhood 
Plan under the 2011 Localism Act and have 
received a £7,000 grant, and as part of their plan 
want to list all twenty one pubs in the Hampstead 
area. In recent years eight pubs have closed and the 
plan is to retain the character of the area by 
protecting local businesses and community 
facilities.  
Following an ACV listing being approved by 
Camden Council in November Steve Coxshall, 
landlord and owner of 
the 300-year-old Duke of 
Hamilton pub was not 
pleased. He bought the 
Duke (right) in 2010 
following a massive 
campaign by local 
residents and CAMRA to save the pub from being 
redeveloped into two houses. The previous 
landlords had won the Duke CAMRA Pub of the 
Year Awards and Steve, who also runs another pub 
in Islington, put a lot of time and money into 
refurbishing the pub. In 2011 the Duke of Hamilton 
won the London Pub of the Year Award presented 
by the Fancy a Pint website. 
Mr Coxshall is furious with the 800 members of the 
Hampstead Neighbourhood Forum and has banned 
them all from his pub calling them “hypocrites in 
cardigans who only drink half-pints”.  
The pub was a favourite of the late actor Oliver 
Reed and now claims to be a haunt of the young 
music set such as Ed Sheeran. 
Steve Coxshall claims the members of the 
Hampstead Neighbourhood Forum never use his 

 

 
pub (which might make banning them rather 
pointless) and has said he will turn the Hamilton 
into a lap dancing club to get his own back.  
Hopefully both Neighbourhood Forum and the 
Duke of Hamilton will survive. 
On a local note, the landlord of the Rose and Crown 
in Essendon has 
barred all local 
parish 
councillors from 
its pub for 
having put an 
ACV on the pub.  
Also, an appeal 
has been lodged 
to review the listing of the now closed Camp* in St 
Albans (right), and took place on 25th January, and 
the Red Cow in Harpenden - sometime in March. 
Meanwhile as I stated at the start of this article, more 
pubs across the county are being listed and many 
are displaying “This Pub Matters” posters 
proclaiming the fact.  We are hoping to publish a 
list of Hertfordshire ACV pubs in a later newsletter. 

Steve Bury 
*See ‘Save the Camp Demonstration Well 
Supported’ article later in this newsletter. 
 

Campaign for a beer duty cut 
n a bid to get the chancellor George Osborne to 
reduce the tax on beer by another one penny per 
pint CAMRA has launched a postcard campaign 

to remind MPs of the eye watering level of taxation 
that we pay in the UK. In Britain we pay 40% of the 
total EU tax generated, 52.2 pence per pint. By 
comparison the Netherlands pay 15.3p, Poland 9p, 
Belgium 8.9p, Spain 4p and Germany 3.8p. The one 
penny reduction does not seem a large amount and 
will not make any difference to the price of a pint in 
the pub.  
• It will help struggling pubs to stay open  

• Create jobs and support local communities 
• Peg pub beer prices. 
As I have said in this newsletter many times - beer 
is one of the few things we buy which is double 
taxed. After excise duty is levied VAT is taken at 
20% on the new increased - price tax on your tax. 
Lastly, the campaign being run by Jaques Borrell to 
get the VAT levied on the licensed trade reduced to 
5% has been revised and has now got a new target 
of 10%. If the 10% is agreed the campaign will then  

C
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Above from: www.vatclubjacquesborel.co.uk 
aim to get the reduction to 5% over a period of time.  
This will apply to all licensed premises including 
restaurants, and if introduced would pay for itself 
easily by increasing sales and providing new jobs. 
Many of these jobs would be in the 18-25 age 
bracket and whose unemployment levels the 
government claim to be so concerned about. 

Steve Bury 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Hertfordshire’s Pints of View is produced by the 
Herts & Essex Borders, North, South Hertfordshire 
and Watford & District Branches of the Campaign for 
Real Ale (CAMRA). Views expressed are not 
necessarily those of the editor, CAMRA Ltd or its 
branches.  

THE LORDSHIP ARMS 
Repeat Herts Pub of the Year Winner 

The Inn In The Sticks 
Benington, Nr Stevenage 

 

 

 

 

 

 
 

REAL ALE OASIS FOR THE 
 DISCERNING DRINKER 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - - - - 
Crouch Vale Brewer’s Gold 

Black Sheep Best Timothy Taylor’s Landlord 
Plus 5 changing guest beers from Independent 

& Micro Breweries including a mild, stout or porter 
Also Traditional Cider 

 

See our fine selection of current & coming beers 
online 

 

Lunchtime Snacks 
Curry Night every Wednesday £8.00 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

Classic Car meetings April to September 
 

Tel 01438 869665          www.lordshiparms.co.uk 
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he relentless tide of pub closures has 
continued and there has also been a trend for 
asset stripping of protected pubs by selling off 

the land attached such as gardens and car parks for 
housing projects. Town centres have fared better 
and we have had some re-openings and even new 
pubs established which are noted in the latter part 
of this report. Not all the pubs that have closed were 
unviable, it is just a sad fact that the land on which 
they sit is worth up to three times what the pub 
would be valued at. The pub owning brewers and 
pubco cannot resist these offers from developers, 
especially as the pubcos have toxic debts to pay off 
due to borrowing against their tied estate value 
before the crash in 2008. ACVs (Asset of 
Community Value) have been lodged on many pubs 
and more are in the pipeline but the legislation has 
many loopholes which are being exploited by the 
owners and their representatives. The battle to keep 
our heritage continues as I have said before “use 
them or lose them”. 
Pub Losses 
Aston : The Rose & Crown was on the open market 
and was then sold to Haut Ltd, a developer. A 
planning application has been lodged for change of 
use.  There are two other pubs in Aston/Aston End. 
Barley: The Fox & Hounds closed 29th June 2014 
and is for sale at a premium price. Future uncertain. 
Barnet:  The Old Red Lion, bottom of Barnet Hill is 
closed and boarded up. Barnet FC moving from 
their ground behind the pub did not help trade and 
Macs have another pub, the Queens Arms a few 
hundred yards further down the road next to the 
Odeon Cinema. 
Chandlers Cross: The Clarendon Arms has been 
converted into a Prime Steak & Grill restaurant.  
Charlton: The Windmill closed Sept 2015 and 
currently up for lease by property consultancy 
Everard Cole. Annual rent is £35K without any pub 
fixtures (a shell) and not include the upstairs. 
Harpenden: The Rose & Crown in Southdown was 
demolished in May 2015. 
Haultwick: The Rest and Welcome closed in 2013 
and was first put on the open market by Mc Mullen’s 
but with no offers as a pub received, it was sold on 
to a private individual. This was a tiny rural pub in 
a hamlet kept open by ageing licensees which is the 
only reason it lasted so long. 
Hertford: The Bridge House (formerly the Sele 
Arms) was sold by Macs in 2014 and remained open 
until March 2015 but then closed.  The grounds are  

 

 
being used as a commuter car park.  We await 
further moves. 
Hertingfordbury: The Prince of Wales has now 
been closed since the end of 2013. A planning 
application to convert to housing has been rejected. 
Hitchin:  The Bedford Arms closed Apr 2014.The 
Sailor Boy (ACV listed) burnt down following which 
plans were agreed for four dwellings upstairs and a 
shop below. A complaint has been raised with the 
ombudsman about the ACV delisting. The 
Nightingale closed at the end October and a 
planning application for conversion to flats has 
been made. The Kings Head in Bucklesbury is now 
a Tapas bar and does not sell real ale.  
Ickleford: The Green Man was put on the open 
market by Mac’s in June 2013, and with no offers as 
a pub was sold. The pub currently has planning 
permission for four houses on the area where the 
pub presently stands, and four houses on the car 
park. The planning application was in the name of 
Green Man Homes and RAK, (R A Kitchener), Land 
Ltd, 10 Station Road, Letchworth. It has now been 
reported that the pub is up for sale again. The village 
has three other pubs. 
Kimpton: A planning application for change of use 
for the White Horse was rejected by the council 
voting 13-1 against. Following this the ACV has 
been appealed. The date for the review date is not 
known.   
Markyate: The Sun remains closed since the end of 
2013 and looking very neglected. It is meant to 
become residential but so far no work has 
commenced. It is still not too late to save this as a 
pub, but would require a large investment in the 
fabric of the building, 
Mill Green: The Green Man has been closed for 
many years and is owned by the Gascoyne estate 
who also own the Bush Mill Hotel nearby. The Bush 
Mill Hotel was supposed to be being closed for a 
major refurbishment in 2010 but remains closed 
and work has not started. The Green Man had a ten 
year lease on offer, but prospective tenants did not 
want to pay what would be a six figure repair bill to 
get the pub back to an acceptable standard again. 
The pub remains boarded up and almost derelict. 
Future unclear on both sites. 
Pimlico: The Swan has been converted into a house 
Potters Bar: Luthers on the High Street is closed and 
could possibly be converted to a restaurant. The 
Green Man closed and permission has been given 
to convert to housing.  

T
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Redbourn: The Bull, closed by Mac’s and sold to 
developer in June 2015 has had planning 
applications accepted. A residential conversion and 
new build in car park is well underway. 
Reed: The Cabinet although ACV listed was sold at 
auction to a private buyer who says he wishes to 
make it his home. No planning application as yet.   
Rickmansworth: The Long Island Exchange Hotel 
has been partially demolished and the site has been 
used to develop 27 apartments by Chase New 
Homes. 
Sawbridgeworth: The Railway Inn and Hotel closed 
before Christmas and its future is unclear. 
St Albans: The Blue Anchor has had a planning 
application to convert into a single residence called 
in for a full planning meeting. The Camp closed 
May 2015 and is ACV listed. As at going to press a 
review is due on 25th Jan 2016. St Albans District 
Council Planning committee decided on 23rd 
November by 6 to 3 in favour of the planning 
application to demolish the Baton in Marshalswick 
and build a Marks & Spencer outlet and twelve flats. 
The decision was a travesty considering the 
concerns raised, but they decided to make a 
decision that night. Total time of meeting was 50 
minutes. The Peacock is currently closed — update 
required. The original ACV application for the King 
Offa was rejected. South Herts CAMRA branch then 
made a second application and St Albans Council 
are deciding whether to accept it or not. No 
decision as we went to press.  
Stapleford: The Papillion at the Woodhall Arms 
closed in Aug 2015 and was sold to a developer. It 
is now boarded up and we await further moves. 
Turnford:  The New River Arms remains closed and 
boarded up. Plans are moving forward to develop 
the site for housing. 
Ware: The John Gilpin closed in 2014 and was sold 
by Mac’s to a Developer. It will be demolished and 
replaced with housing. The Cannon Tavern also 
closed in 2014, being sold by Mac’s to Haut, a 
developer. Its future is currently unclear.  
Watford: The Verulam Arms (Veranda) has been 
demolished. The Prince George closed temporarily 
in Sept but has since reopened and is currently to 
let. The Red Lion is still closed but now has ACV 
status. The Essex Arms also has ACV status but is 
now known to be under threat at the moment. 
Welwyn Garden City: The Pig and Truffle is closed. 
We unfortunately do not have any further details. 
Whitwell: The Maidens Head has had the planning 
application by developer withdrawn. The Pub has 

 
an ACV and have seen on Facebook asking the 
community for their preferences; including buying 
‘A’ shares at £100 each and ‘B’ shares at £5,000 
each, and filling committee roles. 
Woolmer Green: The Fox, McMullen closed this 
pub back in July 2014 and it was subsequently sold. 
Planning permission for housing was granted in late 
summer 2015. The pub was demolished and two 
pairs of semi-detached houses are currently being 
built on the plot. There are two other pubs in the 
village. 
Wormley: The Queens Head had an ACV granted 
in December 2014 and it was reported that the pub 
had re-opened. It was definitely closed on a 
lunchtime visit in January and had ominous posters 
on the windows about “cameras are watching you”. 
The pub is not boarded up so perhaps it is just their 
opening hours that have changed. Further 
information is needed. 
Saved / New 
Berkhamsted: The Red Squirrel Brewing Co 
Brewery Shop opened in September 2015.  
Bishop’s Stortford: Bishop’s Stortford Community 
Sports Club and Bar - not the shortest of names but 
the newest of pubs with real ale from local 
Hertfordshire brewers. The Highwayman - 
previously Magoo’s and Brassarie Blanc - opened in 
Sept with four real ales. 
Bricket Wood: The Gate (Charles Wells) closed 
Nov 2014 and re-opened Oct 2015 under the same 
management team as the Rose & Crown, Sandridge.  
Harpenden: Oak Tree closed and due to reopen 
after refurbishment under its former name; 
Oddfellows Arms. 
Hatfield: A New Wetherspoon’s called Harpsfield 
Hall   opened 1st December, 2015. 
Hitchin:  A new Wetherspoon’s called Angel Vaults 
opened March 2015. It was formerly the 
Conservative Club. 
Rickmansworth:   The Rose & Crown closed May 
2015 and re-opened July 2015. Whip & Collar was 
refurbished and re-opened as the Waterside Sept 
2015. 
Royston: The Old Crown closed Dec 2013 and sold 
to McMullen which re-opened as the Jolly Posty in 
April 2015. 
St Albans: Craft & Cleaver, previously the 
Pineapple, Merry Minstrel and Bar 62 re-opened. 
Three real ales are on handpump albeit not very  
Well-advertised within the pub. Dylan’s at the Kings 
Arms opened in February 2015. It is an upmarket 
bar and restaurant with two real ales. Previously the 
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Old Kings Arms and then a restaurant that failed, it 
is now run by the Hughes family, who also run the 
Good Beer Guide listed Boot. The Great Northern 
also re-opened. The Peacock is due to re-open after 
a refurbishment no more details as yet. The Beech 
House in St Peters Street opened in Sept 2014 
(previously the Veer Dhara indian restaurant) sells 
four real ales, including 3 Brewers. It did not get a 
mention in last year’s report, hence its belated 
addition. 
Stevenage: The White Lion was refurbished by 
Greene King, and after a short closure re-opened as 
the Mulberry Tree in February.  
Ware: The former Wine Lodge re-opened as the 
Lodge in May 2015 but sadly with no real ale. A 
new Beefeater restaurant and bar is under 
construction. With the massive reconstruction of the 
9-hole Chadwell Springs golf course, the provision 
of a new McMullen’s pub is expected to complete 
late in 2016. 
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Garden City Brewery is lined up 
for Letchworth 

 proposal has been submitted to turn the 
building which was formerly known as Aly’s 
Diner — one of the largest structures in The 

Wynd — into the Garden City Brewery.  
The brewery would produce traditional English ales 
and heritage brews, with the main brewing 
equipment visible from the drinking area but 
separated from the public by the bar. 
Holly-Anne Rolfe, who put forward the application 
to North Herts District Council, said: “We feel 
Letchworth really needs somewhere relaxed and 
intimate to have a drink in the evening with a 
friendly, open, contemporary feel and, most 
importantly, somewhere that brews its own ales. 
“We really believe it will help rejuvenate not only 
The Wynd but the entire town centre, offering the 
customer greater diversity and helping to make 
Letchworth a more vibrant place for all. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
“It really feels, with the new theatre plans coming to 
fruition at the Broadway Cinema and developments 
like the Premier Inn getting the go-ahead, like 
Letchworth’s on the up — and we’re very keen to be 
a part of that”. 
Matthew Foulis, who is portfolio manager for the 
Letchworth Garden City Foundation, said: “The 
brewery is an exciting concept which will bring 
something new and interesting to the town.  
“As well as brewing their own ales and craft beers, 
they will also be selling a range of drinks and food. 
With the necessary consents, the brewing process 
will be well under way by the spring.” 
If passed, the bar would be open between 12 noon 
and 10pm from Monday to Thursday and on 
Sundays, but until an hour later on Fridays and 
Saturdays. The brewery would only be open 
between 7am and 12 noon on weekends. 

 

AB InBev buys Camden Town 
Not the place with the very up-market market but 
drinks giant AB InBev have bought London brewer 
Camden Town Brewery. The terms of the Camden 
deal have not been disclosed 
and it's expected to be 
completed at the start of 
January. 
The north London brewer was 
the second beer maker in the 
capital to be bought up in quick 
succession in 2015, after Meantime in Greenwich 
was acquired by SABMiller this summer. 
The £71bn brewing merger between AB InBev and 
SABMiller was reported in the last newsletter, 
creating a global "beerhemoth". The deal must meet 
regulatory controls with a £3bn penalty, so the 
merged company could be forced to sell off 
Meantime, along with Peroni and Grolsch.  
Earlier this year Camden Town brewery, founded in 
2010, raised several million in equity crowdfunding 
to expand with a new brewing site and new staff. 
One of the new investors was a Belgian 
manufacturing family who have taken a 20 per cent 
stake in the business. 
Founder Jasper Cuppaidge said:  
“Our growth has been phenomenal. To keep up 
with the demand for our distinctive beers we’ve had 
to look at expanding our brewing capacity and 
team. AB InBev is going to be our strategic partner, 
helping us maintain the character and quality of our 
beers, while giving us access to the investment we 
need to drive Camden to being ever more successful 
at home and abroad. 
 “Opportunities like this come rarely. We believe 
we must have the ambition to grab this opportunity 
and turn Camden Town Brewery, and the quality it 
stands for, from being an outstanding London 
brewer to being a world famous one.” 
Brewdog said it will no longer stock Camden's beer 
in its bars because of the new ownership. 
 

Marathon Pride 
uller’s have done a sponsorship deal and 
London Pride will be the official beer of the 
London Marathon 2016. Part of the deal is a 

competition in which you can win a place in the 
race. The marathon is apparently over-subscribed 
every year and I am not about to get my trainers out 
and start running round Hertfordshire. Will the 
winner be a CAMRA member I wonder?   

Steve Bury 

A

F 

Beer Industry News 

 

An artist's impression of the Garden City 
Brewery. Credit: Holly-Anne Rolfe 
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Win a biplane flight with Tring 
ring Brewery have been working on names for 
the 2016 monthly specials and, as with 
previous years there's a theme that carries 

across all 12 beers. This year it's De Havilland 
aircraft. Why? Well, De Havilland was originally 
based just up the road from here in Hatfield. Whilst 
the factory and offices are gone there is a museum 
dedicated solely to this great manufacturer, just 
outside St Albans.  
The museum stands on the site that De Havilland 
purchased to develop the now famous Mosquito. 
The museum actually has 3 mosquito aircraft, one 
of which is the restored prototype. This particular 
aircraft is the only remaining example of a WWII 
prototype and is 75 years old this month. The 
museum has a variety of historically significant 
aircraft, some of which are suffering as a result of 
exposure to the elements. To counter this problem 
the museum is raising funds for a new hangar and 
improvements to the site. 
We've agreed to help with this project by running a 
couple of promotions. First off, anyone who 
purchases (a minimum) 2 litre bottle from our shop 
will automatically be entered into a monthly draw. 
Each month we'll then make a donation to the 
museum on behalf of the draw winner. A plaque 
will be placed in the museum engraved with the 
winners name and the pumpclip for that 
month...BUT here's the great bit. 

 
  
As a monthly winner of the 'De Havilland draw', 
you and a partner would also be entitled to join 
other winners on a free tour of the museum and a 
free evening brewery tour. 
On the brewery tour evening we'll then hold one 
more draw, where the lucky winner and partner will 
win a flight in a De Havilland biplane. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

T
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South Herts CAMRA 

Pub of the Year 2011 
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n reading the Dec/Jan edition of Pints of 
View I was interested in seeing the part 
titled ‘Nice Creamy Head Sir’, regarding 

South Korean beer with whipped creamed on top, 
the article asking readers if they have tried it. 
I’ve been to Seoul twice now and stayed in the area 
mentioned, Sangsu-dong, more well known by its 
name of Hongdae, an area full of bars and 
restaurants patronised by the younger crowd of 
Koreans and westerners alike. What surprised me 
about the article was the fact that I haven’t actually 
come across beer with whipped cream on top. 
Korea isn’t well known for its beers, most popular 
are Hite and Cass, really bland lagers and very 
cheap. However, Koreans are drinking more ales 
and mircro-breweries are growing.   
On my first trip there my Korean friends took me to 
a self-serve pub, which along one wall was a row of 
fridges (see image, right) stacked with bottled beer 
from around the world, Pilsner Urquell, Strongbow, 
Hite, Asahi - and even London Pride amongst 
others. Grab your beers, sit down and when finished 
place the empty bottles in a container built into the 
table on one end. When you’re ready to leave a 
member of staff takes the container of empty bottles 
and adds them up and gives you the bill.  We then 
went to a pub in Hongdae that I had read about, The 
Queens Head that brews its own ales. The pub 
didn’t have a bar as such as you are served at a 
table, but the German style ales are served in giant 
2 litre glass pitchers which you pour into your own 
glasses at your table. The ale was of great quality 
and changed my mind on Korean beers, at last I 
found something that was superb.  
That night we headed to a small club in a car garage 
in a block of flats, odd I know, concrete floor, graffiti 
on the walls, beer barrels turned into chairs and 
tables, and then at the bar Fuller’s London Pride on 
draught. This wasn’t the only time I saw London 
Pride on draught. In Itaewon, Seoul there is an 
English pub called The Rose and Crown (see 
photos, the pub from the street and Korean men at 
the bar), bangers and mash, fish and chips, steak 
and ale pie on the menu alongside Fuller's Honey 
Dew, Camden Hells, Newcastle Brown Ale, and 
even more Fuller’s ales and lagers on draught. On 
further research I found that Fuller’s actually have a 
Korean website. Craft beer and ale is taking off in 
Korea, and even Hite make their own ale called the 
Queens Ale, and mirco-breweries are taking off 
now such as Craftworks and Galmegi Brewing who  

 

 

 
are opening pubs in Seoul and other cities, such as 
Busan with their ales and stouts on draught. But it’s 
the way Koreans use their creative skills to bring 
these ales to Koreans and foreigners alike. One pub 
I went to was called Golmok Vinyl Pub that had 
shelves of old 1960-1980's vinyls that they played 
in the pub while you’re drinking real ale and craft 
beers, while you’re having some fish and chips. 
What do I and my Korean friends choose what to 
drink? It’s certainly not beer with whipped cream.  

Ed Buxton 
Ed Says:  I was a bit short of copy for edition 274 
and took piece from a free newspaper having 
doubts about its authenticity, or if true how 
prevalent the practice was. Thanks for the update 
which makes a much more informed read. 
 
Below: Some of the beers available from Craftworks 
brewery: www.craftworkstaphouse.com 
 
 
 
 
 
 
 
Below: Some of the beers available from Galmegi 
Brewing: www.galmegibrewing.com 
 
 
 
 
 
 
 
 
Below: More on Seoul’s best beer bars:  
www.timeout.com/seoul/bars/seouls-best-craft-beer 

O

Beer News and Features 

 Beer in Hongdae not as reported 
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t’s been the best of times and the worst of times 
for two St Albans pubs. The Crown in Hatfield 
Road, at the junction with Clarence Road and 

just a few minutes from the City station, has enjoyed 
a major upgrade -- or “refurb” in pub parlance. 
But a couple of miles away, the Baton at the 
Quadrant, unloved by its owner, is due to be 
demolished and the community in an area of dense 
housing will lose its only local. 
The Crown is 
proof that pubs 
can be saved and 
improved. When I 
first came to St 
Albans it had an 
unsavoury 
reputation. I heard 
— but never put it 
to the test — that it even rented upstairs rooms by the 
hour.  
Over the years, it has been owned by a large 
number of companies. It was run, oddly, by a big 
brewery in far-off Warrington called Greenall 
Whitley as a training pub for aspiring managers and 
bar staff. None of the various owners seemed able 
to turn it into a viable outlet that was popular with 
locals. 
It ended up in the hands of a national pub-owning 
company called Spirit that earlier this year was 
taken over by Greene King. Based in Bury St 
Edmunds in Suffolk, Greene King has grown to 
become one of the biggest brewing and pub-owning 
companies in the country, famous for its IPA and 
Abbot ales. 
A couple of months ago, the Crown closed for a few 
weeks. Carpenters and decorators moved in, 
feverish activity ensued and a few weeks later, all 
bright-eyed and bushy tailed, a new and inviting 
Crown appeared.  
It has something important to any pub: a warm and 
genuine welcome from the staff. It has deep sofas 
and other comfortable seating. It’s decked out with 
a vast array of royal memorabilia as befits its name, 
and it has, joy of joys, an excellent range of beers 
that goes beyond the basic Greene King offering. 
They include beers from two local breweries, 3 
Brewers and Tring. 
The food is good and a large room at the far end can 
be hired for meetings — an important add-on in a 
city short of such a facility. I have already been to 
two gatherings there. 

 

 
In short, the Crown has been dusted down and 
come up trumps. It’s busy and vibrant and adds 
lustre to the St Albans pub scene. 
No such joy for the Baton (below). Spirit told this 
paper that trade had fallen by around 40 per cent in 
recent years and added that it was no longer viable. 
The same company’s investment in the Crown 
suggests that a bit of 
tender loving care 
could have turned 
the Baton round. 
Yes, it looks dowdy 
and unappealing. 
But so did the 
Crown for many 
years. The Great 
Northern in London Road (below) was famous for 
only one thing: the smell of the toilets as you hurried 
by and quickly crossed the road. But that pub has 
had its fortunes turned round by imaginative new 
owners and is well used now by both locals and 

visitors to the re-
opened Odyssey 
cinema next door. 
The Baton failed 
because it looked 
dowdy and had an 
abysmal beer range in 

a city with some of the best ale pubs in the country. 
It needed a “refurb”, a bright an attractive 
appearance and some decent beer. 
What is happening to it is frankly absurd. It makes 
you wonder if the members of the council planning 
committee who voted in favour of its demolition 
have much grey matter between their ears. 
The Baton will make way for private apartments and 
a Marks & Spencer “food hall” — a food hall is a 
convenience store that went to college. I live close 
to the Quadrant. Perhaps I suffer from faulty vision 
but I seem to think there’s already a Sainsbury’s 
Local and a Budgen’s supermarket there. 
The Quadrant needs a third convenience store like 
it needs a hole in the ground — and we don’t need 
any more holes in the ground in St Albans, thank 
you very much. 
What the good folk who live around the Quadrant 
and the Ridgeway need is a good pub. The Baton 
could have been saved and improved. It may be 
owned by Spirit but the Spirit of Christmas has sadly 
passed it by.       RP 
Follow Roger on at Twitter: @RogerProtzBeer 

I
The Baton dies as Crown is revitalised 
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aturday 9th January was typical of the weather 
this winter - wet and windy with heavy 
showers. In spite of these adverse conditions 

over 50 campaigners gathered outside the Camp 
pub in Camp Road, St Albans to object to the 
proposed demolition and building of flats on the 
site. 
 
 
 
 
 
 
 
 
 
 
 
 
 
The Camp was closed with very little notice on 14th 
May 2015 even though it was showing an increase 
in trade. McMullen’s the owners had sold the pub 
to Howarth Homes, a developer, and the pub which 
    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
was in good decorative order in and out is now 
boarded up and surrounded by security fencing. 
The pub has served a large area of St Albans for over 
100 years and it is sad that it was not put on the 
open market as a pub, and was sold directly to the 
developers. This is one of the reasons why there is 
so much support and so many locals turned out at 
the demonstration, joined by a contingent of local 
CAMRA members. 
An ACV (Asset of Community Value) was granted 
for the Camp on 9th July 2015 which had been 
lodged before the pub was closed, and this should 
give a limited amount of protection for five years. 
Howarth Homes have now appealed this decision 
and the review is set for 25th January (unfortunately 
after we go to press).    
Plans have already been lodged with St Albans 
Council on 20th December to demolish and build 
25 flats on the Camp, a small part of the scheme 
does provide social/affordable housing.  The locals 
want their pub back, or even the compromise of a 
social centre with bar on the site as part of the 
redevelopment. 

Steve Bury 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

S
Save The Camp Demonstration Well Supported 
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Oak Tree goes back to the 
Oddfellows in Harpenden 
fter a few months of closure following 
refurbishment, the pub previously called the 
Oak Tree, re-opened in December reverting 

back to its original name, the Oddfellows Arms. 
It has been taken over by Niki Hakett, who has 
moved in from 
running the nearby 
Old Cock Inn, and 
compared to the 
Oak Tree of its 
latter years, with 
threadbare carpets 
and tired décor, it is indeed a vast improvement for 
the pub. 
A fresh look on the outside sees the old tables 
replaced from the front, and a renovation of the beer 
garden providing more tables and chairs. Inside, 
most striking is the bright new bar with its zinc bar 
top supported by treated reclaimed wooden planks 
- which also feature on several of the walls, one 
concealing the original dartboard. The old carpets 
have been replaced by wooden floorboards with a 
few rugs dotted around, and the furniture, again 
reclaimed, are all mix and match and arranged with 
no deliberate uniformity. 
 
 
 
 
 
 
 
 
 
 
 
 
Also dotted around are various ornaments and items 
of bric-a-brac; including a collection of teapots on 
the shelves next to the bar, and even the ceiling 
hasn’t escaped treatment with open suitcases fixed 
onto it. With the new addition of an enclosed log 
fire, it really feels like the Old Curiosity Shop meets 
Paddington Station in a homely atmosphere. 
Being a Charles Wells pub it stocks Wells 
Bombardier, Young’s Bitter, Special and Burning 
Gold. A fifth hand pump which has a free-of-tie 
changing guest is a welcome addition. 

Pictures, courtesy from the Oddfellows 

 

Ten Happy Years at the Rising 
Sun, High Wych 

arry, Sharon and their daughter Lauren 
Cunningham celebrated their tenth 
Anniversary, since taking over the Rising 

Sun on 5th December 2005. The party was held on 
the actual day, Saturday 5th December 2015. In that 
time the pub has been completely refurbished, 
while retaining the beers on gravity and the village 
atmosphere for which the pub has been famous 
since Sid was the landlord.  In his day, over thirty 
years ago, there was no Ladies, I remember having 
to go over the road to the Memorial Hall! 
The pub was closed for the party, to which old and 
new regulars were invited. Lauren said that she was 
worried no one would 
come, or that some 
people had not heard 
about it. She needn’t, 
the tiny pub was 
heaving (right), with 
space being taken up by 
the excellent band, ‘Me 
and Him’, playing tunes 
from all recent eras, not too loudly, and tables filled 
with food. 
Lauren, who is a qualified baker, had made a cake 
in the shape of the pub (below). This was much 
admired, she takes orders for cakes and I thoroughly 

recommend her! All real ale 
drinkers were thrilled to 
find that beer was at 2005 
prices for the evening, 
£2.40 a pint. There were six 
beers on, one or two more 
than normal: Oakham JHB 
and Citra, Woodforde 

Wherry, Mighty Oak Silver Surfer and Yellow Snow 
and Hadham 1st Brew. 
Albe, a local but originally from South Africa, sent a 
thank you card which said, “You perfectly 
epitomise the idea that a pub is more than just a bar 
where people drink, it is the community living 
room!” 
Lauren said afterwards, “It was lovely to see so 
many of our regulars, both long standing and newer, 
who came to help us celebrate our Anniversary”.  
The Rising Sun, High Wych has been mentioned 
regularly in the “Readers Write” section of this 
newsletter of late. The article above was sent in by 
Herts Essex borders branch and written by an 
anonymous customer -   Chris Sears (HEB Publicity) 

A G
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Herts and Essex Borders 
Christmas Party 

n Saturday 12th December HEB Branch 
held their annual party at the Queen’s 
Head, Allens Green. Cliff’s garden room 

makes an excellent place for a party, and, of course, 
extra beers were put on the ‘serve yourself’ stillage.  
Hazel Chester, the Branch Treasurer, organised an 
excellent buffet, as usual, and the minibus ran trips 
to and from Allens Green, so no one had to drive. A 
good evening was had by all, kicking off the 
Christmas festivities. 

Chris Sears, HEB Publicity Secretary 
 

First Stevenage Winter Beer 
Festival 

he first Stevenage Winter Beer Festival opens 
its doors on Thursday 4th February at 5pm-
11pm, and then from midday until 11pm on 

Friday 5th and Saturday 6th. The festival will be 
officially opened by the Mayor of Stevenage, 
Councillor Professor Howard Burrell. The three day 
festival will take place at the Stevenage Arts and 
Leisure Centre 
conveniently 
located on 
Lytton Way, 
opposite 
Stevenage 
railway station 
and near to the 
bus station.   
The festival will host the East Anglian regional stout 
competition. A judging panel will taste eight stouts 
from local breweries in a blind tasting. The winner 
will be announced at the festival, and all the stouts 
will be available at the bar for you to judge for 
yourself. In addition to the regional stouts, festival 
will bring together nearly 100 real ales, craft beers 
and ciders from both local breweries and favourites 
from across the country. A wide variety of beers 
from around the world will also be available from 
the International bar.  
Entry to the festival will cost £3.00 on the door, and 
will be free for OAPs, CAMRA and EBCU members.  
For the latest information please visit the North 
Herts CAMRA website: 
www.camranorthherts.org.uk or the festival twitter 
account @Stevenagebeer. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Hitchin 2016 Beer Festival 
e are pleased to officially announce the 
2016 Hitchin Beer Festival. The dates are 
confirmed as Thursday 9th, Friday 10th 

and Saturday 11th June 2016. The venue will once 
again be the Hitchin Rugby Club, just off Old Hale 
Way (SG5 1XL) in Hitchin.  
The festival will again host the CAMRA 
Hertfordshire Cider of the Year competition. All 
known cider makers registered in Hertfordshire will 
be asked to put forward two of their regular ciders, 
which will be sampled and marked by our invited 
judges. This will be in a blind tasting and the cider 
with the highest overall score will win. All ciders 
and perries put forward for judging will be on sale 
at the Festival.  
This festival would not be possible without 
volunteers from North Herts CAMRA, Hitchin 
Round Table, Hitchin Rugby Club and the generous 
donations from our sponsors.  
See you in June! 
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39 High Street
Harpenden

Hertfordshire
AL5 2SD

01582 763989

VISIT US FOR 
 

A warm welcome 
Beautiful beer 
Green and peaceful garden 
 

 

Home-prepared food served 
Monday to Saturday 12-2pm 

 

www.cross-keys-harpenden.co.uk 

Hertfordshire Pub News and CAMRA Events 

 

Subscriptions for Pints of View 
£10.50 for 18 issues. Send to: John Lightfoot, 66 

Dryfield Road, Edgware, Middx., HA8 9JT.  

Cheques payable to: CAMRA South Herts. 
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he main event in Watford & District CAMRA's 
calendar every year is the Watford Beer 
Festival, held at the West Herts Sports Club. 

Like all CAMRA beer festivals it's staffed by 
volunteers who serve 
at the bar and are 
responsible for staffing 
all other areas and 
organising and promoting 
the festival throughout the 
year. If you ever go to beer 
festivals (and I'm assuming 
more than a few readers 
do!) you might be 
interested to know 
how they come 
together and may want to get involved yourself. So 
what kinds of things are involved in organising the 
Watford Beer Festival? 
Work begins early in the year (or even the previous 
year) when we book the venue. Once the dates are 
known it makes advertising a lot easier, although 
even when we have the dates we can't advertise 
straight away. In common with every other CAMRA 
festival we must budget to make a profit in order to 
get CAMRA's approval. Once the budget is 
approved we can advertise as a CAMRA beer 
festival, and provided we behave and stick to the 
budget, CAMRA will underwrite losses so the 
organisers are not liable. One complaint we get 
every year is that there isn't enough beer left on the 
last day, but if we plan to have a lot of beer left on 
Saturday the budget won't be approved because we 
wouldn't be able to make a profit and the organisers 
would be liable for all losses. That's not a situation 
we'd like to be in so we have to be sensible about 
how much beer we buy. 
Obviously if we want to advertise the beer festival it 
helps to have an eye-catching logo for promotional 
material. We start on this early because production 
times for posters, glasses and T-shirts limit how soon 
we can start advertising. Coming up with a good 
idea for a logo is difficult and usually requires a 
'eureka' moment, which is then followed by a lot of 
time trying to make the idea work in a form that can 
be reproduced on paper but also on glassware and 
T-shirts. It certainly helps if you have some 
knowledge of graphic design and printing. As 
Thomas Edison said “Genius is one per cent 
inspiration, ninety-nine per cent perspiration”. Not 
that any of our designs are works of genius! We're  

 

 
always looking for new logo ideas, so if you have 
an idea please sketch it out and contact us at the 
email address at the end of this article. 
So we might have our budget and our logo, but the 
most important part of any festival has got to be the 
beers, ciders and perries; where do they come from? 
Most come from distributors who deal with large 
numbers of breweries and supply their beers to parts 
of the country that maybe the breweries would have 
difficulty reaching themselves. Our key suppliers 
are Flying Firkin and Arthur Frampton of Avalon 
Wholesaling. We also have beers, ciders and perries 
delivered direct from local breweries Paradigm and 
Pope's Yard and also from other Hertfordshire 
breweries like Red Squirrel, Tring and others. Some 
of the new London brewers have also supplied us 
and there are a few cider makers nearby who also 
supply us directly, including Millwhites and Apple 
Cottage Cider. If we're hosting judging sessions for 
the Champion Beer of Britain competition, as we 
have done in recent years, that means we need to 
make sure we have the beers that are in the 
competition — some of which we have to source 
direct. It can all be a bit of a logistical challenge. 
A key aim for the festival is to have an interesting 
range of beers, ciders and perries that maybe 
wouldn't normally be seen in pubs and bars in 
Watford and the surrounding area. Part of the 
purpose of the beer festival is to promote these 
products so people know they're out there, as well 
as to raise interest in real ale in general by having 
an interesting event that people will make an effort 
to attend. Getting a good range of beers, ciders and 
perries is made more complicated by the fact that 
we can't guarantee what the final list will be until 
very late in the day. Believe it or not we frequently 
don't have a definite list until the day the beer is 
delivered, which is three days before the festival 
opens. This causes quite a few problems for 
whoever is compiling the programme. Some of the 
content can be put together ahead of time but the 
beer list has to wait until the week of the festival, 
which is obviously a headache because hundreds of 
copies have to be printed up in a short space of 
time. So that explains why all our beer lists are 
provisional until you get one shoved into your hand 
at the beer festival — and sometimes even that one 
contains mistakes. Nevertheless we are always 
complimented on the range of beers we have, so we 
must be getting that right at least. 
 

T
21st Watford Beer Festival — 5th to 7th November 2015 

Hertfordshire Pub News and CAMRA Events 

 



REMOVE ALL CROP MARKS FOR 
PRODUCTION PRINTING 

 

    15151515     
Another important part of the festival planning 
procedure is the marquee hire. Originally the 
Watford Beer Festival only occupied the function 
room in the Club but eventually we had to expand, 
using a marquee to provide additional space.  
 
 
 
 
 
 
 
 
 
 
 

Above: The function room at the 21st festival 
Gradually the marquee has changed from simply 
being an overspill area to being a highly flexible 
space with heating and its own bar, so we've had to 
change the size and sophistication of the marquee 
over the years to meet the new requirements. Both 
the marquee and the function room have racks of 
stillaging for the beer casks. Some beer festivals 
have their own scaffolding but we don't have the 
storage space so our scaffolding is hired every year. 
The scaffolding we use is not an ideal size for the 
beer casks but so far we've been unable to find an 
affordable alternative — so if you have any ideas, 
please let us know. 
Preparations over the months eventually lead up to 
the week of the beer festival. Even though the 
festival doesn't open until the Thursday the physical 
work starts on the Monday. The beer needs to be set 
up on its stillage but there is a lot of work that needs 
to be done at the venue before we even get to that 
stage. We put down a water-proof membrane and 
erect a scaffold before lifting the beer casks up onto 
their platforms. It's all heavy work so if you are a 
CAMRA member and want to volunteer for set-up 
duties next year please feel free to contact us - lunch 
is thrown in. The marquee usually arrives on the 
Tuesday, so we need to erect the scaffold for the 
beers, ciders and perries in there too before 
assembling the bars. Also on Tuesday we vent and 
tap the beer so it's ready for Thursday. That can be 
long process when you have over 80 casks — it all 
depends on how lively the beers are! In the last 
couple of days before opening there are plenty of 
jobs that need to be done including printing the 
programmes and beer lists, taking delivery of the 
glasses, preparing the CAMRA products and many 
other things. 

 
And so to opening time. Of course once the festival 
opens the main job is to sell beer. Bar work is key 
to this but it certainly isn't the only job that needs 
doing. Just as important is working at the door 
collecting entrance fees from paying customers, 
signing up new members and selling products. We 
also have a raffle most nights, so tickets for that need 
to be sold. All money goes into covering the 
festival's costs and campaign funds. Every year we 
send out a request for volunteers, which is also 
posted on the branch website. It is very helpful to 
know who will be volunteering in advance so we 
can work out how many staff members we have for 
each area on each day. If you're interested in 
volunteering for the 2016 festival in any capacity 
then please let us know using the contact details at 
the end of this article. 
As well as beer, cider and perry the festival is always 
complimented on its food, however this is one thing 
we can't take credit for. Most of the catering, 
including all the hot food, is provided by ex-club 
stewards Louise and Graham and snacks are 
available from the club bar along with three beers 
on handpump provided by club steward John 
Langhorne that are often among the most popular 
(and strongest) beers of the festival. 
 
 
 
 
 
 
 
 
 
 
 

Above: The Herts Beer of the Year award 
presentation. Left to right: Tony Smith (Watford & 
District CAMRA), Andrew Fulford (Red Squirrel 
Brewery), Darren Lawrence (Bishops Stortford 

Brewery), Matt Elvidge and Nick Farr (Farr Brew) 
As well as providing beer, cider and perry for 
hundreds of thirsty customers there are also special 
events that take place throughout the festival. In 
2015 the festival hosted the judging for the Bitter 
category of the Champion Beer of Britain 
competition (East Anglia Region), which was won 
by Woodforde's Wherry. It also was the venue for 
the presentation of the Herts Beer of the Year 
award. First place went to Bishops Stortford Brewery 
for Stortford Citra with the runners-up being Red 
Squirrel Mad Squirrel APA and Farr Brew Most  

Hertfordshire Pub News and CAMRA Events 
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Potent Porter. On Saturday night the traditional Pub 
Quiz was held, with a top prize of tickets to the 
Great British Beer Festival 2016. 
One of the fun things we do each year is to ask all 
our customers to tell us their top three beers (or 
ciders and perries) of the festival. The results are 
then used to work out the Beer of the Festival. All 
festival volunteers are then invited on a trip to 
present the award to the winning brewery. Here's 
the 2015 top ten: 
1. Paradigm — Watford Winter Warmer 
2. Pope's Yard — Crème Brûlée Stout 
3. Blackedge — Black Stout 
4. Black Flag — Fang 
5. Paradigm — Low Hanging Fruit 
6. Titanic — Cappuccino Stout 
7. First Chop — AVA 
8. Bishops Stortford — Citra 
=9. Brecon — Red Beacons, Coastal — St Piran's  
               Porter, Tiny Rebel - Cwtch 
Congratulations to Paradigm Brewery of Sarratt. It 
obviously won't be a very long journey to present 
them with their award this year. 
The festival closes its doors at 11pm on Saturday but 
even so there's still important work to be done. The 
beer casks and scaffold that we put up earlier in the 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
week all has to come down on the Sunday leaving 
the function room more-or-less as we found it. This 
is an easier task because the beer casks are empty 
(hopefully!) but its work that's easy to forget about 
once the fun's over and any help on the day is much 
appreciated. 
If this article has not managed to put you off 
completely and you're interested in volunteering in 
any capacity at the 22nd Watford Beer Festival then 
please contact me using the details below. Please 
note that you must have a valid CAMRA 
membership card to volunteer. 

Andrew Vaughan, tel: 01923 230104 
branch@watford.camra.org.uk 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Hertfordshire’s Pub of the Year for Beer and Cider 
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Trading Standards 
If you have complaints about short measure, lack of a 
price list or misleading promotion of products and fail to 
get a satisfactory response, contact Hertfordshire 
Trading Standards Service, tel: 08454 04 05 06 or St 
Albans Trading Standards Service, tel 01707 292429. 
Email Trading Standards at: 
tradingstandards@hertscc.gov.uk  
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Not just the Rising Sun, the Lytton Arms as well 
Ah, now I understand! I visited the Rising Sun at 
High Wych, probably in the 90s, and presumably 
before the alterations referred to in Gareth 
Emanuel's letter in the last issue and discovered a 
wonderful higgledy-piggledly old pub, no doubt 
unchanged for decades. A gem I thought, and surely 
worthy of preservation. I visited again a few years 
later, probably after the changes, and it didn't seem 
quite the same. It was almost as if the fittings had 
been taken out and put back so it looked the same 
but not quite. They wouldn't have done that would 
they? Perhaps I was imagining it. Now I realise I 
wasn't. 
This leads me onto The Lytton Arms at Old 
Knebworth where I have had a similar impression. 
Can your readers help; did the accountants and 
bank managers redesign this pub as well? 

Philip Johnson 
Ed says: Thanks for the endorsement, the National 
Inventory team are very particular and I have 
disagreed with them about how strict they are when 
it comes to listing. As for the Lytton Arms it is again 
off my patch and I have not visited for quite a while 
so can’t comment. Perhaps our readers will be in 
touch as Phillip suggests. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Doom Bar revisited 
Flattered though I am to be portrayed as flamboyant 
by reader Huw Jones, I’m afraid I still must defend 
the geographic references used in my article in POV 
272 where I was describing the provenance of 
Doom Bar beer, which is brewed in Rock, Cornwall 
(draught version) and Burton upon Trent, 
Staffordshire (bottled version). Elementary 
exploration confirms that, regionally speaking, 
these two places are indeed located in the West 
Country and in the West Midlands, respectively, 
thereby offering me the opportunity to correctly 
display a certain degree of alliterative braggadocio.  
That’s geography - Peidiwch â rhoi'r bai i mi ! 

Ian Boyd 
P.S. "Peidiwch â rhoi'r bai i mi !”  means: "don’t 
blame me". 
Ed says: I think that’s enough geography and foreign 
languages. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

17  Herts Readers Write 

Any comments, articles or letters for publication 
are welcome. Please send to: Steve Bury, 14 New 

Road, Shenley, Herts, WD7 9EA. Or send an 
Email to us at: pintsofview@hotmail.co.uk 
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St Albans pubs past & present Wordsearch 18 

Find and circle each pub name listed below in the grid above 
Acorn, Alma, Baton, Beehive, Bell, Blacksmiths, Boot, Camp, Cock, Crown, Farriers Arms, 
Fighting Cocks, Garibaldi, Goat, Harrow, Horn, Jolly Sailor, King Offa, Lamb,  Mermaid, New 
Inn, Peahen, Rose and Crown, Six Bells, Vine, Vintry, White Hart Tap, White Swan, William IV, 
Woodman. 
Just for fun there are four other pub names in the grid not listed (not all of which are or were in St 
Albans).    
 

All entries to be sent to: Steve Bury, 14 New Road, Shenley,  
Herts, WD7 9EA. 1st two correct entries drawn 14th March  
win a signed copies of the CAMRA 2016 Good Beer Guide. 
Your 
Name:……………………………………………………………..……... 
Your  
Address:……...…………………………………...….……..….……...… 

 
…………………………………….Post Code:…….…..……….. 
 
 

Winners of Xmas crossword competition in edition 274:  
DML. Jones of Stevenage and R. Pleasants of Rickmansworth 
Each win a signed 2016 Good Beer Guide. Solution on right. 
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our clubs catering to members with interests as 
far ranging as motoring, the RAF and politics - 
but sharing a love of real ale - have been 

named the finalists in the Campaign for Real Ale's 
Club of the Year competition. 
The Albatross RAFA Club in Bexhill-on-Sea, the 
Cheltenham Motor Club, the Kinver Constitutional 
Club and the Orpington Liberal Club have all been 
put through to the final round of the competition. 
Club Mirror magazine and CAMRA joined forces 
three years ago in the quest to find the best clubs 
serving real ale — those which offer a fantastic 
atmosphere, welcoming surroundings and most 
importantly, top quality real ale served in great 
condition. 
The four clubs that have made it into the final four 
are award-winning CAMRA clubs from the across 
the country and between them have won almost 
thirty accolades. 
John Holland, Chairman of CAMRA’s Clubs 
Advisory Group and one of the judges to determine 
the finalists commented: “CAMRA’s Club of the 
Year Competition continues to go from strength to 
strength as more and more clubs show great 
commitment to quality real ale.   
“This has made it increasingly difficult to become a 
CAMRA Regional Club of the Year and then get 
through to the final.  Therefore I anticipate an 
extremely close fight to become CAMRA’s Club of 
the Year 2016”.  
Clubs are nominated by CAMRA branches across 
the country and judged by a panel of volunteer 
CAMRA members throughout the year. 
The four finalists will now have to wait until spring 
to discover which will be named CAMRA's Club of 
the Year. 
CLUB OF THE YEAR FINALISTS 
Albatross RAFA Club, Bexhill-on-Sea 
This friendly club welcomes CAMRA members; it 
has been the local Club of the Year since 2012 and 
regional Club of the Year in 2013. 
 It hosts popular beer festivals in April and 
September in its large function room and has a full 
diary of regular social events including jazz, folk 
and quiz nights. They stock beers from local 
brewers such as Rother Valley, Weltons and Dark 
Star. 
The comprehensive range of upcoming beers is 
listed on a blackboard behind the bar. The club 
boasts an interesting collection of RAF memorabilia. 
 

 

 
Cheltenham Motor Club 
This friendly and welcoming club, formed in 1906, 
is open to all including CAMRA members that have 
their membership cards with them. 
The usually has five ales on tap and Thatcher's 
Heritage cider. The club is divided into a bar/TV 
room and a games room separated by a folding 
partition. 
The bar is decorated with motoring paraphernalia 
and an extensive collection of pump clips. 
Kinver Constitutional Club (Nr Stourbridge, Staffs) 
Built in 1902 on the site of an old pub, this 
converted hotel has three main areas: a smart 
restaurant, a large snooker room and a bar always 
dispensing 8-10 real ales and as many as 18 for 
special events, at reasonable prices. 
The club enjoys an enviable sporting reputation and 
hosts regular quiz and music nights. Card-carrying 
CAMRA members welcome but must be signed in, 
groups should book ahead. 
Kinver has won the local branch COTY every year 
since 2007 and National Club of the Year in 2011. 
Orpington Liberal Club  
This superb club is a runner-up in the 2014 CAMRA 
National Club of the year competition. It is also the  
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Greater London Club of the Year for 2013, and has 
been the Club of the Year for the local CAMRA 
branch (Bromley) for the last three years. 
The refurbished club is free of tie and is run by a 
real ale enthusiast who doesn't serve regular beers, 
but purely guests with particular focus on local 
beers and microbreweries. Nearly 200 different real 
ales were served in 2013 and prices are extremely 
competitive. 
The club has regular live music, runs occasional 
beer festivals, and has a large rear garden. 
 

Obituary: Ian Stewart (22nd July 
1947 — 16th December 2015) 
t is with great sadness that we report the sudden 
and unexpected death of Ian Stewart, also known 
as Jock (his father was a Scot), of Potters Bar who 

died of a pulmonary embolism caused by deep vein 
thrombosis whilst on a flight home from a holiday 
in Goa. Ian was a very early member of the fledgling 
organisation called The Campaign for Real Ale and 
was well known in the Hertfordshire branches and 
beyond.  Together with some of the friends he made 
in CAMRA Ian was instrumental in setting up and 
running Victoria Brewery in Ware (1981-85).  He 
used his skills as a Hand Engraver to design and 
make some superb metal pump clips which are now 
collector’s items.  Ian also worked at CAMRA beer 
festivals and was an assistant bar manager at the 
Great British Beer Festival at Alexandra Palace in 
1979. 
After school Ian’s career was spent mostly in the 
print industry, except for about four months 
between jobs when he was manager at an Irish bar 
called Seamus O’Donnells in Potters Bar in 1995.  
Ian hated it and soon found another job in the 
printing industry at Stewarts in Hertford where he 
ended his career, and from where he provided help 
on several CAMRA publications. Ian was well 
respected by his colleagues for his skill at his job 
and his attention to detail.  Ian was a kind and 
generous person who always did things 
meticulously and to the best of his ability.  He often 
donated items from his collection of breweriana to 
the auction at the St Albans Beer Festival.  His set 
of Queen Elizabeth Silver Jubilee Ales was probably 
the best in the country and he generously loaned it 
to a museum. 
Ian had a very good sense of humour and was a 
great fan of Professor Stanley Unwin and would 
often drop an Unwinese word or phrase into the  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
conversation. For 
example, when sampling a 
particularly hoppy beer he 
would proclaim it to be 
“Deep in the hopflade”. 
Apart from his 
appreciation and extensive 
knowledge of real ale he 
was a keen birdwatcher and, despite not being a 
driver, he was very well travelled both at home and 
abroad in pursuit of his hobby.  Ian devoted many 
hours of his spare time to the Potters Bar and Barnet 
RSPB group and recently received an award for 25 
years voluntary service.  Ian was a good 
photographer (mostly birds), a keen gardener, a 
lover of blues music, a fisherman in his youth and a 
lifelong Spurs supporter. Ian never married and 
sadly Ian’s beloved girlfriend Denni passed away in 
2011.  Ian was a lovely man and a great companion 
who enriched the lives of all those with whom he 
came into contact.  He will be missed a great deal 
by everybody who knew him. 
We send our deepest sympathy and condolences to 
his family and many friends. 

Bob Fry 

I
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Tickets available from March 

From: the Crooked Billet, and now also the 
Brewery Tap (High St, next to library) 
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White Hart Tap 
4 Keyfield Terrace, St Albans 

Tel: 01727 860974 
 

 

 

 

 

 

 

 
 

Timothy Taylor Landlord, London Pride, 

Doom Bar, Harvest Pale & 3 Guest Beers 

 

Quality Food Served Lunchtime all week  

Evenings Monday - Saturday  

 

Sunday Roasts 

 

Traditional Fresh Cod & Chips Every 

Friday Night 

 

Quiz Night Every Wednesday 
 

Large Beer Garden 
 

www.whiteharttap.co.uk 

 

 

CAMRA authors win gold and 
silver in British Guild of Beer 

Writers award 
ooks published by CAMRA have triumphed 
at the 2015 British Guild of Beer Writers' 
annual awards held in December. 

Des De Moor, author of CAMRA's London's Best 
Beers, Pubs and Bars took the gold award in the beer 
and travel category, followed closely behind by 
Roger Protz and Adrian Tierney-Jones - joint authors 
of CAMRA's Britain’s Beer Revolutions. 
The trio picked up the coveted awards at a lavish 
awards dinner held at the Park Lane Hotel in 
London on Thursday 3 December. 
De Moor published the second edition of The 
CAMRA guide to London’s Best Beers, Pubs & Bars 
earlier this year in July. See review on next page. 
The book was praised for its detailed reviews of over 
200 pubs, interviews with brewers and background 
features, which explore London’s rich brewing 
history. 
Des de Moor said he was: “Delighted that the 
second edition of my book has repeated the feat of 
its predecessor in winning this award. Of course I'm 
pleased to take some credit, but the book also 
reflects the excellence of its subject matter: if 
London hadn't transformed in the past few years 
back into one of the world's best beer cities, there 
wouldn't have been so much of interest to write 
about. I'm also grateful to CAMRA Books for giving 
me the opportunity not only to create something 
which a few years back broke new ground in UK 
beer guides, but to do an even better job the second 
time around.” 
Britain's Beer Revolutions takes the reader on a tour 
of the country's best and most exciting development 
in the beer industry, led by enthusiastic beer 
authorities Protz and Tierney-Jones who sought out 
the most innovative maltsters, brewers, hop 
growers, pub owners and more. 
Good Beer Guide 2016 editor Roger Protz talked 
about co-authoring Britain’s Beer Revolution: “I'm 
thrilled and delighted that Britain's Beer Revolution, 
which I wrote with Adrian Tierney-Jones, won 
recognition in the Guild awards. Britain's Beer 
Revolution was a labour of love, painting a portrait 
of a fast changing and dynamic young brewing 
industry offering a wide range of beer styles to 
modern drinkers. Britain today has arguably the 
most diverse range of beers of any of the brewing 
nations and I hope we have captured this in the 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
book. 
Adrian Tierney-Jones co-
author of Britain’s Beer 
Revolution said: “Writing a 
book is fun, talking about 
the book at tastings is fun, 
seeing it in bookshops is 
fun, but winning an award 
for the book is brilliant, a 
rumbustious reward and a 
recognition of a crucial 
document of what we hope 
will be Britain’s Permanent Beer Revolution”. 
The British Guild of Beer Writers was formed in 
1988 to help spread the word about beers, brewing 
and pubs. 
Tom Stainer, head of communications for CAMRA 
said: “All three authors are hugely respected in the 
beer industry and it's fantastic to see them win these 
much deserved awards. 
“Both books perfectly encapsulate just how exciting 
the beer and pub world is at the moment and the 
fact they are published by CAMRA demonstrates the 
Campaign is continuing to play a leading role in 
creating a real sense of excitement and appreciation 
of just how good the British beer scene is”. 

B

People, Pubs and Places 
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The CAMRA Guide to London’s 
Best Beer, Pubs & Bars - Review 
n the heart of Belgravia stands a floral pub called 
the Star Tavern. I’ve never been in it but it looks 
exclusive and stands behind a vehicle barrier 

deep in a warren of international embassies. I 
glimpsed it recently as my job led me to the area. If 
it wasn’t for London’s Best Beer, Pubs & Bars I 
wouldn’t have known that it was the unlikely venue 
the Great Train Robbery was plotted in. Actors and 
gangsters alike frequented it. By location, it seems 
only diplomats would now. I know this background 
as it features as one of the Pub Trivia snippets in the 
book; they are scattered across the pages along with 
Hop Histories (short historical panels), London’s 
Brewing (panels about current breweries) and 
London Drinkers (short interviews with local beery 
connoisseurs). 
The guide starts with a brilliantly written 
introduction: The City that Invented Itself. It’s 
enough to bring a lump to the throat as it traces the 
capital’s history of business, adaptation and flux. 
This is followed by two sections that 
counterbalance each other:  City of Brewing:  
London’s past as the brewing capital of the world, 
and The New City of Beer: London’s late but 
booming resurgence as a brewing epicentre. Des de 
Moor puts his cards on the table early and 
categorically states the 25 best venues before 
getting to the red meat of the book and dissecting 
London and its treasures area by area. 
In my experience, there is nothing that connects 
Islington, Ealing, Peckham Rye or Notting Hill other 
than the fact that they happen to be in the same city. 
Each area seems more distant from the other than a 
foreign package holiday. Des de Moor might be one 
of the few people who can connect them by foot 
and therefore sip glass after glass, all the while 
taking notes as he tramples through each postcode. 
The only problem with this guide is something Des 
de Moor can do nothing about and reflects 
London’s sudden and ubiquitous beer scene:  when 
the pages were still warm from leaving the printers, 
The London Beer House in Haymarket, Mondo 
Brewing in Stockwell, the Globe in Marylebone, the 
Eebria Taproom in Bermondsey and the Howling 
Hops Tank Bar in Hackney Wick and many others 
opened and instantly made this fantastic tome 
obsolete!  
Des de Moor might be the last man able to visit 
every beer bar in London in short enough a time to 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
include them all in one contemporary book in a 
similar vein that Thomas Young was reputed to be 
the last man to be able to read everything published 
in his lifetime. The exhaustive upper limit must now 
have been reached and it seems unlikely that any 
future updated volumes could happen without 
delegation.  
The last major section — Brewers & Beers - merits a 
book of its own but it goes in depth nevertheless. 
London Beer Styles is one of the most detailed 
chapters giving good examples of each style by a 
native brewer each time. There is also an innovative 
chapter in the appendices: Places to drink by theme. 
I think this is a brilliant cut-through for anyone 
looking for Belgian, historical, art, theatre-related or 
any other themed venue. I predict that in decades to 
come, many beer writers will be using this guide as 
a main source of reference as you can look up 
anything -  whichever angle you want to come at 
the subject, it’s been covered. I don’t believe a more 
comprehensive and easy to use guide has ever been 
written for any city on any subject anywhere. In 
short, this guide definitely raises the ……. what’s 
the word? 

Posted by Alec Latham, 6 Dec 2015 on 
http://mostlyaboutbeer.blogspot.co.uk 
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Three times winner of  

CAMRA Hertfordshire Pub of the Year 
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Free Beer 
or once it was true when nine gallons of 
Oakham JHB were given away at the Swan, 
Wheathampstead on Friday 20th November. 

The beer was provided courtesy of the St Albans 
Beer & Cider Festival quiz winner who happens to 
also be a Wheathampstead Parish Councillor and 
had kindly donated it to the good drinkers in the 
Swan. 
The firkin of JHB was served by jug straight from the 
cellar and was polished off pretty quickly. Other 
beers on offer when the JHB ran out were Castle 
Rock Harvest Pale Ale and Oakham Bishop's 
Farewell - both priced at £3.40 with CAMRA 
discount. So if you are visiting the Swan don’t forget 
your CAMRA membership card. 
 

CAMRA BRANCH CONTACTS 
Herts & Essex Borders CAMRA 
Chairman — Brendan Sothcott, Tel: 01279 507493 
Minibus Bookings — Call Graham on: 
07753266983, Email: mini-bus@heb-camra.org.uk 
Pubs Officer - Vacant, any urgent enquiries to 
Chairman Brendan Sothcott. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Socials Contact Email: social@heb-camra.org.uk  
Email: Secretary@heb-camra.org.uk  
Internet:  www.heb-camra.org.uk 
North Hertfordshire CAMRA 
Chairman — Gill Richardson 
Email: chairman@camranorthherts.org.uk 
Socials Secretary — Brian Mason 
Email: socialsecretary@camranorthherts.org.uk,  
Internet: www.camranorthherts.org.uk 
South Hertfordshire CAMRA 
Branch Contact: John Bishop, Tel: 01582 768478, 
Email: realales@yahoo.com 
Socials Secretary: Ian Boyd, Tel: 07402 323525 
Email: ian.boyd@me.com 
Internet: www.hertsale.org.uk 
Watford & District CAMRA 
Branch Contact: Andrew Vaughan.  
Phone: 01923 230104. Mobile: 07854 988152. 
Email: watfordcamra@googlemail.com 
Internet: www.watfordcamra.org.uk 
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Subscriptions for Pints of View 
£10.50 for 18 issues. Send to: John Lightfoot, 66 

Dryfield Road, Edgware, Middx., HA8 9JT.  

Cheques payable to: CAMRA South Herts. 
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The branch will be holding its Annual General 
Meeting on Friday 18th March at The Orange Tree, 
Norton Road, Baldock, SG7 5AW from 8.00pm (see 
www.theorangetreebaldock.com/index.htm for 
directions). A buffet will be provided. At this 
meeting the committee will present the branch 
financial accounts and ask for the members’ 
approval. The committee will report on the events 
over the last year. The will also be an opportunity to 
question the committee.  
Also at the meeting the branch committee for the 
next year will be elected in accordance with the 
branch constitution (copies of which are available 
from the Branch Secretary: 
secretary@camranorthherts.org.uk). Nominations 
for membership of the branch committee shall be 
by email to the branch secretary 
(secretary@camranorthherts.org.uk). Each 
nomination must be signed by a proposer and 
seconder, where the nominee, proposer and 
seconder must be members of the Branch and be 
accompanied by evidence of the willingness of the 
nominee to stand. The closing date for nominations 
is Friday 4th March 2016. 
Following the meeting there will be an opportunity  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
to sample some of the large range of beers and 
ciders available at the Orange Tree. 
Frank Richardson, Secretary, CAMRA North Herts. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Advance notice of the North Hertfordshire 
Branch Annual General Meeting: 18 March 2016  
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Bell Bar: McMullen’s have recently completed a 
refurbishment at the Cock o’the North. 
Bourne End: The White Horse has recently had a 
full makeover from McMullen’s — re-opening in 
November. A good range of Mac’s real ales are 
available. 
Chadwell Spring: McMullen`s redesign and 
complete overhaul of the golf course to provide a 
modern 9-hole course, driving facilities, pitch and 
putt and a new family pub continues to take shape 
with the facilities and pub currently due to open in 
late 2016. 
Chapmore End: Food has been discontinued at the 
Woodman for the time being. The free house 
continues to showcase beers from Hertfordshire`s 
brewers. 
Covent Garden: Ok, not Hertfordshire, but readers 
familiar with McMullen’s flagship London pub, the 
Nag`s Head — sometimes extremely busy — may be 
interested to hear that the first floor offices have now 
also been converted to a 60 cover restaurant — with 
lifts available from the ground floor bar which still 
sells hordes of Mac’s cask-conditioned beers. 
Harpenden; The Harpenden Arms is due to close 
for three months for a major refurbishment which 
will include moving the toilets upstairs and putting 
a conservatory on the patio. The Inn on the Green 
is scheduled for a makeover later on in the spring. 
The Amble Inn is temporarily closed whilst a new 
lessee is found. 
Hertford: There are changes at the White Horse 
with the departure of Alixe and Paul, leaseholders 
for the past two and a half years.  Over the 
Christmas and New Year Period customer Alan 
Tyrer and his family temporarily took the helm. At 
the time of going to press we await news of a new 
leaseholder. 
Hertingfordbury: In November a planning 
application was submitted for significant changes at 
the White Horse Hotel. These include for the 
demolition of the 1980s hotel room block and 
replacement with housing.  The pub would be 
retained along with just 7 “boutique” hotel rooms 
and a restaurant.  With the Prince of Wales still 
closed it is important that the village retains at least 
one pub for social gathering. 
Radlett: Although reported in the newsletter as 
closing on 9th November the Railway Bar finally 
closed in early December. The two shop fronts are 

 
 
 
 
another one.  
Sawbridgeworth: The Railway Inn and Hotel closed 
before Christmas.  The future for the building is 
unclear. 
St Albans: A new cocktail bar called the Sucker 
Punch has opened at 26a George Street next to the 
Tudor Tavern now converted to the Thai Square 
restaurant. The bar was originally the George pub, 
does not sell real ale and is not recommended for 
the thrifty. The Pre (The Garden House which was 
being run as a Crown carvery) has closed. Planning 
permission for extensive building work was agreed 
in December and the new owners intend to spend 
a lot of money converting the building into an 
upmarket gastro pub.  
Stapleford:  No news on the closed Papillon @ the 
Woodhall Arms which remains boarded up.   
Stevenage: McMullen’s 2 Dry, the former Two 
Diamonds, situated in the High Street of the Old 
Town, has been renamed the Old Town Bar, still 
offering a range of Mac`s real ales. 
Tonwell: Congratulations to Julian and Sheila 
Harding who have recently celebrated 25 years as 
owners and landlords of the Robin Hood and Little 
John.  The pub is a warm and friendly local Free 
House offering three real ales — Greene King IPA 
plus two from far and wide and often chosen by the 
customers. There is a menu of home-cooked food 
available both lunchtime and evenings and the pub 
offers accommodation with 8 bedrooms. The pub 
has 4 darts teams and 2 petanque teams and can be 
reached by local footpaths, the A602 by road and 
the 383 or 384 bus service. 
Ware: We still await East Herts District Council`s 
decision on the Asset of Community Value 
application made on the High Oak. With things 
settling down at the Punch House, following its 
recent refurbishment, a number of weekly events 
are in place:  Monday (Poker), Wednesday (Open-
mic) and Saturday (occasional semi-acoustic live 
music). 
 

CAMRA BRANCH DIARY 
HERTS & ESSEX BORDERS CAMRA 

Mon 8 Feb: Herts & Essex Borders CAMRA Annual 
General Meeting - Bishop’s Stortford Royal British 
Legion Club, Bishop's Stortford 8.30pm 
 

  DOWN YOUR WAY 

 
This section contains information from a large number of sources and occasionally errors may occur. News 
items are supplied to meet newsletter deadlines, and which in some cases may unfortunately be out of date 
upon publication. Comments or additional information should be sent to our contact details on page 17. 

 

to be converted into a restaurant as if Radlett needs 
Fri 26 - Sat 27 Feb: Chappel Winter Beer Festival -
East Anglian Railway Museum, Station Road, Wakes
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Colne, Essex - see back page for more details. 
Mon 14 Mar: Branch meeting - Chequers, Wareside 
8.30pm  
Sat 12 Mar: Branch trip to Billericay Brewery. Mini 
Bus Trip - or make your own way by train (250m 
from station). 12pm - 8.30pm. 
Sat 9 Apr: Branch brewery trip - Brewery and 
Location to be announced. 11am - 11pm 
Mon 11 Apr: Branch Meeting - Prince of Wales, 
Green Tye 8.30pm 

NORTH HERTFORDSHIRE CAMRA 
Mon 1 Feb: GBG 2017 Selection Evening - 
Chequers, Woolmer Green 8pm. 
Thu 4 - Sat 6 Feb: Stevenage Beer Festival, 
Stevenage Sports and Leisure Centre, 2 minutes 
from Stevenage Rail Station.  
Sat 13 Feb: All day trip visiting the other POTY 
nominations by mini bus. Pickups (to be decided) 
Stevenage, Hitchin, Letchworth & Baldock. £5 
members, £8 non-members. Book via 
socialsecretary@camranorthherts.org.uk asap. 
Fri 19 Feb: Royston Social - Old Bull Inn, Green 
Man, Chequers & Boars Head. Starts at 8pm. 
Sat 20 Feb: East Anglian Regional Meeting to be 
held at the Orange Tree, Baldock, from 12 noon to 
4 pm — all welcome to see what we have and are 
trying to achieve.  
Sat 27 Feb: All day trip visiting COTY nominations 
by mini bus. Pickups (to be decided) Stevenage, 
Hitchin, Letchworth & Baldock. £5 members, £8 
non-members. Book via: 
socialsecretary@camranorthherts.org.uk asap. 
Wed 2 Mar: Letchworth Social - Arena Tavern, 
Broadway Hotel, Platform, (formerly Colonnade), 
& Three Magnets. Starts at 8pm. 
Fri 11 Mar: — Hitchin Beer Festival Launch, with the 
Round Table and HRFC, Half Moon, Hitchin 8pm. 
Wed 16 Mar: Buntingford Social - Brambles, Fox & 
Duck, Black Bull, Wine Bar, Jolly Sailors & Crown. 
Starts at 8 pm 
Fri 18 Mar: CAMRA North Herts AGM - Orange 
Tree, Baldock 8 pm. See advance notice, page 24. 
Wed 6 Apr: Hitchin Social - Orange Tree, Three 
Moorhens, Red Hart, George and Coopers Arms. 
Starts 8pm.  
Sat 9 Apr: Mini Bus Trip - Fox and Duck, Therfield; 
Countryman, Chipping; Bull, Cottered; Rising Sun, 
Halls Green and Cricketers, Weston. Pickups from 
6pm, Stevenage, Hitchin, Letchworth & Baldock. £5 
members, £8 non-members. Book via 
socialsecretary@camranorthherts.org.uk asap. See 
Branch Web site for details and any last minute 

 
SOUTH HERTFORDSHIRE CAMRA 

Sat 6 Feb: Social trip to Stevenage Beer Festival and 
crawl round Stevenage. Contact our Socials Contact 
(page 23) for more details. 
Tue 16 Feb: Committee Meeting - Cross Keys, 
Harpenden 7.30pm 
Tue 15 Mar: Branch Meeting - Bull, London Colney 
8pm 
Fri 8 Apr: Social Mini Bus trip to Ware Beer 
Festival, Kibes Lane, Ware. Contact our Socials 
Contact (page 23) for more details.  
Tue 12 Apr: Branch Meeting - Six Bells, St Michaels 
Village, St Albans 8pm 

WATFORD & DISTRICT CAMRA 
Thu 11 Feb: Bushey Social - Bushey Conservative 
Club, 7 High St, WD23 1BD, 8.30pm; King Stag, 15 
Bournehall Rd, WD23 3EH, 9.15pm; Swan, 25 Park 
Rd, WD23 3EE, 10pm 
Tue 23 Feb: Rickmansworth Social - Coach & 
Horses, 22 High St, WD3 1ER, 8.15pm; 
Pennsylvanian, 115-117 High St, WD3 1AN, 9pm; 
Fox & Hounds, 183 High St, WD3 1AY, 9.45pm 
Mon 29 Feb: Branch Meeting - West Herts Sports 
Club, 8 Park Avenue, Watford, WD18 7HP, 8pm 
Wed 2 Mar: London Drinker Beer Festival Social - 
Camden Centre, Bidborough St, London, WC1H 
9AU, 6pm. Meet at the Products Stand every hour 
on the hour 
Fri 11 Mar: Watford Social - White Lion, 79 St 
Albans Rd, WD17 1SJ, 8.30pm; Southern Cross, 41-
43 Langley Rd, WD17 4PP, 9.15pm; Nascot Arms, 
11 Stamford Rd, WD17 4QS, 10pm 
Mon 21 Mar: Branch AGM - Estcourt Arms, 2 St 
Johns Rd, Watford, WD17 1PT, 8pm 
Thu 24 Mar: Annual Branch Breweriana Auction - 
West Herts Sports Club, 8 Park Ave, Watford, 
WD18 7HP. Viewing from 7pm for an 8pm start 
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