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 hope that as a matter of course you the readers 
of Pints of View visit different pubs, normally 
either local to your home or in the locality where 

you work. A lot of us have favourite beers which we 
choose when offered a choice, and of course try 
new beers and seasonal offerings when we find 
them. Why is it that your favourite tipple can be so 
different depending on where you buy it? 
There are several answers to this question and I will 
hopefully shed some light on the subject. Beer 
quality and real ale in particular is dependent on 
good cellarmanship (sorry but I have never heard a 
non-gender specific term for this work). The most 
fundamental job when dealing with beer (and lager 
for that matter) is to clean the pipes regularly. 
Anyone who has undertaken this task will inform 
you that it is surprising the amount of residue that 
accumulates between the cellar and the hand-
pump. Pipes need to be cleaned regularly at least 
once a week. This is for beer, lager, cider, Guinness 
whether pressurised or hand pulled. Dirty pipes will 
not necessarily initially mean that the clarity of the 
beer is affected but the customer will certainly taste 
the difference. Naturally conditioned beer has yeast 
at the bottom of the cask which continues to ferment 
during the time it is being served; when you get to 
the bottom of the barrel the last few pints may still 
be clear but will have a distinctive slightly 
unpleasant taste to them. When more beer is drawn 
off it will then become cloudy as the yeast and 
finings are dredged up. To ensure your beer remains 
at a high standard the pipes need to be flushed out 
at the end of each barrel before the new one is 
connected. Some very bad practices take place; I 
have witnessed new beer being pulled through the 
old - this will taint the new cask especially if the 
hand pump is not well maintained and has some 
back flow. The worst example I have encountered 
was when I visited a pub and asked for a pint of 
Batemans XXXB. The beer was a guest and had run 
out but the pump clip had not been turned round. I 
had a pint of Timothy Taylor Landlord as an 
alternative and whilst drinking it the barman started 
pulling through on the vacant pump. It was obvious 
that he was pulling through beer not water and 
when he had finished I asked out of curiosity 
whether the XXXB was back on, he replied that it 
was not and proceeded to replace the pump clip 
with one for London Pride. I wonder what the first 
few pints of that tasted like. Needless to say it is not 
one of my regular haunts (I did bring what had 

 

 
happened to the licensee’s attention). 
To reduce the amount of beer in the pipes between 
the cellar and the point of dispense micro bore pipes 
are used in most pubs and bars. Many have what is 
known as a python system where they are all run in 
one large insulated tube. A problem with this can 
be that lager is traditionally served a lot colder than 
beer and the whole python system will go through 
flash coolers ensuring that your beer is served at the 
same temperature. Next time you get a pint of real 
ale that turns your teeth on edge this could well be 
the problem. 
Ullage - well what is it? Depending on the 
dictionary you use it is described as the amount in 
a barrel that cannot be filled into a glass when 
serving beer or wine. It is accepted that a cask 
cannot be filled to the brim - there must be some air 
space. When referred to beer which has a head 
when dispensed all casks will be short to a differing 
degree, the ullage allowance was supposed to 
compensate publicans for this. The term ullage soon 
became used for waste beer which could be 
collected and returned to the brewery who would 
get a tax refund on it. Over the years this has 
stopped and now no allowance is given for any 
wastage whatsoever. This means that when a barrel 
is changed and two or three pints are pulled off, the 
only place for it is down the sink. At the beginning 
of a session with all day opening this is normally the 
lunchtime one. The beer that has been lying in the 
pipes, although appearing to be bright, will have a 
very lack-lustre taste and should also be drawn off 
and disposed of. Again the temptation is for 
publicans to sell this beer, and with flow meters and 
electronic tills checking the stock, bad practices in 
bad pubs are inevitable. Of course, to get the 
optimum profit or keep the stock-
taker/brewer/pubco off your back you could return 
the waste beer to the cask - this though is illegal. 
Don’t be fooled - keg beer, lager and Guinness can 
be returned, and if you are going to put stale beer 
back in desperation water could be added as well. 
A particular example of this was at a pub which 
used to sell Sam Smith’s, Young’s Special and a 
guest. The turnover was good so there was really no 
excuse for putting the ullage back and the publican 
would return the waste beer into the wrong casks. 
After a couple of weeks all the beer in the pub 
whatever you ordered tasted the same. Another 
example, which I add was many years ago, was a 
pub that even used to return the dregs out of 

I

                THE BITTER ENDTHE BITTER ENDTHE BITTER ENDTHE BITTER END    
That pint was not as good as it should have been! 
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people’s glasses at the end of the evening. A 
dismayed member of staff informed the customers, 
and one evening one customer put lighter fuel in 
with the remains of his beer ultimately tainting a 
nine gallon barrel so badly that it could not be sold 
or returned. Another way to make up a stock 
shortfall or simply rip off the customer is to give 
short measure (I feel another article coming on). 
It is unfortunate but the decline in beer sales is 
continuing. On my visits to pubs during October 
and November a number have been reporting a 
serious decline in sales. The sensible ones have 
been reducing the range of beers on offer. This 
makes good sense as a cask should be emptied 
within two days of being opened. Pubs that serve 
too many beers are often delivering tired beer to 
their customers - in some instances beer is going off. 
It’s easy enough to notice as you will get a distinct 
smell of vinegar even though the beer is clear and 
bright, the taste also leaves much to be desired 
either. Brewers are aware of these problems and 
many pubs are taking smaller casks of low turnover 
beers. Pins containing 36 pints are in regular use, 
but the problem with this is that wastage levels will 
inevitably be higher if you draw off the beer - as you 
should do. 
I have written articles on beer quality many times 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
over the years, and remember being accused 
jokingly by Dave Burns the editor of Pints of View’s 
predecessor - the Hertfordshire Newsletter back in 
the 70’s of living in a beer drinker’s Hell. The 
problem with most lack-lustre beer served is that it 
can be avoided. Bob Muir of the Elephant & Castle, 
Amwell made the most pertinent point: “You can’t 
sell consistently good real ale without throwing 
some away”.  
My last bit of advice is that if you find something 
wrong with your pint then raise it at the time. You 
should expect and get good service and quality, 
voting with your feet does not give the publican an 
opportunity to put things right, and the problem 
may be very easily resolved. 
The majority of beer in the majority of pubs is still 
good, real ale is still picking up an increasing share 
of a shrinking beer market; I wish you all 
compliments of the season and enjoy your 
Christmas tipple.   

Steve Bury 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Hertfordshire’s Pints of View is produced by the 
Herts & Essex Borders, North, South Hertfordshire 

and Watford & District Branches of the Campaign 
for Real Ale (CAMRA). Views expressed are not 
necessarily those of the editor, CAMRA Ltd or its 
branches.  
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CAMRA should attract a 
Younger Age Group 

he branding on particular beers has a huge 
impact on who drinks it; I see this reflected in 
my peers’ choice of ale. My local brewery 

Robinson’s based in Stockport has just produced 
bestselling ale Trooper endorsed by Iron Maiden, 
one of my personal favourites. Elbow also brought 
out a brew Build a Rocket Boys to appeal to the 
younger market. Real ale has increasingly become 
more fashionable, with the help of some clever 
marketing, and an increasing interest in drinking 
something often cheaper and more varied than 
other bigger brand alternatives. This switch in habits 
is evident all over Manchester, particularly in the 
Northern Quarter, where the age of drinkers has 
noticeably decreased to people under 30.  
We would like to introduce younger people to 
CAMRA. Let’s face it - you are already interested in 
real ale and in doing so support local pubs and local 
breweries.  It is satisfying to see larger numbers of 
under thirties enjoying CAMRA beer festivals. Again 
this year free entry to the St Albans Beer Festival was 
offered to freshers at Hertford University. The next 
challenge is to persuade you to join the campaign.   
Prior to becoming a young member of CAMRA, I 
too wondered, why did I need to? Not only is it 
worth the fee for the Wetherspoon’s vouchers, but 
more importantly we need to sustain the amazing 
work that CAMRA has already done and help to 
maintain pubs and develop the brand. Thus 
ensuring that pubs can thrive and provide in 
addition to real ale cider and perry, live music, 
comedy nights and band themed pints created just 
for people like you. 

Heather Peel 
Author Bio: Heather Peel  
I am currently a member 
of the Young Member 
Marketing group, helping 
to recruit and retain more 
young members, vital to 
CAMRA’s survival. I have 
been a CAMRA member 
since 2010, after seeing 
the hard work of CAMRA 
and how active changes 
can be made. I also feel 
strongly about maintaining local pubs. One of my 
favourites being the community pub of the year, The 
New Oxford in Salford who do an excellent pint of 
Chocolate and Vanilla stout from Titanic brewery. 
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The Hertford Club 
 

Lombard House, Bull Plain, Hertford, 
SG14 1DT (Tel: 01992 421 422) 

 

Dating from the 15th Century and a Grade II listed 
building; Lombard House has been home to this 

Private Members Club since 1897. 
 

We are pleased to be included in the new edition of 
the CAMRA 2014 Good Beer Guide. 

 
We have up to three cask ales, at least one of which 

is usually a LocAle, and real cider or perry. 
 

Hertford Acoustic Club meets here Sundays 
6pm – 9pm. 

 

New members are welcome, just come in and ask. 

 

Card carrying CAMRA Members may be signed in. 
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New Pub Outlets for 
McMullen’s 

acs’s have recently made four forays into 
the pub market, purchasing pubs in 
Hertfordshire, London and Surrey.  The 

Old Crown in Royston is their Hertfordshire buy, 
the pub continuing under the stewardship of the 
Bramwell Pub Company who have a commercial 
lease.  In London, two centre of town pubs have 
been acquired — the King’s Arms in Great Titchfield 
Street and the Old Crown in New Oxford Street, 
both already offering Mac’s beers.  And further 
afield the Quays in Camberley, a lakeside pub, 
continues Mac’s recent trend to acquire food-led 
opportunities in the Home Counties. It will be fully 
refurbished. 
Local planners 
baulked at the 
quirky wall-
painted signage 
that bedecked the 
walls of the Coach 
and Horses at 
Thorley near Bishop’s Stortford, pictured above, 
when it re-opened after a major refurbishment, and 
demanded a more traditional and plain frontage.  
Mac’s architects are still working on plans to 
redesign and upgrade the Chadwell Springs nine-
hole golf club, situated between Hertford and Ware, 
plans that include the construction of a new pub. 
Of the five pubs put up for sale by McMullen’s 
earlier this year, the Farriers Arms in St Albans was 
purchased by existing tenants Tony and Janine 
Passmore. Mac’s beers will continue to be stocked 
alongside other beers.  The Green Man, Ickleford 
and the Tanners Arms, Bishop’s Stortford have been 
sold but we wait to find out if there is a future for 

these two as pubs. 
Interest in the Rest 
and Welcome, 
Haultwick (left) 
and the Maiden’s 
Head at Whitwell 
has been less keen, 
though the latter 
has remained open 

as a McMullen’s outlet for the time being. 
Over in Buckinghamshire McMullen’s two new 
Marlow pubs, the Britannia and a new Baroosh, are 
thriving, the former causing much interest with its 
striking nautical theme and glazed partitioning. 

 
Right: The 
Maiden’s Head 
at Whitwell 
About the Beer 
Recent 
seasonal beers 
have included 
Hedge Hopper, 
a dark golden 
beer for the 
end of the summer, Halo, a beer which promoted 
the Halo Trust, of which Tom McMullen is 
Chairman (the Trust funds and organises the 
removal of land-mines 
in former war-torn 
parts of the world) and 
Sparkler in time for 
Guy Fawkes night.  
Look out for 
McMullen’s Christmas 
offering, Bootwarmer, 
at ABV 5.2%, a beer to 
warm the festive 
period.  As usual all of 
Mac’s cask-
conditioned beers are available in 10 or 20 litre beer 
boxes — ready for home consumption. Check out 
Mac’s website for further information — 
www.mcmullens.co.uk 

Les Middlewood 
 

St Albans Beer Shop Opens 
here is an interesting new asset on the St 
Albans beer scene. On the 12 October The 
Beershop opened its doors to an invited 

audience. The Beershop is the brainchild of Ben 
Hudson and John 
Gudgin (pictured 
right and left 
respectively); 
spotting a gap in the 
market the two have 
been selling bottle- 
conditioned English 
and quality foreign 
beers on St Albans 
and farmers’ markets 
for some time. 
Recognising their 
popularity they have taken the plunge and invested 
in permanent facilities in the up and coming area of 
London Road.  

M
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White Hart Tap 
4 Keyfield Terrace, St Albans 

Tel: 01727 860974 
 

 

 
 

 
 

 
 

 
 

 

 

 

 

Timothy Taylor Landlord, London Pride, 

Doom Bar, Harvest Pale & 2 Guest Beers 
 

Quality Food Served Lunchtime all week  

Evenings Monday - Saturday  
 

Sunday Roasts 
 

Traditional Fresh Cod & Chips Every 

Friday Night 
 

Quiz Night Every Wednesday 
 

Large Beer Garden 
 

www.whiteharttap.co.uk 

 

 
They, with the help of a few friends, have 
completely refitted the premises with stylish lighting 
and wooden shelving and counter, the coup de 
resistance though, is the tiled wall housing beer taps 
connected to barrels in the cooled cellar. Beer is 
available for consumption on and off the premises 
in bottles or draught form in various quantities. So 
why not have a pint while mulling over your take-
aways. 
For full details see www.beershopstalbans.com or 
call in: open Tuesday — Thursday 11:00-19:00, 
Friday and Saturday 11:00-20:00, Sunday 11:00-
18:00. 

Bob Norrish 
 

CAMRA Cider & Perry Pub of 
the Year 2013 

 tiny railway platform pub in Norfolk has 
been named CAMRA National Cider & Perry 
Pub of the Year 2013.     

The National Cider & Perry Pub of the Year award 
is given to the pub or club which best promotes and 
encourages sales of quality real cider and perry. 
Now in its ninth year, the award’s rigorous judging 
process whittles down nominations for pubs, clubs 
& cider houses from all over the UK to regional and 
then super-regional finalists. 
The winner, the Railway Arms in Downham 
Market, Norfolk was hailed by competition judges 
as ‘A quirky, fun little place to be’ and ‘a good 
reason to miss your train’, The Railway Arms is 
located directly on the station platform at 
Downham Market railway station, Norfolk, and has 
proved a hit with weary travellers and locals alike — 
especially those looking to sample the finest real 
ciders and perries the area has to offer.   
A delighted Ian Pinches, who together with his wife 
Lesley Ann and their son Callum, runs The Railway 
Arms, said: 
“We are overjoyed (and very humbled) to hear that 
The Railway Arms has won this year's CAMRA 
National Cider & Perry Pub of the Year Award and 
we wish to thank our customers, supporters and 
suppliers — in particular special mention must be 
made of Charles Roberts and the team at Pickled Pig 
and Paul Fisher & the Directors of The Small Beer 
Company who, between them, have been very 
supportive in either making or sourcing fine ciders 
for us”. 
Ian added, “As a ‘micropub’ we are naturally 
committed to the concept of ‘small is beautiful’ and, 
although we have extended our range this year, we 

 
remain focussed on selling high quality ciders, some 
of which are made by people we know personally 
using locally grown apples - although we also like 
to stock cider and perry from far and wide in the 
UK, with some regular favourites alongside a 
frequently changing range of ‘guests’”. 
CAMRA has been a long-time supporter of real cider 
and perry, which is the pear equivalent of cider, 
with the Cider & Perry Pub of the Year competition 
being an important way to raise the profile of pubs 
serving traditionally made real cider and perry 
across the UK.  
Pictured right: 
Ian Pinches, wife 
Lesley Ann and 
their son Callum 
toast their award 
with Andrea 
Briers, CAMRA’s 
Regional Cider 
Co-ordinator for East Anglia (far left). Photo by Nigel 
Nudds is from West Norfolk CAMRA website. 
The Railway Arms beat three other finalists to take 
the title. These were: The Royal Oak in Wantage 
(Berkshire) the Penrhyn Arms in Penrhynside 
(Conwy, Wales), and the George and Dragon in 
Dent (Cumbria). 
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     Cider and Perry News 

 Good Beer Guide 2014 — we’re not 
just in it… 
 

We’re on it! 
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Herts Essex Borders Cider Pub 
of the Year 2013 

n 1st November, members of HEB visited 
the Queen’s Head, Allens Green, to present 
the first Cider Pub Certificate. The Queen’s 

Head had its second annual cider festival 
throughout October, with 14 ciders and perries 
available. Normally the pub has six to choose from. 
I was talking to a regular cider drinker, who said she 
suggested to Cliff, when the pub first opened, that 
they should sell real cider, which was hard to find 
in those days. She and her partner are regular 
visitors, as the choice in most local pubs is boring 
or non-existent.  
When presenting the certificate, Brendan Sothcott, 
Branch Secretary, said, “This is the first time ever 
that cider has been so much featured by CAMRA, I 
hope the other counties will all join in next year. 
Well done Allens Green!” 
Cliff Caswell, the licensee said that more and more 
locals are drinking cider, so the range has been 
extended. He praised Richard Thirlow, the 
manager, for searching out unusual ciders, many 
local to our area. “We could not have put on such 
a good range of ciders without his hard work!” he 
enthused. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Pictured above from left to right: Manager Richard 
Thirlow, Herts Essex Border CAMRA’s Brendan 
Sothcott and licensee Cliff Caswell 
We were all very pleased to hear that the Queen’s 
Head came second in the whole of Hertfordshire 
competition. For a little village pub this is brilliant! 

Chris Sears 
Herts Essex Borders CAMRA Publicity Officer 
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CAMRA Good Beer Guide 1997 - 2014 
Cask Marque Certification 

 

The 
ELEPHANT & CASTLE 

 

AMWELL LANE, AMWELL, 
WHEATHAMPSTEAD, HERTS. 

Tel: 01582 832175 
 

QUALITY FOOD 
 

Greene King IPA, Abbot Ale 
Hardy and Hanson Bitter 

Guest Beer 
 

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 £7.00 

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

Classic Car meetings April to September 
 

Tel 01438 869665          
www.lordshiparms.co.uk 
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Rose and Crown, Trowley 
Bottom is centre of festival 

he mid-August weekend saw the Rose & 
Crown, Trowley Bottom as a central feature (if 
not at the centre) of the Flamstead Annual 
Scarecrow Festival.  The relatively pleasant 

weather brought 
many visitors to the 
village and to The 
Rose & Crown.  
Although on the 
outskirts of the village 
the pub has many 
attractions, not least of all a very substantial garden 
as well (above) as a smaller enclosed beer garden 
and a fairly large car park.  The rear boundary of the 
property abuts attractive farmland.  
Below: The Rose and Crown on the day. The pub 
uses the Intelligence Corps badge (Rose and Crown) 
as its sign, and this is considered appropriate as 
Arthur and Judy's son Fred served in the Corps. 
 
 
 
 
 
 
 
 
 
 
 
The Rose & Crown has been in the ownership of 
Judy Wilding (together with her late husband 
Arthur) since October 1970.  They had previously 
been tenants at “The Cupid” in Cupid Green but 
were offered the Rose & Crown when “The Cupid” 
was demolished for the building of Grove Hill.  The 
success of the Scarecrow weekend was very much 
due to the efforts of Tracey West and her team.  
Whilst Judy continues as the premises licence 
holder, Tracey has taken over the business side of 
the pub and is the designated premises supervisor.  
She has previously held licences at the Sun Inn in 
Markyate and at one of the central Flamstead pubs 
- namely The Spotted Dog. Tracey said “The 
Scarecrow festival was the highlight of what was a 
very successful summer and we look forward to 
welcoming many old and new friends over the 
coming years”.       Fred Philpott (Judy Wilding’s son) 

Photos by Kelly Senior 

 

Hertfordshire milestones in 
2014 Good Beer Guide 

here are five CAMRA branches that select the 
pubs that go into the Hertfordshire section of 
the Good Beer Guide. We would like to 

congratulate the following pubs for their 
outstanding number of entries. 
Allens Green, Queens Head completes 10 years in 
a row. 
Benington, Lordship Arms completes 20 years in a 
row. 
Colney Heath, Crooked Billet completes 21 
consecutive years and 31 in total. 
High Wych, Rising Sun completes 40 consecutive 
years. Only missing 1974 (the first GBG). 
Old Knebworth, Lytton Arms completes 20 entries 
with a few gaps since 1990. 
St Albans, Garibaldi completes 20 entries with a 
few gaps. 
Tring, Kings Arms completes 25 consecutive entries 
out of a total of 32. 
Tring, Robin Hood completes 20 entries with only 
one gap, 2007. 
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he weather was dry all week and people 
turned out in their thousands to 
Hertfordshire’s biggest beer festival. A new 

record for attendance was set with over 10,000 
guests enjoying 34,000 pints of British real ale 
ciders and perries that were on offer, plus more than 
100 different foreign beers and a 
large range of bottle conditioned 
beer as well. The outside drinking 
area has been enlarged and was 
fully used on Thursday, Friday 
and Saturday. Following the 
festival we have had good reports 
back from some local restaurants 
who along with taxis and many 
local pubs had been very busy. 
Two pubs also ran their own beer 
festivals nearby and there were 
reports of another two pubs running out of beer on 
Saturday night, proving that many visitors to the 
town chose to support local pubs and businesses as 
well as the festival itself.    
Official Opening: The official opening took place 
on Wednesday evening and the festival was 
dedicated to Paul McMullen, previously Arena 
manager and good friend to CAMRA who tragically 
died in an accident since the last festival. Tony 
Burns who was a leading member of the South Herts 
branch of CAMRA in its formative years was also 
mentioned having died after a long illness.  
Phil Defriez Festival Organiser spoke first followed 
by Ann Main St Albans MP, Charles Baker Head of 
Tourism then Annie Brewster the City Mayor who 
officially opened the event.   
Champion Beers: This year, there were three blind 
tasting beer judging competitions. The first was on 
Wednesday afternoon when SIBA - the Society of 
Independent Brewers ran their beer tasting in the 
outside drinking area. Winners of the real ale 
categories were: 
Overall Champion - Brewsters Aromantica 4.2% 
Mild - Red Squirrel, Red Dawn 3.7% 
Bitter - Milton, Justinian 3.9% 
Best Bitter - Brewsters Aromantica 4.2% 
Premium Bitter - Wolf, Granny wouldn’t like it 
4.8% 
Strong Bitter - Green Jack, Rising Sun 5.0%, 
Premium Strong Beers - Oakham Ales, Green Devil 
6.0% 
Porters, Stouts, Old Ales and Strong Milds - 
Mauldons, Black Adder 5.3% 

 

 
Speciality Beers - Green Jack Red Herring 5.0%. 
The second, to find the best beer in Hertfordshire, 
took place on Wednesday night following the 
official opening. The five Hertfordshire branches of  
CAMRA had nominated two members to judge 

beers from each of the brewers 
within the County in a blind 
tasting. The winners were: 1st 
Tring, Tea Kettle Stout 4.7%, 2nd 
Verulam Citra Hit 4.6%, 3rd  
Buntingford Polar Star 4.4%.  
The “Beer of the Festival” is 
traditionally judged from a short 
list, by local publicans, brewers 
and invited guests which this year 
included Richard Watson Sub 
Dean of St Albans Abbey, took 
place on Thursday afternoon. The 

winners were:  1st Oakham Ales Green Devil 6.0%, 
2nd Fyne Ales Jarl 3.8%, 3rd Three Brewers Classic 
English Ale 4.1%. The Three Brewers only started 
production in St Albans last year and this is a great 
achievement for them and their first CAMRA award. 
Entertainment: Music features prominently at St 
Albans and on Thursday night local band the Faith 
Stealers entertained us with 60’s-70’s classics. 
Saturday lunchtime, saw the return of the Nimmo 
Brothers who played an outstanding session of 
electric and acoustic music. The regular quiz took 
place on Saturday afternoon with all the questions 
connected to beers on the list in the programme; the 
event was sponsored by Oakham Ales. Larry Miller 
and his band gave an entertaining 90 minute rock 
performance on Saturday night much to the 
appreciation of a packed crowd. 
The Breweriana Auctions held every evening are 
also worth a mention with a large variety of 
collectables being sold to the highest bidder. All 
good fun and to aid local charities. In the foyer 
Roger Protz (editor) signed copies of the 2014 Good 
Beer Guide, and on Friday night ran a packed 
“Tutored Beer Tasting” in the Council Chambers. 
The Tombola was as usual run by the St Albans 
Leo’s group. The CAMRA products stand were 
selling limited edition festival polo shirts, alongside 
our regular stock and publications. They also signed 
up 77 new CAMRA members.   
Media:  We were fortunate enough to have a visit 
from both Verulam Radio and Three Counties Radio 
on Friday lunchtime. Both Stations interviewed 
festival guests and helpers doing tastings of beer,  

T
18th St Albans Beer Festival an Outstanding Success 
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cider and perry with explanations given on the 
differences between the drinks chosen.   
Award Presentation: Nuneaton and Bedworth 
Branch of CAMRA presented their “Beer of the 
Festival Award” to Kevin Yelland of Alecraft 
Brewery for his Pavlova Porter 4.8%. The Alecraft 
Brewery is situated behind the Farmers Boy pub in 
London Road St Albans. 
Sponsors:  Oakham Ales sponsored the balcony bar, 
and fourteen of their beers were available during the 
festival. The Hertfordshire beers were on the stage 
bar sponsored by Tring brewery with the Cider and 
Perry bar sponsored again this year by Millwhites 
Cider. The main bar in the auditorium was 
sponsored by Fuller’s. The new patio bar proved an 
immediate hit selling beer and cider and was 
sponsored by XT Brewery. The pint festival glasses 
were sponsored by the Good Beer Guide pubs of St 
Albans and the half pint glasses were again 
sponsored by Harviestoun brewery. 
Staff Thank You: It must be remembered that the 
festival relies on volunteers to do all the work in 
preparation, during and as important the clear up 
afterwards. The only reason that the festival will not 
continue is if this help dries up; those who give a 
small amount of their time are very important 
because it all adds up to making the event the 
success it is year on year. On behalf of the 
committee can I thank all those who helped this 
year. If you have not worked at the festival before it 
is great fun and very rewarding.  I highly 
recommend it.  Please consider volunteering next 
year even if you can only afford an hour or two.  It 
will be much appreciated as the festival continues 
to grow in size and numbers. 

Steve Bury 
Festival Pictures Below and Right 

Pictures by Mark Yates 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Below: Oakham Brewery with their SIBA award 
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Left: The Cider 
Bar now located 
on the left hand 
side, below the 
Stage Bar 

 

Right: The 
main hall and 
Stage Bar on 
a very busy 
Friday night 

 

Left: One of the many 
happy visitors to our 
festival 

 

Below: The patio area 
was very popular, 
helped by the good 
weather throughout the 
festival. 

 

Below: Ben Marston of Tring Brewery (right) 
receiving his SIBA award 
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Hadley Brewery re-visited 
Reference Mr Dayton's letter in Pints of View 
edition 261 regarding the Hadley Brewery. (Hadley 
brewery started in the 18th Century). 
This was a revelation to me, as I always wondered 
why the pub on the bridge as you go out of Potters 
Bar to South Mimms was a Fremlins house.  
Fremlins being, to me, a Kentish brewery.  I wonder 
if that pub was originally a Hadley house?  It would 
be interesting to go back in time and try some of 
their beers.  Do the recipes still exist?  It was taken 
over by Fremlins just before the war.  It burnt down 
in 1969 sadly. Another little piece of 
Herts/Middlesex borders history. 

M. Badham (Mrs), Hertford 
Ed says: Back to Allan Whitaker’s historical 
gazetteer Brewers in Hertfordshire. I quote, 
The brewery was established in the 1700’s but 
rebuilt in 1911. Water was obtained from wells on 
the site and at least ten beers were brewed including 
XAK, AK, XBA, DDS, and ten bottled beers A1 
Burton, XXX Burton, IPA Burton, BA Bitter, LB Bitter, 
XX Mild, DS Stout, Nourishing Stout, Oatmeal Stout 
and Porter. The brewery had a small tied estate of 
public houses, a hotel and off-licences. The brewery 
was owned by Harris Browne Ltd when taken over 
by Fremlins of Faversham Kent in 1938. The last 
brewer was Captain Dudley Mozley who later 
moved to Maidstone and joined Fremlins board of 
directors. The brewery had seven tied pubs, three 
off-licences one at the brewery one hotel and four 
club accounts. 
The gazetteer shows that they owned the Bridge 
House in Potters Bar as well as the Brickmakers 
Arms in Arkley, Green Man in Barnet, Brookmans 
Park Hotel, Two Brewers in Hadley, Green Man in 
New Barnet, the Victoria in Highgate and the Brown 
Jug in Southgate. The Harris Browne ledgers are 
held in the Hertfordshire Archives. I assume these 
are the ones in County Hall Hertford, so with all this 
information to hand some recipes may still exist.    
 
Brewers go to blazes 
Many readers may have seen at historic vehicle 
rallies the brewers’ drays of yesteryear, whether 
motorised or horse drawn. Some may even have 
seen the McMullen Sentinel steam waggon, but 
how many realise that in Victorian times some 
breweries and Scottish distilleries even had their 
own fire brigades? 
Greene King had one until comparatively recently 
and in former times Mitchell’s and Butlers, Romford 
brewery and Sedgwick’s in Watford had their own  

 
brigades. A gleaming steam fire engine drawn by 
immaculately turned out dray horses was very much 
a stirring scene and added greatly to the standing of 
the brewery owner in the local community. This 
was local philanthropy work, since there was no 
County Fire Service a century or so ago. 
Although the Sedgwick Brewery, like that of its 
better known rivals Benskin and Co., has 
disappeared from Watford high Street, the fire 
engine still exists in my care in Hertfordshire and 
has attended steam rallies in this area for 30 years. 
The Sedgwick family, who also ran a stagecoach 
called the “Tantivy”, bought the Shand Mason 
steamer in August 1876, after the brewery had been 
rebuilt, following a disastrous fire. It fought fires 
around Watford until 1913, when it was replaced 
by a more modern steamer acquired from the 
Council when they bought a motorised fire engine. 
After an unknown period lasting over half a century, 
it was found derelict in Norfolk in 1979. The 
steamer was bought for restoration and has stayed 
in my family ever since.  
 
 
 
 
 
 
 
 
 
 
The picture above, taken in last January’s snow 
shows it at “The Windmill” celebrating the birth in 
Charlton 200 years ago of Sir Henry Bessemer, the 
great steel pioneer. More recently we have used it 
to clear silt from the river at the pub and on 23rd 
November were back there to complete the 
Bessemer bi-centenary celebrations. What better 
tribute to the great man than to use a bit of Victorian 
technology outside his birthplace? 

Derek Wheeler MBE 
Richard II? 
Upon reading Pints of View 261, Battle of the Boot 
revisited on page 21 I was surprised to find that 
Richard II was involved. Henry VI was King at the 
time 1421 to 1471 as I am sure any decent historian 
can verify. I assume the mistake is because most 
people are fixated with Richard III whose death at 
Bosworth, ended the Wars of the Roses and started 
the Tudor dynasty. Richard II born 1377 was the son 
of Edward the Black Prince and became King of 
England in 1387…  Continued on page 14 
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at the age of 10. He ruled until 1400 when he was 
imprisoned in Pembroke Castle following being 
deposed, where he died in mysterious 
circumstances. 

Professor Andrew O’Brien   
Ed Says: A bit of a gaffe, as far as I know everything 
else in the article about the Duke of Somerset and 
the battle of St Albans is correct, I must visit the Boot 
and read what is on the diploma. 
 
Another Rip-off Pub Company — on our own 
doorstep! 
I stopped off at the Good Beer Guide listed 
Chequers Inn at Woolmer Green in September on 
my way back to St Albans from Cambridge, for two 
reasons — I hadn’t been there before, and they were 
having a beer festival. 
In addition to the 4 beers on the bar, there were 10 
guest festival ales and some real cider on offer.  In 
addition to locales, there were ales from breweries 
such as Wylam (Northumberland), Fuzzy Duck 
(Lancaster) and Cheddar (Somerset), and all three 
halves I had were in excellent condition.  Despite 
the rain, people were flocking in for a Friday 
evening meal and a sample or two in comfortable 
welcoming surroundings.  A band was setting up, 
and there was a buzz of excitement.  I heard a 
woman at the bar say, “I’ll have a beer please — I 
don’t usually drink beer, but I feel I should try one 
since it’s a beer festival”.  Music to my ears, and also 
to Nick, the serving landlord’s. 
I congratulated Nick on the efforts he and his team 
had gone to, to put on the event.  Apparently it was 
the 10th anniversary of his, Marion’s and Ben’s 
tenancy with brewers Wells and Young’s, the pub-
company property owners. 
Nick told me he used to run beer festivals in the 
earlier years, but that it had progressively gotten too 
complicated, too much of a hassle, and ultimately 
too expensive.  “Too expensive?” I enquired, 
glancing round at the bustle around me.  It turns out 
that Wells & Young’s are none too happy with Nick, 
or any of their landlords for that matter, who 
occasionally source beers of their choice that aren’t 
supplied by W&Y themselves.  So, in order to run a 
beer festival that offers customers an interesting and 
varied range of beers outside their normal 
experience, landlords have to pay Wells & Young’s 
the princely sum of £17.50 per barrel served.  That’s 
on top of what the barrel costs them to buy 
independently on the open market. It’s not as if any 
of the pub fittings were being used, the beer was on  

 
a stillage outside in the pub garden sheltered under 
a large marquee. Oh, and special glasses had also 
been ordered in.  
I would have thought that Wells & Young’s would 
have been absolutely delighted to help celebrate the 
fact that their company had successful and faithful 
tenants in what is now a premier establishment for 
as long as 10 years.  No mean feat in these days of 
high pub turnovers. But no, the company apparently 
sees fit even to charge them (and ultimately your 
customers) for the occasion.  
To W&Y:  On behalf of your customers at The 
Chequers, Woolmer Green, and all the other 
customers and tenants you treat similarly, and also 
from me personally, a sardonic “Thank You for 
Nothing” for your scrooge-like attitude.   

Ian Boyd 
Ed Says:  As long ago as POV242 Aug/Sept 2010 we 
highlighted that Charles Wells were charging a levy 
on guest beers being served in their pubs. At the 
time it was £65 on 36 gallons of beer checked by 
flow meters. It appears that little has changed.   
 
Cotswold CAMRA discount 
Although I’ve been a member of CAMRA for many 
years I was unaware that CAMRA members 
received 10% discount on Clothing and Goods from 
Cotswold Outdoor, until I came to work for 
Cotswold Outdoor.  
This is a pretty important benefit as a member could 
easily recoup the cost of the membership in just a 
couple of purchases. As well as outdoor clothing 
and equipment, Cotswold have more general 
presents in the run up to Christmas (none beer 
related though) so it’s a great opportunity for 
members to make the most of their membership.  
We have two branches in the Herts Ale area:  
St Albans, 91 Victoria Street, St Albans AL1 3TJ (very 
handy for the nearby Mermaid)  
Watford, 161 -165 High Street. Watford WD17 2ET 

Graham Williams 
Ed says: One discount scheme that I did not know 
about. We are reviewing the discounts given to 
CAMRA members by pubs on the price of a pint at 
present (some have unfortunately been 
discontinued), and will be hopefully publishing 
something on this in the next edition.  
 
 
 
 
 

Any comments, articles or letters for publication 
are welcome. Please send to: Steve Bury, 14 New 
Road, Shenley, Herts, WD7 9EA. Or send an 

Email to us at: pintsofview@hotmail.co.uk 
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The first correct entry drawn 
after the closing date of 10 
January 2014 will win a 
CAMRA 2014 Good Beer 
Guide. The second correct 
entry wins an “Appetite for 
Ale” cookbook, rrp £19.99 
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         Christmas Prize Crossword 

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

 

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

Your 
Postcode:…………….…… 

ACROSS 
  1  Pets made mad run wild (8) 
  6  A host is able to go after bar at 51 (8) 
10  Hurry back for some jazz (4) 
11  Liqueur causes copper, one with nothing to go on,  
      to imprison drivers (7) 
12  Celebration of which a lot is heard (4) 
13  Prince William sounded out a kind of missile (3-2-3) 
14  Minor articles in French, German, and English get   
      cut (8) 
15 Loathsome fellow returns having drunk best ale  
     (10) 
17  Disturbance Doctor comes across with cry of  
      discovery (6) 
18  Fancy women attract that man (4) 
20  Gent getting tipsy with ale wouldn’t be (7) 
21  Area of London with partial backing from two  
      hostelries (4) 
22  In favour of appropriate gain (6) 
24  Extra traffic initially resisted getting diverted here  
      (4, 6) 
27  Very agin brew tasting thus? (8) 
28  More drunk consuming nearly a half of Strongbow? 

      Take a break here (4, 4) 
29  Return of brewery lorry with  a lot of ale (4) 

30  Soundly criticise his unfinished dumplings (7) 
31  Something normal once winter starts (4) 
32  Way learner follows three directions in car on  
      debut (3,5) 
33  When payments are due and tyres replaced (4-4) 
 
DOWN 
  2  Maybe at first it’s found in decayed tree (7) 
  3  Mermaid flourishing around street between banks  
      (9) 
  4  Captivate the nation at last with song (7) 
  5  Mistake to swipe brat’s head (5) 
  6  Perhaps Jack Carter tangled with Cupid (7, 4) 
  7  Family go red (9) 
  8  Oakham beer is hell (7) 
  9  Author with unfinished page scrawls signature (9) 
16  Molly’s travelling with buses? Well I never! (5,2,4) 
19  Central Surrey’s chain going bust is a big blow (9) 
20  Called in unruly steed getting separated (9) 
21  Teacher highly valued in report is amazed (9) 
23  Girl or boy comes back in from play (7) 
25  Starting early to begin with, son is involved in  
      drinking bout (7) 
26  For example, study at last about cool variation (7) 
28  Expert in luxury car not necessarily this (5) 
 

   Win a CAMRA 2014 Good Beer Guide 

S 

Unfortunately there was an error in the Wordsearch POV 261. “William IV” should not have been listed leaving 
only thirty pub names to find. We did receive a large number of entries as many of you spotted what was an obvious 
mistake. POV261 Winners: Barrie Rapley, Edgware, Middx (2014 GBG); Angela Keen, Watford, Herts (cookbook) 



 

 

    16161616    
 

 
 place to be fondly remembered or a relic of 
the past that is best forgotten. 
Often the bustling heart of a pub, the public 

bar was a place where beer was often cheaper than 
in the neighbouring saloon bar, typically 2d in the 
1960s, where beer was sold in straight glasses as 
opposed to dimple mugs, where language was often 
a little more colourful, where jokes, no matter how 
offensive were shared and passed on at work next 
day, where darts and other pub games took place 
and where décor was sometimes no more than 
basic and where toilets if not shared in the pub, 
were sometimes outside with toilet paper neatly 
torn from the day’s national newspaper (at least you 
could do the crossword in solitude). Predominantly 
a man’s territory, public bar customers need not 
worry too much about attire — straight from work for 
a pint, you could tell a tradesman by the tell-tale 
signs of his appearance — paint speckled on a 
decorator, a chippy with shavings in his hair, a 

coalman with blackened hands and face……boiler 
suits, stout boots and torn clothes as normal and 
acceptable as they would be at home, and where 
the working man’s drink was maybe a brown and 
mild or a light and bitter. A scratchy juke box, plain 
cheese rolls as opposed to filled paninis and the bar 
infused with the compulsory fog of cigarette smoke 
and the perspiration carried forward from a hard 
day’s shift.  
Strangers on the Floor 
Strangers were often treated with suspicion and 
helpfully steered to the saloon bar where the décor 
was more sumptuous, drinks were more expensive, 
discussion more genteel and where a greater level 
of social decorum was expected and usually 
enforced.  Women often found the public bar 
environment unfriendly - a bastion of male 
chauvinism from a dwindling previous age.  You 
could spend weeks regularly visiting a pub and 
never meet those in the other bar.  
Was the public bar “owned” by the regulars?  I 
remember calling into a West Midlands pub public 
bar with friends and it was as if the piano had 
stopped in a John Wayne Western.  All eyes  

 

 
followed us in silence (even the juke box stopped 
playing) as we ran the gauntlet to the bar where the 
unapologetic barman grimly took our order.  With 
no saloon bar to retreat to we found the most remote 
table in the bar and kept our heads low, quickly 
downing the only friendly thing in the bar - a 
surprisingly fit pint of Banks’s Dark Mild - then 
scarpered, exit stage left, more quickly than we had 
arrived.   On another occasion the temerity of 
walking into a public bar with my girlfriend, in 
Oadby, Leicestershire, on a cold Sunday lunchtime, 
was rewarded by an awkward stand-off, retrieved 
by the landlord who beckoned us to the saloon 
where “we might find it more comfortable” — and I 
suppose it was. Nice roast potatoes as I remember. 
Well, ok, perhaps the above is not the most 
supportive of portrayals.  And, yes, there are a 
number of public bars remaining throughout 
Hertfordshire, but, for all its faults, the public bar 
was usually a warm and friendly place for the 
regulars and where everybody knew Joe, Jimmy, 
Bert and Bill and looked out for them. Nothing 
wrong with the saloon bar — more often than not I 
used it -  but a couple of fine pints, today’s joke, a 
bag of crisps, roll-up and a game of darts in the 
public bar was often a rewarding option.   

All-One-Bar 
Of course, some pubs had more rooms than just the 
public and saloon — perhaps a lounge bar or a 
private bar— all with their subtle and varying 
behavioural expectations, and some pubs just 
comprised a small single bar, especially in rural 
locations.  Now, the once common public bar has 
largely disappeared in many areas to be replaced by 
less socially restrictive and a more open-plan 
environment, which maybe lacks in cosiness but is 
perhaps more inclusive and where you can pass 
time with all users of the pub — if that is a benefit. 

A

People, Pubs and Places 
Whatever happened to…the Public Bar? 
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In the 1970s there seemed to be a purge to eradicate 
the ways of the past — pub internal walls submitting 
to the sledgehammer of new modern thinking. It 
wasn’t just the public bar that was eradicated but 
frequently also the traditional concept of the pub as 
well.  One of the worst refurbishments locally must 
have been the Cherry Tree in Welwyn Garden City, 
a pub which had had its problems, but where the 
interior was turned into a fairy grotto magically 
constructed from fibre glass and the like.  And no 
real ale - crikey, did we all feel great in there.  Now 
a thriving branch of Waitrose.  
Room for Everyone 
If the start of the demise of the public bar can be 
largely traced back to the 1960s and 70s, its origins, 
as a room, can be traced back to the early 19th 
century when a demarcation of drinking rooms in 
pubs, based on social standing, began to evolve, 
and seemingly was accelerated by the Beer Act of 
1830, the trigger to a huge upsurge in the number 
of pubs in Britain.  The floor plan (below) of the 
Blackbirds in Hertford at around 1890 (courtesy 
Hertfordshire Archives and Local Studies) shows a 
common pub layout from that day.  Bar parlours 
were often rarely used or only on special occasions 
when it was indeed a privilege to be invited in. 

Way into the 1970s many of the differentiating 
customs between public and saloon bars still 
persisted. I can remember asking for a straight glass 
in a saloon bar in Barnet only to be invited to walk 
next door to the public bar — or to accept a jug in 
the saloon — “because that is what we do here”. 
Interesting that the straight glass went on to almost  
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completely replace the jug (though the best 
publicans usually retained a few) but that the jug has 
recently made a comeback in some pubs. For a time 
magistrates preferred the concept of a single open 
space in pubs, thinking this would help with 
supervision (surely this thinking has now changed), 
and I suppose it would be true to say that, now, 
fewer working men visit the pub directly after work.  
No longer, then, the need for a separate public bar 
perhaps, although ironically as walls were 
demolished people still initially gathered in the 
quarter of the pub that they formerly occupied when 
the walls were still intact.  Joe, Jimmy, Bert and Bill 
still mulling over the events of the day with a pint of 
bitter or mild.   
Forty years on, public bars are harder to find in 
Hertfordshire — true, we can all name a pub with 
one - but where they do exist they are more likely 
to be much warmer and friendlier than before, still 
bustling with opinion and banter but often less 
different from other bars in the pub, and far more 
welcoming to all-comers, no matter who they are or 
from where they come.  Much better maybe? You 
are the judge. It’s the passage of time.   
As I heard it once said - “I don’t swear, smoke or  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
drink, but I left my bloody fags in the bar”. Public or 
Saloon? 

Les Middlewood 
 

Hastings starts strong lager ban 
astings Borough Council has started a 
campaign called “Reduce the Strength” 
asking shops to voluntarily stop selling 

lager and cider over 6.5% ABV. This has been 
started to discourage street drinkers who the council 
believe prefer 9% lagers such as Special Brew, 
Tennent’s Extra and Kestrel Super. Labour 
Councillor Jay Kramer said ”Excessive street 
drinking deters visitors and new businesses coming 
to the town. If off licences do not stop selling strong 
alcohol and they become a focus of anti-social 
behaviour we will review their licenses”. 
 

Hangovers hit at 30? 
esearch carried out by the alcohol free bar 
movement Redemption (this is a new one on 
me  - Ed) suggests that hangovers hit hardest 

at the age of twenty nine lasting ten hours and 
twenty-four minutes. Which according to their 
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FIVE REAL ALES: 

Oakham JHB 

Timothy Taylor Landlord 

Tring Ridgeway 

2 Guest ales 

and 1 real cider 

Good Beer Guide 2008 - 2014 
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study is nearly an hour longer than average. 
Apparently their survey also shows that people do 
not let work get in the way of a boozy night out with 
49% admitting that they attend work still under the 
influence on Monday mornings. I do not know how 
seriously those who took part in the survey 
answered the questions as one in three said that sex 
was a hangover cure. 
 

Bangers and Mash with a 
difference 

om Southworth of the Masons Arms, Ingleton, 
North Yorkshire inspired by the TV 
programme Man Versus Food is serving a gut-

busting bangers and mash gauntlet. Thirty sausages, 
three shovels of mashed potato and unlimited gravy 
are to be eaten in 50 minutes to win the challenge. 
If you finish the dish within the time it is free, if not 
it will cost you £30. No one as yet has succeeded. 
Adam Richman who hosts the US TV show has been 
invited to try the feast. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Pub Names — Black Horse 
aving had mention of the Black Horse in 
Barnet in the last two editions I thought it 
might be interesting to our readers to know 

the origin of the name. The pubs are named after 
Black Bess, the legendary horse ridden by Dick 
Turpin from London to York in 1737. The epic 
journey was mentioned in a book called Rookwood 
written in 1834 by William Ainsworth and the 
popularity of the novel led to many pubs being 
named the Black Horse.  Lots of pubs claim Dick 
Turpin was a customer, more in Essex than 
Hertfordshire and although Dick is remembered as 
a highwayman he spent much more of his life of 
crime as a footpad and burglar. Turpin was part of 
a gang who would prey upon the more wealthy 
homes in Herts and Essex moving in at night whilst 
the owners were asleep. They would then torture 
whoever they found at home until they told them 
where in the house the valuables were hidden.  This 
is in time before banks and savings and jewellery 
were kept in hidey holes or under flag stones. One 
of their methods was to roast the unfortunate 
householders on the living room fire. For those of  
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you who do not know what a footpad is, it is a 16th-
17th Century mugger, preying on people travelling 
alone on foot in the alleyways of towns, striking 
them down with a cudgel without warning and 
taking their belongings. 

 
Dick was not very tall or a handsome chap and had 
a badly scarred face caused by having smallpox as 
a child. He was captured on several occasions and 
escaped, one of his more notable was in Enfield 
where he cut his way out through the gaols thatched 
roof, stole a horse and rode off through the market. 
In 1737 the law were moving in on the gang and it 
was getting hard for Turpin to hide or carry on his 
criminal escapades. This is when he is supposed to 
have ridden to York in an unbelievably short time 
on his horse Black Bess. It was the book Rookwood  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
that made the story and Dick famous but whether 
the journey ever took place is not clear. Dick Turpin 
did take up residency in York using the name 
Richard Palmer, living on the proceeds of his 
robberies, telling those about him that he was of 
independent means. Whilst out hunting the group 
he was with had a bad day and were arguing 
drunkenly about who was the best shot. Turpin to 
prove the point shot a cockerel that was sitting on a 
gate. The owner was furious and had him arrested, 
it was at this point that his true identity was 
discovered and this time he did not escape and was 
hanged. 
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Trading Standards 
If you have complaints about short measure, lack of a 
price list or misleading promotion of products and fail to 
get a satisfactory response, contact Hertfordshire 
Trading Standards Service, tel: 08454 04 05 06 or St 
Albans Trading Standards Service, tel 01707 292429. 
Email Trading Standards at: 
tradingstandards@hertscc.gov.uk  

Subscriptions for Pints of View 
£9.50 for 18 issues. Send to: John Lightfoot, 66 

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

Cheques payable to: CAMRA South Herts. 
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hile reading Pints of View Feb/March 
2013 Newsletter No. 257 I was saddened 
by the news that another pub in our area 

was under threat. The pub that interested me was 
the Twin Foxes in Stevenage. My interest was 
historical, but not because it was the first pub to be 
built in the New Town, but the name of the pub and 
its association with two famous brothers Ebenezer 
Albert and Albert Ebenezer (named after the 
Ebenezer Chapel on Albert Street in Stevenage). 
Many articles have been written about these 
infamous twins but my interest is based on a 
connection to Lemsford village where I am a 
member of the local history group. We received 
information from a member of the Fox family of a 
connection with Lemsford. He informed us that the 
half-brother of the twins, Henry Fox, was buried in 
St John’s Lemsford. Henry Fox was a baker who 
lived in Cress Cottages, Lemsford and was the half-
brother from an earlier marriage of his father Henry 
to an Elizabeth. 
For readers who have not heard about the twins I 
have written a brief history based on various 
sources: 
At Symonds Green in 1857 identical twins were 
born to Henry and Charlotte Fox and became a two 
man crime wave in the Stevenage area in years to 
come and were notorious both locally and 
internationally. The twins’ father, Henry Fox, a 
Baptist preacher, farmed ten acres at Symonds 
Green. Their mother, Charlotte Fox was a straw plait 
maker. They lived in a cottage at Ten Acre Farm that 
once stood behind the Crooked Billet public house. 
The Foxes were devout members of the 
congregation of the Ebenezer Chapel on Albert 
Street, hence they named their sons Ebenezer Albert 
and Albert Ebenezer Fox.  
The twins turned to a life of crime, mainly poaching. 
By the age of eleven they were already setting snares 
and gin traps. The twins had over 200 convictions 
between them over their lifetime of crime and had 
over fifty guns confiscated. They made sure never to 
go poaching together, and often escaped their 
frequent encounters with the law by providing alibis 
for each other. If one of them ended in court they 
would often evade justice on the technicality that 
the charge sheet was in the name of the other 
brother. 
The police were often at a loss to know which twin 
they had caught, a problem that the brothers 
exploited as much as they could.  The police 

 

 
eventually learned to look for distinguishing scars 
which the brothers had. In 1904 the law made a 
breakthrough in forensic science in which the twins 
played a part. Sir Edward Henry, Commissioner of 
the Metropolitan Police (1903-1918), who invented 
the ‘Henry’ Finger Printing Classification System, 
used the twins to prove that an individual could be 
identified by their fingerprints. Records were kept 
and thereafter the identity ploy failed. 

The twins had legal 
jobs, labouring on the 
building of the Police 
Station on Stanmore 
Road  as hod carriers 
— building the cells 
which they later 
occupied after being 
caught poaching! 
The twins were 
popular with the local 
law enforcement, 
largely due to their 
courtesy and vivid 

imaginations which they used to avoid prosecution. 
This popularity did not however save Ebenezer from 
a ten-year sentence for grievous bodily harm when 
he uncharacteristically lashed out at a gamekeeper 
to avoid arrest. His term in custody foreshortened 
his life. Both twins ended their days in Chalkdell 
House, Hitchin.  
They must have been known widely as their deaths 
were reported in the London Evening News. The 
Fox Twins were worldwide celebrities having many 
articles written about them in the press including 
the New York Times in 1913.   
Ebenezer died on 2 October 1926, aged 68, and 
Albert died on 20 May 1937, aged 79. The twins are 
buried in St Nicholas Churchyard. Only two people 
were present at Albert’s funeral, Lady Fellowes and 
Hitchin historian Reginald Hine, who wrote a book 
"Hitchin Worthies". Reginald Hine, although a 
solicitor, clearly had a soft spot for the rogues. 
In 1998, fifty-nine properties in Woolmer Green 
were named after Albert and Ebenezer Fox; a bust 
of both men resting on top of pillars at the entrance 
to the estate. 
There is also a photograph of the Twins outside the 
Red Lion at Woolmer Green — see photo on next 
page. 
The Stevenage pub on Rockingham Way was 
named “The Twin Foxes” after them in 1953. 

W
Foxed by a Pub Name 

People, Pubs and Places 



 

 

    22222222    
 

Above: Local poachers & petty criminals the Fox 
twins standing outside the Red Lion (far right), early 
20th Century. Photo: Woolmer Green Parish Council 

 
Left: The Twin 
Foxes at 
Rockingham Way 
in Stevenage 
opened in 1953. 
 
 
 
 
 
 
 
 

Information from one of the Foxes’ relatives adds 
some new facts about the brothers: 
Ebenezer: Personal details 
 Height: 5 ft. 3 inches 
 Hair colour: Dark Brown 
 Eye colour: Hazel 
 Complexion: Fresh 
 Identifying marks: Scar from cut right wrist 
 Trade or occupation: Labourer 
 Marriage status: Single 
 Number of children: 0 
1881 census - both twins in Herts Prison St Peter’s 
Street, St Albans, (Ag Labs.) 
Ebenezer and Albert Fox's happy hunting grounds 
were between Hitchin and Stevenage and they 
never came to Lemsford or Ayot Green as far as I'm 
aware.  They were, of course, well known to the 
Hitchin magistrates, certainly saw the inside of St 
Albans Prison and Ebenezer, for a much more 
serious offence than poaching, ended up in 
Parkhurst in the 1880s.  There is a story of them 
meeting the then Prince of Wales in the early 1900s 
at The Marquis of Lorne public house and him  

 
telling them that they were far better shots than he. 
They are both buried - in unmarked graves - in St 
Nicholas Churchyard, Stevenage. 

Andy Chapman 
Images from Stevenage museum. Copyright of 
Stevenage Museum. Sources: New York Times, 
Stevenage Museum, Patrick Chaplin, Woolmer 
Green Parish Council, Reginald Hine. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

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 2014 newsletter (263) 
Adverts — 7 Jan 2014, Copy — 7 Jan 2014 
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he price of a pint down the pub is still keeping 
a large number of customers away, but the 
truth is when twenty-six pubs a week are 

closing, there are still a lot that are badly run and 
have lost sight of what the customer wants. 
Prompted by feedback to the Guardian newspaper 
following an article published in October I have 
published ten of their readers’ pet hates below.  
1. Pubs that advertise "cask ales" but don't actually 
sell them. Very annoying, and a contravention of 
trading standards. This also includes pubs that sell 
one very boring cask ale. 
2. Filthy, draughty toilets. There is nothing more 
distracting from the pleasure of your pint than the 
urgent need for a trip to the toilet. But the toilets 
look like, er, crap. Often literally. Is it too much to 
expect to be able to have a "sit down" in basic 
comfort? 
3. Televisions on mute. If you're in the pub then, 
clearly, it's not crucial for you to follow the scrolling 
headlines on BBC News 24. That knife-edge 
Commons vote will take care of itself. Pubs should 
be cocoons from the real world, not reminders that, 
outside, it's a normal, busy Wednesday afternoon.  
4. Time, please! Don't serve me a pint on the bell, 
then two minutes later come haring around, telling 
me to drink up. If you're that keen to get home, 
don't take my money. 
5. Over enthusiastic table clearing. The one that 
really gets on my nerves is when bar staff hover to 
take your pint.  
I'm drinking it. I'm not finished yet. There's a good 
inch in there. I don't want to guzzle it as fast as 
possible because I'm sat here enjoying it/reading the 
paper/waiting for a friend. GO AWAY. Or at least 
ASK if I'm finished.  
I recently had to follow a barman right over to the 
bar and ask him to pour me another drink after he 
swooped up my half-full pint off the table on his 
way past and chucked it down the sink. He didn't 
like it. 
6. Staff that want to serve you.  Bar staff who seem 
to think it's a bit of an inconvenience to pour me a 
drink. Yes, I know you were reading a 
magazine/having a nice chat/sat with your 
boyfriend at the end of the bar, but I'd like to buy a 
drink off you please, and a smile wouldn't go amiss 
while you're at it. They have also forgotten that 
putting money in the till is what pays their wages 
and keeps the pub open. 
7. Wrong glasses. Brandy balloons? Proper wheat 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
beer glassware? "Sorry, mate, that's all we've got." 
But why? You're a pub, charging me £4.50 for a 
Paulaner Hefeweizen. Surely serving it in the 
correct glass is the least you can do? Would a chef 
serve soup in a gravy boat? No.   
8. Pint paralysis. It's the modern world, pubs do a 
lot of things, (a coffee for your mum; cocktails for 
students paying by credit card who can't remember 
their pin), but can we serve these long, drawn-out 
orders at one section of the bar? There's a fella here 
with cash in his hand, who's dying of thirst and just 
wants a pint … please! I'm begging. 
9. Staff who know less about the stock than you do. 
"Third shelf along. No, no … Second shelf, the one 
with the purple label. Yeah, that's it. Hang on — no, 
wait!" [Your heart sinks as bottle-conditioned ale is 
unceremoniously chucked into a pint pot.] 
10. Beer mats or the lack of.  Why is it that some 
pubs seem to think that a bar covered with puddles 
of spilled drink is acceptable and tables covered 
with sticky rings from past customers is conducive 
to a good night out? Of course what the customer 
has overlooked is that although beer mats and drip 
trays/drip mats are covered with advertising the 

T
Drinkers’ Pet Hates 

CAMRA Hertfordshire Pub of the Year 

9 Times ‘CAMRA’ South Herts ‘Pub of the Year’ 

Serving 6 Quality Real Ales and 1 Real Cider 

Food served 12 noon – 2pm: Mon to Sat 

Large Beer Garden 

People, Pubs and Places 
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average tied licensee is still charged for them.   
Other Gripes. Although the temperature of drinks 
served at the bar is mentioned quality and short 
measure did not feature highly. Opening hours are 
also a bugbear, we now open at 6pm not 5.30pm as 
advertised. Or worse still we no longer open 
lunchtimes often Mondays but can be any or all 
weekdays, “please amend your signage”. Another 
complaint is part timers - the hordes of people who 
are out on Christmas Eve, New Year’s Eve etc. 
During October and November a leading CAMRA 
member used to wear a badge saying “Get drunk 
now before the Christmas rush”. This of course 
leads on to Bar Blockers or Bar Flies, those who 
have to stop everyone else from being served by 
blocking every available inch of bar space.  
The squeeze is still on and on my travels most 
publicans were reporting a steady drop in trade 
during October. This in some cases means that pubs 
who sell too many real ales are serving tired beer or 
worse still, ale that is on the turn.       Steve Bury 
 

Still A real locals’ local thirty 
years on 

n 1983 a new concept in pub ownership was 
born when the villagers of Preston in north 
Hertfordshire offered shares to buy their local 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
pub, the Red Lion from then brewer and owner 
Whitbread, who claimed that it  was not viable as 
just a pub. This became the first pub in the country 
to be owned and managed by its local community.  
Over the following thirty years many other pubs 
have been similarly saved. There is now state 
legislation designed to enable communities to list 
local businesses as community assets. 
Below: Pints of View’s predecessor, the 
Hertfordshire Newsletter reported the pub’s transfer 
of ownership in their February 1983 edition. 
 
 
 
 
 
 
 
The thirtieth birthday of this first community owned 
pub was celebrated by the current licensee, Ray 
Lambe, by holding a beer festival over the first 
weekend of November. Ray and his team are 
thanked for their hospitality and enthusiasm over 
the weekend.  
For those not wishing to drive, Preston can be 
accessed by the 2-hourly 88 bus between Luton and 
Hitchin on weekdays. 

Article by John Crowhurst 
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The White Lion 
91 Sopwell Lane, St. Albans 

Herts, AL1 1RN  
Tel: 01727 850540 

 

Serving: 
Tring, Young’s and St Austel Tribute 

 four real ales and a real cider 
 

Food Served 
Lunchtimes: Tue to Fri  

12 Noon – 2pm 
Evenings: Mon to Fri  

6.30pm – 8.30pm 
Sunday lunches served: 

1pm until 4pm 

 

www.TheWhiteLionPH.co.uk 

 

The buyer chickened out, 
so we are pleased to 
announce that we are 

keeping the Lion! 

34 - 36 Fishpool St, St Albans 

AL3 4RX, Tel: 01727 855669 

Opening Times: 

12 to 11pm Monday – Saturday 

12 to 10.30pm - Sunday 
Email: David@TheBigCatGroup.com 

www.TheLowerRedLion.co.uk  

Regular beers Oakham JHB and St Austell 

Tribute plus 3 changing guest beers 

Real Cider 
 

Fresh, home-made food served weekday 

lunchtime 12-2.00 and evenings 6.30-8.30 

Saturday lunch 12-4.00 

Sunday roasts 1-4.00 (booking advisable) 
 

Burger deal and quiz night Wednesday 

Fish'n'chips Friday night 6.30-8.30 
 

Comfortable B&B 
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Bushey: The King Stag is under new management 
and is now a Greene King Local Heroes pub. 
Chandlers Cross: The Clarendon has closed. 
Colney Heath: As predicted in POV254 Aug/Sept 
2012 it is with great regret that I have to announce 
the death of the Cock, following a change of use to 
residential being granted and will be closed before 
this newsletter is delivered. After my criticism of the 
Whitings, Pam (69) and Jim (74) who say they can 
no longer afford to keep the pub going, I received 
several letters from customers complaining. I 
wonder where they will be drinking in future? The 
change of use application followed Pam’s 
celebration of being at the pub for over 50 years and 
Jim nearly as long. Pam’s parents held the tenancy 
from 1962 and she later bought the pub making it a 
free house. The Cock is a fine example of an 
unspoilt village local where the Whitings have 
added their own individual stamp, and there were 
many photos on the wall depicting long gone 
village life. Although it was not clear last year they 
plan to live on in the ex-pub — Steve Bury. The 
Queens Head opposite has been converted into a 
house but remains empty. The pub car park appears 
to be being prepared as a building plot for a new 
build house. 
Datchworth: The lease of the Tilbury is up for sale. 
Hertford: A first, month-long, beer festival at the 
Blackbirds was held in October — in a room 
especially converted for the occasion — featuring 
stillage, bar and a fine array of beers from six 
brewers. There is a new folk club every other 
Tuesday at the White Horse where Thursday tapas 
evenings are also proving to be a big hit. Big 
changes at the Ram Inn, one of only two McMullen 
traditional locals that remained in the town centre. 
With trade slumping since difficulties in the summer 
a lease has now been taken by Yvette Wheeler and 
Ricky Harding of the town pop-up shop and cafe, 
the Dog and Whistle. Mac’s traditional beers will 
remain on sale but the pub has been undergoing a 
significant internal and external re-fit to create a 
family pub with children’s play area at the rear. 
Expect something different — in talking to the 
Hertfordshire Mercury, Yvette described the pub 
atmosphere to be “East London meets Hertford” 
with a strong emphasis on food. “It’s going to be like 
something Hertford’s never had before” she added. 
Step in and see what you think — the pub was due  

 
 
 
 
to re-open in mid-November.  We understand that 
external features on the building promoting The 
Ram Inn and McMullen’s ales will be retained but 
given less prominence — a sensible solution that still 
marks the building’s importance in historic Fore 
Street. The pub will now be called the Dog and 
Whistle at the Ram. Alas, there is only one Mac’s 
traditional local left in the town centre — the Lord 
Haig - where only AK can be found on handpump, 
but where the pumps are constantly in use pouring 
it. Enjoy live music there on a Saturday night. A 
welcome to Jenni Collins, new manager at the 
Saracens in Ware Road. The pub is now open all 
day (except Mondays - open from 5pm) and food is 
back including the popular Sunday brunch and 
roasts. Early risers can take breakfast from 10.30am 
on Sundays. Friday is fish and chips night which can 
also be ordered to take away. Open Mic continues 
on the last Monday evening of each month and look 
out for a new rotation of the real ales on the 
handpumps. There’s a range of four real ales at the 
Quiet Man where Andy at the piano is making 
Fridays and Saturdays swing — just bring your voice 
(real ale throat lubricants can be purchased at the 
bar). Try the Black Horse bakery — a new venture for 
the enterprising West Street pub, offering pies, 
pasties and other tasty snacks made out back at the 
pub, harking back to former days, over a hundred 
years ago, when part of the current building was a 
bakery.  Hertford’s newest bar, the Jungle Bar, is 
located in the former Sportsman pub in Fore Street. 
Currently there is no draught real ale. 
Hunsdon: Congratulations to everyone at the Fox 
and Hounds, the only Hertfordshire pub to be the 
recipient of the Bib Gourmand award (good food at 
affordable prices) and an entry in the 2014 edition 
of the Michelin Guide. The bar offers beers from 
both local and further afield brewers. 
Little Wymondley:The Plume of Feathers is shut 
and will remain closed until new tenants are found. 
The Bucks Head has opened a 'Convenient store' 
selling basic provisions in a small room behind the 
pub. 
Ickleford: The George has new tenants who are 
reported to be keen to have various activities such 
as more pool teams and darts and dominoes. 
Peters Green: The Bright Star has new tenants.  The 
licensee is Sally Richardson who previously ran the 
kitchen. It is a McMullens pub with regular AK and 

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 14 
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Country with occasional seasonal guests. 
Potters Bar: It is sad to announce that the Strafford 
Arms no longer serves real ale on a regular basis. 
Radlett: The Railway Bar no longer opens at 
lunchtime Tuesday to Thursday when they open at 
4pm.   
Shenley: Building work is well underway on three 
houses following the demolition of the Queen 
Adelaide The William IV has discontinued sale of 
Abbot Ale due to lack of demand and beer losses. 
Greene King IPA is still available.    
St Albans: The Portland Arms has won Fuller's Pub 
of the Year. Neil and Julie Dekkar get the Griffin 
Trophy and a £2000 holiday. It is their first year in 
the pub and we congratulate them on their success. 
Stevenage: In the last edition we reported that the 
Chequers in the Old Town had been refurbished in 
October and was now a Greene King Local Heroes 
pub. We are pleased to report that is selling five 
Greene King ales and five guests. 50p a pint off for 
CAMRA members on Wednesday. This is Kathryn 
Gallagher’s first pub as landlady but she has plenty 
of experience, having previously worked for 
Wetherspoons for nine years.  Delighted to have this 
much needed addition to the real ale scene in 
Stevenage.  
Tyttenhanger: A planning application for five two 
bed and fifteen three bed dwellings with forty seven 
parking spaces on the site of the Barley Mow has 
been rejected by St Albans City Council. This is the 
third application by Martin Myland who is living in 
the pub and using the car park as a builders yard, 
since he closed it over a decade ago. 
Ware: Drinkers in Ware have been mortified at the 
out-of-the-blue decision by Glaxo Smith Kline in 
September to close the Allenburys Staff Sports and 
Social Club by Christmas. A profitable club but 
which the company wants to withdraw subsidy 
from — it has been a feature of the town for 50 years, 
employing around a dozen staff (who will lose their 
jobs) and offering a well-used range of club facilities 
for staff, including a bar with real ale and popular 
twice-a-year beer festivals, well-attended by staff, 
friends, townsfolk and CAMRA members. It is 
understood that the company intends to demolish 
the building. Stating that the building is a drain on 
maintenance funds, that other GSK sites do not have 
similar facilities and that they cannot afford to 
continue to financially support the club, the 
decision seemed to show little understanding (or 
apparently care) for the club’s heritage, the staff or 
the community in which it sits - the club is not only  

 
used by employees but is an integral part of the 
Ware community.  The loss of the club would also 
be the loss of a significant real ale outlet in 
Ware. There has been an outcry among staff but, as 
we go to press, there is news that a stay of execution 
until March will be given — to enable time to 
develop a business plan that would aim to see the 
bar and social facilities being run, in the future, as a 
self-funded enterprise. We hope that this is a 
successful way forward. 
Watford: There are reports that Druids on Estcourt 
Road is closed and undergoing refurbishment. 
Wheathampstead: The latest update on the Swan a 
meeting has taken place with the project manager 
and loss adjuster, and a lot of work going on behind 
the scenes. In mid October they carried out the first 
strip, emptying out all furniture, carpets etc, 
followed by an archaeological recorder to check 
how the original structure was built and what 
materials were used, this is all part of the listed 
building/heritage requirements. Once they have 
written up their report hopefully the rest of the 
debris can be emptied out and rebuild will 
commence! Estimated time of reopening is Easter, 
nowhere near quick enough for our liking but 
unfortunately totally out of our hands! 
 
 

ALL HERTS CAMRA BRANCHES 
Thu 30 Jan 2014: Herts Liaison meeting — Royal 
Oak, Tabard St., London SE1 7pm. 

HERTS & ESSEX BORDERS CAMRA 
Mon 9 Dec: Branch meeting — The Star, Bishop's 
Stortford 8:30pm. 
Fri 13 Dec: Herts & Essex Borders Annual Xmas 
Buffet - Queens Head, Allens Green. Starts 7.30pm  
Tue 24 Dec: Annual "Not The Xmas Shopping" 
Social - Rising Sun, High Wych. Starts about 2pm. 
Sat 28 Dec: Branch Anti-Turkey Social - Queens 
Head, Allens Green. Starts 8pm. 
Mon 13 Jan 2014: Branch Meeting — Mole Trap, 
Tawney Common, Epping 8.30pm 
Mon 10 Feb: Branch AGM — Rising Sun, High Wych 
8.30pm. 

NORTH HERTFORDSHIRE CAMRA 
Thu 5 Dec: Pub Ramble in Baldock — White Hart, 
Victoria, Orange Tree, Old White Horse and 
Engine. Meet 8pm in the White Hart. 
Sat 14 Dec: Minibus Trip to South Bedfordshire - 
Stone Jug Clophill, Globe Shefford and The 
Engineers Arms (Finalist 2011 CAMRA national pub 
of the year) Henlow. Please book your seat by 
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by Saturday 7th Dec.  Starts at 6.30pm: 
Monday 16 Dec: Committee Meeting, George, 
Bucklersbury, Hitchin 8.15pm 
Fri 20 Dec: Christmas Pub Ramble in Hitchin - 
Nightingale, Albert, Radcliffe Arms, Bricklayers, 
and Half Moon. Meet 7.30pm in the Nightingale.  
Fri 3 Jan 2014: Pub Ramble in Ickleford — 
Cricketers, Plume of Feathers and the Old George. 
Meet 7:30pm in the Cricketers.  
Sat 11 Jan: Branch trip to the Whittlesea Straw Bear 
Festival 2014 and then a crawl around Ely. 
Trains as follows: Knebworth 08:38, change at 
Hitchin or Stevenage, Stevenage 08:47, Hitchin 
08:52. Change at Peterborough to catch the 09:50 
and arrive at Whittlesea at 09:58. This gives us 
plenty of time to get to the town for the parade. 
Leave Whittlesea around 16:00 for an early evening 
crawl around Ely, including two GBG pubs. Leave 
Ely at 20:00, arriving Hitchin around 21:00. 
There will be more details nearer the time, (new 
train timetables), from Social Secretary, or check the 
Web site. 
Sat 25 Jan: Minibus Trip to Hinxworth, Ashwell and 
Baldock - visiting Three Horseshoes, Bushel & 
Strike, Rose & Crown, Three Tuns, and the Orange 
Tree. Starts at 6.30pm. 
Mon 27 Jan: Branch Meeting — Red Lion, Preston. 
8pm. 
MINIBUS PICKUPS: from 6pm onwards in 
Stevenage, Hitchin, Letchworth and Baldock.  £6 
members, £10 non-members. Please contact Paul 
Beardsley to book 07970 440703 or 
socialsecretary@camranorthherts.org.uk 
See our website www.camranorthherts.org.uk for 
late changes to the programme. 

SOUTH HERTFORDSHIRE CAMRA 
Tue 10 Dec: Branch Meeting - Six Bells, St Albans 
8.00pm. 

Good Beer Guide 2015 Selection Meetings: 
Tue 14 January 2014: North West Zone - Cross 
Keys, Harpenden 8pm 
Thu 16 Jan: West and South Zones Meetings - Six 
Bells, St Albans. Starts at 8pm 
Thu 23 Jan: North East Zone — Hertford Club, 
Hertford 8pm 
Tue 28 Jan: Branch Meeting and AGM - CAMRA 
HQ, Hatfield Road, St Albans 8pm 

WATFORD & DISTRICT CAMRA 
Wed 4 Dec: Watford Social - Wishing Well, 188 — 
192 St Albans Rd, WD24 4AT, 8pm; Prince George, 
151 St Albans Rd, WD24 5BB, 8.30pm; White Lion, 
79 St Albans Rd, WD17 1SJ, 9.15pm; Flag, Station  

 
Rd, WD17 1ET, 10pm 
Tue 17 Dec: Social - Watford Town & Country 
Club, Rosslyn Rd, Watford, WD18 0JX, 8.30pm 
Wed 1 Jan: ‘Get Away from the Family’ social - 
Nascot Arms, 11 Stamford Rd, Watford, WD17 
4QS, 1pm 
Fri 10 Jan: “Pre-Xmas” London Pub Crawl. Starting 
at Liberty Bounds, Trinity Sq., EC3, 6pm 
Tue 14 Jan: Branch Meeting - Oxhey Conservative 
Club, Lower Paddock Rd, Watford WD19 4DS, 8pm 
Thu 16 Jan: Bushey Social - King Stag, 15 
Bournehall Rd, WD23 3EH, 8.30pm; Red Lion, 50 
High St, WD23 3HN, 9.15pm; Swan, 25 Park Rd, 
WD23 3EE, 10pm 

CAMRA BRANCH CONTACTS 
Please direct queries to the relevant branch below. 
If unsure which branch to approach, please contact 
us at pintsofview@hotmail.co.uk 
Herts & Essex Borders CAMRA 
Chairman — Brendan Sothcott, Tel: 01279 507493 
Mini-Bus Bookings — Call Graham on: 
07753266983 or Email:  
mini-bus@heb-camra.org.uk 
Pubs Officer - Ivan Bullerwell, Tel: 01279 304117 
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 — Paul Beardsley, Email: 
socialsecretary@camranorthherts.org.uk, Tel: 
07970 440 703. 
Internet: www.camranorthherts.org.uk 
South Hertfordshire CAMRA 
Branch Contact: John Bishop, Tel: 01582 768478, 
Email: realales@yahoo.com  
Socials Contact: Iain Loe: Tel 01727 839586 
Email: iain492002@yahoo.co.uk 
Internet: www.hertsale.org.uk 
Watford & District CAMRA 
Branch Contact: Andrew Vaughan.  
Phone: 01923 230104. Mobile: 07854 988152. 
Email: watfordcamra@googlemail.com 
Internet: www.watfordcamra.org.uk 

Beer Festivals Mentioned in this newsletter 
Dates — Venue — Location — Page mentioned 

24 - 26 Jan 2014: Horse and Groom, Hatfield — p9 
20 Dec — 2 Jan 2014: Orange Tree, Baldock — p20 
19 Dec 2013 and 6 - 9 Feb 2014: Land of Liberty, 
Peace and Plenty, Heronsgate — p13 
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