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THE BITTER END

New Government Drinking Guidelines based on Massaged Evidence

W

hen Sally Davies, the Chief Medical
Officer, lowered the drinking guidelines
for men last year, she cited a report from
the Sheffield Alcohol Research Group (SARG) as
supporting evidence. SARG had been commissioned
by Public Health England to help define a ‘safe’ level
of alcohol consumption in October 2014. They had
used their computer model to predict the impact of
minimum pricing for the government on several
occasions in the past.
The SARG report was published on 8 January 2016,
the same day as the Chief Medical Officer
announced the new ‘limits’. Its authors stressed that
it was not their job to recommend specific limits, but
nevertheless concluded that ‘the implied weekly
guidelines in this report vary between 7 and 13 units
per week for males and 13 and 15 units per week for
females’. These figures were significantly lower than
the ‘safe level’ suggested by epidemiological
evidence, but they were consistent with the new
advice which lowered the male guidelines from 21
units a week to 14 units a week (the female
guidelines remained at 14 units).
But there is another version of the SARG report
tucked away on the Department of Health website
that few people have ever seen. Along with a series
of e-mails released under the Freedom of Information
Act, it shines a light on the process that led to the
Chief Medical Officer telling the nation that there is
no safe level of drinking.
A year before the guidelines were changed, a draft of
the SARG report was sent to Public Health England
that was very different to the final publication. For
example, it contained a graph based on SARG’s
model showing the relationship between the amount
of alcohol consumed and the risk of alcohol-related
death.
Reflecting the epidemiological evidence, mortality
risk is lower for light drinkers than for teetotallers but
it then rises. According to this graph, drinkers’
mortality risk rises to that of a teetotaller at 17.6 units
per week for women and 21.2 units per week for
men. On this analysis, a guideline of 21 units for men
was appropriate and a guideline of 14 units for
women was slightly over-cautious.
But that graph was never published. When the SARG
report was released in January 2016, the findings had
been altered.
All of a sudden, the implied safe limit for men was
barely half of that shown in the original and was now
lower than the implied limit for women. The health

benefits of moderate drinking, which were
downplayed in the original, had almost disappeared
for men and only applied at very low levels for
women.
Without this volte-face from the Sheffield team, the
Chief Medical Officer would have found it difficult
to justify changing the guidelines. As reported in the
Sunday Times on 29th October, e-mails sent between
SARG and government agencies strongly suggest that
this change was forced on the Sheffield team by
Public Health England. Now the full story can be
told.
On 22 December 2014, the Sheffield team sent
Public Health England the first draft of their report.
Several revisions were suggested and a second draft
was submitted on 14 January 2015. In an e-mail that
accompanied the second draft, the Sheffield team
made it clear that they did not expect to make any
significant changes to their findings. Explaining that
some of the team had been off sick, the author of the
e-mail said that they would ‘like to go over the text
again before committing to a final public version’ but
that ‘we do not expect to make any further changes
to the numbers’. Although the team had made
substantial changes to the text of the report since the
first draft was reviewed, the basic conclusion had
remained the same: a safe level of alcohol
consumption was ‘between 12 and 21 units per
week for males and 15 and 18 units per week for
females’.
At this stage, it seems that SARG expected the Chief
Medical Officer to keep the guidelines at 14 units for
women and 21 units for men. These ‘limits’ had been
criticised in the past, with Richard Smith, the former
editor of the British Medical Journal who had sat on
the original guidelines panel, famously claiming that
they were ‘plucked out of the air’. The SARG report
would give them some scientific credibility, even if
only from a theoretical model. As the Sheffield team
stated on page 6 of the document: ‘These implied
guideline thresholds are generally similar to those in
the current UK lower drinking guidelines’.
Public Health England is far from being an honest
broker in this story; the agency seems to have acted
more like an activist group working towards a
particular conclusion. Its relationship with the antidrink lobby, which extends to holding its Alcohol
Leadership Board meetings at the offices of a
temperance group, is worryingly cosy for a state
agency. Its decision to appoint leading anti-alcohol
campaigners such as Ian Gilmore and Katherine
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Brown (both of the Alcohol Health Alliance) to the
guidelines committee shows that it has become
politicised.
This bias was on display again at the start of this year
when Public Health England published an errorstrewn policy document which it released to the
media with a headline claim that was so incorrect
that it had to be retracted. That report was put
together by the same familiar faces who dominated
the guidelines review process. The revision of those
guidelines may seem a relatively minor achievement
for the anti-drink lobby. You can ignore them, after
all. But, as the minutes of one GDG meeting say, it
is ‘important to bear in mind that, while guidelines
might have limited influence on behaviour, they
could be influential as a basis for Government
policies’. That is why the guidelines are important
and, I would suggest, it is why Public Health England
went to such lengths to change them.

Christopher Snowdon. First published in the Health
Spectator in October 2016

Has Adjudicator brought his
office into disrepute?

T

here have been fresh calls for the Pubs Code
Adjudicator, Paul Newby, to be sacked now
that it has been exposed that - extraordinarily he has refused to abide by rulings by the Chartered
Institute of Arbitrators (of which he is a member) that
say he must stand down in several cases. The British
Pub Confederation, which represent pubs and
publicans, have said that this must be the final straw
and that Mr Newby must now be sacked. The
Confederation has written to Rachel Reeves MP,
Chair of the Business, Energy and Industrial Strategy
(BEIS) Select Committee asking her to intervene and
to write to the Secretary of State.
A Freedom of Information request by the Pubs
Advisory Service (PAS), who are members of the
British Pub Confederation has exposed the shocking
fact that the Mr Newby has ignored a ruling by his
own professional body, the Chartered Institute of
Arbitrators (CIArb), that he should stand down from
arbitrating on some cases. Paul Newby has had four
out of 12 challenges made by pub landlords against
him upheld by the Chartered Institute of Arbitrators
(CIArb), of which he is a member.
This is extraordinary — and even considering the
woeful performance of Mr Newby since he took the
role is a new low. Mr. Newby has faced calls to step
down ever since he was appointed in March 2015
over financial connections he retains with Fleurets

a company who make 20% of their turnover from
large pubcos that the Pubs Code Adjudicator is
supposed to regulate! Mr. Newby failed to properly
declare that he had, intended to retain (and still
retains) both a 10% share in the company and a loan
to Fleurets owed to him with an initial value of
£350,000. This should clearly have been identified
as a disqualifying conflict of interest, but it was
something that BEIS officials and Ministers failed to
understand or deal with at the time of appointment.
A spokesman from CIArb said a challenge was
permitted against one of its members if
“circumstances exist that give rise to justifiable
doubts as to the arbitrator’s impartiality or
independence”. When a challenge is upheld, an
arbitrator’s appointment in that individual dispute
should be “immediately terminated” and they should
not be involved in that particular case again.
Yet despite this (and despite not having any
confidence from the tenants involved, who have
asked for his removal from the arbitration) the
conflicted Mr Newby is disgracefully refusing to
stand down from these cases, which not only
breaches CIArb rules, but clearly undermines the
fairness of any arbitration and also brings his own
role and office into disrepute.
Shamefully Mr Newby’s office is claiming that

4

THE BITTER END

because his responsibilities were established by an
Act of Parliament that it did “not accept that the
Chartered Institute of Arbitrators has any jurisdiction
to appoint or remove an individual from the role of
arbitrator in a Pubs Code arbitration”. In other words,
they are going to ignore any ruling and challenge
despite it being part of the paid for arbitration they
run! This is unprofessional and unethical and must
be tackled. Mr Newby and his office are flying in the
face of basic rules of arbitration, undermining the
core principle of “fair dealing” in the legislation that
established the role and destroying any vestiges of
tenants’ confidence in the Pubs Code — a statutory
code that Mr Newby is supposed to uphold. Far from
excusing his shameful refusal to accept the CIArb
rulings, the fact that his role was introduced by an
Act of Parliament is a reminder of what the he
legislation was supposed to do. Mr Newby is directly
thwarting the legislative intent of Parliament and
preventing Pubs Code delivering the two key
principles of the legislation; fair dealing, and the
principle that tied licensees should have the
opportunity to take up a Market Rent Only (MRO)
free of tie option.
So far, the Secretary of State
for BEIS Greg Clark and
responsible Minister James
MP have ignored the
dreadful performance of the
conflicted Mr Newby (right)
and have refused to do
anything about it, despite tenants clearly telling BEIS
that the Pubs Code is being undermined and
thwarted, and that they are being denied their legal
right to access the Market Rent Only option. This is
not only unacceptable, but is also subverting the will
of Parliament who introduced the legislation.
Greg Mulholland, Chair of the British Pub
Confederation,
commented
saying,
“Even
considering Paul Newby’s dismal and hugely
questionable performance in his tenure as Pubs Code
Adjudicator, it beggars belief that someone
responsible in law for fair dealing for tenants is
refusing to stand down when his own professional
body, the Chartered Institute of Arbitrators, have said
he should. This is disgraceful and shameful and
shows an extraordinary arrogance and lack of basic
ethics as well as confirming all tenants’ worst fears
about Mr Newby. It also brings the office of Pubs
Code Adjudicator, a hugely important statutory role,
into disrepute.
“Ministers have thus far simply brushed Mr Newby’s
clear conflict of interest and dreadful performance

under the carpet, but this latest development must be
the last straw. It is time to sack Paul Newby who not
only is failing in his job, but is undermining the very
legislation he was brought it to uphold. This is a clear
breach of his duty and is also undermining the will
of Parliament, which cannot be tolerated”.
“Paul Newby has demonstrated beyond any
reasonable doubt that he is a wholly inappropriate
person to be Pubs Code Adjudicator. He must be
sacked and an impartial and principled Pubs Code
Adjudicator should be appointed who will actually
carry out this hugely important statutory role in a way
that will deliver the principles of the legislation
passed by Parliament and uphold the Pubs Code”.
Chris Wright, of the Pubs Advisory Service and a
British Pub Confederation Steering Group member
said, “Tenants are fed up waiting for reform, so to see
the Pubs Code Adjudicator watering down the code
and abusing their powers is the last straw, the
minister must step in and get control of the Pubs
Code back from the untrusted Paul Newby before
any more tenants are denied their legal right to fair
dealing.
“Enough is enough, the conflicted and complicit
Paul Newby must now be sacked and tenants and
their representatives will keep in putting in
complaints and challenges about his failures till he
is”.
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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Is Small Brewery Duty Relief Killing the Middle-Sized Breweries?

I

n January of this year, a number of independent
brewers announced the formation of a coalition
aimed at campaigning for reform of the system of
Small Brewer Duty Relief (SBDR). Their intention is
to review the operation of the existing system in the
UK, and make proposals for reform. A particular
concern is the "cliff edge" - where a brewer can lose
duty remission if they exceed 5000hl per annum.
This factor acts as a severe disincentive to growth
above 5000 hl and thus punishes the more successful
micros.
This article covers an aspect of SBDR which seems
largely to have been overlooked, and suggests that it
is in this area where the need for change is most
pressing.
Under EU rules, Small Brewer Duty Relief (SBDR) of
up to 50% may be given in any Member State on up
to 200,000 hectolitres (just over 121,500 barrels) of
annual production. The UK's use of this provision is
rather modest. A reduction of 50% is granted on
annual production of up to 5000 hl (around 3000
barrels). So there is scope within the rules for
extension to higher barrelages. There is also scope
for changes to other aspects of the system.

The principal intent of SBDR is to compensate small
brewers for the diseconomies of scale they face
when compared to large breweries. Examples of
such diseconomies might include higher prices paid
for ingredients because only small quantities were
involved, or higher capital costs per unit of capacity
of plant and equipment. Note that these are
structural diseconomies, not diseconomies arising
from inefficiency.
For many decades, Germany has operated a system
of duty relief for smaller brewers which worked on a
sliding scale. The smallest brewers received the
highest rate of relief, and as size increased, the rate
of relief became smaller. The biggest brewers got no
relief.
The German system was for years advocated for the
UK because it acted as a disincentive to brewery
closures. The relief system applies to the brewery,
not the company, so buying a brewer, closing the
brewery and brewing the beers elsewhere meant that
the relief was lost. There have of course been
brewery closures in Germany: but a fair number of
microbreweries have also sprung up. There's even
one in Bamberg!
Beer duty in Germany is about one tenth that of the
UK. So, 50% relief there means a monetary
reduction equivalent to around 2.5p to 3p a pint,

Compared to 26p or so in the UK.
So, if 2.6p a pint brings beneficial effects in
Germany, why do small brewers in the UK need a
reduction of 26p? Is 50% relief in the UK too high,
and if so, is it having an adverse effect?
In recent years, there has been an explosion of new
breweries in the UK. Over 1600 new micros have
opened, the vast majority of them producing less
than 5000 hl per annum, and so qualifying for 50%
duty relief. Yet the market for beer in general is
declining, and for Real Ale is largely static. There is
no reason to believe that this situation is likely to
improve in the foreseeable future, (unless the
economic consequences of leaving the EU drive
millions to drink)
Conventional economic logic dictates that it is folly
to enter a market which is either static or in decline,
unless there is a solid prospect that the market will
grow in future. No such prospect exists. So, are all
these new micros being run by economic illiterates
bent on losing their money, or is there some other
factor at work?
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factor at work?
So, there we have it. It looks very much as if SBDR
at 50% has created the current madhouse of a market
where there is oversupply and unfair competition,
and is doing damage to some of our finest breweries.
It is probably, albeit indirectly, handing a taxpayer
funded subsidy to pubcos. Is that really the intention?
If SBDR is to be reformed, what form should the
changes take? One suggestion is that it be extended
beyond the current limit of 5000 hl per annum,
perhaps even to the full EU permitted limit of
200,000 hl. At first sight this may seem attractive, but
the prospects of it happening are dim. The Treasury
would be unlikely to countenance it, the anti-alcohol
lobby would be up in arms, and the big global megabrewers would lobby strongly against it. So it's
probably best to forget it. In any event, it simply
wouldn't work. It would simply push the problem up
the line: cask ale brewers producing more than
200,000 hl would now be unfairly undercut by both
the micros and the smaller independents.
However, there is another option. It is to reduce the
rate of relief granted to small brewers while at the
same time extending the scope of SBDR.
At present, the government remits to small brewers a
sum equivalent to 50% of duty on the total number
of barrels they produce. Now suppose (purely for
purposes of illustration) that the rate of duty
remission were cut. This would mean that the same
sum of money could be remitted to a greater

total barrelage without extra cost to the government.
The micros would now receive less than they do
now, and the savings could be used to give relief to
brewers producing more than 5000 but less than
200,000 hl. As the number of breweries in this range
is relatively small (around 50) this might allow the
barrelage limit per brewery to be set at quite a high
level.
The question is, what reduction should be made?
The current 50% looks to be far too high, and It
seems that a big reduction is needed to restore
market sanity. I suggest that the reduction might be
to as low as 10%. This is equivalent to 5.2p a pint,
over twice the amount represented by a 50%
reduction in Germany. If a difference equivalent to
2.6p a pint brings beneficial effects in Germany, then
surely a difference of 5.2p would suffice for the UK.
Without going into the arithmetic here (relatively
simple though it is) it seems possible that a reduction
to 10% might allow SBDR to be given to brewers
producing up to the full 200,000 hl allowed by EU
rules!
It might however be fairer if a simple sliding scale
system were adopted. Middle sized brewers also
suffer diseconomies of scale (when compared to the
global megalageries and also to the largest cask
brewers such as Marston's and Greene King).
However, these diseconomies are less than those
experienced by micros. It would seem reasonable
therefore that they receive relief also, but at a lower
rate.
The appropriate rate of SBDR can only be estimated
using actual industry figures, including the aggregate
annual volume produced by brewers producing less
than 5,000 hl and that coming from brewers
producing between 5,001 and 200,000 hl. I don't
have these figures, and it would be interesting to
know if CAMRA HQ are able to put some flesh on
the bones. I do know that a CAMRA Position Paper
produced in 2003 advocated extension of relief to
the full 200,000 hl. I suggest that this position is not
only unrealistic on cost grounds. but would, by
moving the problem up the line. simply change the
nature of the current market distortion rather than
correct it. A review of CAMRA's position, followed
by a concerted campaign for reform, seems timely.
The beauty of the above proposals is that they would
reduce duty relief to a fairer level and put an end to
the current scandalous system whereby our middle
sized brewers are being squeezed out of business
because unmerited taxpayer funded largesse is being
doled out to micros. It has the additional merit that it
could avoid the current problem of the "cliff edge"
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which acts as a barrier to growth of brewers who
wish to grow beyond the current level of 5000hl.
To sum up, SBDR at 50% appears to be subsidising
the micros to an extent which permits them to
compete unfairly on price.
It has led to an
oversupply in the market for cask beer, and the losers
are those larger breweries who do not qualify for the
subsidy. In order to rectify this gross market
distortion, the rate of SBDR needs to be reduced to a
sensible level. Such a reduction would mean that,
without additional cost to the Exchequer, relief could
be extended to cover a considerably higher barrelage
than at present, so helping the middle-sized brewers
to compete fairly. The system could be introduced
with a sliding scale element. It would also provide
room for the more successful and ambitious micros
to grow beyond 5000 hl of annual production
without hitting the duty "cliff edge".

Brian Sheridan

End of “There’s a Beer for That”

Y

ou, the readers may never have heard of
“There’s a Beer For That” TV advert campaign,
but the initiative paid for by five major global
brewers AB InBev, Heineken, Molson Coors,
Carlsberg and SA Miller was started as “Let there be
Beer” in 2012 to promote beer drinking in general to
try and address a decline in sales. In 2014 this
became “There’s a Beer for That” which was a
glorified advertising campaign trying to promote
beer styles and pair beers with food. Unfortunately,
the
The Campaign
for Real Ale
(CAMRA) gave
their
support
even though the
initiative
supported all
beer and lager - including the mass produced
pasteurised offerings. I was opposed to the initiative
especially as all the literature showed very short
measure beer being served and willingly accepted.
Fortunately, although a lot of money was spent very
few drinkers saw or took any notice. They set up a
lot of sound bites one being “when you’re with your
labradoodle (Poodle Labrador cross for those who
don’t know) and you fancy a plate of noodles there’s
a beer for that”. It was all pretentious rubbish and my
sound bite was “if you want to wash your car there’s
a beer for that”.
David Cunningham, the “There’s a Beer for That”
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programme director, has now announced the closure
of the scheme saying the issues have changed, and a
new group to oppose the high level of beer taxation
in this country will be formed in conjunction with
the British Beer and Pubs Association, and the
Licensed Multiple Retailers. Both are trade bodies the BBPA being financed by the pub companies. As
CAMRA has already been campaigning on beer duty
for many years with successful outcomes, the end of
the duty escalator as an example, this all comes a
little late.

Steve Bury

Watling Street Brewery moves
to Watford

T

he Watling Street Brewery started in a garage
in Aldenham in 2015, brewer and proprietor
Rudi Keyser then moved to a farm building in
Hillfield lane, Radlett. The range of beers increased
from two
to
four,
Golden
Ale 3. 8%
ABV,
Premium Ale 4.2% ABV, Pale Ale 4.3% ABV and
Red Ale 4.6% ABV. In December the brewery has
moved to a new site in Greycaine Road, Watford,
close to Watford North rail station. Although the
brewing equipment is onsite, production had not
commenced by the middle of January as some work
still needed to be done. The new location includes a
brewery tap which will be open from 2pm Tuesday
to Saturday, closing at 10pm Tuesday to Thursday;
10.30pm Friday and Saturday; 9.30pm Sunday,
although these times may well change. It is intended
that other local beers will be available alongside the
Watling Street range. Comedy and music evenings
are also planned.

Molson Coors buy Aspall cider

Y

es, I know that Aspall, the cider brand founded
in Suffolk in 1728, produces very little real
cider, but the sale to Molson Coors is part of a
worrying trend. The US beer giant that owns brands
including Carling and Miller also
bought
Cornwall-based
Sharp's
Brewery in 2011 for £20m.
The UK is the world's
biggest market for cider,
accounting for 45% of
global sales.
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Negotiating the deal has taken more than a year
whilst Aspall’s sales continued to increase by 10%.
Although details have not been released it is thought
that Molson Coors have paid in the region of £40m
for the cider company.
The company operates from a single site in the parish
of Aspall, Suffolk, where the Chevallier family first
planted the orchards at Aspall Hall. There have been
assurances that family members will continue to play
a role in the business.
The value of the cider market has risen by a quarter
between 2010 and 2015, and is expected to
continue expanding in the coming years. More than
half of all apples grown in the UK are used to make
cider and the industry supports almost 11,000 jobs,
according to the National Association of Cider
Makers.
Molson Coors owns breweries at Burton-upon-Trent,
Tadcaster and Burtonwood and accounts for about
20% of the UK beer market.

Steve Bury
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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Beer Jim - but not as we know it

T

he Samuel Adams Brewery in Boston has just
released their 10th edition of a beer they call
Utopias - at an alcoholic strength (ABV) of
28%. It started as a special blend of Caramel,
Munich and Two-Row Pale malts, into which were
added a number of hop varieties (including
Hallertau, Tettnanger and Spalter). Then champagne
yeast and a special “ninja” yeast work on the
fermentation,
the
latter
capable of surviving the
unusually high alcoholic
environment, to produce the
brew. (It is worth noting that
brewers’ usual beer yeast
usually can only survive up to
about 6% ABV, and for
stronger beers, other more
wine-type yeasts have to be used).
The next stage of the process saw the beer divided
into batches and aged in specially chosen Bourbon,
Carcavelos and Ruby Port barrels, as well as for the
first time this year, Aquavit, a spicy herbal
Scandinavian spirit. Some of the ageing has lasted
24 years. Then finally it is blended together, and
added to batches kept back from previous years with
some even put into Moscat Barrels for a final finish.
The end product is non-carbonated and looks more
like a port than a conventional beer. I was fortunate
enough to taste a spoonful of one of the early batches
of Utopia when I visited the brewery around 12 years
ago. It tasted more like a vintage sherry or cognac.
Some 68 casks have been made this year and only
13,000 bottles will be available across the USA for
the bargain selling price of around $199. Jim Koch,
the co-Founder of the Boston Beer Company that
invented the Utopias range, admits that “…it breaks
all the rules and boundaries for beer…but it’s a labor
of love”. He himself is well known for walking from
bar to bar in Boston in 1984 trying to convince
owners to stock his more conventional but full
flavoured 5% Sam Adams Lager.
Despite the price, and even with some hiking
towards the $300 level, all bottles of the Utopias
easily sell out each year. That is, except in Alabama,
Arkansas, Georgia, Idaho, Missouri, Mississippi,
Montana, New Hampshire, North Carolina,
Oklahoma, Oregon, South Carolina, Utah, Vermont
and West Virginia, where for legal reasons it is
deemed too strong for the residents. So much for the
“Land of the Free”!
Despite its strength, this is NOT the strongest "beer"
in the world. Products like Tactical Nuclear Penguin
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(at 32%), Schorschbock (40%), Sink the Bismark at
41%, The End of History (55%), Schorschbock again
at 57.5%, and although still to be confirmed, Snake
Venom (67.5%) have all claimed such a record. But
having sipped a few of these “beers", I must say I
much reminisce about discovering Thomas Hardy's
Ale (11.7%) in the mid-1980s…….

Ian Boyd
Ten of the World’s most expensive beers
Beer
Country
ABV / Price
Volume
Allsopp’s
Arctic Ale

UK (England)

11%

£3,300*

Brewed in 1852 for Sir Edward Belcher’s Arctic
expedition. Sealed bottle auction-sold in 2015, although
one purportedly sold on eBay in 2007 for US $503,000.
Antarctic Nail Australia
10%
/ £525 Ale
500ml
£1,100
Said to be made from a melted block of Antarctic ice,
flown to Perth and used to brew — only 30 bottles exist.
Vielle
Bon Belgium
8% /
£700
Secours
12 Litre
A 12-litre monster bottle aged 10 years before being sold
to a restaurant in London
Brewdog End UK
55%
/ £500
of History
(Scotland)
330ml
Only 12 bottles released and packaged by being stuffed
into grey squirrels and stoats.
Carlsberg
Denmark
10.5% / £250
Jacobsen
375ml

Vintage No. 1
Aged in Swedish and French oak barrels for 6 months
Schorschbrau
Germany
57.5% / £175
Schorschbock
330ml

57
Only 36 bottles made, each one signed by the brewer
Crown
Australia
9.2% / £60 Ambassador
750ml
£380

Reserve Lager
Carbonated and capped with a creamy effervescent
head derived from careful bottle fermentation.
Samuel Adams USA
28% / 24 From
Utopias
Ounces
£100
Only 3,000 bottles have ever been brewed since WWII.
Sapporo Space Japan
5.5% / £70
Barley 9
330ml
6-pack
Made with barley grown from seeds sown in the
International Space Station. Sold by lottery only.
Merrington’s
UK
6%
/ £50
Tutankhamun’s (Scotland)
500ml

Ale
From the ancient beer residue from Queen Nefertiti’s
brewery, Egypt. Cambridge archaeologists analysed and
ascertained the ingredients for this resurrected brew.

Sources: www.alcoholgifts.co.uk and * = bbc.co.uk
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Goodbye to Abbot Ale’s creator

A

bbot Ale which is probably my favourite

tipple was created by Bernard Oliver Tickner,
head brewer at Greene King who sadly died
on 7th November 2017 aged 93. His other
achievements were the gardens at Fullers Mill, West
Stow, Suffolk and the setting up of Lackford Lakes
Nature Reserve whilst Vice president of the Suffolk
Wildlife Trust. He received an OBE for this
horticultural and conservation work.
In 1953 Bernard created the Queen Elizabeth
Coronation Ale and some still remained and was
used in a cake to celebrate her Golden Jubilee in
2012. I have trawled the web and cannot find when
Abbot was originally brewed or how long Bernard
Tickner was Head Brewer at Greene King. Abbot had
been around for a long time before I started drinking
it in 1968 so let’s raise a glass to the man who made
a piece of drinking history.
Steve Bury

Budweiser’s ‘Prohibition’ Beer

B

rewing giant AB InBev have launched an
alcohol free beer called ‘Prohibition’
reportedly brewed to the same recipe as it was
first brewed during US Prohibition (1920 -1933).
AB InBev is expanding its low and alcohol-free range
which includes Beck’s Blue and Bud Light to meet its
stated goal of 20% of its volumes being low or
alcohol-free by 2025. There has been a rise in
consumption of low alcohol beers in recent years
with analysts Nielsen revealing that the UK had
consumed a record 18.2 million litres of low and noalcohol beer in the past year.
According to Jason Warner, president of AB InBev
North Europe “Budweiser prohibition is part of the
companies “Global Smart Drinking Goals”
highlighted by “Global Be(er) Responsible Day”.
I’m off down the pub for a couple of Abbot Ales to
brighten myself up a bit.
Steve Bury

Synthetic Alcohol could
eliminate hangovers forever
Rejoice! Scientists have revealed that deathly
hangovers may soon be no more. Former British
government drugs adviser David Nutt is supporting
the invention of synthetic alcohol which should
eliminate hangovers and stop drinking-related
deaths. He predicts Alcosynth will become the
preferred drink of the younger generation and if it is
successful in another 10 or 20 years, nobody will
drink alcohol except on rare occasions.

The synthetic drink will taste exactly like alcohol and
mimic the effects without any of the bad side effects,
including hangovers and damage to vital organs. The
product will be aimed at people between the ages of
18 and 25 – who already drink less than older
generations.
The company behind the venture, Alcarelle, has
already identified substances that can be used as
alcosynth. It’s hoping to raise more than $9 million
to bring the product to market in the near future.
“Why should the only thing available to adults at a
party be something that is bad for you?” commented
Alcarelle’s managing director, David Orren. “It’s just
wrong, especially when science provides a
wonderful alternative.”
Nutt added that alcosynth “could well change
culture. If there’s less intoxication, then there will be
less violence on the street and less unpleasantness in
our city centers.”
“Wouldn’t it be fantastic if we could replace alcohol
with something that led to almost no deaths? That
would be one of the greatest public health
developments in the history of the world.”
Ed Says: This looks like a scam to me, rather like the
prediction that we would all be driving flying cars by
2000. Anyone who gives this guy $9 million to try
and produce synthetic alcohol is taking a big
Gamble. “I’m out”.
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Hertfordshire’s Pub Losses and Gains 2017

T

his Hertfordshire Pub Losses and Gains article
has featured annually in this newsletter since
2010. The chart below shows historically how
we are doing.
Year
Losses
Gains

2010
35
10

2011
34
12

2012
22
4

2013
18
4

2014
14
10

2015
20
8

2016
9
10

Sometimes it is difficult to get updates on certain
pubs and it is possible that pubs could have been
counted more than once. What the chart does show
is a decline in losses with gains being reasonably
steady. What happened in 2016 is most strange and
something I can’t explain. The problem we are
having at the moment is the loss of urban estate pubs.
A large number of these are owned by the local
councils who are under great pressure to provide
housing. It is therefore wrong that they should have
the final decision on the future of a pub being the
owners. New legislation has been brought in to
ensure that pub changes of use go to a full planning
meeting but speakers are limited and only given a
few minutes to make their case. It is not surprising
therefore that the closures continue.
Pub Losses
Barnet: The White Lion, St Albans Road closed in
March 2017 and has been converted to housing.
Bishop’s Stortford: The latest situations on the
Bricklayers Arms and British Legion Club are not
known, but both were under threat of closure.
Bricket Wood: The Old Fox at the bottom of School
Lane, closed in 2016 for emergency building works
has not re-opened. Current situation is not known.
Bushey: Charles Wells Brewery sold the Royal Oak
to a developer in November. The pub closed on
Thursday 19th October 2017 but no planning
application has been submitted so far. The Black Boy
in Bushey Heath had been demolished by 26th June
2017.
Charlton: The Windmill remains closed. Protests by
locals continue, the latest being on 17th December.
Harpenden: Charlies Bar and Restaurant previously the Green and before that the Harrow
was demolished February 2017.
Haultwick: Strong rumours are that the Rest &
Welcome which closed in 2013, and was bought by
private owners from McMullen’s, would be
reopening in 2017. There were some problems with
planning about alterations planned for the pub.
Update needed.

By Steve Bury

Hertingfordbury: The Prince of Wales remains
closed and is due to be converted into residential
use.
High Cross: The White Horse had an application for
conversion to residential. Update needed.
Hitchin: The Red Hart (Grade II listed) was reported
as having been sold by Greene King in May 2017.
Later there was some mention of the closed Red Hart
being re-opened as the Kite at the Red Hart. Update
needed.
Hunton Bridge: Permission was granted on 5th July
for Harry’s Bar (previously the Dog & Partridge)
which closed in August to be converted into
accommodation.
Kensworth: Just in Beds, the Packhorse was reported
as closed in April 2017.
Kimpton: After a heroic fight by locals the White
Horse has recently had an application to use part of
the premises as offices granted. Nothing has been
done to the pub since closure, so the future again
seems to be unclear.
Knebworth: The Station was sold by Greene King to
developer Market Homes and closed back on the 9th
February 2017, it was listed as an Asset of
Community Value (ACV) the previous day! A
vigorous campaign by villagers to get the pub reopened is active and is planning to form a
Community Interest Company with the aim of
acquiring the pub and re-opening it. Market Homes
have submitted and twice revised a planning
application to build a block of flats in the pub garden
and convert much of the pub buildings in to
residential accommodation, whilst retaining some of
the pub to operate as a ‘lock up’ premises. The
planning application is expected to go to planning
control.
Northaw: The Sun closed for several months has
reopened as an upmarket restaurant and cocktail bar
called Judges. No real ale sold.
Oxhey: The Happy Hour was closed and boarded up
when last seen on 1st January 2018.
South Oxhey: A planning application to demolish
the Grapevine was granted in April 2017. The pub
was in the process of being demolished when visited
on 1st January 2018. The Ox closed on Thursday 4th
January. The pub is in an area earmarked for
redevelopment.
St Albans: The Brickyard, previously the Spotted
Bull, closed after a long battle with local residents
and has now been converted into a five-bedroom
house. The King Offa owned and closed by St Albans
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District Council has been demolished. Plans for a
community centre on part of the site were mentioned
but nothing has happened as yet.
Stapleford: The village lost its only pub, the
Woodhall Arms, and the site is due to be
redeveloped to residential use.
Stocking Pelham: A planning application has been
submitted to convert the rebuilt and vacant Cock —
the original pub destroyed by fire some years ago into housing and a shop.
Thundridge: The Sow & Pigs was reported as closed.
Update needed.
Tyttenhanger: The Barley Mow, not open as pub for
twenty years, has been demolished and the site will
be converted to housing.
Watford: The One Bell in the High Street is to be
converted into a restaurant. Club Fresh (previously
Paparazzi, Aura, Kandi Klub) is now a restaurant Greek Rotisserie. There is a planning application to
redevelop the row of shops it stands on. The Town &
Country Club closed on 1st January 2018. The
membership had voted to sell the site to developers.
Saved/ New
Aston: The Rose & Crown remains closed awaiting a
decision on a planning application which would
keep the pub but develop the land around it.
Hertford: The Kings Mead is a new Mc Mullen pub
built on the Chadwell Springs golf course which
opened April 2017. After many months of closure
following a fire the Greyhound Bengeo re-opened in
September.
Hertingfordbury: The White Horse re-opened in
August after a substantial refurbishment.
Hitchin: The Radcliffe, threatened with closure, was
converted to a Pizza, Pots & Pints by Wells.
Old Knebworth: The Lytton Arms closed on the 9th
June 2017 and, as of early January, is advertised as
‘Let Subject to Contract’ with Fleurets Chartered
Surveyors.
Mill Green: The Green Man owned by the Gascoyne
estate and closed for over seven years is in a bad state
of disrepair, but could be restored as part of a plan to
build new houses.
Potters Bar: The Green Man, a listed building, may
open again as part of the redevelopment of the site.
Redcoats Green: The Farmhouse at Redcoats has
been developed as a hotel, restaurant and wedding
venue. They serve Adnams beer on hand-pump.
St Albans: The Bishops Cave, Holywell Hill opened
in November selling a variety of different beers. It’s
not clear whether it is real ale or not.
Ware: The Quiet Man due to open before Christmas
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has suffered structural setbacks but is still on the road
to opening in 2018.
Watford: Watling Street brewery has moved to
Greycaine Road from Radlett, and opened a tap
room.
Welwyn Garden City: The Beehive, closed for a long
period, re-opened in February 2017.
Willian: The Three Horseshoes re-opened in July
after a two-month closure.

Trading Standards
If you have a complaint 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
Telephone: 01707 292429
Email: tradingstandards@hertscc.gov.uk
Write to: Trading Standards Department,
Mundells, Welwyn Garden City, Herts, AL7 1FT
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Pope’s Yard Brewery — Watford
& District Beer of the Festival
presentation

O

n Thursday 30th November members of
Watford & District branch paid a visit to
Pope’s Yard Brewery’s Pop-Up bar to
present the award for Beer of the Festival, which was
won at the 23rd Watford Beer Festival by Club
Hammer Stout. Pope’s Yard Brewery has been
holding occasional pop-up bar events at its
Whippendell Road site for some time now; often
coinciding with Watford’s Heritage Open Days.
Local brewing heritage is an important aspect of
Pope’s Yard’s outlook. The brewery takes its name
from a very early Watford brewing site that was the
precursor to the more famous Benskin’s Brewery and
frequently supplies the beer for events at the Watford
Museum. Head brewer Geoff Latham is a keen
researcher of historical beer styles, having travelled
abroad to investigate fermented drinks wherever they
may be found. He’s the only man I know who has
drunk the notorious chicha drink from South
America, whose preparation involves someone
chewing the grains before fermentation, so the starch
is converted to sugar by salivary enzymes. He is not
averse to introducing flavours and ingredients
uncommon to British beer, but I think he’s stopped
short of chewing anything so far. Club Hammer Stout
is one of Pope’s Yard’s more conventional brews, but
it is still a powerful and full-bodied beer that has
been a very successful one for the brewery; readers
may remember it also won Hertfordshire Beer of the
Year in 2016. The pop-up bar was busy on the
evening of the presentation. It is always a popular
event and the proximity to Christmas gave everyone
an opportunity to unwind and pick up some last
minute beery presents. It was open for a further two
days, with attractions later in the week including a
vinyl sale and DJ set from the local LP Café. Sadly,
that may be the last pop-up at the Whippendell site,
as Pope’s Yard are having to move to make way for
a new development of (what else!) flats. Hopefully
they won’t be moving too far away. The branch
wishes them the best of luck wherever they go.

Andrew Vaughan
Pictured top right: The Pop-Up Bar at Pope’s Yard

Brewery
Pictured bottom right: Pope’s Yard’s Geoff Latham
(right) receiving the Beer of the Festival award for
Club Hammer Stout from Watford & District branch
secretary Andrew Vaughan

Auction of Brewery and Pub
Related Items

T

he Watford & District branch of CAMRA will
be holding their annual breweriana auction on
Thursday 22nd March in the function room at
the West Herts Sports Club, Park, 8 Park Avenue,
WD18 7HP. The auction will
start at 8pm, with viewing of the
lots from 7pm.
Although the catalogue will not
be finalised until the end of
February, among the wide range
of brewery memorabilia will be
a Benskins clock from the early
1980s, a Watneys Red Barrel
dispense, and a
pint
tankard
presented
in
1949 to the
winners of the Chorleywood &
District dart league.
Further information
can be
obtained from Bill Austin (Tel: 07789 900411 or
email: baustin1951@btinternet.com).

Hertfordshire Pub News and CAMRA Events
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South Herts CAMRA Celebrates 45 Years of Campaigning

or those of you who know the Farriers Arms in
St Albans there is a blue plaque on the outside
which celebrates the first branch meeting of the
Campaign for Real Ale in Hertfordshire on 20th
November 1972 so where better to celebrate our
45th anniversary.
As the 20th fell on a Monday the event started early
evening and by the time we were in full swing over
fifty members past and present filled the pub. A fine
buffet was served and Les Middlewood the current
branch Chair addressed those attending. This was
followed by Steve Bury (myself) who had been at the
inaugural meeting in November 1972. I mentioned
that the original plaque, which was placed on the
pub on the tenth anniversary of CAMRA in 1981
when we ran a charity week of events around the
city’s pubs in conjunction with the LVA (Licensed
Victuallers Association) who were celebrating their
centenary. I had bought the plaque through a small
ad in Private Eye and it didn’t last long. Most of the
letters fell off, but luckily McMullens who owned the
Farriers at the time realised the kudos of the plaque,
and got it replaced with a much better quality one
which has survived to this day. The plaque was
refurbished for the branch 40th

anniversary and finally got a yellow cross on the
shield.
I also reminded those present that beer in the Farriers
was 12 pence a pint for AK Mild and 14 pence for
Country Bitter in 1972 and CAMRA membership was
50 pence per annum. Halcyon days when pubs were
full and closures were rare. The Farriers Arms was
the only pub selling real ale in St Albans in 1972 but
after a long campaign the owner of the Lower Red
Lion in Fishpool Street finally started serving his
Young’s Special Bitter on hand-pump. Of course, the
rest is history and I shut up before I lost my audience.
As usual a large number of photos were taken and I
brought two small albums of snaps going back to the
80’s for the guests to view. The 45th anniversary
photo’s I believe are on our web site for those
interested, and as has become the norm those who
were at the first meeting who were present had a
picture taken under the plaque. Sadly, one of the
originals John Kirby died in 2016 and we had
apologies from Neil Campbell and John Hanscombe.
I would like to thank our hosts Tony and Janine for
the excellent buffet and a great evening was had by
all present.

Steve Bury
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Why bother with ‘Ed Says’
I feel compelled to write about two letters in Pints of
View number 285, regarding the Waterside Inn
(Ware) and the Green Man (Widford), and you
feeling it necessary to reply to all the letters you
receive. If readers want to highlight certain things
happening in their locality, then surely they should
be able to without further comment, and your
endorsement. Both public houses are unlikely to get
in the Good Beer Guide, simply because there is not
enough room. I would also remind you that the GBG
is about six months out of date by the time it is on
sale, whereas “Pints of View” is obviously not.
There will be by Christmas 22 public houses in
Ware, and there are about six that are worth drinking
good ale in. I doubt very much that the “Waterside
Inn” would be concerned about your endorsement,
all they know is that their real ale sales are rising.
Hence two extra hand pumps, and they are all being
used.

Jonathan Proctor
Ed Says: “Readers Write” has featured in Pints of
View since edition 218 Aug/Sept 2006. I have been
sole editor since 1999 and have put an ‘Ed Says’
comment to every letter published as the
correspondence is addressed to me. If I disagree with
content or believe it to be incorrect I say so. I also try
to reply to enquiries or if I don’t know the answer
request information from other readers.
In the case of the two pubs in Ware and Widford I
did not make an endorsement, and my comments
could be construed as recommending caution. In so
far as Good Beer Guide selection the Waterside is in
South Herts branch area, and the Green Man in Herts
Essex Borders branch, so two entirely separate
selection processes take place. Yes it does take time
to survey all the pubs nominated for the Good Beer
Guide, and do the editing and proof reading before
the guide is sent to the publishers.
It’s the beer not the price that is important
If I wasn't already a CAMRA member - some 30 years
now - Steve Bury's dogmatic article on Key Keg
(November POV) would not encourage me to join.
His dogma isn't helped by some strange assertions.
I'm pretty sure I have enjoyed several Key Keg beers
that were not cloudy. And that is the Key Kegs that
contain "real ale" and have been verified so by
CAMRA's technical people.
His male / female hop assertion sounds like a
subjective myth as a quick Google suggests male
hops are pretty useless in brewing and stay on the
hop pole.

The arguments on pricing are a red herring. The
market takes what the market takes and there are
many arguments that cask is under-priced.
His final argument is that we should always drink
real ale rather than what he calls "craft keg". (I have
no idea whether "craft keg" includes Key Keg.) In
principle, fine. In practice, life is too short to drink
drab, dull offerings that do no favours to the
reputation of real ale.
We're blessed with some great breweries large and
small in this region. There are also some which are
not worth paying £2 a pint for, never mind more. I
would rather savour one third of an interesting beer
for my £2.
I got the impression that CAMRA's Revitalisation was
going to recognise beer diversity but I guess that
some people are happy that Revitalisation appears to
have ended up in the long grass.

Colin Ridgway
ED Says: Unfortunately, Colin’s correspondence did
not reach me until 1st December - the day POV 286
was delivered from the printers. For those of you who
don’t know, the closing date for copy is the 7th of the
month before publication.
I had better deal with Colin’s comments as he raises
them in his letter. Firstly, CAMRA’s Technical
Advisory Group has not as yet provided the point of
dispense information as instructed by the motion
carried at the AGM in 2015. This means that
customers do not know if the beer in a Key Keg is
filtered or not. There is no guarantee that the beer in
a Key Keg is real ale and not a single Key Keg beer
has been verified as real ale by CAMRA.
As I explained in my article, the bag inside the Key
Keg collapses as the beer is removed, so it is
inevitable that the sediment and yeast in the beer will
be disturbed, therefore if your Key Keg beer is bright,
it is filtered and not real ale.
Ian Boyd has beaten you to raising the male/female
hop issue. His letter and my acceptance of my
fundamental error are in edition 286.
It was the argument that cask is under-priced that led
me to write the “Why is Keg More Expensive than
Real Ale” article in the first place. Surely it must be
obvious that the price of a pint is what is keeping the
average customer out of the pub. The price at the
point of dispense is also contributing to the reduction
in production by brewers. Real ale sales may be
increasing but in a shrinking market which cannot be
good. My suggestion was that Keg should be reduced
in price not cask increased. If you think any
differently you are a turkey voting for Christmas and
helping to close pubs. What a win-win for the anti-
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alcohol lobby.
In so far as bad cask beer goes, we should be
campaigning to get it improved not suggesting that
drinking something else is acceptable or a good idea.
I have not raised the CAMRA Revitalisation Project
in the newsletter as I felt it would be inward looking,
and I hope we appeal to all discerning drinkers
whether they are CAMRA members or not.
Let’s get it clear
Steve Bury writes, (Why beer bottles should be
brown.), '...and it is rare to find a dark beer in a clear
bottle, in fact I cannot think of one.' What about
Newcastle Brown, then? It's always been bottled in
clear glass and tastes just great.

11 times winner CAMRA South Herts
‘Pub of the Year’

Kay Bagon
Ed says: Kay is correct about Newcastle Brown Ale.
As long - as I can remember it has been distributed
in clear bottles. Unfortunately, over the years it has
become pasteurised, carbonated, been reduced in
alcoholic strength and is no longer brewed in
Newcastle, but by Heineken at John Smiths Brewery,
Tadcaster, Yorkshire since 2007. Newcastle Brown
is a shadow of its former self, and so far as it tasting
great, that is a personal opinion.
Keg or Key Keg?
Any comments, articles or letters for publication
In your reply to Mel Woodward in Issue 286 you say
no keg beer was dispensed at SABF 2017. In fact all are welcome. Please send to: Steve Bury, 14 New
Road, Shenley, Herts, WD7 9EA. Or send an
And Union beers have been dispensed on key keg
Email to us at: pintsofview@hotmail.co.uk
since 2014.
P.S. further to your article on brown beer bottles, for
what it's worth Sainsbury's London Porter is sold in Winners of Pints of View 286 Prize Christmas Crossword
T. Lavell of London E17 and M. Pleasants of Rickmansworth
clear glass bottles.

Patrick Wright
Ed Says: Two issues to answer, firstly I am sure
Patrick knows the difference between Keg and Key
Keg. For those of you who don’t Keg is pasteurised,
filtered, and served under direct CO2 gas pressure.
This means that under the laws of physics as fluids
absorb gases under pressure the beer will become
fizzy (carbonated). Key Keg is a different beast, the
gas is kept separate from the beer, which is in a bag
inside the Keg (I have explained all this in detail in
previous editions). Real ale can be served from a Key
Keg but Key Kegs cannot be vented like a proper beer
cask and so no secondary fermentation can take
place. Whether this is compatible with CAMRA
policy remains unclear (rather like the cloudy beer
that comes at the point of dispense).
On issue two yes there are some dark beers in clear
bottles - see Kay’s letter in this edition. Just don’t
leave them out in the sun.

SOLUTION BELOW:
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Catherine Wheel Beer Names Anagram Competition
Completed entries by 14 March to:
Steve Bury, 14 New Road, Shenley,
Herts, WD7 9EA.
1st winner drawn wins a signed
CAMRA 2018 Good Beer Guide.
Photocopies are acceptable.
Your
Name:…………………………….
………….....………………………..
Your
Address:……...……..….…………..
………………………..................…
…………………………...………….
………………………………………
………………………………………

Your
Postcode:………………....…….…

Instructions: Starting from the top-left corner,
fill in the answers from the clues given
below. The last letter of the previous answer
is also the beginning letter of the following
one. Complete all the answers to fill in the
‘Catherine wheel’.

Clues:
1) THIN GLOOM from Herts
2) HALT PRIME PINCO from East
Sussex
3) RAN BLUE TOWN from Nottingham
4) OVER A NUDE from North Yorks and
Essex
5) I WOO BLOND GOLFER from
Cambridge
6) WHISTLE AT BABY from Kent
7) OPEN YE OLDE AK from
Northamptonshire
8) LATE AID PLEASE, IAN from
Warwickshire and Kent
9) TOGETHER RING PAIR from Dorset
10) LOAD LEMON ENERGY from Kent
11) SEEN RAT THINGS from Cheshire
12) PORK STORM DEE from East Sussex

THE LORDSHIP ARMS
Repeat Herts Pub of the Year Winner
The Inn In The Sticks
Benington, Nr Stevenage

REAL ALE OASIS FOR THE
DISCERNING DRINKER
- - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - - - -

Crouch Vale Brewer’s Gold
Black Sheep Best Timothy Taylor’s Landlord
Plus 5 changing guest beers from Independent
& Micro Breweries including a mild, stout or porter
Also Traditional Cider
See our fine selection of current & coming beers
online
Lunchtime Snacks
Curry Night every Wednesday £8.00
--------------------------------------------------

Classic Car meetings April to September

Tel 01438 869665

www.lordshiparms.co.uk
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A Pint at the Local — A Regular Pints of View Series
No.6 The Baker Arms, Bayford

T

he Baker Arms sits at the centre of Bayford, a
small village half a mile west of its lonely
railway station, south of Hertford and opposite
the village pond. A popular stop for those out
exploring the local countryside, the large garden at
the rear offers a quiet and pleasant retreat and there
is an area of play equipment for children. Inside
there are two public areas — to the left, as you enter,
a bar and to the right a restaurant. The pub offers
accommodation and has five bedrooms. But today’s
Baker Arms is much larger than when it opened,
when it was known as the Griffin. The building then
comprised
four
cottages
built in the
early years
of the 19th
Century,
the
pub
occupying
just one of
them. Today the Grade II listed pub and hotel
occupies the entire building.
Our picture postcard above is from the early 20th
Century — spot the signboard over the third cottage
(courtesy of Hertford Museum).
The pub is first mentioned in 1806 as just an
alehouse — the Griffin - run by licensee John
Sergeant. Along with the village it was in the
ownership of the Baker family who lived at the
nearby big house, Bayfordbury. They also held the
manor. It continued as the Griffin until at least 1824
but by the mid-19th Century it had adopted the family
name. Henry Clinton Baker first leased the pub to
McMullen’s in 1929 for £100p.a. but a sale to Mac’s
was completed in 1946 and a full licence was
granted a year later. The end cottage with the semicircular window was added into the pub in 1985 as
a saloon bar and the final two cottages were
incorporated into pub use in 1992. The blocked
carriageway is now part of the bar and houses a
window but its former existence is still visible as an
external feature.
Today’s pub, pictured right, is managed by Martin
and Beverley Jackson, under leaseholder Franco
Mutinelli. There is a quiz on the third (sometimes
second) Thursday of the month and the pub offers a
daily menu of locally sourced and home-made food
with Wednesday curry nights and fish on Fridays, all

39 High Street
Harpenden
Hertfordshire
AL5 2SD
01582 763989
VISIT US FOR
A warm welcome
Beautiful beer
Green and peaceful garden

Home-prepared food served
Monday to Saturday 12-2pm
www.cross-keys-harpenden.co.uk
available in the bar or in the restaurant. The fine
reputation of the Baker Arms Sunday roast has spread
far and wide — make sure you book a table to avoid
disappointment. And whilst in the restaurant look out
for the interesting framed diplomas of wartime milk
production. In the bar there is a bank of three
handpumps dispensing McMullen’s AK, Country and
either IPA or a Mac’s guest ale. Prior to their arrival
in Bayford, Martin and Beverley, now well into their
third year at the Baker Arms, had previously spent
many years in
South Africa.
Martin says
“We
really
enjoy
meeting with
the people of
the
village
and like to
think of the pub as the local hub. The Post Office
next door has long since closed and there are no
shops, so we are rare place for the villagers to meet
in. Some of them work here too. We offer a warm
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welcome to everyone be they locals or visitors from
further afield.”
The Baker Arms opens all day from noon to 11pm,
closing at 6pm on Sundays. Food is available all day
until 9pm each day except Sundays when the
kitchen closes at 5pm. There is a car park to the rear
and the pub is served by the sporadic Monday to
Saturday daytime 308/380 bus service. Bayford
station is less than a half a mile away on the Hertford
North line.

Les Middlewood

F

The Plough, Sleapshyde

or those of you who have read Down Your Way
in this edition you will have noticed that the
Plough, Sleapshyde freehold was sold on 4th
December. This is the conclusion of series of events
that started when I published that the pub had been
sold in Pints of View Aug/Sept 2017 edition 285. I
was contacted by a customer and visited the pub,
meeting with the then owner Bill McGrath, who
assured me that the pub was not for sale. As readers
may know items in Down Your Way come from a
large number of sources and occasionally,
fortunately not too often, are incorrect. This is why
we print the disclaimer at the head of the section in
each edition. As the incorrect entry could have
caused some problems I offered a retraction and
apology in the following edition (286) and felt that
we had parted amicably. I then contacted my
sources who assured me that the pub had been up
for sale for over six months and that it was advertised
in public auction. I contacted the auctioneers to see
if this was correct in early September and they
confirmed that the Plough was for sale (I still have a
print-out taken from the web site).
I sent a copy of my proposed retraction to Bill to
which he replied that it was not good enough and
sent his own letter. At the time I was under a lot of
pressure to finalise newsletter 286 and had a
mountain of work to complete in preparation for the
St Albans Beer & Cider Festival. Although I knew the
letter was a complete fantasy, I published it as I did
not have time to continue the argument.
Now some three months on, the Plough has been
sold to the Hughes family who also run the Boot and
Dylan’s at the Kings Arms, both in St Albans. We
were worried that the pub may have been bought by
developers and cease to trade, and are pleased about
the new ownership.
I suppose I could have titled this piece” The Trials
and Tribulations of a newsletter editor”. Bill, at our

original meeting suggested that I should have
contacted him before publishing the Down Your
Way comment in edition 285, I wonder what he
would have told me.

Steve Bury

Cardiff SPAR breathalyses
customers

T

wo litres of Diamond White - do you mind
breathing into this please? Customers at two
SPAR stores in Cardiff are being asked to take
a breathalyser test if it is suspected they are drunk
before allowing them to buy booze.
This is part of a police
crackdown on street drinking
and anti-social behaviour in the
city centre, called Operation
Purple Ash. The new measure is
not going down well with some
customers, and shop workers
are complaining they have
received abuse.
Suhail Ahmed, owner of one of the trial SPAR shops
said
"The law states that if someone is intoxicated, you're
not allowed to serve them. The breathalyser is a tool
and it provides clarification. We're a busy store and
we use it when we have to, mostly on the street
drinkers. Some people complain that it's unhygienic
but you can breathe into it easily without your lips
touching it."
The other SPAR owner in the trial Rohat Hamed,
said: "We've used ours hundreds of times already we just grab it and if anybody who tries to buy
alcohol looks drunk we tell them to blow into it.
Some people have given us abuse when we use it
because they must think that they're above the law."
Dr Kevin Smith, a senior lecturer at Cardiff
University's School of Social Sciences, has
questioned the stores' use of the breathalysers. He
said “These measures are not the correct response to
social issues in the city, including the abundance of
rough sleepers. If this is a way for SPAR owners to
protect their employees from potential harm then
that seems like a morally good response, but if it's
something that's come from the police as part of a
larger reaction to what they feel is antisocial
behaviour, then that is something that is beyond the
remit of a SPAR employee.
"When the Christmas do’s were on if my friends and
I went out in our suits and ties and want some cans
from the local SPAR, honestly, they are not going to
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breathalyse us. But they are going to breathalyse the
people they think fit the profile.
"We have suffered under a lot of austerity and it's
trickled down. Rough sleeping is an everyday
activity that people just accept, when it should be
unacceptable. This larger, organised police response
almost feels like the criminalisation of victims rather
than a supportive way of dealing with it."
South Wales Police's divisional commander for
Cardiff, chief superintendent Belinda Davies, said:
"Complaints from visitors, residents and businesses
about the number of people begging and
undertaking alcohol-related anti-social behaviour
within the city centre have increased in recent
months.
"Such behaviour can prove intimidating, unpleasant
and unwelcoming to those visiting or working in the
area.
"Our action is intended to deal with persistent
beggars and street drinkers, but also giving us the
opportunity to engage with some of the more
vulnerable members of the community, working
with our partners to signpost a variety of help and
support services available to them."
Eighteen people have been arrested since operation
Purple Ash began, some for being drunk and
disorderly.
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Can the Can

H

istorically, canned beer has had very bad
press. It has either been associated with
cheap and nasty product, more suited to
tasteless generic and mass-produced brands, or with
super-strength "rocket fuel” ciders and lagers
consumed by louts or drop-outs on street corners and
park benches. On top of that, there is the belief that
cans impart an undesirable metallic taste to the
contents. So strong have been these notions, that it
is widely thought that beer in a bottle is superior on
all fronts.
But, aside from the negative images, does beer from
a can really taste metallic? After all, beer starts off
being mashed in a metal vessel. It is then boiled,
fermented and matured in metal tanks before being
transported to the pub cellar in metal casks where it
is subsequently pulled through metal pipes to your
glass in the bar. And how often do you detect any
metal impurities in your glorious pub pint?
It turns out that the only reason these days why beer
from a can might taste metallic, is if you drink it
straight from the can itself, and your lips and mouth
are in direct contact with the exterior of the tube.
This is never a good idea with any vessel that beer is
transported in, if you think about it, not even a bottle.
You never know where it has been!
Beer stored inside a can is
never actually in contact with
any metal. All beer cans,
since their introduction in
1935 in the UK by Felinfoel
Brewery in Wales, have been
specially lined to stop any
liquid contact with the metal.
Having said that, the coating
technologies in those early
days was fairly primitive, and
there were indeed occasions,
albeit only occasionally,
where an imperfect lining
caused undesirable interactions.
Move on seven decades, and since even before the
turn of this century, the materials and technologies
used have changed immeasurably. The old-style
cans, sometimes called “tin" cans, used to be made
from steel which was coated with tin, i.e. tinplate.
They were very strong and rigid. Anyone remember
trying to squash an old beer can with one hand to
prove how macho they were?!
Nowadays cans are fabricated from much lighter
aluminium and most casks in use today are also

either made from aluminium alloy, or stainless steel.
All metal casks AND cans are now coated inside
with an impervious polymer lining to inhibit any
liquid/metal contact. Beer, after all, is slightly acidic,
and readily attacks metal. So, the can is simply a
mini cask. It vents when you open it, as does a
bottle, and ideally you should quaff the contents after
pouring into a well-washed clean drinking glass.
Yes, there are those that drink from pewter mugs, but
on this occasion, I am not going to go there…...
The Sierra Nevada brewery in the USA recently
performed a blind sampling with 25 tasters to test if
there was any perceived difference between bottled
and canned beer. They used four different beers,
including their own multi-award winning pale ale.
Although only by a small margin, more tasters
preferred the canned beer to the bottled product.
Slight majority, or not, the main point to be drawn
from the experiment is that modern canned beer
does not taste any different from bottled beer. More
than 500 new breweries in the USA can their beer,
while here in the UK, a growing number of breweries
(Moor, Beavertown….) are doing the same.
Taste aside, it might be further argued that beer
packaged in an aluminium can has other advantages
over bottled beer. For example, aluminium cans are
significantly lighter than glass bottles and take up less
space. It has been estimated that 110 pallets of
canned beer take up the same space as 70 pallets of
bottles. This makes both haulage and storage of
canned beer cheaper due to weight and geometry,
and this significantly reduces the carbon footprint
involved with transport.
Furthermore, glass is fragile, making bottle handling
more difficult and more prone to accidental damage
than with cans - not only in the production process,
but also in after-sale portability, i.e. shop or brewery
to car, or home to picnic, boat or rucksack. Cans are
also more acceptable at venues where glass is not,
such as sporting or festival venues, beaches, parks
etc.
The earliest metal beer cans used had a tubby
cylindrical body which narrowed into a neck, and
actually had beer bottle-top fittings, known as crown
corks! Later models dispensed with the neck and cap
and morphed into simpler shaped factory sealed
tubes. These required a can piercer, or “church key”
that punctured a small triangular hole into the top of
the container to release the beer.
By the 1960s, the pull-tab, or ring-pull technology
had become widely established, dispensing with the
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need for can openers. Popular though it was, the
discarded ring-pulls led to undesirable levels of
littering and for a brief period, push-tabs were briefly
introduced. These involved pushing the tab inward
into the can to reveal an elongated opening, but
although the tabs remained connected, this
unavoidably led to safety hazards due to cut fingers
from the sharp exposed edges of the opening.
Nowadays we use the “stay-tab”, which functions by
externally levering and pushing the tab into the can
interior whilst remaining connected. No superfluous
littering and no finger damage. Present-day beer
cans therefore need NO additional instrumentation
to open, unlike bottles, and result in one unit of litter,
rather than two.
And while we are on about the
physical properties of cans
versus bottles, it is worth
mentioned
thermal
conductivity.
Heat travels
faster through metals than
through insulating oxidebased silica bottles. Hence,
cans take much less time to
cool down to drinking
temperature than bottles,
should you wish to guzzle
your new found purchase a
few degrees cooler than the
Launched in 1968,
some readers may
warm climate of a shop shelf.
remember (and wish Moving
on
to
optical
to forget) this 7-drink properties, as discussed in
canned monster
Pints of View 286, most
bottled beer these days is packaged in brown glass
which is largely opaque to UV and visible light, and
this minimises spoiling of the contents by
photochemical “lightstriking”, or “skunking". For
example, a 1.8mm thick brown bottle only transmits
5% of the light, where a clear bottle lets through 90%
or more. To reduce the transparency even further
closer to zero, the darker bottle has to be more than
3.5mm thick, and this increases its weight
considerably. With cans, NO light whatsoever can
penetrate even the very thin metal, completely
eliminating
any
possible
light-induced
photochemical reactions within the beer.
In terms of production, with bottling, no matter how
well the machinery works, there is never a 100%
guarantee that the metal cap fixed onto the glass
bottle is completely heremetic (airtight). I'm sure
some of us have at least on one occasion opened a
bottle to find the contents completely flat or even
worse, pungent. And at the other extreme we have
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the notorious “bottle-bomb”, where caps can
explode off the top of the bottle, or worse still, the
bottle itself, even without any transport induced
hairline fractures being generated, can shatter
dangerously under the pressure generated by the
yeast working too much overtime.
Then there is the recycling issue. It has been often
said that cans are much more environmentally
friendly than bottles. Aluminium cans are, after all,
the most recycled beverage containers in the world
at around 70%. In 2012, 92% of all aluminium
beverage cans in Switzerland were made of recycled
material, and in some areas a used can could end up
on the retail shelves within 60 days. By comparison,
only 25% of glass bottles are recycled, and since they
need to be sorted and processed differently, coloured
glass is more laborious and costly to re-process. And
unlike with aluminium, which is craved by
automobile and aeronautical industries, demand for
recycled glass is significantly weaker. Finally, it has
been calculated that the energy savings accrued
when recycling aluminium are around 96% of the
cost of using “new” aluminium, whereas with glass
it is only a 26% saving. However, the recycling
business is significantly more complex than these
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numbers indicate, and involve a number of other
issues which I hope to re-address in a future article.
So, in terms of the physical, chemical and optical
properties of the materials involved, it seems to be a
no-brainer that aluminium cans have more than an
edge over bottles for packaged beer. The question
is, are you, the reader convinced and will you allow
these facts to counteract your prejudices?
I reckon that for some, imagery, symbolism and
stigma is strong, and it’s an uphill battle. After all,
could you ever imagine a magnum of Moët &
Chandon Dom Perignon in a giant can? Or would
you prefer to have a gift of 750ml of a 14% bourbonaged Russian porter in a giant can or a pleasingly
shaped bottle?
But there again, did your
grandfather's tobacco smoke less well from the oldfashioned tin than it does from the plastic pouch it
now comes in? Or ask your kids if Smarties taste any
worse from a party bag than from a cardboard
tube…. or Coke from a plastic rather glass bottle!
“Diner” is a favourite cult film of mine. When Steve
Guttenberg’s character, Eddie asks, “When you are
making out, which do you prefer, Sinatra or
Mathis?”, Mickey Rourke’s character “Boogie”
replies, “Presley”.
In a similar vein, when asked if I prefer cans or
bottles, I reply “cask”. There is nothing better than
going to your local pub and quaffing a fresh pour
direct from the cellar.
While an empty firkin (9 gallons) weighs about 10kg
(and by proportion an empty kilderkin or kil (18
gallons) weighs around 20kg) it would take
approximately 40kg (twice as much dead weight) of
glass to carry around the equivalent amount of beer
in bottles. And casks that transport the beer from the
brewery to your glass have a lifetime of up to 20
years.
So, I suggest, where possible, drink green, drink cask,
and keep your pubs open!

Ian Boyd

No Christmas tipple for you

T

he anti-alcohol misery mongers have been at it
in the press again this time on the run up to
Christmas. According to the Daily Express a
survey has concluded that 55-64-year-olds drink
more than any other age group (fortunately I am 67).
The suggestion is that caring relations should not buy
them alcohol as presents for Christmas. How this
stops them buying their own or visiting the pub I
don’t know, but it makes a change from the 18-25’s
being on a drink inflamed rampage in the town
centre.
Steve Bury

White Hart Tap
4 Keyfield Terrace, St Albans
Tel: 01727 860974

Timothy Taylor Landlord, Tring Side
Pocket, Doom Bar, Harvest Pale, and 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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This section contains information from a large number of sources and occasionally errors may occur. News items
are supplied to meet newsletter deadlines, and which in some cases may unfortunately be out of date upon
publication. Comments or additional information should be sent to our contact details on page 17.
Borehamwood: It was reported in December that the now joint licensees. We wish them all the best with
lease of the Cannon in Thirsk Road had been sold their new venture. (See article page20)
back to the owners Hertsmere District Council. The South Oxhey: The Ox closed on Thursday 4th
council own at least two pubs and intend to close January; three days ahead of schedule. The pub is in
another the Directors Arms Manor Way. Both will an area subject to compulsory purchase and
be redeveloped for housing. Pubs are supposed to earmarked for redevelopment.
have been given better protection and full planning St Albans: O’Neills in Victoria Street became a Miller
applications must be made. It’s strange to imagine & Carter re-opening 18th December. No real ale.
objectors appealing to the people who have shut Stocking Pelham: A planning application has been
their local. I imagine the situation is not dissimilar to submitted to convert the rebuilt and vacant Cock —
that of the King Offa in St Albans.
the original pub destroyed by fire some years ago Bricket Wood: The Fox & Hounds opposite the into housing and a shop.
station is still listed as a pub even though it has been Watford: Watling Street Brewery has moved to a
shut for many years. A planning application to build new site at 2a Greycaine Road in Watford (see page
a patio has been refused.
7). The Town & Country Club which sold real ale
Goffs Oak: The Wheelwrights has recently been closed on 1st January 2018. The membership had
refurbished by owners McMullen’s.
voted to sell the site to developers. Draught Tring
Hertford: A planning application for change of use beers are available to home fans at Watford Town
to convert the old post office in Fore Street to a Football Club’s Vicarage Road stadium.
drinking establishment has been passed. Further
details awaited. The Stone House in Bull Plain — a
CAMRA BRANCH DIARY
weekend only nightclub — has been refurbished by
ALL HERTS CAMRA BRANCHES
the Stonegate Pub Company and renamed Popworld
Thu
15
Feb:
Herts Liaison Meeting — Royal Oak,
— still a nightclub only open Thursday to Saturday
evenings. As you would expect it has no real ale. But Tabard St., London SE1 7pm
HERTS & ESSEX BORDERS CAMRA
if you enjoy football and a pint nip down to Hertford
Mon
12
Feb: Branch Annual General Meeting —
Football Club off in West Street. A barrel of real ale
(different every game) is supplied for every home Hockerill Sports & Social Club, Bishop's Stortford.
8.30pm
league and cup game.
London Colney: In the last edition I mentioned the Fri 2 — Sat 3 Mar: Chappel Winter Beer Festival.
new owners of the Good Beer Guide listed Bull but Chappel Station, Colchester. See back page.
did not have Joe Dwyer’s second name. Anyway, this Mon 12 Mar: Branch Meeting — Cock Inn, Hatfield
is now corrected and we wish them all the best with Broad Oak, Bishop's Stortford 8.30pm
NORTH HERTFORDSHIRE CAMRA
their new venture.
Mardley Heath: Look out for the Friday Fish Bar at Thu 1 - Sat 3 Feb: Stevenage Beer Festival the North Star. Customers choose their fish and how Stevenage Arts & Leisure Centre. 2 minutes from
they want it cooked. McMullen beers are available Stevenage Rail Station. 5-11pm Thu, noon-11pm Fri
& Sat.
at the bar.
Newgate Street: After over 10 years at the Crown, Wed 7 Feb: Ickleford Social — Cricketers, Old
landlord Bob Welland has retired. Peter Curtin is the George and Plume of Feathers. Starts at 8pm.
Thu 8 Mar: Letchworth Social — Arena Tavern,
incoming leaseholder. We wish them both well.
Northaw: The Sun is no longer a pub having been Broadway Hotel, Garden City Brewery and 3
converted to a pub and renamed Judges. Needless to Magnets. Starts at 8pm.
say, no real ale or dedicated drinking area and now Sat 17 Mar: Mini Bus Trip — Gloden Fleece, Brown
Bear, Braughing, Black Horse, Brent Pelham,
has a minimalist modern interior.
Oxhey: The Happy Hour was closed and boarded up Brewery Tap, Furneux Pelham, Blind Fiddler,
Anstey. £5 members, £8 non-members. Pickups from
when seen on 1st January 2018.
6pm, Stevenage, Hitchin, Letchworth, Baldock and
Radlett: The Cat & Fiddle is changing hands.
Sleapshyde: The freehold of the Plough was bought East Herts. Book via:
by Tim and Sean Hughes on 4th December who are socialsecretary@camranorthherts.org.uk.
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Fri 23 Mar: Branch Annual General Meeting —
Orange Tree, Baldock 8pm. See notice opposite.
SOUTH HERTFORDSHIRE CAMRA
Tue 13 Feb: Committee Meeting - Six Bells, St
Albans. 7.45pm.
Sat 24 Feb: Young Members Event - National Winter
Ales Festival, Norwich. Meet at the St Andrews
Brewhouse pub at 11.15am or the festival doors at
12 noon.
Sat 10 Mar: CAMRA East Anglian Regional Meeting
- The Hertford Club, Hertford. Starts at 12 noon.
Tue 20 Mar: Branch Meeting — Bull, London Colney
8pm. Guest speaker to be confirmed.
WATFORD & DISTRICT CAMRA
Tue 6 Feb: Pump House Social, Colne River Rooms,
Pump House Theatre & Arts Centre, Local Board
Road, Watford, WD17 2JP, 8pm
Fri 16 Feb: Watford Social. One Crown, 156 High
Street, WD17 2EN, 8.30pm; Mangans, 28 Market
Street, WD18 0PY, 9.15pm; Moon Under Water, 44
High Street, WD17 2BS, 10pm
Fri 23 Feb: Hemel Hempstead Camelot RUFC Real
Ale & Cider Festival - Chaulden Lane, Hemel
Hempstead, HP1 2BS, from 7pm
Mon 26 Feb: Branch meeting - Glenn Social & Sports
Club, Victoria Road, Watford, WD24 5AZ
Tues 6 Mar: Charity Pub Quiz Night - Three Crowns,
High Road, Bushey, WD23 1GE, 7.30pm
Wed 14 Mar: London Drinker Beer Festival Camden Centre, Judd Street, London, WC1H 9JE,
6pm onwards.
Thu 22 Mar: Annual Breweriana Auction - West
Herts Sports Club, 8 Park Avenue, Watford, WD18
7HP. Viewing from 7pm for an 8pm start
Mon 26 Mar: Branch Annual General Meeting Estcourt Arms, 2 St Johns Road, Watford, WD17
1PT, 8pm

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

Advance Notice of North Herts
CAMRA Branch Annual General
Meeting

T

he branch will be holding its Annual General
Meeting (AGM) on Friday 23rd March, 2018 at
The Orange Tree, Norton Road, Baldock, SG7
5AW from 8.00pm — see website:
www.theorangetreebaldock.com/index.htm for
directions. Note that only CAMRA members can
attend the AGM.
At this meeting the committee will present the
Branch audited financial accounts and ask for the
members’ approval. The committee will also report
on the events over the last year. There will be an
opportunity to question the committee on the branch
events.
Also at the meeting the Branch committee for the
next year will be elected in accordance with the
Branch constitution (copies of which are available
from the Branch Secretary:
(secretary@camranorthherts.org.uk). Note that only
branch members can vote at the election of the
CAMRA BRANCH CONTACTS committee.
Nominations for membership of the branch
Herts & Essex Borders CAMRA
committee shall be by email to the branch secretary
Chairman — Brendan Sothcott, Tel: 01279 507493
Each
Minibus Bookings — Call Graham on: 07753266983, (secretary@camranorthherts.org.uk).
nomination must be signed by a proposer and
Email: mini-bus@heb-camra.org.uk
Pubs Officer - Vacant, any urgent enquiries to seconder, where the nominee, proposer and
seconder must be members of the Branch and be
Chairman Brendan Sothcott.
accompanied by evidence of the willingness of the
Socials Contact Email: social@heb-camra.org.uk
nominee to stand. The closing date for nominations
Email: Secretary@heb-camra.org.uk
is Friday 9th March 2018.
Internet: www.heb-camra.org.uk
Frank Richardson, Branch Secretary, CAMRA North
North Hertfordshire CAMRA
Herts
Chairman — Gill Richardson
Want to advertise in Pints of View?
Email: chairman@camranorthherts.org.uk
Socials Secretary — Jeremy Kitson
See page 4
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