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Kimpton residents poised to win back their pub 
Kimpton residents are a major step closer to re-opening their community pub, the 

White Horse following an offer to buy back their pub is accepted. 
 

Photo: Neil Burns - www.saveourwhitehorse.co.uk

 

Herts Pubs of the Year Announced 
Below left to right: 

Queen’s Head - Allens Green, Woodman — Wildhill, 
and Land of Liberty, Peace and Plenty - Heronsgate 

 

South Herts CAMRA Club of the Year:
Hertford Club, Hertford

Don’t miss our spring and early summer Beer Festivals Planner page 25 
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White Hart Tap 
4 Keyfield Terrace, St Albans 

Tel: 01727 860974 
 

 

 

 

 

 

 

 

 
 

Timothy Taylor Landlord, Proper Job, 
Doom Bar, Harvest Pale & 3 Guest Beers - 

including home brewed ales 
 

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 

 

 

 
he Campaign for Real Ale (CAMRA) is 
welcoming a fall in the number of pub 
closures in the UK, but has called on the 

government to cut beer tax to help reinforce the 
fragile recovery. 
Figures compiled by independent research 
company CGA Strategy, show that 27 pubs a week 
closed in the second half of 2015, compared to 29 
a week in the previous six months. 
A report from the Centre of Economics and Business 
Research last year showed pubs and drinkers would 
benefit from a cut in beer tax - conclusions 
supported by the improving figures. 
It found that the price of beer would have increased 
by 16p a pint, more than 1,000 additional pubs 
would have closed, 750 million fewer pints would 
have been sold and 26,000 jobs would have not 
been created had the beer tax not been cut in 2014. 
CAMRA is now calling on the government to 
continue and strengthen its support for pubs by 
further cutting tax to help keep beer affordable and 
pubs open. 
More than 4,000 CAMRA members have already 
lobbied their MPs to call for a reduction in beer duty 
and the Campaign is urging as many people as 
possible to make their views known via 
www.camra.org.uk/beertax2016. 
Particularly encouraging is news that closures of 
local community pubs have fallen, down from 26 
closures a week to 20. 
Community locals are particularly vital to the 
overall wellbeing of their users, as shown by 
CAMRA's recently released research into the 
benefits of pub going. 
Tim Page, chief executive of CAMRA said: "The 
latest figures show that the work of campaigners 
across CAMRA, the wider pub and beer industry 
and the government is taking effect and arresting the 
decline in the number of pubs being lost every 
week. 
"However it's a fragile recovery which could very 
quickly be reversed if the government fails to build 
on this positive development and misses the chance 
to support the British pub and beer industry by 
reducing tax again. 
"The report produced by CEBR for CAMRA at the 
start of 2015 showed how cutting beer tax would 
have a great economic benefit for the country and 
the reduction in closure numbers is further proof 
that the Chancellor's decision was a good one. 
"It's pleasing to see that our campaigning to protect 

 
 
community 
pubs is 
having an 
effect, with 
closure 
numbers 
reducing. 
Local pubs 
are vital to 
their 
communities and the wellbeing of their users, as a 
recent report from Oxford University showed. As 
well as reducing tax the government can continue 
to support these pubs by strengthening national 
planning regulations and supporting local groups 
seeking to list pubs as Assets of Community Value." 
Unfortunately whilst CAMRA has been running this 
campaign to get beer duty reduced the brewers and 
pubcos have increased their prices again in advance 
of the budget. It still has not dawned on them that it 
is the price of a pint in the pub that is keeping 
customers away and leading to the closures. If you 
have nowhere to sell your product in the end you 
too will be out of business. Although they receive 
large subsidies from the brewers for bulk buying 
supermarket beer prices have also risen. 
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                THE BITTERTHE BITTERTHE BITTERTHE BITTER    ENDENDENDEND    
Pub closures fall, but another beer tax cut is needed, says CAMRA 

BEER FESTIVAL HERE END OF MAY BANK 
HOLIDAY: Fri 27 – Mon 30 May 



REMOVE ALL CROP MARKS FOR 
PRODUCTION PRINTING 

 

    3333     

 
Camp St Albans  

hose of you who read the last edition should 
be aware that fifty plus people turned out in 
miserable weather on the 9th January to 

demonstrate outside the Camp, St Albans. This was 
followed by an ACV review meeting called by the 
new owners 
Howarth Homes on 
Monday 25th 
January which 
lasted four hours. 
The decision on the 
review was delayed 
and finally 
delivered on 17th February upholding the ACV 
status.  
The next problem with saving the Camp, closed by 
McMullen’s in May last year, was the planning 
application to demolish the pub and build twenty 
five apartments on the site. We received support 
from Anthony Rowlands, the Ashley Ward 
Councillor, who called in the application for a full 
planning hearing which took place on 22nd 
February.        
St Albans District Council are drawing up their 
Local Plan and the first full draft contains protection 
for Community, Sport and Recreational Facilities 
which includes Public Houses and says:- 
The Council particularly seeks to retain the valued 
assets that public houses provide. Applications 
which involve the change of use or demolition of a 
pub will not be supported unless they provide the 
following evidence:  
- The business is unviable; 
- Marketing of the premises as a pub has been 
unsuccessful over a substantial period of time;  
- Initiatives have been undertaken to boost viability, 
including consideration of alternative business 
models;  
- There is adequate provision of reasonable 
alternatives in the area to ensure the community’s 
ability to meet its day to day needs.  
Where a pub plays a significant social role in a local 
community, and adequate provision of reasonable 
alternatives in the area cannot be demonstrated, 
alternative uses of community value must be 
thoroughly explored with the aim to retain a 
community use on, or near, the site. 
So let’s see how the Camp compares to the tests 
above:-  
The business is unviable 

 

 
McMullen’s have suggested that the Camp was not 
viable as a public house and use the following 
arguments:- 
Barrelage has dropped since 1987. 
They have continued to invest in the pub but trade 
has not increased. 
To make a fair assessment of the Camp’s viability 
we should not look any further back than ten years. 
The barrelage history was shown on a bar chart 
submitted by Mac’s as part of the ACV Review, and 
over the ten year period beer barrelage has only 
dropped from 433 barrels to 255. However, many 
other pubs still open have suffered an equivalent 
decline. The 111 barrel figure shown for 2015 was 
not a half year as on the bar chart but less than five 
months. These five months are up to closure on 14th 
May, so in actual fact it was four and a half months 
- which are recognised to include the lowest sales 
period post-Christmas in the licensed trade each 
year. In 2015 the Camp was selling 24.66 barrels of 
beer per month which equates to 296 barrels over 
the full year, 41 barrels up on the 2014 figure.  
Trade was improving.  
The figures provided only cover beer sales, do not 
take spirits or soft drinks into account and are also 
silent on food sales. The pub has a letting room but 
no figures are given as to the any monies raised from 
this. There was no reason to assume that the Camp 
could not be viable under new ownership.  
Marketing of the premises as a pub has been 
unsuccessful over a substantial period of time 
The Camp was never advertised for sale as a pub by 
McMullen’s, the sale to Howarth Homes was a 
simple financial transaction as the brewer owners 
had been offered over twice the market value as a 
pub.  
Initiatives have been undertaken to boost viability, 
including consideration of alternative business 
models; 
Although the pub had been kept in good interior 
and exterior decoration, the management was 
lacking as expressed by some of the objectors. 
There was still no reason to believe that the Camp 
could not be a success under new ownership.  
There is adequate provision of reasonable 
alternatives in the area to ensure the community’s 
ability to meet its day to day needs 
The Camp had been serving the local community 
for over 100 years having been built by Mc Mullen’s 
in 1915. It may not be in a conservation area or a 
listed building but it is now an antique in good  

T
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structural repair. There is no other pub within easy 
walking distance of the Camp and it has been 
suggested that customers could use the nearby 
Crown or Rats Castle. In the planning officers report 
there has been an assumption that people would be 
starting their journey to the next nearest pub from 
outside the Camp. This is not the case, they would 
be starting from home or their place of work, which 
is entirely different, and will add to the time and 
distance to be covered. The elderly, disabled and 
less active are the most disadvantaged.    
It was also suggested that there is a good bus service 
passing the Camp, the S1 shuttle which runs a loop 
from Cell Barnes to St Peter’s Street every fifteen 
minutes. The last bus to St Peter’s Street from the 
Camp is at 19:29 and the last return each day from 
St Peter’s Street is 19:15, and of course no service 
on Sundays. So you can’t get to other pubs, 
restaurants, or the Arena in the evenings.  
Neither the Crown nor the Rats Castle have two bars 
so any function or group of customers will encroach 
on others using these pubs. The Camp with two 
separate bars, which is very rare, allowed a wide 
range of events to take place without interfering 
with the other customers not taking part. The pub 
ran quiz and karaoke nights, and was part of the 
local darts and pool leagues as well as customers 
enjoying sports events on TV, all this of course has 
stopped since closure. 
Car Parking 
The council’s report appears to recognise that 27 
car parking spaces for 25 apartments is not enough 
but does not give any solution. There will only be 
two visitor spaces and three of the spaces will be 
allocated as disabled, inevitably there will be an 
overspill onto the local streets where the majority of 
houses do not have off street parking, which already 
leads to parking problems. The Camp used to 
accommodate some local parking in their car park 
including the Orchard Nursing Home visitors as it 
did not have a car park, this has now gone and adds 
to the pressures.  
Proposed new building 
The proposed building will be substantially larger 
than the existing building. In fact some of it will be 
four storeys (as there are dormer rooms in the roof) 
which will overlook gardens and existing local 
properties. There are also issues with the water 
supply and sewerage which have not been 
answered. 
The Campaign to save the Camp 
72 objections were lodged which is an amazing 
number for a St Albans application. There were also  

 
732 signatures on the e-petition and the Save the 
Camp campaign had 69 members. 50 plus local 
residents and CAMRA members attended the 
demonstration 9th January. The ACV had been 
endorsed by the council on two occasions, once 
when it was accepted in June 2015 and again on 
17th February when the review upheld the Camp 
listing. 
Even with this high level of support the planning 
committee ignored their “Local Plan” and agreed 
the application by 6 votes to 3.   
Residents of St Albans are not happy about losing 
their pubs, the Baton (Marshalswick) and King Offa 
(Cottonmill) being other recent examples. The 
Camp was a good sound and viable pub that has 
been shut for no other reason than it is worth more 
as flats. No thought has been given for the local 
community or the function that the pub provided. 
The problem is that councils have pledged to build 
large numbers of new homes. If these targets are not 
met their subsidy from central government is cut, so 
if we lose a few pubs and the community suffers you 
must remember - it is all for the greater good.  
Rose & Crown, Essendon: In the last edition 275 I 
stated on page 2 that the landlord of the Rose & 
Crown had barred the Essendon Parish Council 
from his pub following its ACV listing. I have been 
assured by landlord Mark Davis that this is not the 
case and they are still welcome at the pub. There 
has obviously been a misunderstanding and I was 
misinformed. I apologise for any inconvenience this 
may have caused.  
The ACV was appealed and on Friday 26th February. 
Welwyn & Hatfield Council delivered the Review 
decision and the Rose & Crown will remain listed.    
Cock Inn, Bishop’s Stortford: Friday 26 Feb finally 
saw the re-opening of the Cock Inn in Bishop’s 
Stortford. This pub has been shut twice in the last 
two years, and some doubt was cast on its future. It 
is the second oldest pub in town, standing at the 
corner of the Hockerill crossroads. When it first 
closed in 2014 Herts & Essex Branch obtained an 
Asset of Community Value on it to help protect its 
future as a pub. There are issues with the living 
accommodation upstairs, primarily the Fire Safety 
Officer demanded an external fire escape was 
required before anybody should sleep there, but it 
was not possible to obtain planning permission to 
construct such an escape due to the listed building 
status. Without the Landlord’s accommodation it 
was looking uneconomic to run as a pub, a view 
stated by the landlord of the Marne Inn who took 
over the pub on a caretaker basis in 2014 until July 
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2015. 
New Tenants were sourced by the pub owners, 
Punch Taverns, but although much work was 
undertaken to reopen the pub, eventually Punch 
Taverns forced the would-be tenants to pull out. The 
pub remained boarded up. 
In the end a well-known and respected local pub 
landlord, Adam Curtis, formerly at the Wheatsheaf 
decided to take on the pub lease. He has 
accommodation elsewhere in the town which made 
it a viable pub proposition. The pub reopened on 
Fri 26 Feb — and on each visit made by the branch 
since then, it has been very busy. This is a drinker’s 
pub, with the only catering available extending to 
bags of crisps and peanuts. However it is shifting a 
lot of beer, a very large proportion of it real ale. 
Often the limiting factor on sales is the volume it 
physically possible to pull through four hand 
pumps, with just one member of staff able to 
squeeze behind the small bar. 
It is just a five minute walk from the station and bus 
interchange and is a great beer drinking pub 
attracting a wide range of customers, all having an 
enjoyable pub experience.   
Laura Brown who organised the campaign for the 
ACV says “this shows how, when the local  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
pub and show that it does have a future”. 
 It is really good to see a ‘Proper Town pub’ open 
again and thriving. 
(Report on the Cock Inn provided by Brendan 
Sothcott, Chairman Herts Essex Borders CAMRA) 
Other ACV issues 
Having reported the banning of the members of the 
Hampstead Neighbourhood Forum from the Duke 
of Hamilton, Hampsead in London, when they 
ACV’d the pub in the last edition, the Leather Bottle 
in Colchester has gone one better and banned 
CAMRA. We do not know if this is the local branch 
or all 175,000 members. The problem for the 
licensee and bar staff is identifying who’s barred, as 
CAMRA members don’t generally go round with the 
logo stamped on their foreheads. The Bull Inn at 
Charlbury, Oxfordshire has also been ACV listed, 
and the licensee owner having failed to get it 
removed at review approached his MP David 
Cameron. Dave replied that as far as he was 
concerned all was in order and he would have to 
accept the decision.  
CAMRA has set a target to get 3,000 pubs ACV listed 
by the end of 2016. At this point 1,600 are lodged 
and many more are in the pipeline. To highlight the 
size of the problem 15,719 pubs have closed since 

community gets together they can save their local July 2007. 

 American  

Independence Day 

 Beer Festival 
 

Fri 1st – Mon 4th July 
  

Over 20 beers to try, either American 

hopped beers or American style beers 

from local brewers. 
 

American BBQ 
 

Music in the garden over the 

weekend. 
 

For more information on this beer 

festival and others please go to: 
 

www.thekingstag.com 

Beer festival 
 

London vs  
 

The Home  

Counties 

 

Fri 29th Apr – Mon 2nd May 
 

Over 18 beers and craft ciders to 

try from London and The Home 

Counties. 
 

Which area's beers will you like 

best? 
 

For more information on this beer 

festival and others please go to: 
 

www.white-horse-pub.com 

The White Horse 
Rickmansworth 

Road 

Chorleywood,  

WD3 5SD 

Tel: 01923 282227 

The King Stag 
15 Bournehall Road 

Bushey 

WD23 3EH 

Tel: 020 8950 2988 
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Drinking limits guidance to be 
changed 

 review of the government alcohol 
consumption guidelines has been promised 
for several years. It is quite obvious that the 

recommended consumption rate of 2-3 units a day 
for women and 3-4 units for men is totally 
unrealistic, and 95% of the population (including 
MPs) take no notice of it whatsoever.  
When alcohol units were invented one of the panel 
who set the figures admitted that they had no 
historic information to use, and had plucked the 
figures from the sky. It was hoped that the long 
awaited review would rectify this and at least be 
based on a study of some sort with relevant data to 
back it up. 
The last review was 20 years ago and the new 
guidelines that the Chief Medical Officer for 
England, Dame Sally Davies, recommend 
abstaining from alcohol for at least two days a week.  
There has also been a campaign to persuade the 
public not to drink in January - which has been 
running for several years. This is not at all helpful to 
our struggling pubs suggesting abstinence during 
their lowest sales period of the year. Another 
promotion called “Tryanuary” was run proposing 
that drinkers tried different 
alcoholic drinks during the 
month than their normal 
tipple. One of the 
suggestions was to try the 
now wide range of bottle 
conditioned beers available 
- which certainly met with 
my approval. 
Back to the report, which says that the daily 
maximum intake for men be cut to the same as that 
for women. This again makes no medical sense, not 
wishing to upset my female drinking colleagues, we 
all know women are profoundly different to men in 
terms of average body weight and fat to muscle ratio 
- which all affect the ability to handle alcohol. 
The review states there is no "safe" alcohol intake 
and even drinking small amounts could cause 
diseases such as cancer. This again goes against 
many other studies which highlight that moderate 
drinking is good for your heart and helps with a 
number of other ailments. 
An interesting counter view has been put forward 
by the Institute of Economic Affairs (considered to 
be right wing) who have done a study into the costs 
of alcohol use to the government. This included the  

 
NHS, police, criminal justice system and welfare 
services whose costs came to £3.9 billion. This 
becomes insignificant when the income from excise 
duty and tax of £10.4 billion is taken into account. 
Drinkers therefore are not a drain on the economy; 
the very small percentage that cause problems are 
not bringing the country to its knees, as the 
abstinence lobby and gutter press would like us to 
believe.      
 

Is Ullage the reason for bad real 
ale? 

e have all experienced poor quality beer 
(and possibly lager) being served in pubs 
and bars, and to be honest not enough 

people complain. The question is why is bad beer 
so readily available? It most certainly does not do 
the licensee any good, as customers move 
elsewhere, but if only certain drinks fail to be up to 
standard people may stay and drink something else. 
Has poor real ale quality brought about the rise in 
lager and bottled beer drinking, or was it the multi-
million pound advertising campaigns? The answer 
is it was both!  So you may ask what is ullage?  
Ullage is waste draught beer, lager or cider. This 
comes from a number of sources; i.e. drip trays and 
pull-throughs, following pipe cleaning, the change 
of a barrel, or, at the start of a session, when up to 
two or more pints of dead beer can have been lying 
in the pipes overnight. The publican, the brewer 
and the health authority would like us to think that 
this beer is thrown away - and the law says it should 
be, but where does it end up? In the past brewers 
would give an ullage allowance on each cask, and 
the waste beer was returned to prove that no 
dishonesty had taken place. This of course is a thing 
of the past and these days the ullage is often 
returned to the cask. Don’t think that keg beer and 
lager are safe from this practice  - there is not a cask 
or keg invented that cannot be opened and topped 
up, including Guinness, if not with stale beer or 
lager, water is often found to be a good substitute. 
Going back to Pints of View edition 183 (Oct/Nov 
2000) we featured the ZYGO patent keg returner, 

that exploits a loophole 
in the law which 
allows items like petrol 
siphons to be 
manufactured, even 
though it is illegal to 
use them. The problem 
with returning beer is  

A
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that stale contaminated ale will soon affect or infect 
the clean beer it is added to. Before you decide 
never to drink beer again, note that most bad beer 
comes from bad cellarmanship; and that beer 
becomes stale through not being sold quickly 
enough after it is opened, due to lack of demand. 
This begs the question; was it the quality that killed 
the demand or the demand that killed the (beer) 
quality? The answer in most cases is that the pub is 
trying to provide too wide a range of beers. 
The other unnecessary reason for bad beer, which I 
personally find most annoying, is being served early 
in a (normally lunchtime) session a stale beer from 
pipes, which has been lying there since the night 
before. It will look OK; bright and with a good head 
on it, but just taste it and you will know - after the 
first two have been pulled you are back to the true 
welcoming flavour that you enjoyed the night 
before. 
This article was first printed in Pints of View edition 
203 Feb/Mar 2004 and things have not changed 
much. Prices have continued to rise even though 
the government has removed the beer duty 
escalator and reduced duty in consecutive budgets. 
It is the price of a pint in your local that is keeping 
customers away. This leads to poor quality real ale 
as demand drops followed by the almost inevitable 
pub closures. Unless pub prices are addressed the 
downward spiral will continue.  

Steve Bury 
 

Chocolate Marble is Champion 
Winter Beer of Britain 

fter over a year of local tasting panels and 
regional heats leading up to the finals, 
CAMRA announced that  Chocolate Marble, 

a stout brewed in Manchester by Marble Brewery, 
has been crowned the Champion Winter Beer of 
Britain at the National Winter Ales Festival, Derby 
held 22-25 February. 
CAMRA National Director Nik Antona said: 
“Chocolate Marble is a more than worthy winner of 
one of CAMRA’s highest accolades. It embodies 
everything a great winter beer should be, packed 
with flavour, complexity and depth, but still 
incredibly drinkable. No beer gets through to the 
final of the Champion Winter Beer of Britain 
without being good, and our three finalists really 
stood out for our judges in Derby”. 
This year's Silver award went to Elland’s 1872 
Porter, while Inncognito Stout by Plain Ales took 
home the Bronze award. 

  
National Winter Ale Festival winners 

Overall winners 
Gold — Marble, Chocolate Marble 
Silver — Elland, 1872 Porter 
Bronze — Plain Ales, Inncognito Stout 
Gold winners from each category judged at Derby 
went through to the final round of judging: 
Barley Wine Strong Old Ales 
Gold — Tring, Death or Glory 
Silver — Orkney, Skull Splitter 
Bronze — Robinson's, Old Tom 
Old Ale Strong Milds 
Gold — Old Dairy, Snow Top 
Silver — Beowulf, Dark Raven     
Bronze — Adnams, Old Ale 
Porters 
Gold — Elland, 1872 Porter 
Silver — Ayr, Rabbies Porter        
Bronze — Red Fox, Black Fox Porter 
Stouts 
Gold — Plain Ales, Inncognito Stout 
Silver — Cairngorm, Black Gold 
Bronze — Thornbridge, St Petersburg Russian Stout 
 

Manchester Beer Festival Winners 
Each gold winner from the categories judged in 
Manchester in January were put through the final 
judging in Derby: 
Barley Wine Strong Old Ales 
Gold — Darwin, Extinction Ale 
Silver — Moor, Old Freddy Walker 
Bronze — Broughton, Old Jock 
Old Ale Strong Milds 
Gold — Marble, Chocolate Marble 
Silver — Palmers, Tally Ho! 
Bronze — Brampton, Mild 
Porters 
Gold — Facer’s, North Star Porter 
Silver — RCH, Old Slug Porter 
Bronze — 8 Sails, Victorian Porter 
Stouts 
Gold — Wibblers, Crafty Stoat 
Silver — Thornbridge, St Petersburg Imperial Russian 
Stout 
Bronze — Cairngorm, Black Gold 
 
 
 
 
 
 
 

A
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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.  
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 recent article by Roger Protz in CAMRA’s 
monthly newspaper publication What’s 
Brewing on the fate of Mackeson conjured 

up the picture of an aunt of mine who used to 
imbibe a bottle or two of sweet milk stout on a daily 
basis — purely medicinal you understand.  And in 
the smoky public bars on the 1970s it was regular 
to see bottles of Mackeson strewn on the tables 
among the playing cards, dominoes and 
smouldering ash trays.  The black and white beer 
seemed to be so indelibly stamped with the black 
and white characters of early Coronation Street — 
Ena, Martha and Minnie. But where is milk stout 
now? 
First some detail. Milk stout is completely devoid of 
milk but lactose, a sugar derived from milk is used.  
It cannot be fermented by brewer’s yeast but its 
presence adds sweetness, body and calories. For 

decades in the 20th Century it 
was believed that Milk Stout had 
nutritional qualities for nursing 
mothers, though less alcoholic 
options now serve this purpose.   
As real ale has made its 

remarkable resurgence, so the slow silent demise of 
this once-popular beer was under away.  As with all 
dark beers, with the exception of the heavily-
marketed and popular Guinness, its days were 
shortening.  It is mainly the small brewers and 
CAMRA who have helped drinkers to rediscover 
milds, stouts and porters — such welcome beers 
when found at the bar. 
Though a number of breweries produced milk stout, 
it is the name Mackeson that largely became 
synonymous with the words milk stout.  Known for 
a TV advertising campaign fronted by the late 
Bernard Miles who declared “Mackeson: It looks 
good, tastes good and, by golly, it does you good”, 
the beer was launched in 1910 in Hythe, Kent, at 
the Mackeson brewery with backing written 
material extolling the health benefits of the beer.  
The brand was acquired by Whitbread in 1929 and 
it was they who heavily promoted the beer, giving 
it a national profile and availability. In production 
volumes it reached its height in the 1960s. 
Brewing in Hythe ceased in 1968 and since then the 
beer was brewed by a number of breweries 
including Whitbread in Sheffield, Castle Eden and  
Samlesbury, then in 1999 under contract first by 
Young’s, then Cameron’s and more recently Hyde’s 
of Manchester 

 

 
The truth is Mackeson never died though it now 
rests in the backwaters of British brewing, reduced 

in 2012 from 3.0% ABV to a 2.8% 
beer, so that it can qualify for duty 
relief. It is mainly available in small 
330ml tins, a four-pack of which 
will cost you around £3.50 in some 

supermarkets — and not a particularly exciting 
prospect when compared to some of the fine real 
milk stouts that are emerging from small brewers, 
including Hertfordshire`s very own Red Squirrel 
brewery who describe their beer as “a beautifully 
creamy full bodied stout which is full flavoured with 
wonderful complex flavours reminiscent of dark 
chocolate and coffee, balanced by a hoppy 
bitterness and a dry smooth silky finish”. So perhaps 
we shouldn`t discount Milk Stout as a has-been. We 
should give it a try. 
NB. You may be able to find a 4.9%, XXX version 
of Mackeson milk stout which is brewed by the 
Carib Brewery in Trinidad mainly for the local 
market, with the advertising slogan "King of the 
Night”. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

A
                      Mackeson and the Milk Stout Trail      By Les Middlewood 
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Kimpton Residents poised to 
win back The White Horse 

esidents in Kimpton have taken a major step 
forward in their fight to save their local pub. 
They have successfully fought an appeal by a 

property company to overturn a recent decision by 
the District Council to make The White Horse an 
Asset of Community Value, and in January a formal 
offer was made on behalf of the community to buy 
the property. 
The new owners who bought the pub from 
McMullen’s in the summer, had hoped to turn the 
pub into a residential dwelling. However, the 
residents have fought to keep their landmark pub, 
and planning permission for change of use has been 
denied. Several 
community meetings 
have since taken 
place, and a survey 
distributed and 
collated, which has 
confirmed the wishes 
of the residents to retain the White Horse as a Public 
House, serving good quality food to the community 
and to visitors. 
“The survey confirmed that the residents want 
somewhere as an alternative to the Boot, where they 
can get good quality, locally sourced food, and fine 
ales, and which would attract visitors from further 
afield.” said Kimpton resident, Brian King. 
The White Horse had been owned by McMullen’s 
for 188 years and has always been of a very different 
character to that of The Boot at the other end of the 
High Street. Expert advice has been sought and a 
business plan has been prepared.  
In March 2016 a further offer was made by another 
local party to run The White Horse as a pub and this 
has been accepted by the current owners. The 
community look forward to the pub re-opening in 
the foreseeable future. 

Neil Burns: www.saveourwhitehorse.co.uk 
 

Elephant & Castle revitalised 
fter a brief closure to enable a much-needed 
general clean-up, on Saturday 13th  February 
regulars at the Elephant & Castle, Amwell 

had a very happy evening welcoming Joe Maher 
who is a CAMRA member as the new resident 
manager. Sally Shambrook, who has made such a 
success of the nearby Swan, Wheathampstead has 
taken over the lease of this pub as well, and we 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
wish her and the 
team well.  The well 
in the back bar has 
been cleaned up and 
given a new cover so 
that patrons can now 
see clearly down to 
its inky depths whilst enjoying a pint of  
Greene King IPA, Elephant Brew from Dorset, 
Ruddles County or Greene King  Abbot; we were 
assured that Timothy Taylor Landlord  is  going to 
be making a regular appearance from now on.  With 
good ale, a genial host, regular opening hours of 12-
11 every day and a revamped menu, the Elephant 
has every prospect of being a great pub once again.  

Peter Woodhams 
 
 
 
 
 
 
 
 
 
 

R

A 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  

Hertfordshire Pub News and CAMRA Events 

  

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 
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PPL apologise to Harpenden 
landlord 

n inspector from music licence organisation 
Phonographic Performance Ltd (PPL) heard 
songs including Runaway (U + I) by Galantis, 

Drunk by Ed Sheeran and Ayo by Chris Brown and 
Tyga when he visited the Gibraltar Castle in Lower 
Luton Road, Harpenden on 2nd October.  
They assumed that the licensee at the time was 
Hamish Miller who did not have a PPL license, and 
proceeded to get him banned by the High Court 
from playing recorded music, not just at the 
Gibraltar Castle, but at any premises he runs until 
he obtains a current licence. Mr Miller was also told 
that he needed to pay legal costs of £1,600.  
PPL claimed that warning letters had been sent 
explaining that playing recordings without PPL's 
licence or permission constitutes infringement of its 
copyright. The maximum penalty for continual 
offenders is a fine of £10,000 and up to six months 
in prison.  
Hamish was the unfortunate victim of this litigation 
as by October last year he had moved to the Red 
Cow also in Harpenden, and it was the new 
licensees at the Gibraltar Castle who had the 
offending juke box installed. Mr Miller has now 
received an apology from PPL, and the Herts 
Advertiser who published a misinformed article 
about the conviction. 
 

The Queen’s Head Does It 
Again! 

he Queen’s Head in Allens Green has been 
voted Herts Essex Borders Pub of the Year for 
the ninth time since 2004, which was soon 

after it re-opened after nearly being lost. It is also in 
the Herts part of the branch area and Cider Pub of 
the Year. It won the Herts County Cider Pub last 
year and went on to be crowned best cider pub for 
the whole of East Anglia. On 5th March 2016 the 
Queens Head received the award. 
Brendan Sothcott, Chairman of the Herts and Essex 
Branch of CAMRA, said it was a great accolade that 
this pub has beaten all the other pubs in the branch 
and he congratulated Cliff Caswell, the landlord, for 
winning again. He went on to say that he is sorry 
that Richard, who has been manager since 2006, is 
moving on to hopefully buy his own pub in 
Scotland, but he wishes him well in his new life. 
Cliff also paid tribute to Richard and said how 

 
precious it is to have a pub at this high standard.  He 
thanked CAMRA for its support and said he was 
going to be more pro-active going out and finding 
unusual ales, now he is partly retiring from his 
business. He warmly welcomed Lesley Geraghty as 
the new manager. Lesley has already successfully 
introduced food to the Queen’s Head and lives in 
the village. He also cheekily said that she looks 
much better in a dress than the previous manager! 
Ed Says: The Queens Head will also now go into the 
Hertfordshire Pub of the Year competition. 

Chris Sears Publicity Secretary HEB CAMRA 
 

Woodbine is runner—up in Pub 
of the Year, but First for Cider 

he Herts and Essex Branch of CAMRA went to 
the Woodbine on Sunday 6th March 2016 to 
present Rob Chapman, the landlord, with his 

Runner Up Certificate in the branch Pub of the Year 
competition. This was voted for in a secret ballot at 
the AGM in February; the Woodbine winner last 
year, narrowly missed out on top spot to the 
Queen’s Head, Allens Green. The Woodbine is in 
the Essex part of the branch, close to M25 Junction 
26 Waltham Abbey and on the edge of Epping 
Forest. 
However, the tables were turned with the Queen’s 
Head, which was East Anglia Cider Pub of the Year 
last year, as Rob’s pub was voted Branch Cider Pub 
of the Year! We hope it goes on to win further 
accolades as did its 
predecessor.  
The presentation took 
place during the monthly 
Ale Sampling Society 
meeting, when we all 
sampled five beers from 
Farmer’s Ales of Maldon 
and had a meal whilst 
listening to Nigel Farmer’s 
excellent talk about his 
brewery.   
Rob Chapman (pictured right) thanked Brendan 
Sothcott (pictured left), Branch Chairman, for the 
certificates and said he was thrilled to receive the 
Pub Runner Up and the Cider winning place. He 
thanked everyone who has supported him over the 
past three years, and especially CAMRA. Rob has 
just received his brewing licence, so will shortly be 
selling his own beer, made on the premises.  

Chris Sears Publicity Secretary HEB CAMRA 

A
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South Herts CAMRA Pub of the 
Year Winners 

outh Hertfordshire branch selection committee 
completed their evaluations on Saturday 6th 
March and have made the following awards. 

The Woodman, Wildhill a worthy and many time 
winner of Pub of the Year will go on to be 
considered for Hertfordshire Pub of the Year which 
they have also won on several occasions in the past. 
Congratulations to the three winners. Dates for 
presentations have not yet been arranged.   
Gold - Woodman at Wildhill 
Silver - Black Horse at Hertford 
Bronze - White Hart Tap at St Albans 
 

Watford & District Pub of the 
Year 

he Watford & District CAMRA branch Pub of 
the Year is the Land of Liberty, Peace & Plenty 
in Heronsgate. Congratulations to Martin 

Few, Gill Gibson and their staff. There will be a full 
report after the award presentation at 8pm on 
Saturday 16th April. 
 

South Herts CAMRA Club of the 
Year 

ompetition was fierce as we do have some 
excellent clubs in the area, after a lot of 
deliberation we are pleased to announce that 

the Hertford Club, Bull Plain, Hertford has won the 
South Herts Club Of The Year award, and will now 
move on to be considered in the Hertfordshire 
competition. Congratulations to the team who run 
this exceptional club in a historic and interesting 
building. 
 

Queen’s Head 6th Annual Pie 
Festival 

ack again to the Queens Head, Allens Green, 
and it was standing room only on Sunday 28th 
February for the 6th annual pie festival.  

Customers queued to enter more than 18 pies with 
diverse savoury and sweet fillings and more waited 
for the mass tasting.  British Pie Week* began two 
weeks later, putting the Queen’s Head a step ahead 
of the competition!  Of course, the usual selection 
of great ales puts this event in the lead by a long 
chalk. 

  
The Queen’s Head’s very own Hairy Piekers, Gian 
Andriotti and Alex Geller, were joined by junior 
judges,  Evie (12), Charlie (8) and Scarlett (8) to 
choose an outright winner across all categories.    
 After sampling all the varied entries, considering 
appearance, taste and construction, the judges 
agreed to award first place to the chocolate mousse 
potted flower arrangements by Margaret Muir.  
Designed as a Japanese ikebana (or piekebana) the 
entry was accompanied by a haiku (or pieku). 
New Manager of the Queen’s Head, Lesley 
Geraghty, seen below with the Hairy Piekers and 
their Cossack motorcycle and sidecar (kindly lent by 
Rick Griffiths), was delighted to report that £108 
was raised for the St Clare’s Hospice. 
“It was a really busy, happy event and there wasn’t 
a crumb left at the end.  Being so near Mother’s Day, 
I was particularly pleased to be able to send the 
money raised to St Clare’s who looked after my 
Mum last year,” said Lesley. 

Pictures of the event below 
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The contenders 

 

Judges Evie (12), 
Charlie (8) and 

Scarlett (8

 
Gian, Margaret and 
Alex with the winning 
entry 

Lesley Geraghty, with 
the Hairy Piekers and 

their Cossack 
motorcycle and 

sidecar

*British Pie Week ran 7-13 March, with the top 
British Pie award made to a pasty, generating a 
debate about what constitutes a pie and a pasty. 
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The 2016 Hitchin Beer & Cider 
Festival: 9 — 11 June 

ot long to go now until the 2016 Hitchin 
Beer & Cider Festival. The venue for the 
three day festival will again be the Hitchin 

Rugby Club, just off Old Hale Way (SG5 1XL) in 
Hitchin. The opening times for the festival are 5 pm 
to 11 pm on Thursday 9th June, and noon to 11 pm 
on Friday 10th and Saturday 11th. The festival will 
build on the successful format of last year's festival. 
A larger marquee is planned, which will allow the 
foreign beer bar to reposition and will offer more 
space for festival goers. The Rugby Club has 
completed construction of its new club house, 
which will mean greatly improved toilet facilities 
compared to last year's festival. A launch event for 
the festival was held at The Half Moon pub on 11th 
of March.  
We will have more than 80 beers on offer, more 
than 30 ciders, as well as the foreign beer bar. 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. All 
Ciders and Perries put forward for judging will be 
on sale at the Festival. We have confirmed our food 
stalls which include: Cantina Carnitas (Mexican), 
Now Now (South African), Rugby Club BBQ, Soose 
Kitchen, Pipers Crisps and Martin Burke will offer a 
range of vegetarian options.  
This is a shared CAMRA event, which would not be 
possible without volunteers from North Herts 
CAMRA, Hitchin Round Table and Hitchin Rigby 
Club. If you would like to volunteer, please contact 
us at pubs@camranorthherts.org.uk. Keep up to 
date with news of the festival at 
www.hitchinbeerfestival.org.uk Hope to see you 
all at the festival! 
 

The Outlook Is 
Mild 

ay is on its way and 
with it comes 
CAMRA`s yearly 

spring celebration of Mild.  
In Hertford, our 11th annual celebration beckons - 
for all devotees of the dark stuff and those who just 
want to slurp into something dark and new.   
Everyone welcome. 

 
In our trusted format, on Tuesday 10 May, four town 
pubs of renown will be offering a dark mild or two 
from around the country — giving us all a chance to 
discover the range of tastes that can be found under 
the banner of Dark Mild.  Our itinerary is: 
8.00 pm    Black Horse, West Street 
8.45pm    White Horse, Castle Street 
9.30pm    Old Barge, The Folly 
10.15pm    Old Cross Tavern, St. Andrew Street 
South Hertfordshire Branch was in the forefront of 
Mild campaigning in the mid-1970s when, with the 

slogan “Make May a 
Mild Month”, we fought 
to keep Mild from 
extinction. The style of 
beer had come under 
increasing threat as the 
majority of brewers 
concentrated on the 
brewing of traditional 

bitters. Dark milds from the likes of Courage and Ind 
Coope, once easily available in Hertfordshire, were 
fading away and production of Greene King`s tasty 
XX Mild, was hanging by a thread. Mild was an 
increasingly rare breed, notably in East Anglia and 
the South-East.  Dark days continued for some years 
until they were 
eventually relieved by 
the new wave of small 
and micro-brewers who, 
in the late 1980s, began 
brewing a fuller range of 
English brewing styles — 
in many cases including 
dark mild. 
So long as mild is a 
minority style of beer, 
we need to protect and promote it.  It is not just a 
beer for the winter months but a beer that is 
flavoursome all year round, with a welcome and 
satisfying taste that is a perfect foil to the citric 
flavours of the lighter beers that are now in vogue. 
Examples of award-winning dark milds include: 
Mighty Oak Oscar Wilde, Rudgate Ruby Mild, 
Elgood`s Black Dog, Thwaites Nutty Black, and 
Hertfordshire`s very own Tring Mansion Mild.  
But what will you find on the night? 
 
 
 
 
 
 

N
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              Pints of View Beer Name Prize Sudoku 

    X  A    

 N   E  O   

 E  G  O F  B 

L   N    B  

O B      L F 

 F    B   E 

E  G A  N  X  

  A  O   F  

   B  G    

 

Completed entries by 14 May to: Steve Bury, 
14 New Road, Shenley, Herts, WD7 9EA. 1st 
winner drawn wins a CAMRA 2016 Good 
Beer Guide signed by its editor Roger Protz. 

Fill in all the squares in the grid below left 
so that every row column and each of the 
nine three by three squares contain all the 
letters of an ale brewed by Slightly Foxed, 
West Yorkshire.. 

Your 
Name:............................................................... 
 
…………………….……………………………… 
Your 
Address:…………….……...……………………. 
 
………………………….………………………… 
 
………………………….………………………… 
 
Postcode:……….……………..…………………. 

Winners of the Wordsearch in edition 275: 
Anthony Toole, Harpenden and S. Duke, St Albans. 
Just for fun the four pub names in the grid not listed were 
PLOUGH, RAM, RAVEN, SUN. I then received an entry 
with the OAK making a total of five unlisted in the grid. 
Then I got another with the TRAM and noticed that there  

Hertfordshire’s Pub of the Year for Beer and Cider 
 

was a “T” in front of RAM in the grid, a pub called 

the TRAM is in West Sussex, though I seem to remember it was closed last time I passed. Anyway all good 
fun. Steve Bury 
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Happy and healthy down the 
pub 

oing down the pub really does make you 
happy and healthy. You may think I am 
stating the obvious but it is now supported 

by Professor Robin Dunbar, the author of a report 
commissioned by CAMRA on the role of 
community pubs.  
The report says 
chatting with friends 
over a drink in your 
local not only has 
social benefits but 
encourages sensible 
drinking. 
His findings come at 
a critical time for Britain’s struggling pubs, down 
from 69,000 in 1980 to 51,900 now, hit by changes 
in drinking habits, competition from supermarkets 
and the smoking ban. 
Professor Dunbar of Oxford University (pictured 
above), says people who identify a pub as their local 
have more close friends and are content with their 
lives. 
Those who use community pubs are more likely to 
strike up conversations with other regulars and 
typically drink less alcohol than those in large city 
centre bars, he says. 
He says: “Most social skills, such as approachability 
and trustworthiness, improve initially after a drink.” 
Professor Dunbar, one of the country’s leading 
evolutionary biologists, says face to face meetings 
are vital to maintaining friendships and pubs 
perform an integral role as a place for people to 
socialise. 
Pubs promote responsible drinking?  
He said: “Friendship and community are probably 
the two most important factors influencing our 
health and wellbeing. 
“Making and maintaining friendships, however, is 
something that has to be done face-to-face: the 
digital world is simply no substitute. 
“Given the increasing tendency for our social life to 
be online rather than face-to-face, having relaxed 
accessible venues where people can meet old 
friends and make new ones becomes ever more 
necessary.” 
He says there is growing recognition of a need to 
protect pubs as valuable social assets. 
This means local councils should examine “very 
carefully” planning applications that seek to 
redevelop existing pub sites. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The Government should also consider cutting beer 
tax to help keep bar prices down.  
And he says pubs and their owners should be 
encouraged to work more closely with local people 
in developing a community atmosphere. 
Tim Page of the Campaign for Real Ale says the 
report confirms what CAMRA have been saying for 
a long time about the benefits of pubgoing. 
He said: “Pubs offer a social environment to enjoy 
a drink with friends in a responsible, supervised 
community setting. 
“Nothing is more significant for individuals, the 
social groupings to which they belong and the 
country as a whole as our personal and collective 
wellbeing. 
“The role of community pubs in ensuring that 
wellbeing cannot be overstated. 
“For that reason, we all need to do what we can to 
ensure that everyone has a local near to where they 
live or work.” 
He said CAMRA would use the findings to press for 
community pubs to remain open and to lobby the 
Government on why they are vital for communities. 

Steve Bury 
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Former nightclub crowned the 
best pub in the country 

ust three years after being opened on the site of a 
former nightclub, the Sandford Park Alehouse in 
Cheltenham has been named the CAMRA 

National Pub of the Year. 
Pub owner Grant Cook put in an offer on the Grade 
II listed building while on holiday in Thailand - a 
decision which has been rewarded by the Alehouse 
being named the best pub in the country. To create 
his perfect pub, Cook put up extra walls, a 
Georgian-style stairwell and converted the main 
dance floor into a cellar.   

 On winning one of 
CAMRA’s most 
prestigious titles, 
Grant said:  
 “At every stage of 
the competition, 
we’ve been 
delighted to get to 
the next round and, 

of course, we are thrilled to emerge from the last 
four on top. Winning the South West round seemed 
like the biggest achievement because there were so 
many great pubs that we were up against.”  
 The award-winning pub has ten real ale hand 
pumps and one dedicated to real cider, as well as 
an amazing food selection. The Sandford Park 
Alehouse also holds an annual cheese and cider 
festival. 
 Pub of the Year organiser Paul Ainsworth said: 
 "The Sandford Park impressed the judges on every 
level, but especially the quality and choice of its real 
ales, where the scores were among the highest ever 
recorded in the contest. Judges also appreciated the 
stylish modern decor, the knowledgeable, 
welcoming staff and the lively atmosphere. One 
judge commented, ‘I might consider moving to 
Cheltenham!’  Given the all-round excellence of the 
other three finalists, a win this year is a great 
achievement." 
To win the National Pub of the Year competition, 
the Sandford Park Alehouse first had to win its local 
competition, and then fight off tough competition at 
the regional stage, before being put forward as one 
of four finalists — and then of course to be named 
overall winner. The whole process took a full 12 
months with hundreds of hours of judging by 
dedicated CAMRA volunteers and competition 
judges. 
The three other finalists were, in alphabetical order, 

 
The Drovers Rest in Carlisle, Kelham Island Tavern 
in Sheffield and The Yard of Ale, a micropub in 
Broadstairs, Kent. 
 

Old Red Lion in the old days 
t has been sad to see the demolition of the Old 
Red Lion, Barnet Hill to build more faceless flats 
and it takes me back 

over 40 years to when the 
Hertfordshire branch was 
formed in 1972, Barnet 
was part of our area and I 
lived in Whetstone. The 
search was on for the 
remaining real ale pubs 
in the county and the Old 
Red Lion was one of them, serving Macs AK on 
hand-pump.  The problem was literally as soon as 
we discovered this and started visiting the pub the 
guvnor had the hand-pumps removed and the AK 
put on top pressure. I had a beard and long hair in 
those days and went in and had a right go at the 
landlord who was shocked, saying he thought this 
was what all the young people wanted. How wrong 
he was.  Anyway I left never to return and went to 
my usual haunt the Sebright Arms - another Macs 
pub in Barnet that served Country and AK (AK was 
a light mild in those days). Harry the local market 
stall greengrocer and horse dealer (he also took a lot 
of snuff) approached me and asked why I had been 
causing trouble in the Red Lion. I told him what had 
happened and he said that I had really upset the 
landlord and should not have done it. I asked him 
what the problem was and he said that the landlord 
was a WWII hero and had received a DSO for 
bringing back a burning Lancaster bomber across 
the channel and saving the crew during the war. We 
were all hippies and a bit young and naïve, so it did 
not mean a thing to me, and I said quite correctly I 
was having a go about the beer and not his war 
record. It did not go down well with the older 
customers who in general I got on with. The 
landlord at the Old Red Lion never put the beer 
back on hand-pump and the pub did not go real 
again until the late 80’s. When Barnet Football 
Club, whose Underhill home ground was behind 
the pub moved to Wembley, it was the death knell 
for the pub, and McMullen’s who also owned the 
Queens Arms a short distance away under the 
railway bridge and next to the cinema, sold the Old 
Red Lion to developers. 

Steve Bury 
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When Temperance was Popular 
e have been through “Dryanuuary” and 
have had to put up with the stupid and 
uninformed results of the alcohol limits 

review, which hopefully you have all been sensible 
enough to ignore. But going back in time there was 
a large temperance movement in this country and 
in 1835 the British Association for the Promotion of 
Temperance was formed. What the factory owners 
wanted in the industrial revolution was workers that 
not only got up in the morning but were also sober 
enough to operate complex and potentially 
dangerous factory equipment. 
Rather than address the dreadful conditions the 
employees lived and worked in alcohol 
consumption was blamed for all ills and the reason 
they could not make ends meet. 
To help draw workers away from pubs that sold high 
strength beers and spirits often in palatial 
surroundings, Temperance bars were set up and 
most towns in the north of England had at least one. 
Members of the public were encouraged to sign the 
“pledge” not partake of intoxicating 
liquor and there was a definite religious 
tinge to it all with the Methodists being 
strong supporters. The new temperance 
bars offered Vimto, Dandelion and 
Burdock, Ginger Beer (which is having 
a modern day revival) Sarsaparilla (an 
American root beer concoction) an 
oddly named Blackbeer and something 
called Blood Tonic (which sounds like 
patent medicine). One of the last 
remaining Temperance bars which has 
survived for over 120 years is Mr 
Fitzpatrick’s in Rawtenstall, near 
Accrington in Lancashire which I would be 
interested to know if any readers have visited. 
Back to the Methodists, and I remember a pal of 
mine marrying one in the early 1970s. We all 
dutifully attended the spartan church in Whetstone 
and were invited to the reception held at the motel 
on the service area at Brignell’s Corner, then on the 
old A1/A6 junction before the M25 was even heard 
of. We were all ushered in and no sooner had we 
sat down than the food was coming out each table 
supplied with orange juice or tap water (bottled 
water had not been invented yet). This was in the 
days when bars in Hertfordshire shut in the 
afternoon at 2.30pm prompt, and luckily for us the 
speeches finished at 2.15pm, and I remember 
several of the party including myself running down 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
the corridor to get to the bar. Arriving breathless at 
2.20pm we were told that the wedding party had 
asked for the bar to be closed that day, surprisingly 
this did not stop the usual high jinks and we went 
to the toilets and pinched the soap to write “just 
married” on the back of the families pride and joy 
an Austin 1100 loaned to the happy couple for their 
honeymoon. We also managed to get the hub caps 
off with a coin and filled them with stones. I saw my 
pal some two weeks later on his return, at which 
point he furiously told me that his parents car had 
irreparable damage to the paintwork, and  every 
time it rained the” just married” reappeared across 
the boot. The stones caused so much racket that he 
had stop at a garage and pay a mechanic to get them 
taken out, they must have been a miserable mob to 
charge him. I often wonder if he would have taken 
it any better if we had all had a drink. 

Steve Bury   
 

The Oxford Yard 
n the distant past when stage coaches were the 
most efficient way to travel around the country, 
many an arduous journey at average speed of 

less than twelve miles per hour was undertaken. The  

W

I

People, Pubs and Places 



REMOVE ALL CROP MARKS FOR 
PRODUCTION PRINTING 

 

    19191919     
horses had to be changed at regular intervals to keep 
up with the timetable, and this led to the large 
number of coaching inns with stables on the arterial 
roads. Horses could be changed very quickly and 
the passengers, driver and guard were not always 
allowed to disembark. It was customary for the 
coach company to provide two pints of beer for the 
driver and guard at each stop. Handing these up 
without spilling them was not easy, and in an effort 
to get round the 
problem, an oversized 
two-pint glass was 
made.  Problems started 
when whomever the 
glass was handed to 
drank more than half or 
both pints, the inn would 
not provide more 
without payment and the 
arguments that followed seriously slowed the 
coach’s progress.  In an effort to solve the problem 
the licensed trade turned to that great seat of 
learning Oxford University, and they produced a 
solution, a two pint glass that you could not drink 
more than a pint from without removing it from your 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
lips. Those foolish enough to continue found that 
the remainder of t  he drink would rush out leaving 
them soaked. The glass was an odd looking thing - 
a yard in length, thin with a bubble on the end. It 
was easily passed up to our thirsty coachmen, who 
soon found a way to beat the trick and get both pints 
as usual. This is why the glasses ended up spending 
more time hanging over the bar than being used (of 
course stagecoach travel finished a few years ago as 
well).  Those of us that have drunk from the Oxford 
Yard and succeeded or failed to finish the two pints 
will admit that it is not an easy task; it is a stunt and 
has nothing to do with enjoying real ale (or any 
other drink for that matter). Some find it easier than 
others. Allow plenty of space and ceiling height and 
don’t use a pub with a new carpet as spillage can 
sometimes offend.            
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Branch Officers Wedding 
Celebration 

aturday 30 January saw Herts & Essex Borders 
Branch members visiting Nottingham to 
celebrate the marriage of two of our  branch 

Committee members, Dr Laura Brown (Young 
Members Officer & Membership Secretary) to 
Christopher Hall (Soc ial Secretary).  

Being staunch members of CAMRA they ensured 
that much real ale was available, and a great time 
was had by all. Very best wishes to them both.  
 

Fall outside pub leads to £4.2 
million claim 

n August 2009 Carmen Mazo, a high earning HR 
consultant, tripped over a marker rope outside 
the Westbourne - a gastro-pub in Bayswater. She 

fell and broke her wrist and claims that it started the 
post-traumatic arthritis which caused her to give up 
work three years later. 
The owners 
admitted liability 
and settled for 
£156,871 in 
2013, but Ms 
Mazo claims that 
as well as being 
left with scarring 
on her wrist, now 
has erratic mood swings and is prone to self- harm. 
She has lodged a new claim for £4.2million, which 
has been rejected by Judge Heather Baucher who 
did not feel that her injuries were serious enough to 
justify Mazo giving up work. Ms Mazo is now 
appealing the decision in the High Court. The good 
news is that the Westbourne does sell real ale from 
Redemption brewery.   
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Wetherspoon’s in the Big Short 
he Powder Monkey, Wetherspoon’s pub in 
Exmouth, Devon featured in the Oscar 
nominated film the “Big Short”. In the film 

Brad Pitt apparently sells $205 million of credit 
defaults from the pub whilst on holiday. 
Wetherspoon boss Tim Martin, who was involved 
in the deal to use the pub claims he was offered a 
lead role in the film by an agent, but suggested Brad 
Pitt instead. It appears he may have been sampling 
too much of his own products.   
Another thing Wetherspoon’s will be short of after 
Mother’s Day 6th March is Sunday lunches, which 
are being discontinued apparently due to lack of 
demand. The usual daily menu will be available.   
 

Watch Your Language 
ome of you may remember my article “Watch 
Your Language” in Pints of View edition 269 
Feb/Mar 2015 addressing the issue of 

excessive and un-necessary swearing in pubs. The 
problem has arisen again this time at the Red Lion 
in Southampton where Molly, a thirteen year old 
African Grey parrot, screams foul abuse at the top 
of her voice. Natasha Morris the landlady said that 
at one time the parrot’s language was clean but now 
the only way she can shut her up is to feed her 
crisps. The question around the pub is “who taught 
the parrot to swear then”? 
   

Bud Weisser factory trespass 
t may sound completely bizarre but a nineteen 
year old called Bud Weisser was arrested in 
December for trespassing at the Budweiser 

Brewery. Whatever possessed his parents to name 
him Bud we don’t know, but he was found in a 
secure area of the plant in St Louis, Missouri. 
Security officers had told him to leave and called 
the police after an altercation. His name was not 
discovered until later when he was summonsed for 
trespassing and resisting arrest. 
 

Pub names matter 
anterbury Council have closed The Local - a 
pub in Chartham, Kent because the licensing 
papers had the wrong name on them. 

Shailish Dixit the landlord had registered the pub in 
2008 as the Local Pub Trading Company then 
removed trading from the name in 2014, which led 
to the council’s action. Mr Dixit’s comment was  
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Current and now 11 times winner CAMRA 

South Herts ‘Pub of the Year’ 
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“Talk about taking a sledgehammer to smash a nut 
it’s unbelievable”.  
 

Merry Marston’s Xmas 
n figures announced recently Marston’s, who 
bought Wychwood Brewery in Oxfordshire a 
few years ago and more recently Thwaites of 

Blackburn, showed an increase of 21% in beer sales 
over the Christmas period. Cask Thwaites 
Wainwright was their biggest seller over the festive 
period. Ralph Findlay Chief Executive optimistically 
said “What people are saving on petrol they are 
spending in pubs”. The days that Christmas and 
New Year fell on meant extra bank holidays and a 
lot of people got a longer break than usual, which 
helped sales. 
 

CAMRA’s pub walks marches on 
to Yorkshire 

ub and beer-loving walkers in Yorkshire can 
now be helped on their way with a new guide, 
Yorkshire Pub Walks, published by CAMRA. 

 It is the first book in CAMRA’s popular series to be 
devoted to a single county and it was published on 
14 March, this is the sixth book in the Pub Walks 
series written by Bob Steel. 
 Simon Hall, Head of Publishing at CAMRA, said: 
 ‘We’re delighted with this fresh, modern design for 
the series which has already sold more than 50,000 
copies. The books help to send a positive message 
about combining great pubs with healthy exercise 
and the exploration of Britain’s countryside and 
towns.’ 
The book features 
urban and rural 
locations, as well 
as exploring 
Yorkshire’s 
renowned 
national parks, 
and offers a 
vibrant and 
incisive insight 
into the culture 
and heritage of the 
county. It also 
contains 
information on 
local transport 
and 
accommodation. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The 25 walks are divided into North Yorkshire, 
West Yorkshire and City Walks sections which 
include: Settle and Upper Ribblesdale; Whitby to 
Robin Hood's Bay; Brontë country: Haworth and 
Ponden; Sheffield: Kelham Island and the ‘valley of 
beer’ and Hull’s old town: a fishy trail.   
 The book (ISBN 9781852493295), RRP £9.99, is 
available from www.camra.org.uk/books  
 

British pubs attract tourists 
t is well known that British public houses are 
tourist attractions, and on most UK visitors’ ‘must 
do’ lists. Matthew and Delores Lawrence from 

Indiana USA were so keen on the Plough in 
Shustoke, Warwickshire that they have spent over 
£48,000 doing regular 
8,700 mile round trips 
to visit the pub since 
2011. They are now 
selling up and moving 
to the UK to be near the 
pub which is owned by 
Punch Taverns. We hope this does not lead to 
disappointment, and they arrive to find it has been 
converted to a Tesco convenience store or sold off 
for housing development.       
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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 

 



REMOVE ALL CROP MARKS FOR 
PRODUCTION PRINTING 

 

    23232323     
 
 
 
Amwell:  The Elephant and Castle is now under new 
management, after temporarily closing for a week in 
February. 
Baldock: The Hen and Chickens in South Road has 
a new landlady. She is Talitha Tallett, Talli for short. 
Talli plans to continue running this popular local 
along the same lines as in previous years which is 
good news. 
Barnet: Not strictly in Hertfordshire, but 
nonetheless worthy of mention, the Old Red Lion at 
the bottom of Barnet Hill has been demolished to 
make way for flats (see page 16). 
Charlton: Just after going to press the lease of the 
Windmill, was advertised by Everard Cole. Rent is 
£35K per annum without any pub fixtures (a shell) 
and the lease does not include the upstairs of the 
pub. The whole offer seems unrealistic and it is 
unlikely there will be any interested parties an 
objection to the Planning Authority has been made 
by CAMRA. 
Chiswell Green: The St Albans Council have 
rejected plans to build a Sainsbury’s convenience 
store on the garden of the Three Hammers. The pub 
is Grade II listed so has a high level of protection 
plus there is also a convenience store opposite the 
pub. This is the second time the application has 
been rejected. The pub was redecorated last year 
and is doing good trade, which a 20 pence per pint 
discount for CAMRA members no doubt helps. 
Coleman Green: The John Bunyan is due to receive 
a refurbishment by owners McMullen’s. 
Crews Hill: Just over Hertfordshire’s southern 
border, McMullen’s are undertaking a major 
refurbishment at the Plough. 
Dane End: The Boot closed on 19th February. The 
licensees who have been there for seven years say 
they could not make the pub break even. 
Elstree: The Battleaxes closed for a week in 
February for a redecoration. 
Frithsden: The Alford Arms had a major fire on the 
evening of Saturday 27th February, the amount of 
structural damage to the upper two floors of the pub 
is yet to be assessed. We do not know how long it 
will take or whether the pub will have to be closed 
to repair the damage.   
Harpenden: The Amble Inn (previously the 
Dolphin) remains closed again whilst pub owner 
Enterprise are looking for a new leaseholder. The 
pub is currently undergoing a refurbishment, and  

 
 
 
 
we will provide an update in our next edition. A 
planning application to put an extension on the rear 
of the Grade II listed Red Cow has been refused by 
St Albans District Council. The ACV is going 
through a written review process (requested by 
Paratrend the new owners) which has not reached 
conclusion. The Harpenden Arms, closed since 
January for a total refurbishment, is due to re-open 
in May. 
Hertford: Congratulations to the Hertford Club 
which has won South Herts Club of the Year. 
There’s new management at the Six Templars under 
the stewardship of Joe Heracleous. Shift Manager 
Dylan Walton met Pints of View to tell us about the 
pub’s real ale philosophy and how they want to 
increase the range of beers available. 
Wetherspoon’s standard available beers, Greene 
King Abbot, Ruddle’s Bitter and Sharp’s Doom Bar 
will be complemented with a wider range of beers 
from family and micro-brewers from around Britain 
including co-operation beers brewed with the 
assistance of foreign brewers. The pub aims to offer 
one traditional cider. The building features photos 
and paintings of Hertford’s past and tables in the 
quieter former “Unionist Club” part of the pub can 
be reserved. After some managerial changes at the 
Duncombe Arms it is good to report that the 
selection of real ales has settled down, with three 
Greene King ales and 2-3 others from around the 
country. Real cider is available.  
Hitchin: Just too late for the last edition, the 
Nightingale has had a planning application for 
conversion to flats lodged. 
Markyate: A new micropub, called The Local 
located in the High Street is set to open over Easter. 
St Albans: The White Lion closed for a month for 
refurbishment and the Peacock which closed in 
December had building work done and re-opened 
15th February, selling Marstons Pedigree One of the 
two handpumps was idle awaiting a locally brewed 
real ale to arrive. The Craft & Cleaver no longer 
sells real ale which comes as no surprise. The Camp 
had its ACV upheld following review but planning 
permission to demolish and build flats on the site 
was agreed on 22nd February (see article page 1). 
Also recently noticed is the Prae Wood Arms, 
formerly the Pré Hotel in Garden House Lane, just 
off the Redbourn Road. Taken over by Brunning and 
Price Group, it is in the process of being stripped 
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out and refurbished, and due to reopen this 
summer. 
Stapleford: No news on the closed Papillon @ the 
Woodhall Arms which remains boarded up. 
Trowley Bottom (Flamstead): We have received the 
sad news that Judy Wilding (aged 95) landlady of 
the Rose and Crown has died, we hope to have a 
full obituary in the next edition. 
Ware: Splendid news at the High Oak, in High Oak 
Road. The pub has deservedly been awarded Asset 
of Community Value status by East Herts District 
Council. CAMRA member and Leader of the High 
Oak Locals group, Ben Morrison, says “The support 
from both local residents and regulars of the pub for 
the ACV nomination was fantastic and highlights 
the importance of The High Oak within the 
community. It was frustrating that the 
Council's decision took much longer than the 
expected eight weeks but it was definitely the right 
outcome in the end”. Two additional handpumps 
have been fitted at the Punch House to increase the 
selection of real ales. 
Watford: According to a report in the Watford 
Observer the One Bell in Watford Town Centre is 
set to close on 14th May. Its owners are negotiating 
a sale and it may become a restaurant. Que Pasa in 
the town centre has closed and is set to become a 
restaurant. After a long time with no real ale the One 
Crown has had Wells Bombardier on recently. The 
Prince George is listed as being under offer on 
Enterprise Inns' website. Reportedly it has been 
taken on by two chefs from the Grove. 
Welwyn Garden City: The Pig & Truffle is definitely 
a loss having re-opened as the Coates restaurant 
with no real ale. The citizens of WGC are due to 
have a new Marston’s pub built in Bessemer Road 
later this year. 
Wormley: We have received a report that the 
Queens Head is trading whilst a new tenant is 
found.  

CAMRA BRANCH DIARY 
ALL HERTS CAMRA BRANCHES 

Thu 21 Apr: Herts Liaison Meeting — Royal Oak, 
Tabard St., London SE1 7pm. 

HERTS & ESSEX BORDERS CAMRA 
Sat 9 Apr: Branch Minibus trip to Bishop Nick 
Brewery, Braintree. Contact out Socials Contact for 
more details. 
Mon 11 Apr: Branch Meeting — Prince of Wales, 
Green Tye, Much Hadham 8.30pm 
Sat 7 May: Branch Judging of Essex County Pub of 

 
the Year. Mini-Bus trip - seats must be pre-booked 
with secretary@heb-camra.org.uk. Tour runs from 
10am to 11.30pm. 
Mon 9 May: Branch meeting — Crown, Hunsdon 
(near Ware). 8.30pm 
Sat 14 May: Branch Judging of Hertfordshire 
County Pub of the Year. Mini-Bus tour. Seats must 
be pre-booked with Graham secretary@heb-
camra.org.uk. Tour runs 10am to 11.30pm. 

NORTH HERTFORDSHIRE CAMRA 
Wed 6 Apr: Hitchin Social - Orange Tree, Three 
Moorhens, Red Hart, George and Coopers Arms. 
Starts at 8pm 
Sat 9 Apr: (Note Change) — Regional Pub of the Year 
Mini Bus Trip, visiting all winners in the Eastern 
Region. £5 members, £8 non-members. Book via 
socialsecretary@camranorthherts.org.uk asap.  
Wed 20 Apr: Royston Social - Therfield Sports 
Club, Coach & Horses, Old Crown and Manor 
House. Starts at 8pm. 
Fri 6 May: Stevenage Social - Drapers Arms, Red 
Lion, Chequers and Old Post Office. Start at 8pm. 
Mon 9 May: Branch Open Meeting — Red Lion, 
Preston. 8pm. 
Fri 13 May: Baldock Social - Hen & Chickens, Boot, 
Cock, Victoria and Orange Tree. Starts 8pm. 
Sat 21 May: Mini Bus Trip - Woodman, 
Nuthampstead; Chequers, Fox & Hounds, Barley; 
Blind Fiddler, Anstey; and Jolly Waggoner, Ardeley. 
Wed 1 Jun: Hitchin Beer Festival Publicity Social — 
see web site for details. 
Thu 9 - Sat 11 Jun: Hitchin Beer Festival — Hitchin 
Rugby Football Club, Old Hale Way, Hitchin. See 
Branch Web site for details and any last minute 
changes to all the above. See also back page. 

SOUTH HERTFORDSHIRE CAMRA 
Tue 12 Apr: Branch Meeting - Six Bells, St Albans 
8pm. 
Sat 16 Apr: County Pub of the Year survey trip, 
ending with the Cider Pub of the Year presentation 
at the Mermaid, St Albans. 
Sat 23 Apr: Pub of the Year Gold Presentation — 
Woodman at Wildhill. 8pm 
Tue 26 Apr: Pub of the Year Bronze Presentation — 
White Hart Tap 8.30pm. 
Sat 7 May: Minibus Trip to survey Welwyn Garden 
City pubs ending in a GBG pub. Minibus trip 
leaving St Albans City Station 11am. Return approx.  
8.30pm. Book a minibus place with our Socials 
Contact. 
Tue 10 May: Hertford Mild Crawl — Black Horse, 
White Horse, Old Barge, Old Cross Tavern. Pub of 
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the Year Silver Award to be made at the Black Horse 
at 8.15pm, see page 13 for more details. 
Sat 21 May: Social Trip by minibus to Leighton 
Buzzard. Book a minibus place with our Socials 
Secretary. 

WATFORD & DISTRICT CAMRA 
Wed 6 Apr: Chorleywood Social:  Black Horse, Dog 
Kennel Lane, WD3 5EG, 8pm; White Horse, 
Rickmansworth Road, WD3 5SD, 9pm; Rose & 
Crown, Common Road, WD3 5LW 
Sat 16 Apr: Branch Pub of the Year presentation at 
Land of Liberty, Peace & Plenty, Long Lane, 
Heronsgate, WD3 5BS, 8pm 
Mon 18 Apr: Bushey Social: Black Boy, 19 
Windmill Road, Bushey Heath, WD23 1NB, 
8.30pm; Three Crowns, 1 High Road, Bushey 
Heath, WD23 1EA, 9.15pm; Royal Oak, 42 
Sparrows Herne, Bushey, WD23 1FU, 10pm 
Mon 25 Apr: Branch Meeting - Oxhey Conservative 
Club, Keyser Hall, Lower Paddock Road, WD19 
4DS, 8pm 
Thu 12 May: Croxley Green Social - Croxley Green 
Community Club, Community Way, WD3 3SU, 
8.30pm; Coach & Horses, The Green, WD3 3HX, 
9.15pm; Sportsman, 2 Scots Hill, WD3 3AD, 10pm 
Fri 27 May: Mild Month Social - Land of Liberty, 
Peace & Plenty, Long Lane, Heronsgate, WD3 5BS, 
8pm 
Tue 31 May: Branch Meeting - Sportsman, 2 Scots 
Hill, Croxley Green, WD3 3AD, 8pm 

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 — Jeremy Kitson 
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. 
Email: branch@watford.camra.org.uk 
Phone: 01923 230104. Mobile: 07854 988152. 
Internet: www.watford.camra.org.uk  
 

Your Beer Festival Planner 
Beer Festivals advertised in this newsletter 

Dates — Venue — Location — Page mentioned 
21 — 24 Apr: Half Moon, Hitchin — p19 
27 Apr — 2 May: Mermaid, St Albans — p11 
29 Apr — 2 May: White Horse, Chorleywood — p5 
26 — 30 May: Mermaid, St Albans — p11 
27 — 30 May: Old Cross Tavern, Hertford — p15 
27 — 30 May: White Hart Tap, St Albans — p2 
9 — 11 Jun: Hitchin Rugby Football Club, Hitchin — 
see back page 
1 — 3 Jul: Fox, Willian — p17 
1 - 4 Jul: King Stag, Bushey — p5 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Want to Advertise in Pints of View? 
 

Pints of View is distributed to over 300 pubs 
throughout Hertfordshire, and additionally to 

all public libraries and museums. 
 

Page Size and Cost (excl. VAT) 
Quarter Page: 74mm x 105mm max size = £55.00 
Half Page: 148mm x 105mm max size = £100.00 
Please contact us for other advert size rates. 

 

Artwork can be made up at extra cost,. Prepared 
artwork preferred in JPEG, Word or PDF format. 
First time advertisers to confirm in writing please.   
Contact John Bishop tel: 01582 768478 
(ansaphone) — leave message with e-mail address 
and phone number. Or Email: realales@yahoo.com 

Deadline for Jun/Jul 2016 Newsletter (277) 
Adverts — 7 May 2016, Copy — 7 May 2016 
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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 

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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