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THE BITTER END
Reed Villagers Campaign to Save the Cabinet

V

illagers in Reed have formed an action group absence of the pub in Reed has been keenly felt.
to try to save the Cabinet a — the only pub There are no other pubs within reasonable walking
in the village — from being turned into a distance. The Cabinet used to be a thriving,
attractive pub — a little gem which attracted visitors
house.
The Cabinet, a beautiful 400-year old timber from miles around. In the right hands there is no
building, was until a few years ago a thriving and reason why it should not be again. “It’s an iconic
popular pub with plenty of local trade and a good building — its image appears on the village sign.
number of visiting customers, especially hikers. When local folk tell people that they live in Reed,
Good beer and wholesome food were central to its they invariably mention the Cabinet — it’s so closely
success, and it more than justified its marketing associated with our village. It would be a tragedy if
it were lost forever.”
tagline, “A little gem”.
The application is now in the hands of the planning
authorities at North Herts District Council.
Campaigners understand a decision will be made in
January.

Edwin Kilby
Ed Says: Although not mentioned in the article the
Cabinet is listed as an Asset of Community Value.
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.
Above: People in Reed have formed an action group

to stop plans to turn their village pub into a house
Unfortunately, the pub was turned unsuccessfully
into a high-cost restaurant, and the local trade
disappeared. Subsequent attempts to re-launch the
Cabinet as a pub were plagued by mismanagement
and lack of investment, and about five years ago it
closed altogether. Since then it has been allowed
to deteriorate while it was put up for sale.
Villagers had remained been confident that a buyer
would come forward to restore and re-open this
popular pub. But after it was sold at auction in
November, the owner made alterations designed to
convert it to a house, and only afterwards applied
for retrospective planning permission for change of
use and listed building consent.
The action group wrote to every household in the
village asking them to object, pointing out that if
planning permission is granted, Reed’s only pub
will be lost forever. A “Save the Cabinet” Facebook
page was set up. Some 70 villagers attended a
specially-convened meeting of Reed Parish
Council, and at the time of writing, 81 public
objections had been submitted.
“We’ve been overwhelmed by the level of support,”
said action group member Edwin Kilby. “The
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Andrew Griffiths resigns as chairman of parliamentary beer group

B

urton MP Andrew Griffiths is to step down as
chairman of the All-Party Parliamentary Beer
Group following his appointment as a
member of the Government Whips' Office.
Parliamentary rules mean members of the
Government are not allowed to chair all-party
groups. Tory MP Mr Griffiths has
been chairman of the Beer Group
for five years. During his time as
Chair he received the CAMRA
“parliamentary campaigner of the
year” award in 2015. The award
was not well received by some
who objected to Griffith’s
connections to the Pub Co’s.
He said: "It has been a huge honour and a privilege
to represent one of the UK's vital industries, and one
that it is so important to Burton, and to chair what I
believe to be the best all-party group in Parliament”.
The purpose of the All-Party Parliamentary Beer
Group is: “To promote the wholesomeness and

enjoyment of beer and the unique role of the pub in
UK society; to increase understanding of the social,

cultural and historic role of brewing and pubs in the
UK and their value to tourism; to broaden
recognition of the contribution of brewing and pubs
to employment and to the UK's economy; to
promote understanding of the social responsibility
exercised by the brewing and pub industries; to
support the UK's brewing industry worldwide”.
Financial benefits sources received by the group:
Punch Taverns: £5,500 received 05/05/2015
Stonegate Pub Taverns: £2,700 received
01/06/2015
SAB Miller: £5,610 received 06/07/2015
Picture and above information from:
www.parliament.uk
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Beer News and Features
Beer Cloudy or Clear?

hen you enter the pub and ask for a pint
what do you expect? A beautiful clear
drink with a tight creamy head in a
pristine glass, or a murky flat substance that that
reminds you of pond water? The most annoying
thing is when the landlord or bar staff argue when
you try and return it. This does not happen so often
these days as customers are harder to come by and
attitudes have changed, but I can still remember
being told “don’t drink with your eyes that tastes all
right”. Well actually it doesn’t and those stupid
enough to drink it would pay the price later. What
is floating around in your beer is brewers’ yeast
either churned up from the bottom of the cask or
from a barrel that has been disturbed or not had time
to settle. Dirty pipes will leave small particles of
dead yeast in your glass which are slightly harder to
detect. Another line was “It’s supposed to be that
way, its real ale” which of course is another
falsehood put about by a bad cellarman. My reply
has been “If you think it’s OK I’ll pay for it and you
drink it” and not surprisingly have always got my
pint changed.
Our purveyors of unwholesome pints moan that
nobody drank clear beer until we started using
glasses instead of pewter tankards and china pots and there may be a modicum of truth in this. Clear
beer was not demanded by customers until the wide
scale introduction of beer glasses in the 1850s.
The clear beer we drink today began with water and
in this case the water of Burton-on-Trent.
Burton-on-Trent stands in a broad river valley
carved out of ancient rock, covered with layers of
sand and gravel up to sixty feet deep. Water has
trickled through these beds for tens of thousands of
years, depositing minerals in the gravel and
sandstone. When you examine the mineral content
with beer in mind, it’s hard to resist thoughts of
divine intervention: a higher sulphate content than
any other major brewing centre in the world gives
Burton beer a dry, slightly sulphurous aroma known
as the “Burton snatch,” and a character that was
described beautifully by one Nineteenth Century
writer as, “A brightly sparkling bitter, the colour of
sherry and the condition of champagne.”
Burton became famous for its brewing water in the
eighteenth century as it also has the highest calcium
content of any major brewing region, the highest
magnesium, and low levels of sodium and
bicarbonate.
Evidence of brewing at Burton Abbey goes back to

By Steve Bury

1295. It is commonly accepted that beer is a
delicate beverage that doesn’t enjoy rough
treatment. Britain’s roads back then left a great deal
to be desired so Burton beer stayed in the local area.
In 1712 the Trent Navigation opened and Burton
was now at the head of one of Britain’s most
extensive navigation systems, linked to huge areas
of the country, including the important ports of
Hull, Liverpool and Bristol. Burton brewers brought
the best quality barley from Norfolk and Suffolk,
and the finest hops from Kent and Worcestershire.
The resulting ale could be shipped to the booming,
thirsty market in London–not to mention the rest of
Europe–via Hull. Later came the railways and the
speedy movement of goods around the country. So
popular was Burton beer that the dimensions of the
ornate steel interior of St Pancras station were
designed to accept the hogshead barrels of beer
being delivered and then distributed by dray around
London.
A shortage of oak led us to import wood for barrels
from Russia and this is where finings originated,
being produced from sturgeons’ swim bladders. The
fluid produced (which resembles wallpaper paste)
when added to the beer took any small particles and
of course all the brewers’ yeast to the bottom of the
cask. This is where the sediment should stay unless
the cask is disturbed giving guaranteed clear beer.
Other brewers around the country started to
emulate Burton Ales by adding gypsum and other
ingredients to their local water, and clear beer has
continued as the norm until this day.
During an interview about the launch of the
CAMRA Good Beer Guide Roger Protz the editor
was misquoted in the press as saying that CAMRA
was against the use of finings in beer. What he had
said was backed up by the launch press release
which said that some brewers were questioning the
use of isinglass made from fish bladders. This was
not only because vegetarians and vegans objected
to its use but that they believed that using finings
strips flavour from the beer, as it not only takes yeast
but also some of the proteins to the bottom of the
cask. They do not use other forms of finings such as
silica or Irish moss, which as non-animal products
are an acceptable alternative. Nottingham
University is analysing whether a new form of
finings derived from hops will work successfully.
Isinglass is without any doubt the most effective and
is completely odourless, and does not remain in the
beer as the finings stay at the bottom of the cask
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with the yeast. The secondary fermentation carries
on as normal and a beautifully clear polished pint
can be served.
The brewers that Roger was referring to are
producing what they advertise as vegetarian or
vegan beers which should not come into contact
with any animal products. Where I can understand
the intention I do not understand why they cannot
sell their beers in normal vented casks, as finings
only speed up the process of beer dropping bright.
Instead Twisted Barrel of Coventry use Key Kegs
which keep the beer separate from the normal
atmosphere and oxygen, and cannot be vented. Key
Kegs were never intended to be used for beer and
were originally used for wine and soft drinks, and
vary in volume from 10 to 30 litres. The beer is put
into a collapsible sphere inside a rigid plastic
container, gas is then applied which causes the beer
(which it never comes in contact with) to be forced
to the point of dispense. If the beer in the sphere is
naturally conditioned the sediment will be
disturbed and the beer will be delivered cloudy at
the point of dispense. As Key Kegs cannot be vented
a handpump cannot be used so the beer is
dispensed through Keg fonts, which can be most
misleading.

The brewers of these vegan vegetarian beers claim
to set the ethical benchmark so why do they use an
environmentally unfriendly contraption like Key
Keg to serve their beers? Key Kegs are nonreturnable and their size makes them hard to
recycle as the sphere has to be removed from the
plastic container. A proper vented returnable
reusable cask must be the environmentally better
option and serve the beer in a more natural manner.
The problem is our vegan veggie brewers know they
are selling to low turn-over outlets with bad if not
non-existent cellar conditions and cellarmanship,
so although they take the hard option with beer
production, they take every shortcut possible when
it comes to dispense. The other problem with a
throwaway container is cost - who pays? Of course
it is you the customer, and this goes some way to
explaining why so called craft keg beers are more
expensive than real ales. Disposal of Key Kegs is
becoming a problem as gas may be trapped inside
so they should not be crushed.
Brewers’ yeast is a laxative and something I don’t
want floating around in my pint. Vegetarian and
vegan beers do not need to be cloudy as the beer if
brewed properly will clear naturally in the cask,
though it may take up to 48 hours.
SB
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Beer News and Features
What’s in your pint?

Tsingtao Beer

eer is low in sugar, compared to other drinks
but misinformation about it proliferates,
according to new research. A report — A
Healthy Perspective on Beer? published by the
British Beer and Pub Association in May — reveals
details of a new research paper confirming that,
contrary to popular belief, compared to other
drinks, beer is low in sugar. The study analysed the
calorific content of 52 alcoholic drinks, and found
the majority of beers sampled contained less than
1g of sugar per 100ml, with higher alcohol beers
rising to 1.5g per 100ml. However, sugar is heaped
into most other drinks like cola (10.6g per 100ml),
orange squash (7.8g) and a medium cappuccino
(4.3g).
A new report by
the British Beer &
Pub Association
(BBPA),
published in July
alongside
the
research shows
despite
beer
being perceived
by 76 per cent as
our
national
drink, with wine
running a distant
second at only
six per cent and
whisky picking
up just three per
cent of the votes, members of the public
misunderstand the nutritional content of beer. The
majority of British adults (68 per cent) mistakenly
think beer is high in sugar, with 84 per cent
believing it’s high in calories and 85 per cent
believing it to be fattening.
Interestingly, women are more likely than men to
think beer is high in sugar (74 per cent versus 61 per
cent of men). The facts are that beer has a very low
sugar content especially when compared to other
alcoholic drinks, is fat free and typically offers the
lowest alcohol option.
BBPA chief executive Brigid Simmonds said: “There
is still a lot of work to be done to challenge many of
the misconceptions around beer not least, as our
latest consumer poll shows, around sugar content
and calorific values”.
The report is available at:
http://beer-and-health.co.uk/new_report/

o why is it that China’s largest brewery is in
Tsingtao or Qingtao part of Shantung Province
250 miles north of Shanghai on the Yellow
sea? Tsingtao has a very good harbour and during
the period of European colonisation was annexed
by Germany in 1891 and beer brewing
commenced.
Originally, Tsingtao Beer was brewed in
accordance with the German Reinheitsgebot
("Purity Law") of 1516. Therefore, the only
ingredients used were water, barley, hops and yeast.
Everything was going well for the Chinese drinker
until WW1 when the Japanese supported by the
British invaded the German colony in 1914, and in
1916 the brewery was sold to the Dia Nippon
Brewery who continued to brew a pilsner style beer.
In 1922 the Chinese took Tsingtao back but lost it
to the Japanese again in 1938. Since 1945 Tsingtao
has remained Chinese but after privatisation the
brewer’s recipes changed. Like many other beers
made in China, Tsingtao Beer contains a proportion
of less-expensive rice as an adjunct in the mash.
The brewery also produces a number of other beers,
mostly for the local market. Those sometimes found
outside China (normally in Chinese restaurants
here) include Tsingtao Dark Beer (5.2% abv), and
more rarely Tsingtao Spirulina Green Beer, also sold
as Tsingtao Green Beer, a 4.5% abv green-coloured
pilsner containing spirulina as an additive, and
claimed to promote good health. I drank some
spirulina beer (a spirulina looks like a gherkin) when
in China (mine was not brewed by Tsingtao) and I
found it pretty awful.

B
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Steve Bury
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 Feb / Mar 2017 Newsletter (281)
Copy — 7 Jan 20176 / Adverts — 7 Jan 2017
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Brickyard in St Albans closes
after lengthy dispute with local
residents

J

ames Hanning, who ran the Brickyard in
Verulam Road, St Albans permanently closed the
venue on Saturday 10th September. Hanning
claims to have spent half a million pounds restoring
and expanding the former Spotted Bull pub,
including installing expensive sound insulation.
James said: “I simply cannot continue the struggle
against the neighbours and St Albans District
Council (SADC) regulatory services. Our immediate
neighbours continue to file complaints resulting in
SADC licensing enforcement officers continually
visiting the premises while we were trying to trade”.
The Spotted Bull was extended and modernised in
2014, and neighbours filed complaints about noise
from customers and loud music, particularly when
they have been in the rear garden and patio area.
Mr Hanning claims he was physically assaulted in
the street outside the Brickyard, by a neighbour who
was shouting ‘we don’t want you’ and ‘you’ve been
told’.

There have been problems from the start of the
building work, some of which was started without
planning permission. The pub is in a conservation
area and upon opening the neighbours complained
about noise levels, which were much in excess of
anything they had experienced from the Spotted
Bull, which was a community local. Objections
were also made against extended opening hours.
The Brickyard did sell real ale from local brewers
but Mr Hanning admitted that he had been trading
at a loss for quite some time. On 9 November a
planning application was submitted to St Albans
District Council for a change of use of the Brickyard
to a residential dwelling. Its applicant is one James
Hanning.
James Hanning will continue to run his other pub
also called the Brickyard (previously the Sunrunner
and before that the Assizes) in Hitchin.

Pub of the Year Orange Tree,
Baldock rates hike battle

R

ob Scahill took over the Orange Tree,
Baldock in 2010 when it was under threat of
closure. Since then he has built up the
business and in 2015 won CAMRA Hertfordshire
Pub Of The Year and CAMRA cider Pub Of The Year
awards. Everything was going well until the 2017
rates
demand
landed on the
doormat. Rob was
surprised and then
furious
as
his
rateable value had
been increased by
an
eye-watering
135%. Rob said “After giving six years of everything
I had, this is like a fine for doing well”. The pub
owned by Greene King dates back to 1680 and
employs 30 people, running regular events and an
annual beer festival.
The Boot, also Greene King and in Baldock, has had
a 100% proposed increase to their business rates.
Tom Curran the
landlord said “I
think it’s absolutely
disgraceful. Looking
to the future I can’t
see pubs like ours
surviving”.
The changes to the
rateable values of pubs has a knock on effect by
increasing insurance premiums and the cost of Sky
and BT sports. So far the council have given no
explanation for the rises and both publicans have
requested a review.

Mops & Brooms refurbished

T

he Mops & Brooms in Well End,
Borehamwood was closed for a full
redecoration which took seventeen days in
October.
The
refit which cost
around
£200K
included
a
complete set of
new
furniture
and
two
chandeliers from
the Peahen in St Albans. The redecoration is in a
contemporary style with some walls papered and
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others painted in pastel shades. Novel items are a
display of three sewing machines with the treadle
tables in the old Nelson bar. The original pub was
in the cottage next door, called the Nelson and the
old pub sign is still hanging over the fireplace.

CAMRA research officer elected
as St Albans Councillor

E

llie Hudspith, 24, became St Albans’ youngest
councillor at a by-election for Clarence ward
where she won with an increased majority
taking 60% of the votes cast.
Ellie works as policy and research officer at CAMRA
HQ in Hatfield Road on the ACV (Asset of
Community Value) team
and ran for the Liberal
Democrats.
St
Albans
District Council has a
several ACV‘s on pubs in
the pipeline or under
appeal and the local branch
look forward to the
additional support the new
councillor can give to
protect our pubs that are
The Hertford Club is a private members club which
under threat.
has opened its doors to CAMRA members who may
be signed in on production of their CAMRA
South Hertfordshire Branch
membership cards. Well done the Hertford Club.

Club of the Year 2016 Hertford Club does it Again

Brian Page
Left: Club

chairman, Nic
Gaskin (left),
with his award
from South
Herts CAMRA
Branch Chair,
Phil Defriez

L

ombard House, in Bull Plain, is Grade 2*
listed, one of the oldest buildings in Hertford
and has been home to the Hertford Club since
1897. Many members of the Club are also long
standing CAMRA members and were quick to
notice when, some years ago, the beer quality and
range began to improve. Word soon spread and
local CAMRA members ensured the Club a place in
the CAMRA Good Beer Guide 2014; they have reelected it each year since, including to the new
2017 edition. Building on this success, the Hertford
Club has for the second consecutive year been
awarded the accolade of CAMRA South Herts
branch Club of the Year. Pictured is the Hertford
Club
chairman,
Nic
Gaskin,
receiving
congratulations and a framed certificate from
CAMRA South Herts Branch Chairman, Phil
Defriez. Nic modestly praised the bar staff and in
particular Henry Adams, who has raised the
management of the beer cellar to a new level.

Right: From left

to right -Henry
Adams, Nic
Gaskin, myself
and Phil
Defriez.
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The 2017 Stevenage Beer
Festival: 2nd - 4th February

A

fter the success of the inaugural Stevenage
Festival last February, North Herts CAMRA
are pleased to announce the dates for the 2nd
Stevenage Beer & Cider Festival. The venue for the
three-day festival will again be the Stevenage Arts
and Leisure Centre, SG1 1LZ, conveniently located
on Lytton Way, opposite Stevenage railway station
and near to the bus station. The dates and opening
times
have
been
confirmed as 5pm-11
pm Thursday 2nd,
noon-11pm Friday 3rd
and
noon-11pm
Saturday
4th
of
February
2017.
Entrance £3, CAMRA
members and OAPs free.
The festival will bring together over 100 beers and
ciders, plus an international bar. This year the
festival will feature beers from most of the breweries
in Hertfordshire as well as favourites from across the
country. A number of improvements are planned for
the festival, these include more seating and the
availability of a wider range of food.
Entrance tickets can be purchased in advance from
the Stevenage Arts and Leisure centre booking
office. Tickets can be purchased for the whole
festival or individual days at the discounted price of
£2.50 per day or £6.00 for the whole festival and
would make an excellent Xmas present! CAMRA
members purchasing tickets in advance will be able
to exchange their ticket for a festival glass.
The festival would not be possible without
volunteers from CAMRA. Volunteers are required
for setting up the festival on Tuesday 31st January,
during the three days of the festival and for take
down on the morning of Sunday 5th February.
Volunteers will be rewarded with beer tokens and a
Festival T-shirt. Please get in touch if you are able to
help at the festival at:
staffing@camranorthherts.org.uk. For the latest
information please visit the North Herts CAMRA
website: www.camranorthherts.org.uk
Presentation of Stevenage Beer of the Festival
Award
Visitors to the festival are able to vote for their
favourite beer, and the winner of the ‘Beer of The
Festival’ award for the 2016 Stevenage festival was
Trinity from Redemption Brewery in North London.

As Redemption had been busy moving to larger
premises, the presentation of the award did not take
place until September. A group from the branch
travelled to Tottenham to visit the brewery, and
were given an informative tour by brewer Andy
Moffat. We were then treated to a range of their
beers and a selection of nibbles before Andy was
presented with the award by Martyn Beer. We also
visited Redemption’s old brewery which is now
home to One Mile End Brewery. Brewer Simon
McCabe showed us around, including the row of
oak barrels for maturing some special aged beers.

Photo and article Jeremy Kitson

Above: Brewer Andy Moffat (left) receives the

‘Beer of the Festival’ award from Martyn Beer

S

North Herts Social Events

ince the opening of the Garden City Brewery
in Letchworth in June, we have been looking
forward to the CAMRA open evening that
owners Holly-Anne and Nick Rolfe had kindly
offered to host. The brewpub, which is normally
open Thursday through to Sunday, opened
especially for branch members on 21st of
September. The visit proved extremely popular,
with 52 people present on the evening. This created
a slight logistical problem given the size of the
brewery, so we were divided into groups of 10 to be
shown the brewing equipment by brewer Nick
Rolfe. Since opening the microbrewery, Nick has
been experimenting with many different recipes
which have been very well received. On the
evening there were four of their own beers along
with three guest beers also available to try. Later
during the evening the Hertfordshire Cider & Perry
awards were presented to Gayle from Apple
Cottage. The Cider award was won by Special
Branch, with Perry Comma taking the Perry award
both winners at the blind tasting held at the Hitchin
Beer festival. Thanks to Holly-Anne and Nick at the
Garden City Brewery for hosting an excellent
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evening.
The visit to Garden City Brewery is just one of the
many social events organised by the branch, which
all CAMRA members are welcome to attend. These
include monthly Mini Bus trips, which are a great
opportunity to visit many of the great pubs we have
in our area, in particular those country pubs that are
difficult reach by public transport. Regular socials
are usually organised twice a month, and Open
branch meetings are held every couple of months.
Details of forthcoming events can be found in the
CAMRA Branch Diary section at the back of this
magazine.
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Beer Festival for the last eight years. The last
weekend in July has become a firm fixture for
CAMRA members, locals and some travelling large
distances to partake of the array of real ales and
ciders on offer, and enjoy the expansive garden in
which the festival is held.

Photos and article Jeremy Kitson

Above: North Herts CAMRA chairman Gill

Richardson (left) presents the awards for
Hertfordshire Cider & Perry of the 2016 to Gayle
Whinray from Apple Cottage.

Although a small members club, BSRBL Club prides
itself on always having interesting real ales on offer.
Three pumps are dedicated to serving carefully
selected ales to cater for a variety of tastes. One
pump will usually have an ale with ABV below 4%,
another around 4%, and the third around 4.5%.
Ales from local breweries are frequently on tap.
Sadly, the future of the Club is in great jeopardy,
with closure threatened at the end of September
2017. The Club lease the premises from the Royal
British Legion on a full repair and replace basis,
which for a small club has been impossible to
maintain at a high standard. As a result, the RBL
have declined to renew the lease next September.
The Club will struggle to find a way to remain at the
premises, but the indications are that this is a
dogmatic stance from the RBL, so therefore the
chances of survival are very slim.
If the Club cannot keep its home, then sadly the
beer festival to be held in July 2017 may be the last.

Above: Brewer Nick Rolfe at the Garden City

Brewery

Bishops Stortford Royal British
Legion Club

T

here has been a strong association for several
years between Herts and Essex BordersCAMRA and the BSRBL Club, which has been
home to the highly successful Bishops Stortford

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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Excursion to Chorleywood

s a regular reader of Pints of View, CAMRA’s
Hertfordshire newsletter (which I regularly
receive via Stevenage’s Our Mutual Friend,
my father-in-law’s local), I’ve long fancied visiting
the Land of Liberty, Peace and Plenty, (pictured
below) which appears
in it regularly. Although
it’s a Hertfordshire
country
pub,
it’s
tantalisingly
located
within walking distance
of
a
London
Underground station,
which means it’s just
asking for a special trip
to check it out.
So, for August bank
holiday weekend, some
of us had a little
excursion to the village
of Chorleywood.
I opted for a circular walk, and from past experience
it’s always best to get the longest walks out of the
way early before bladders are full, so from
Chorleywood station we headed south, with a
longish
uphill
walk to the Stag.
This is a bright,
airy and pleasant
pub, part of the
McMullen empire.
Quite a few tables
were full of people
enjoying upscale pub food, but we stuck to the front
bar and nursed some decent ales, either part of their
regular range or the Olympic-themed seasonal Hop,
Skip & Jump.
The shortest walk of the day next brought us to the
inspiration for the walk, the Land of Liberty, Peace
and Plenty. This country pub has featured in every
Good Beer Guide since the current owners took the
business on in 2005, since when it has been the
local CAMRA branch’s Pub of the Year eight times,
and it certainly lived up to expectations.
It’s a fairly small pub inside, but with a very
impressive run of 10 handpumps on the bar offering
a range of excellent ales; we tried Milestone
Summer Lovin (4.7%), Tring Ridgeway (4%), Mighty
Oak Toe Wrestler (4.2%), Revolutions Club
Tropicana (4.5%), Vale Moon (4.1%) and others, all
were tip top. The bar snacks were also superb, and

included fantastic sausage rolls, scotch eggs, and
toasties — perfect if you need some sustenance to go
with your drink but don’t need a full blown meal.
We walked next to the Old Shepherd, beautifully
located on the edge of the common. However this
was a little disappointing;
after a huge range of
interesting well kept ales
at the previous pub, the
Old Shepherd had only
Ruddles and Golden
Hen. We all went for the
former and it was pretty
uninspiring, as were the
surroundings, with few
other customers and very
little atmosphere.
A short walk across the
common now to the very
attractive 18th Century
Black Horse, a popular
break for dog-walkers by the looks of things, and
some better beers including Adnams Southwold and
Wadworth 6X. We stopped for Sunday lunch here,
which was pretty good and good value, nice meat
and plenty of veg and gravy, the only complaint
being that the potato ration was pretty tight, and
some of them were rock hard.
Heading north now we came to the White Horse
(pictured below), which is a very attractive old pub
which describes itself on the sign outside as a ‘Beer
House’ and promises a ‘fine selection’ of cask ales.
Sadly this fine selection comprised a single cask ale,
White Horse Ale,
which
we’re
pretty sure was
re-badged
Greene King IPA,
and it was pretty
uninspiring.
And that wasn’t
the only problem
they had with signs. They have their own version of
the keep calm poster, advertising that “its steak
night”. We helped them out by adding the missing
apostrophe with a blue biro.
When we left we saw an extra apostrophe on a sign
in the car park; it’s surely an odd pub that can’t spell
“breweries”. What’s more, on close inspection,
someone had presumably dictated wording of the
sign over the sign, because the word “comer” was
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written where a comma should have been!
Someone needs to play much closer attention at this
pub. The words in question are highlighted yellow
in the picture of the sign below.
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39 High Street
Harpenden
Hertfordshire
AL5 2SD
01582 763989

A warm welcome
Beautiful beer
Green and peaceful garden

Another short walk next to the Gate, a modern
upmarket gastropub. It’s large with a very nice beer
garden, and a few standard beers on the bar (e.g.
Doom Bar, Meantime Pale Ale) and friendly service.
As the evening was drawing in, we set off for the
Rose & Crown, which involved a walk across the
common and along a golf fairway. This pub sits in a
lovely position overlooking the common, and the
small bar offers some decent ales; we all went with
the Animal Brewing’s Mad Cow. It is also just a 5
minute walk from the station for trains or tubes back
into town.
We had a discussion on the Pub of the Crawl but it
wasn’t really in doubt; congratulations Land of
Liberty!

Tony Wilson
This article initially appeared on the internet at:
https://londonpubcrawls.wordpress.com/2016/10/2
2/excursion-to-chorleywood/ on 22/10/2016 and
which has been reproduced with the permission of
article’s author.
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

Home-prepared food served
Monday to Saturday 12-2pm
www.cross-keys-harpenden.co.uk

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
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Heritage Pubs — A Future Ringing From The Past

f there ever was a more important book on
Britain’s heritage pub interiors I’ve yet to read it.
“Britain’s Best Real Heritage Pubs”, written by
Geoff
Brandwood
and
published by CAMRA this
summer, is based on its
National Inventory of Pub
Interiors of Outstanding
Historical Interest and is a
new edition of the book first
published in 2013 - but
don’t rule out a new
purchase on that basis. The
new edition is markedly
different and an important step forward. Apart from
being completely updated, it has double the
number of colour illustrations and photographs
(nearly 700) and also features 75 'try also' pubs
which are hand-chosen from CAMRA’s Regional
Inventories, all of which are sure to delight. A truly
marvellous tour around some of Britain’s heritage
pubs from heavily embellished beer palaces to
simple unspoilt beer-houses and a prompt for us to
discover them in person. Each main entry has an
informative description, usually two photographs (if
not more), address and telephone number, website
(if applicable) and a handy key covering transport,
food and whether real ale or cider is available. A
must for every beer drinker’s bookshelf.
In these days of pub closures (still estimated to be in
the order of 21 per week) we must protect the best
of the interiors of those that remain. Plain or ornate,
surely these special pubs are places where we can
all learn something — pubs of character which might
hark from drinking days of the past but which still
enrich us today.
Geoff Brandwood sat with me in the foyer of the
recent St Albans Beer and Cider Festival, signing
copies of his new book for drinkers. To forego the
chance to ask him about his passion for pubs,
support for CAMRA and personal background
would have been a dereliction of duty, so along
with Ian Boyd, South Herts Branch’s Social
Secretary, we all secured a pint and found a quiet
spot for a chat about our shared interest in Pub
Heritage.
Churches and Pubs
After a commercial career in the steel industry and
early retirement in 1997, Geoff joined an English
Heritage and CAMRA joint project, appointed to a
part-time role reviewing CAMRA’s National

Inventory of Pubs in order to achieve statutory
listing for those worthy candidate pubs that had not
yet gained this status. This work included presenting
advice on possible pub upgrades and compiling full
written descriptions for each pub. Being also an
architectural historian with a specific interest in the
Victorian period and churches in particular, Geoff
relished the task ahead, describing his interests as
“Churches and Pubs — holy buildings both!”. Places
at the heart of many a community. Places in which
to congregate! suggested Ian.
Geoff’s first published foray into the world of the
pub was in 2004 with Andrew Davison and Michael
Slaughter, resulting in the seminal “Licensed to
Sell”, now also in its second edition and one of the
best histories of the pub available.
“During my time with the English Heritage project
we managed to obtain Grade II* listing for the Test
Match, West Bridgford (photos below), a wonderful
1930s art deco pub close to Nottingham that was
previously unlisted.

Similarly, the Margaret Catchpole in Ipswich,
arguably the finest 1930s pub for quality and
completeness in England, gained similar status —
both pubs are now in the top 6% of all listed
buildings”. As Geoff and his colleagues travelled
the land examining likely pub candidates his
interest grew still further. “It was a tremendous
privilege to get to know these wonderful examples
of pub heritage and raise the profile and
understanding about them” he said.
Promoting Our Pub Heritage
CAMRA’s Pub Heritage Group had already been
around for some time, founded in the late 1980s to
seek out, record and seek protection for the best
interiors left in the country — this work leading to the
National Inventory of Historic Pub Interiors. The
group’s website was set up in 2000 and the list was
largely complete soon after, regularly amended to
reflect losses, changes and gains. The Heritage
Group, now chaired by Paul Ainsworth, sought to
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bring the pubs to greater prominence within
CAMRA, with regular articles in What’s Brewing,
and where possible in the national and regional
press, always prompting CAMRA members and the
public to visit them, hoping that this new interest
and increased trade would offer an additional boost
and an increased chance of survival, with their
wonderful interiors still intact.
So what are the criteria for being included in the
National Inventory? Geoff explained that “the main
criterion is that a pub interior should remain much
as it did before the Second World War. Also
included are a few outstanding examples of the
immediate Post-War period and some more where
specific features or rooms demand special interest
and attention”. He said “Over the years some
excellent interiors have been lost - as pubs have
closed or been destroyed through reckless
refurbishments. Indeed, we have sadly lost a few
from the list. Others have since emerged and been
added to the Inventory”. We must constantly be on
our guard against unscrupulous developers and illfounded, so-called improvement schemes.
The Famous 260
Just 260 pubs make the National Inventory and all
feature in the new edition of the book along with
the 75 “try-also” pubs, selected from CAMRA’s
Regional Inventories. All have been revisited in
2015-2016 to ensure their continuing quality.
Pubs
of
note
include
the
majestic
Philharmonic
Dining Rooms in
Liverpool,
the
White Horse in
Beverley,
the
Warrington Hotel in Maida Vale and the
unadorned but charming Cock at Brent Eleigh in
Suffolk (photo above, right).
Pub Heritage in Hertfordshire
“So what of Hertfordshire?” I asked. Just three Herts
pubs are included in the book. Geoff explained,
“The Green Dragon in Flaunden (photo right,
upper) is from the National Inventory and famous
for its simple rustic snug. The Cross Keys in
Harpenden High Street (photo right, lower, courtesy
Michael Slaughter) is included for its unusually
complete internal scheme from the 1950s and its
unique semi-circular pewter bar top. The Rose and
Crown at Trowley Bottom, is a small gem of a
village pub with two small bars, re-fitted simply in
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the late1950s or early 1960s.
Although Geoff hasn’t personally visited all of the
included pubs, just the great majority (the rest have
been covered by other committed Heritage Group
members), I could not resist the impossible
question: “Out of all of these pubs in the book, if
you had the choice, which would be first on your
list for a revisit?” After a lengthy pause he said
“that’s so difficult, there are so many favourites, but
as you’ve pushed me, maybe some of the rural pubs
in Somerset such as the Rose and Crown (“Eli’s”), in
Huish Episcopi, the Tucker’s Grave Inn in
Faulkland and the Seymour Arms at Witham
Friary.”
We headed back to the Festival foyer where Geoff’s
book sold well and we discussed some of our
favourite Heritage pubs before Geoff set off to the
Festival entrance with zeal, to fulfil another passion
- signing-up as many new CAMRA members as
possible, all in his remaining hour and a half in St
Albans — another 30 or so new members now
fighting for real ale and great pubs.
To buy a copy of this book go to:
https://shop.camra.org.uk/books.html. A copy will
cost £9.99 or £7.99 for CAMRA members, both with
the addition of £2.50 for postage and packing. Now
there’s a sound Christmas present.

Les Middlewood

Christmas Prize Crossword
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Win a CAMRA 2017 Good Beer Guide
1

2

3

4

9

5

7

8

The first two correct entries drawn after
the closing date of 11 January 2017 will
win a CAMRA 2017 Good Beer Guide.
Photocopies are acceptable.

10

11

13

6

Send Entries to: Steve Bury, 14 New
Road, Shenley, Herts, WD7 9EA

12

14

15

16

Your
Name:…………………………………...
17

18

21

19

22

24

25

20

………….....…………………………….
Your
Address:……...…...….……….……...…

23

26

……………………...……………….…..

27

……………………………….…...…......
28

29

……………………………….…...…......

Your

30

Postcode:…………….………………...

One answer is an obsolete spelling of a familiar word
ACROSS
1 Regular visitor at the present time (6, 9)
9 Less familiar area in one side of street (8)
10 Station in Australian state (8)
11 These for needy people, fifty south USA homes
rebuilt (1)
12 Latitude of Hertford river course (6)
13 Where there’s many a hive of activity (6)
15 In the USA, AA organised mercy killing (10)
17 Only part of crime reporting (4)
18 Say ’Hello, girl’, keeping things clean (7)
20 Bear losing head is disaster (4)
21 Europe perhaps includes good group of soldiers
(10)
23 Garden of trees for Chatsworth displays (6)
24 Holiday help (6)
26 Sailor a cheat? Nonsense (10)
28 Inflexible nail brought forth (8)
29 Secure a lot of money for explosive ( )
30 Perhaps Best to finish? (4, 3, 3, 5)

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

DOWN
1 Obese and lazy at the outset is deadly (5)
2 See-through pants aren’t right, maybe (11)
3 Coat to be removed before soldiers dip in ( )
4 Crab’s right leg brewed – so is this, alas (9)
5 I strive with difficulty to see again (7)
6 Time off work to correct vice leaks (4, 5)
7 Large animal has different stomach to small one (5)
8 If pain is bad, this might be the cause? (5, 6)
14 Old-type cart repaired for ancient bird (11)
16 Rotter getting in a supporter or two – that’s magic
(11)
18 Complex structure found in 13 (9)
19 Start on retention problem (5, 4)
22 Like 14, incorporate in translated text (7)
23 Previous invoice in force (3, 4)
25 What’s owed for 500 misplaced bets (5)
27 Started fire around motorway boundary (5)

Pints of View 279 Wordsearch winner is:
M Bass of Watford.
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People, Pubs and Places
Good Beer Guide salutes the great pub revival

he 2017 edition of the Good Beer Guide,
celebrates the big fight back by the muchloved British pub. Editor Roger Protz says
“that while traditional pubs continue to close, new
types of pubs are opening at a fast rate and are
drawing large crowds of enthusiastic drinkers.”
“It’s tragic that pubs
that have been the
heart
of
their
communities
for
decades and even
centuries continue to
close — though the
closure
rate
is
declining to around 21
a week. But they are
being replaced by new
pubs, often in the most
unlikely places,”.
“The national JD
Wetherspoon group
plans to open eight
new pubs from Scotland down to the West Country.
The first is in the former booking office at
Edinburgh’s Waverley Station.
“It’s full steam ahead for pubs in railway stations as
Waverley joins London’s Euston, Paddington,
King’s Cross and St Pancras, all with excellent pubs,
along with stations in Newcastle, Sheffield and
York.
“Fuller’s Parcel Yard at King’s Cross Station is in the
former pick-up and delivery area for Red Star
packages. Set over two floors, packed with railway
memorabilia and with views of trains arriving and
leaving, the Parcel Yard is now one of the Chiswick
brewery’s most successful pubs, offering good food
as well as a fine range of guest beers from smaller
breweries.”
In Manchester a number of new pubs have sprung
up in old railway warehouses and arches. The
Knott, opposite Deansgate Station, stands below the
bridge that carries both trains and the Metro. It offers
beers from independent breweries in the Northwest
and caters for modern demands with many
vegetarian and vegan options on its menu.
The Piccadilly Tap stands in the arcade of shops
leading to the station. It has seats on the pavement
as well as in the large airy bar and beers from local
breweries are available to drink on the premises or
in carryout containers for train journeys. Close by,
Beer Nouveau is in old railway buildings in — of all

places — Temperance Street. It’s a small brewery run
by Steve Dunkley, who plans to add a tasting room
and a facility where customers can brew their own
beer.
In the Northeast, at Monkseaton in Tyne & Wear, a
new pub called the Left Luggage Room is based in
a building previously used for storing bags and
parcels in the railway station, now part of the Metro
line.
Micro-pub boom
The Good Beer Guide - this year sponsored by real
ale quality assessor Cask Marque - also salutes the
boom in micro or pop-up pubs.
“In just a few short years, micropubs have become
a national phenomenon,” Roger Protz says. “The
number has grown to more than 250, with just
under half making it into the Good Beer Guide, and
29 of them have their own in-house brewery as
well.”
Micropubs regularly win CAMRA awards and two
of them are still in the running for CAMRA's
National Pub of the Year competition. The
Brookstead Alehouse in Worthing and the Arvon
Ale House in Llandrindod Wells have made the
final shortlist of 16 regional winners, and will now
hope to be named in the final four "super-regional"
pubs competing for the coveted prize.
Martyn Hillier opened the first of the breed, the
Butcher’s Arms in Herne, Kent, in 2005. As the
name implies, it’s based in a former butcher’s shop
and has room for 10 people sitting and 20 standing,
with beer served from the former butcher’s cold
store. Others are based in a variety of premises.
Including funeral parlours, hairdressers and pet
shops.
The just-opened Bumble Inn in Westgate,
Peterborough, run by Tom Beran, is in a former
pharmacy and can accommodate 35 people. It
stands in sharp comparison to the Oakham Brewery
Tap a few yards away, sited in a former Labour
Exchange, and claimed to be the biggest brewpub
in Europe. A second micropub is underway in
Peterborough in a former bookmaker’s in Church
Street.
“You can’t keep the good old British pub down,”
Roger Protz says. “It has always regenerated itself
over the centuries and made spirited comebacks
after wars and Puritan revolutions. Now beer lovers
can enjoy great beer in often amazing and bizarre
surroundings as a new wave of enthusiasts rides to
the pub’s rescue”.
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Micropubs featured in the Good Beer Guide
Lancashire
ENGLAND
Barlick Tap Ale House, Barnoldswick; Bankers

Beds
Old Transporter Ale House, Henlow
Berks
Cow & Cask, Newbury
Cambs
Drayman's Son, Ely; Bank Micropub, Willingham
Cheshire
Barley Hops, Congleton (Also a bottled beer shop)
Derbyshire
Ale Stop, Buxton; Chesterfield Alehouse,
Chesterfield; Burnt Pig, Ilkeston; Stanley's
Alehouse, Matlock; Chip & Pin, Melbourne; Beer
Parlour, Whittington Moor
Devon
Pig & Pickle Taphouse, Exeter
Dorset
Firkin Shed, Bournemouth; Wight Bear Ale House,
Southbourne
Durham
Green Hops Real Ale Bar, Billingham; Golden
Smog, Stockton-on-Tees
Essex
Billericay Brewing Co Shop & Micropub,
Billericay; Hop Beer Shop, Chelmsford; Farmers
Yard, Maldon
Gloucs & Bristol
Drapers Arms, Bristol: Horfield; Pear Tree
Micropub, Charfield; Black Pig Ale House,
Newnham
Hampshire
Butcher's Hook, Southampton
Herefordshire
Beer in Hand, Hereford
Kent
Wheel Alehouse, Birchington-on-Sea; Thirty-Nine
Steps Alehouse, Broadstairs; Just Reproach, Deal;
Lanes, Dover; Mash Tun, Dover; Furlongs Ale
House, Faversham; Firkin Alehouse, Folkestone;
Past & Present, Gillingham; Compass Alehouse,
Gravesend; Butcher's Arms, Herne; Bouncing
Barrel, Herne Bay; Two Halves, Margate; Hair of
the Dog, Minster-in-Thanet; Conqueror Alehouse,
Ramsgate; Hovelling Boat Inn, Ramsgate; Four
Candles Alehouse, Yard of Ale, St Peter's; Paper
Mill, Sittingbourne; 10:50 From Victoria, Strood;
Tankerton Arms, Tankerton; Black Dog,
Whitstable

Draft, Barrowford; New Brew-m, Burnley; Snug,
Carnforth; Shepherds Hall Ale House, Chorley;
Boyce's Barrel, Colne; Market Ale House, Leyland
Leicestershire
Beerhouse, Market Harborough
Lincolnshire
Priors Oven, Spalding
Greater London
Upminster TapRoom, Upminster; Long Pond, SE9:
Eltham; Beer Rebellion, SE16: Rotherhithe; Beer
Rebellion, SE19: Gipsy Hill; Broken Drum,
Blackfen; Penny Farthing, Crayford; One Inn the
Wood, Petts Wood; Door Hinge, Welling
Greater Manchester
Grocers, Cadishead; Chiverton Tap, Cheadle
Hulme; Heaton Hops, Heaton Chapel; Micro Bar,
Manchester: City Centre; Doc's Symposium,
Wigan
Merseyside
Corner Post, Crosby; Liverpool Pigeon, Crosby;
Lazy Landlord Ale House, Liscard; Cask,
Liverpool: Stoneycroft; Tap & Bottles, Southport
Northamptonshire
Early Doors, Daventry; Little Ale House,
Wellingborough
Northumberland
Curfew, Berwick upon Tweed; Office, Morpeth
Nottinghamshire
Abdication, Daybrook; Beer Shack, Mansfield; Just
Beer Micropub, Newark; Doctor's Orders,
Nottingham
Staffordshire
Whippet Inn, Lichfield; Bridge Street Ale House,
Newcastle-under-Lyme; King's Ditch, Tamworth;
Cask & Pottle, Tutbury
Surrey
Cobbett's Real Ales, Dorking (also an off-licence);
Radius Arms, Whyteleafe
East Sussex
Watchmaker's Arms, Hove
West Sussex
Old Star Ale & Cider House, Shoreham-by-Sea;
Anchored, Worthing; Brooksteed Alehouse,
Worthing
Tyne & Wear
Split Chimp, Newcastle upon Tyne: City Centre
Warwickshire
Lord Hop, Nuneaton; Rugby Tap, Rugby;
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Stratford Alehouse, Stratford-upon-Avon
West Midlands
Hail to the Ale, Wolverhampton
Wiltshire
Hop Inn, Swindon
Worcestershire
Little Ale House, Bromsgrove
Yorkshire (East)
Chequers Micropub, Beverley; Butchers Dog,
Driffield; Stackhouse Bar, Hornsea
Yorkshire (North)
Gallagher's Ale House, Cross Hills; Dr Phil's Real
Ale House, Middlesbrough; Infant Hercules,
Middlesbrough; Stumble Inn, Scarborough; Beer
Engine, Skipton
Yorkshire (South)
Beer House, Sheffield: West
Yorkshire (West)
Calan's Micropub, Hebden Bridge; Cap & Collar,
Saltaire; OddFellows, Shipley

WALES
Glamorgan
Little Penybont Arms, Pencoed
Gwent
Queen's Head, Chepstow
Mid Wales
Arvon Ale House, Llandrindod Wells

and the South-East. Bob
commented: ‘I’m delighted
to have this edition coming
out at a time when London
has enjoyed such a positive
transformation in its pub and
brewing facilities. Joining
together pubs and walking
enables people to explore an
environment in a way that’s
satisfying and healthy, and
enables
a
better
understanding of the role that pubs play within
communities.’
The walks are of differing lengths, suiting everyone
from the casual pub goer to active walkers, and
there are routes to suit shopaholics, first time visitors
to London and beer tourists, including excursions
by bus, underground and river bus.
The guide has easy-to-follow mapping, together
with information including pub opening hours,
average walking times and key attractions en route.
Each walk starts and finishes close to public
transport, and many link to adjacent walks.
CAMRA’s London Pub Walks is available at a range
of bookshops including online, and also via
www.camra.org.uk/shop , RRP £11.99 and £9.99 to
CAMRA members buying direct.

SCOTLAND
Borders
Rutherfords, Kelso

Explore London with CAMRA's
London Pub Walks

C

AMRA has just released a new edition of
London Pub Walks. This edition guides the
reader through an exploration of more than
200 pubs via 30 walks, including the current
CAMRA regional London Pub of the Year, the
Hope, in the author’s home district of Carshalton.
CAMRA's London Pub Walks takes you on a
journey through some of the historic and bestknown real ale pubs in London, but also introduces
more modern additions to London's booming beer
scene. The book is the perfect way to plan your pub
journeys; from the side streets of Covent Garden to
the main roads of Croydon, you’ll discover the best
pubs that London has to offer.
Bob Steel, geographer and recently retired teacher,
has written this entire series, which also includes
Edinburgh, Yorkshire, the Peak and Lake Districts

J

John Kirby

ohn Kirby, who died on 1st November just before
his 70th birthday, was among the earliest
members of CAMRA, one of ten from South
Hertfordshire who enlisted together in May 1972,
taking the national membership from 60 to 70 (now
180,000). Not one for
committees
and
suchlike, his main love
was the consumption of
real beer, of which in
those early days he was
a great supp(ort)er,
helping to encourage
the relatively few pubs
which then served it.
John is survived by former wife Carol (one of
CAMRA’s first employees), their two daughters and
grandchildren, and all the rest of that gang of ten
except schoolmate Reg Thomas (obituary in POV
221). RIP. John, and thanks for the (many)
memories.

John Green
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CAMRA’s top 16 pubs in the UK

T

he Campaign for Real Ale (CAMRA) has
revealed the four finalists for its Pub of the
Year competition, one of the most respected
and well-known pub awards in the UK.
Pubs are selected by CAMRA volunteers and judged
on their atmosphere, decor, welcome, service,
community focus and most importantly — quality of
beer. The four finalists will now have a chance to
win National Pub of the Year.
Among the finalists for the first time is the George &
Dragon in Hudswell, a previously closed Yorkshire
pub which has been reopened by the local
community.
The Stanford Arms in Lowestoft is also among the
finalists for the first time after significant
improvements to the free house once returned to
local ownership. Other finalists include two
previous CAMRA National Pub of the Year winners.
The Salutation Inn in Ham and the Swan with Two
Necks in Pendleton are now in the running to join
the few pubs which have taken the award more than
once.
Each of the four finalists will be presented with their
Super Regional award at local events. The National
Pub of the Year will be announced in February
2017.

The Regional Winners
Central Southern - Cross Keys, Thame
Home of the Thame Brewery. Transformed from a
failing keg only pub, this fantastic pub serves
plentiful ales to a discerning drinker. Usually busy,
the bar will see at least two beers change every day
over the weekend, and more during the week. Keep
a close eye on Twitter for unusual beers, but be
warned, they will go quickly! With cribbage, and
other bar games available, you can easily wend an
afternoon and evening away. Branch Pub of the
Year as well as Branch cider Pub of the Year 2016.
East Anglia - Stanford Arms, Lowestoft
A free house offering a wide range of beers (up to
12 on handpump) in a large single, "L" shaped bar.
The single traditional bar has been nicely
refurbished with a new tiled floor, wooden tables
and a wide range of breweriana decorating the
walls. To the rear is a large courtyard garden with
its own wood-fired pizza oven (Friday evening is
pizza night). A dish of the day is often available late
Saturday afternoon. Quiz and food nights are held
on Wednesday evenings with live music at

weekends.
East Midlands -Old Oak Inn, Horsley Woodhouse
2016 Amber Valley CAMRA Pub of The Year and
taphouse for the Leadmill Brewery, The Old Oak
features an extensive variety of Leadmill beers, plus
a couple of guests. This traditional pub boasts four
rooms of differing character, some with open fires.
At weekends drinkers can enjoy a mini beer festival
offering gravity dispensed ales from craft brewers
near and far alongside the more local Leadmill and
Bottle Brook beers. Homely, welcoming, and
excellent value for money.
Greater London - Hope, Carshalton
Owned by 46 of the customers and totally free of
tie, this community pub is run 'by beer enthusiasts
for beer enthusiasts' serving five rapidly changing
guest beers. There are no fruit machines, TV or
'muzak'.
Greater Manchester - Baum, Rochdale
A former National Pub of the Year winner. A hidden
gem within a conservation area, the Baum occupies
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part of the Rochdale Pioneer Museum building on
an isolated part of Toad Lane, just south of the
bypass. A split level inn with old world charm, the
conservatory at the rear overlooks a large beer
garden. Friendly staff serve seven real ales, a cider,
a large selection of worldwide bottled beers and
continental lagers on draught. CAMRA Branch pub
of the year 2015 and 2016.
Kent - Rifle Volunteers. Maidstone
A stone-built, single-bar, street-corner pub located
only a short walk away from Maidstone's main
shopping area. It is one of only two Goacher's tied
houses and has new licensees since March 2015.
The interior, which retains many of its original
features, is perhaps somewhat spartan in
appearance but is comfortable enough. Cider, perry
and snacks are also available. A place for a quiet
drink or conversation as the pub has no fruit
machines, jukebox or piped music. Local CAMRA
branch Pub of the Year 2016.
Merseyside and Cheshire - Cricketers, St Helens
The Cricketers has established itself as an excellent
cask ale pub. Now with 13 handpumps on the bar
the beers come from newer regional brewers and
local microbreweries. This is a very friendly local
community pub on the edge of the town centre
which hosts darts and pool teams. Entertainment is
offered on the weekend and regular social events
are held including ones for various local charities.
St Helens CAMRA Pub of the Year in 2014,15 and
16, St Helens Cider Pub of the Year 2015 and
previously top 16 Regional Pub of the Year 2015.
North East - Steamboat, South Shields
Offering an impressive range of beers from
independent and microbrewers on eight
handpumps plus a real cider, the Steamboat is a
regular local CAMRA Pub of the Year winner. A pub
full of character and atmosphere, run by friendly
staff, it has a large bar with a raised seating area and
a small lounge. The South Shields ferry and Custom
House theatre are nearby. Beer festivals, cheese and
ale and Meet the Brewer nights are arranged on a
regular basis.

casks. The more modern lounge opens at the
weekend. Up to nine guest beers, mostly pale and
hoppy, change very regularly. CAMRA Edinburgh &
SE Scotland Pub of the Year 2016 and winner of
many previous awards including CAMRA Pub of the
Year 1997.
South West - Salutation, Ham
An attractive, welcoming country pub situated in
the Severn Valley within walking distance of the
Jenner Museum, Berkeley Castle and Deer Park.
Two guest ales sourced from micro-breweries and
two ciders from Gwatkin along with the occasional
perry. The two cosy bar areas include an eating
room where traditional home-cooked food can be
enjoyed, along with a skittle alley/function room.
The pub is popular with walkers and cyclists. There
is a child-safe front garden with a children's play
area. Closed Monday lunchtime. Recent winner of
several CAMRA awards and CAMRA National Pub
of the Year in 2015.
Surrey & Sussex - Brooksteed Alehouse, Worthing
Worthing’s second micro-pub opened on 5th
September 2014. It is named after the former name
for South Farm Road. There are up to five everchanging ales and three ciders/perry from far and
wide. They are served direct from the cask in a
purpose-built cool room. Also on sale is an
extensive range of bottled beers from around the
world, plus wines. The décor is colourful, bright and
airy and in keeping with its previous usage as a
hairdressing salon, there are some unusual
innovative features. Traditional snacks include a
cheese board plus pies and savouries from The
Pantry next door.

Wales - Arvon Ale House, Llandrindod Wells
Arvon Ale House opened in November 2014, the
first micropub in this part of Wales. Sensibly priced
beers are sourced from Wales, the borders and the
Midlands and two real ciders are offered. This is a
welcome addition to the Llandrindod pub scene.
Formed out of former shop premises, the pub is
small and perfectly formed. It's a proper alehouse
for the quiet enjoyment of beer with no extraneous
attractions. Bottle-conditioned beers from Waen
Scotland and Northern Ireland - Volunteer Arms Brewery available. Snacks are available. Every
month 'All comers' folk music session on the
(Staggs), Musselburgh
Superb pub run by the same family since 1858. The second and fourth Sunday.
bar and snug are traditional with a wooden floor,
wood panelling and mirrors from defunct local Wessex - The Bottle Inn, Marshwood, Dorset
breweries. The attractive gantry is topped with old Idyllic pub situated on the Dorset/Devon border
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with a single bar serving two small rooms. Family
room and skittle alley at the rear. leading to a large
garden overlooking Marshwood Vale. Apart from
pork pies no regular meals are served except on
Fridays which is Curry Night. Up to six changing
ales, sourced locally and nationally are served plus
six ciders. Nettle eating contest in July. Sports TV,
but in separate back bar.
West Midlands - Earl Grey, Leek
Recently re-opened Free House on the road out of
town; the new landlord says that he wants to
specialise in beers that are unusual for the area. The
house beer, Earl Grey Bitter, is brewed by Whim of
Hartington, and real cider is available. Very much
smartened and brightened up from its previous
incarnation, the pub now consists of three areas: a
lounge that greets the visitor on entry, a small, raised
area where the bar is located, and a corridor with a
sofa. Watch out for the pub dog, a bundle of furry
effusion. Note that in addition to the five cask beers
two guest beers are served by key keg dispense.
West Pennines - Swan with Two Necks, Pendleton
CAMRA National Pub of the Year 2014 and
recipient of many other local and national awards.
This is an outstanding and recently renovated
traditional pub set in a pretty Pendleside village
that's deservedly popular with locals and visitors
alike. Five constantly changing ales and one real
cider are served and discounts are available for
CAMRA members. Delicious home-cooked food is
also served with many high quality specialised local
dishes. There's plenty of outdoor seating so you can
watch the world go by in summer plus lovely open
fires when the weather grows colder. The pub has a
large car park and dogs on leads are welcome in the
beer garden.
Yorkshire - George and Dragon, Hudswell
At the heart of the village, this homely multi-roomed
country inn has a large beer terrace offering
fantastic panoramic views over the Swale valley.
Rescued and refurbished in 2010 after a successful
community buy-out (including local resident
William Hague), it now offers its own library, shop,
allotments and various other community facilities as
well as food and drink. Either Rudgate Ruby Mild or
Wall's Northallerton Dark are always available,
with other beers mostly from Yorkshire breweries.

Current and now 11 times winner CAMRA
South Herts ‘Pub of the Year’
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Let them eat Pie

n a yuletide snub to any Xmas Day diner thinking
of having a traditional roast with all the
trimmings in any of its 950 pubs, JD
Wetherspoon has axed the traditional turkey roast
from its Xmas menu, so instead you’ll have the
choice of; a beef (or veggie) and Brie burger, Turkey
Pie or Vegetarian Wellington. The ditching of the
traditional Xmas
menu roast follows
on
from
Wetherspoon
axing roast meals
from its Sunday
menu earlier in the
year,
which,
according to the
popular press, was
met
with
considerable
Above: This 2015 Twitter
derision in social
poster will probably not be
media. A
as contented this year
spokesperson for
Wetherspoon told the Sun newspaper in September
“Wetherspoons will not be serving a 'traditional
dinner' in its pubs,”. He added - ”A number of high
street restaurant operators don't offer a Christmas
roast but do offer meals that are Christmas-based
and Wetherspoon is taking a similar approach”.
Whilst Wetherspoon’s have kept the Christmas
pudding, perhaps any disgruntled ex-Wetherspoon
Christmas Day diner may wish to add a festive
raspberry.

lot of orchards they can’t all be done on the same
night, so a little flexibility is allowed.
Ceremonies vary involving different characters and
often the local Morris dancers and can start with
those present selecting a Queen and Princess who
will approach the central tree and recite:-

Here’s to the old apple tree,
That blooms well, bears well,
Hats full, caps full,
Three bushel bags full,
All under one tree.

Some groups light twelve small bonfires around the
orchard and a thirteenth Judas fire which is then
stamped out. Torches are optional, and in modern
times of health and safety (they are hot and on fire)
lanterns or battery powered ones are used. The
Queen then places a cider-soaked piece of toast or
cake in the fork of the central tree followed by
apples being thrown at the trunk. Again in some
cases a burning lantern of Herefordshire thorn is
hung from a branch of the tree.
A momentary silence follows after which is the cry
of “Oh lily, white lily!”. Then a shotgun (loaded
with a cartridge filled with salt) is fired through the
branches
again this can
be replaced by
fireworks
being set off,
or
the
assembled
crowd making
as much noise
as possible by shacking stones in tins and banging
John Kemp metal instruments. The aim of the exercise is to
Ed Says: Wetherspoon’s biggest food seller is now scare away the bad spirits from the orchard.
breakfasts Bah Humbug!
The wassail song is then sung by all present:-

I

It’s time to Wassail again

f you want a good apple and pear harvest it is
important that you take part in the ancient
tradition of wassail in January to ensure that we
have a good crop and abundant cider and perry.
The name originated from the Saxon “waes hael”
literally translated as “good health” or “be healthy”
and that involved drinking cider and visiting
orchards. Cider was the staple drink of the working
classes from serfs followed by farm labourers right
through until the industrial revolution. The wassail
should take place on 17th January which is the old
twelfth night after Christmas, and is conducted to
ensure a good harvest and that the orchard is
protected from a late frost. Of course if you have a

A wassail, a wassail, the moon shines down,
Our apples are ripe and the nuts they are brown,
And whence thou mayest bud dear old apple tree,
And when thou mayest bear we sing unto thee
With our wassail a-wassail a-wassail
Oh apple tree prosper, bud bloom and bear.
So that we have plenty of cyder next year,
And where there’s a barrel we hope there be ten.
That we may have cyder when we come again.
This is then followed by cider drinking, the wassail
bowl is passed round for people to fill their cups and
some groups use mulled spiced cider for this. A
good wassail will then adjourn to the pub. Not
mentioned earlier in this article is the optional
traditional rural dress which includes the blacking
up of faces.
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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 16.
Bricket Wood: The Black Boy re-opened 31st
October after being closed for repairs following a
flood.
Hertford: The Black Horse rugby team have
celebrated the opening of their 40th anniversary year
with an evening gala dinner. The team is the oldest
of the very few pub RFC-affiliated sides in England
and there will be several planned events during
2017 including a match at Saracens’ Allianz Park in
April. The West Street pub continues to raise
significant sums for local charities. A wide range of
well-kept Hertfordshire real ales is available at the
bar and the full and varied menu specialises in
game. As we go to press, major internal adaptation
work continues at the Blackbirds — the pub due to
re-open in late November. The King`s Mead, a
brand new McMullen pub being built at the
rejuvenated and completely re-organised Chadwell
Springs Golf Club, is now rising from the ground
and due to open at the end of January 2017.
Northaw: The Sun is closed whilst new tenants are
found.
Oaklands: McMullen’s have completed a re-fit of
the North Star. AK, Country Bitter and GK IPA are
available at the bar.
Potters Bar: Plans to convert the Green Man into a
42 bedroom care home have been rejected. The
reasons given were that some of the parts of the pub
to be demolished should be protected and the size
of the new building would not be in keeping with
the local area.
Rickmansworth: The Fox & Hounds now has a 20p
discount on real ale for card-carrying CAMRA
members.
Royston: Oakman, who run the Beech House and
Hunky Dory chain for Enterprise has acquired the
Banyers House and are about to seal the deal on
another pub in Amersham. Oakman already run the
Beech House in St Albans and sell a range of real
ales.
Sarratt: The Boot has been named Best Family Pub
in the Great British Pub Awards 2016.
Shenley: Work has started on clearing the garden of
the Black Lion ready for building. The barns have
been demolished and trees removed.
South Oxhey: The Dick Whittington is closed. Its
lease is being advertised by Enterprise Inns.
St Albans: Congratulations to the Good Beer Guide
listed Old Fighting Cocks who have won the best

Pub award in the St Albans Food and Drink
competition. Another double winner was real ale
outlet Dylans at the Kings Arms which won Best Bar
and Best Restaurant. The Kate D’Arcy Award for
Customer Service was won by Samera Butt, of the
Good Beer Guide listed Six Bells, St Michael’s. The
Crown has had the gunmetal grey brickwork
painted white. We have no idea why they did it in
the first place. The Harvester at the Ancient Briton
has had a redecoration and the bar which is
separate to the restaurant was selling Sharps Doom
Bar and Atlantic on our visit. It is good to see a
Harvester selling real ale, so please support. Mark
Frazer one of St Albans longest running licensees
has left the Blacksmiths, and we wish him all the
best. The Jolly Sailor lease is for sale. A major
internal refurbishment has taken place at the
Peahen. A new menu is available and AK, Country
Bitter, Cask Ale and GK IPA can be found at the bar.
Stapleford: A planning application on the Woodhall
Arms has been refused — one of the reasons being
the proposed loss of the pub to its community — it is
already closed and boarded up. Villagers have also
submitted an Asset of Community Value application
which is currently being considered. A change of
use application to residential has been submitted to
St Albans District Council for the Brickyard.
Well End: The Mops and Brooms has had a
refurbishment (see page 7).

CAMRA BRANCH DIARY
ALL HERTS CAMRA BRANCHES
Thu 26 Jan 2017: Herts Liaison Meeting — Royal
Oak, Tabard St., London SE1 7pm
HERTS & ESSEX BORDERS CAMRA
Sat 10 Dec: Annual Branch Christmas Buffet and
Party — Queens Head, Allen’s Green 8pm -11.30pm
Mon 12 Dec: Branch Meeting — Woodbine Inn,
Waltham Abbey 8.30pm
Sat 24 Dec: Pre-Xmas Social — Rising Sun, High
Wych, Sawbridgeworth 2pm — 8pm
Wed 28 Dec: Post Christmas Social — British Legion
Club, Bishop’s Stortford. The Legion will be holding
their annual Winter Ales Festival 8pm — 11pm.
Mon 9 Jan 2017: Branch Meeting, venue TBA,
8.30pm. Please see our branch website for update.
Sat 21 Jan: Good Beer Guide Survey Day Trip.
Mini Bus round some of the short listed Good Beer
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Guide Pubs. Contact our Socials Contact for further
info.
NORTH HERTFORDSHIRE CAMRA
Wed 7 Dec: Stevenage Social — Standard Bearer,
Old Post Office, Red Lion, Chequers. Starts at 8pm.
Fri 16 Dec: Hitchin Xmas Social - Albert, Victoria,
Red Hart, Bricklayers, Half Moon from 7.30pm in
the first pub.
Sat 17 Dec: Mini Bus Trip —Reviewing 5 Good Beer
Guide long list pubs. £5 members, £8 nonmembers. Pickups from 6pm, Stevenage, Hitchin,
Letchworth, Baldock & East Herts. Book via
socialsecretary@camranorthherts.org.uk.
Wed 11 Jan: 2017: Stevenage Social — Old Town
Bar, Standing Order, Draper’s Arms, Marquis of
Lorne. Starts at 8pm.
Sat 14 Jan: Whittlesea Straw Bear Festival — then Ely
in the evening — details on the branch web site.
Thu 19 Jan: Open Branch Meeting. Details to be
confirmed.
Sat 21 Jan: Mini Bus Trip —Red Lion, Woolmer
Green, Robin Hood & Little John, Rabley Heath,
Lytton Arms, Old Knebworth, Goat Inn, Codicote,
Strathmore Arms, St Pauls Walden. £5 members,
£8 non-members. Pickups from 6pm, Stevenage,
Hitchin, Letchworth, Baldock & East Herts. Book via
socialsecretary@camranorthherts.org.uk.
Thu 2-Sat 4 Feb: Stevenage Beer Festival Stevenage Arts & Leisure Centre. See back page.
SOUTH HERTFORDSHIRE CAMRA
Tue 13 Dec: Branch Meeting — Six Bells, St Albans
8pm
South Herts CAMRA Good Beer Guide 2018
Pub Selection Meetings in January 2017:
Tue 10 Jan - West Zone (8pm) followed by South
Zone (8.30pm) - both meetings at the Blenheim
Room, Waterend Barn, St Peter's Street, St.Albans
Thu 12 Jan: North-East Zone - Hertford Club, Bull
Plain, Hertford. 8pm
Tue 17 Jan: North-West Zone - Cross Keys,
Harpenden 8pm
Advance notice of South Herts Annual General
Meeting — Saturday 28th January 2017
The branch will be holding its Branch Meeting then
Annual General Meeting on Saturday 28th January
at the Robin Hood, Victoria Street in St Albans from
1pm. At this meeting the branch committee will be
elected. Please note the following arrangements for
this as agreed by CAMRA's National Executive:
Nominations for membership of the Branch
Committee shall be either by email or in writing to
the Chair, in each case signed by a proposer and

seconder, both of whom shall be members of the
Branch, and accompanied by evidence of the
willingness of the nominee to stand. The closing
date for nominations is fourteen calendar days
before the date of the Annual General Meeting. If a
vote is required, a secret ballot will take place at the
Annual General Meeting.
WATFORD & DISTRICT CAMRA
Thu 8 Dec: Social - Watford Town & Country Club,
Halsey Hall, Rosslyn Road, Watford, WD18 0JX,
830pm. This is a members' club; please bring
CAMRA ID.
Sun 1 Jan 2017: 'Get Away From The Family' Social
- Nascot Arms, 11 Stamford Road, Watford, WD17
4QS, 1pm.
Mon 16 Jan: Branch Meeting - Estcourt Arms, 2 St
Johns Road, Watford, WD17 1PT, 8pm.
Wed 25 Jan: Croxley Green Social - Coach &
Horses, The Green, WD3 3HX, 8.30pm; Artichoke,
The Green, WD3 3HN, 9.15pm; Sportsman, 2 Scots
Hill, WD3 3AD, 10pm

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

Want to advertise in our newsletter?
See page 6
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