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With Fuller’s beers served widely across the county, concern is
raised for the future of Fuller’s Griffin brewery after its recent sale
It’s never too
late to start
baking a
winning pie
for the
Queen’s Head,
Allens Green
annual Pie
Festival
North Herts CAMRA award Herts Cider
of the Year at the Woodman, Wild Hill
— South Herts CAMRA’s Pub of the Year
Land of Liberty,
Peace and Plenty,
Heronsgate Watford &
District CAMRA’s
Pub and Cider
Pub of the Year

Silver and
Bronze
awards for
McMullen’s
IPA and AK
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THE BITTER END
Fuller's Sell Brewing Business to Asahi

o some of our readers the £250m sale of Fullers
Brewing interests to Asahi announced on 24th
January is old news. Hopefully I will be able to
add to your knowledge of the deal which includes
their brewery in Chiswick, cider and soft drinks
brand Cornish Orchards and cask brewer Dark Star
of
Partridge
Green, West
Sussex.
Asahi
have
said they will
continue
production at
the
Griffin
Brewery
in
Chiswick,
West London,
where
beer
has
been
brewed on the site since 1654. The question is for
how long. The brewery site is pictured above.
Fuller's will now become a glorified pub company
running its hotels and pubs which generate 87% of
its profits. Fuller’s said the deal was driven by
changes to the beer industry, which meant it was
being squeezed between the global brewers and the
2,000 smaller brewers across the UK. They said that
tax breaks given to microbrewers and the power of
the big global drinks firms has left little space at the
bar for those in the middle.
The Griffin Brewery dates back to the era of Oliver
Cromwell, but the business - full name Fuller, Smith
& Turner - was formally created in 1845, with the
first chief executive not to have come from one of the
founding families Mr Emeny taking over in 2013. The
deal was well timed for Asahi because of the fall in
the pound against the yen. The Japanese firm has
been gobbling up brewers across Europe in a major
buying spree which has seen them recently take over
Meantime Brewery in Greenwich - and they already
own Peroni, Grolsch and Pilsner Urquell.
The two companies have signed a long-term supply
agreement and Fuller’s are giving some of the
proceeds to shareholders and its pension fund, with
the share price rising by 22%. Just over 50% of the
shares are still owned by descendants of the
founding families.
Jackie Parker, chair of CAMRA, said she was
concerned that “Consolidation was seldom
beneficial for consumers, Fuller's has been a family
brewer in Britain for more than a hundred years, and
it's a very sad day to see such a well-known, historic

and respected name exit the brewing business.
While the Fuller's family has stressed it has sought to
protect the heritage of the Griffin Brewery, we'd call
on the new owners to pledge to continue brewing
operations at the Chiswick site”.
Not that it is much comfort, but Asahi are one of the
better takeover
giants. In the
past they have
tended not to
interfere with
the
brewing
process, and in
fact
have
chosen
to
provide more
funding
for
those
taken
over to expand
their activities. Asahi then just do the distribution of
what they believe to be a good marketable product.
But as we all know well, almost any brewery that
expands significantly tends to lose that “something”
and encourages blandness. A bit like Mum’s home
cooking expanding into a factory environment.
What about Dark Star? There was a lot of talk before
the take-over about Dark Star’s Hop Head replacing
Fuller’s Chiswick Bitter. Now they appear to be stuck
in the middle, and it doesn’t look too good.
London Pride being bought by Asahi has been
likened by one pundit as like the ravens leaving the
Tower of London. London Pride, originating in the
1950’s, is already an international if not worldwide
brand - and that is what Asahi are after.
Of course, Fuller’s are no strangers to takeovers.
They bought Gale’s of Horndean, Hampshire in
2005, closed the brewery and took over the tied
estate. This was, as we were told at the time, in order
to consolidate Fuller’s against a take-over by the big
multinationals. Gales HSB and Seafarers were then
brewed in Chiswick at the Griffin Brewery. Their
future is now uncertain.
Recent takeovers not only by Asahi are reminiscent
of the 1970s and 1980s, and I believe it will continue
as the more successful minnows become eatable.
The long-established family brewers are also
vulnerable as is seen here, how much is Fuller’s
Chiswick brewery site worth? The beers can be
brewed elsewhere under licence - take what has
happened to Young’s, Wells, Everard’s and Thwaites,
for example. The difference nowadays is that the
behemoths are not buying and burying but buying

THE BITTER END
the brand name and allowing them to continue as if
nothing has changed. “Crafty” beggars. The
technique has operated in the food industry for
decades. Who really knows who owns Perrier water,
Campbell’s soups, Costa coffee, or Johnnie Walkers
whisky?
But can we blame the “little” guys for cashing in on
decades or even centuries of hard work in a cutthroat industry, when they feel they have had
enough? What would you do to secure your family
fortune in a tumultuous sector? Is it not a bit cheeky
for us plebs to dictate what an owner does with their
money....? Would you sell your house to a property
speculator for double the value you thought it was
worth, knowing they would turn it into a multi-storey
car park?
These successful minnows are actually property and
business millionaires, not enthusiastic beer drinkers
like us who just want tasty real ales as cheap as
possible (preferably with CAMRA discount).
Steve Bury / Photo — Bob Norrish
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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Brewery and Beer Industry News
Pub’s legal challenge on Pub
Code

ust outside the newsletter circulation area but still
in Hertfordshire, licensee Gary Murphy, of Ye
Olde Mitre Inne, Barnet, is running a
crowdfunding campaign to raise £20,000 to mount
a High Court challenge to the Pubs Code Adjudicator
over the beer tie. By early March £11,945 had been
raised from 167 pledges.
In his call for donations on the Crowd Justice website
Mr Murphy said: “Perfectly good pubs are closing
every day because they have onerous and unfair
restrictions imposed on them. For many of them this
is simply due to the publican not being able to make
ends meet as a result of the tied deal that they get. I
want this situation to change”.

Gary says 15,000 pubs in the UK are contractually
tied to buying their beer from their pub company at
sometimes double the price they could pay on the
open market. This makes good pubs unviable,
individual landlords and landladies bankrupt and
restricts product and venue choice for pub goers.
“The Government legislated in 2016 to allow
landlords and landladies to break free of the beer tie
with these companies. They set-up the Pubs Code
and the Pubs Code Adjudicator to manage the
process. However, the big pub companies (pubcos)
have managed to obfuscate the process and the PCA
is ineffective at controlling them. The result is few
pubs have gone free of tie because it’s virtually
impossible to do it.
“I have spent around £15,000 of my own money on
legal advice that demonstrates that part of the
process has been incorrectly implemented. If we get
it working properly, the impact upon tenants seeking
to go free of tie and make their pubs work for them
and their communities would be massive.
“I have tried every possible means to get the issue

resolved amicably. However, it is not happening
because these large companies are so financially
powerful and they do not want to lose the lucrative
beer tie. I need, therefore, to take them to the High
Court. I have commenced the process by issuing a
Letter Before Claim.
“I plan to fund most of the challenge myself but I
would like as much financial support as I can garner
to share the risk. I’ve set the initial amount to raise at
£10,000, but to be honest I could expose myself to
up to £100,000 if I lose. I’m willing to do this
because it so important for pubs, the beer market and
our communities.
“If we win, and get our costs returned, this money
can go towards fighting the many other issues that
exist in the hugely unbalanced relationship between
individual landlords and landladies and these six big
pub companies.
“I am not one ordinarily to ask for money and it feels
uncomfortable. But I know that there is serious
injustice at every level on this issue and someone
needs to challenge these companies in Court.
“This is a real life David and Goliath, of publicans
trodden on for decades to make corporate businesses
massive profits, a restricted beer market and
communities ruined by losing their pubs”.
More information on Gary Murphy’s campaign can
be found on:
www.crowdjustice.com/case/fight-pub-companies
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Ei Pub Sale Update

ollowing the announcement in our previous
edition of Pints of View, Ei Enterprise Inns have
said that the sale of 370 out of their 5,000 tied
estate will be to
US hedge fund
Davidson
Kempner Capital
Management
with assets of
£2.83 billion. Ei,
based in Solihull, are the largest pub owning
company in the UK, Davidson Kempner are the
thirteenth largest hedge fund in the world.
Although Ei are not giving out any details, they have
stated that all the properties sold are not pubs, but
the ones that are sold will be the free of tie rent only
model. There are a lot of Ei pubs in Hertfordshire,
and the average price per pub is £940,000 - not
within the reach of a normal publican. CAMRA is
very concerned and is asking for an assurance that if
any of the pubs are put on the market they are sold
as going concerns.

Brewery and Beer Industry News

I

5

Charles Wells doing
Exceptionally Well

n 2017 Charles Wells sold their Havelock Street
brewery and the production of Young’s and
Courage beers to Marston’s for £55M. Over the
last year up to September 2018 they have announced
profits up by 226.9% from the pub company they run
with an estate in excess of 200 pubs. They have
invested £2.3M on thirteen developments which
includes expanding their Pizza Pots & Pubs by three
to six and are looking for more premises. They also
opened two more pubs in their French John Bull
chain, bringing the total to thirteen, and added the
Bull Hotel, Olney, Bucks to their tied estate.
Charles Wells have no debts and are investing £13M
on their new 30,000 hectolitre capacity Fairhill
Brewery.

I

Redcomb sold to Young’s

n January the sale of the Redcomb Pub Company
to Young’s was announced. Redcomb’s fifteen
food-led pubs in the
home-counties will be added
to the Young’s managed
estate at the cost of £34
million. My calculations
make that £2.26 million per
pub, the only one in
Hertfordshire being the Old
Manor, Darkes Lane, Potters Bar which was acquired
from a private owner in October 2016. Redcomb
had been trading well with profits up 11.9% and the
take-over will increase Young’s managed estate to
200. They also have 70 tenanted pubs.

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

Want to Advertise in Pints of View?
Pints of View is distributed to over 300 pubs
throughout Hertfordshire, and additionally to
all public libraries and museums.
Page Size and Cost (excl. VAT)
Quarter Page: 74mm x 105mm max size = £55.00
Half Page: 148mm x 105mm max size = £100.00
Please contact us for other advert size rates.
Artwork can be made up at extra cost,. Prepared
artwork preferred in JPEG, Word or PDF format.
First time advertisers to confirm in writing please.
Contact John Bishop tel: 01582 768478
(ansaphone) — leave message with e-mail address
and phone number. Or Email: realales@yahoo.com
Deadline for Jun / Jul 2019 Newsletter (295)
Copy and Adverts — 7 May 2019

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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Beer and Cider News
Double Success for Terry
White Hart Tap
Richards’ Cider
4 Keyfield Terrace, St Albans

T

he judging of the Hertfordshire Cider of the
Year 2018 took place at the Hitchin Beer and
Cider Festival in June last year. Overcoming
tough opposition, the title was snatched by Essendon
cider maker Terry Richards for his ‘Wonky Donkey’;
a beautiful dry cider produced
from Hertfordshire apples.
This
achievement
was
celebrated with the award of
a certificate at the Woodman,
Wild Hill on the 11th
September. The award was
handed over by North Herts
CAMRA branch chairman, Gill Richardson, when
the ‘Wonky Donkey’ was thoroughly tested and
approved by many attendees, myself included.
When available, ‘Wonky Donkey’ may be found at
the Woodman, Wild Hill.

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

Silver and Bronze East Anglian
Awards for McMullen’s

C

Pictured above: Hertfordshire Cider of the Year
certificate awarded at the Woodman, Wild Hill last
September. Left to Right: Tom Richards (son of
Terry) who helps to make the cider, Gill Richardson
(North Herts CAMRA Chair), and cider maker Terry
Richards.
Later in the year in October, at the Norwich Beer and
Cider Festival, Wonky Donkey leapt into the big
time when it was judged second in the East Anglia
Cider of the Year 2018 competition. The award for
this mighty achievement was presented by East
Anglia regional director, Andrea Briers, at the Great
British Winter Beer Festival, in Norwich on 19th
February this year. Terry said; “It’s amazing to get the
two Awards for such a small cider maker, we are
punching way above our weight for the amount we
produce.” Well done Terry.
Brian Page, South Herts CAMRA cider and perry
representative and Herts Cider organiser

ongratulations to
McMullen’s who,
in the East Anglian
leg
of
this
year's
CAMRA's
Champion
Beer
of
Britain
competition, have picked
up two awards — Silver in
the Strong Bitter category
for their IPA (judged at the
2018 St Albans Beer and
Cider
Festival),
and
Bronze in the Bitter category for their famous AK
(judged at the 2018 Watford Beer Festival).
CAMRA's East Anglian region comprises:
Hertfordshire, Bedfordshire, Cambridgeshire, Essex,
Norfolk and Suffolk. The overall East Anglian
winners, across all categories are:
Gold: Shortts - Two Tone (a mild — ABV 3.8%)
Silver: Colchester - Brazilian Coffee and Vanilla
Porter (a speciality beer — ABV 4.6%);
Bronze: Crouch Vale - Brewers Gold (a golden ale —
ABV 4%).

Hertfordshire Pub News
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Cabinet at Reed: The saga
continues

C

ampaigners hoping to save the 400-year-old
Cabinet pub in Reed from being turned
permanently into a house were celebrating
before Christmas after the developer’s appeal against
refusal of permission for change of use was
dismissed. However, celebrations proved short-lived
as just two months on, a new planning application
has been submitted.
Photo: www.savethecabinet.uk

In 2016, the current owner, a property developer,
turned the Cabinet into a house without planning
permission or listed building consent, only applying
for these retrospectively. Planning permission was
refused by North Hertfordshire councillors in July
2017. After a three-day Public Inquiry in November
2018 — attended on each day by up to 50 Cabinet
supporters — the Planning Inspector found that the
change of use would conflict with local and national
planning policy without overriding justification.
The Public Inquiry heard evidence about a variety of
issues including the viability of the Cabinet and its
market value as a pub. In January the current owner
put the pub on the market at an asking price of
£595,000 - approaching three times the value given
in evidence. Given that the Cabinet is listed as an
Asset of Community Value, eyebrows were also
raised when the owner failed to give the required
notice under the Localism Act.
Then in February, he applied for planning permission
to subdivide the Cabinet. Three rooms — the former
lounge bar and restaurant — would become a small
“pub”, which he would offer to Reed Parish Council
to operate at a peppercorn rent. The main part of the
building would be a residence. The application
would also allow for a new car park to serve the new
“pub”, leaving the existing one redundant.
Campaigners expect that if the current scheme were
allowed, an application for permission to build on
the car park would soon follow. A separate

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
application covers the listed building implications of
the change.
The Save the Cabinet Action Group has given the
new application short shrift. “Nobody should be in
any doubt: this is a scheme set up to fail,” says Edwin
Kilby, the group’s vice-chair. “A small bar with no
facilities to offer food would be a pale shadow of the
lovely destination pub that attracted visitors from
miles around. There would be nowhere for a tenant
or manager to live, and it’s highly unlikely it would
be practicable to run such a bar with volunteers
alone. It would not last long.”
Edwin continued, “A new application now, just two
months after the appeal was dismissed, makes a
mockery of the planning system. Let’s hope the
planning authority recognise this latest scheme for
what it is: a ruse designed to deliver what the owner
wanted all along — carte blanche to keep the whole
of the Cabinet as a house and to build on the car
park. He would walk away after lining his pockets,
but Reed Village would be the poorer after losing its
last pub forever”.
You can read more about the campaign (from which
this article is based) to save the Cabinet at:
www.savethecabinet.uk, or follow the Action Group
on Facebook and Twitter.

Hertfordshire Pub News
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The Save the Cabinet Action Group will be objecting
to the proposal. We will be inviting neighbours and
supporters to do so too. The deadline for doing so is
12 March.
Reed Parish Council is due to meet to consider these
applications on Wednesday 6 March (8pm at Reed
Village Hall). We encourage neighbours and
supporters to attend.
Ed Says: There is a strange resemblance between this
story and that of the Station in Knebworth published
in this edition below. It seems that our shifty
developers have come up with another ruse: put in
plans for an uneconomic, unusable bar and get your
planning permission for change of use.

Battle Stations at Knebworth

M

arket Homes Ltd., based in Borehamwood,
are not strictly property developers. They
just specialise (and boast about) getting
difficult applications through planning, including
those that go to appeal.
The Station is the only pub in New Knebworth (a
mile from the Lytton Arms in Old Knebworth) and a
village of 4,000 residents. Once there was a large car
park, but this was lost to the development of a block
of flats over a decade ago.

In February 2017, Market Homes bought the Station
from Greene King. The pub had not been advertised
nor placed on the market. Staff were given less than
a week’s notice. Bookings for Valentine’s Day were
neither honoured nor loved. Now another plan
would follow to explore the value of the remaining
amenity for housing.
It is suspected that their original idea was to convert
the pub into flats as well as a new build of nine
dwellings on the garden, including pentanque pitch.
Oh, and one more dwelling in the little outhouse
behind the pub.
Months pass while options were considered. Then,
perhaps realising the strength of opposition from the

community and the Save Our Station campaign, the
application was amended to keep the pub complete
with accommodation for licensee. SOS however
we’re not impressed, as there were so many
functional limitations. Many suspected that Market
Homes (experts at difficult planning applications that
they are) were creating a ‘trojan horse’ with the
intention of it falling flat on its nose, so that they
could convert the pub to further dwellings at a later
date, once the operation failed.
When the application eventually came before North
Hertfordshire District Council in April last year, one
member described it “the worst case of a shoehorned
application he had ever seen”. Planning permission
was not granted.
The application went to appeal last December. SOS
put up a good case, supported by N Herts CAMRA,
Knebworth Parish Council and Henry LyttonCobbold whose family provided the land for it to be
built in the first place. In January we were shocked
to hear that the appeal had been upheld by the
inspector on behalf of the Dept. for the Environment.
One problem is that the retained pub, could on
paper, be viable. Of course “shoehorned” in
amongst ten dwellings where the garden and
amenity space used to be, creates many problems. In
particular, the outside area would now be very small,
and there is insufficient car parking for either pub or
dwellings.
We really have no idea of how this will play out; but
for now Market Homes can talk to their client
developers…or can they .?
The campaign’s one remaining joker-card is that the
pub is listed as an Asset of Community Value. Market
Homes must offer the sale for the community interest
first.
The community then have six weeks to respond
followed by six months to raise the money. So here’s
the acid test; raise the cash to meet the asking price
and we will have a pleasant and truly viable
operation, free of evil ties, and complete with garden
and at least a dozen parking spaces. The price will of
course be inflated thanks to the appeal decision.
As the campaign moves to a new phase we need the
commitment of additional active volunteers and
financial backing to create a viable proposition and
bid successfully. Please get in touch now to
saveourstationpubknebworth@gmail.com,
and
please forward this to anyone who may be able to
help.
We will report further in POV 295.
Malcolm Chapman - North Herts Pub Protection
Team
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Hertfordshire CAMRA Events

Fox & Hounds, Barley to re-open

T

he grade II listed Fox & Hounds in Barley with
its unique pub sign closed in 2012, but is now
due to re-open following a £1m revamp.
During the closure in 2016 the pub was raided by
police who found that it had been converted to a
cannabis factory. After the illegal equipment and
drugs had been removed the Fox & Hounds has been
bought by Robin Skidmore and Colin Blundell. The
restoration works on the 350-year-old pub have been
complicated and when finished the pub will be
serving food by Michelin starred chef Brett Barnes.
We also hope that real ale will be part of the pub’s
future.

Pub campaigning heralded at the
Royston Social Club, St Albans

I

n January, the South Herts Branch AGM took
place at the Royston Social Club in St Albans. The
Saturday
event
was
embellished
with
presentations from a number of speakers. Sean
Hughes (of the Boot, St Albans) and Mandy McNeil
(pictured, far
right) brought
us up to date
with the Save
St
Albans
Pubs
campaign —
set to go
nationwide —
and which highlights the injustice for many pubs in
the current Business Rating System. CAMRA must get
behind this and help to make it a success. Sean told
us how his team, which launched in 2017, had taken
the campaign to the heart of Government and the
Treasury. Ben Wilkinson from CAMRA’s National
Executive and now Chairman of the Pub Campaigns
Committee outlined what the group was hoping to
achieve to support the future of the pub in 2019, and
Jared Ward-Brickett of Tring Brewery (supported by
Andrew Jackson) described the brewing history of
the town of Tring and how the current Tring Brewery
started in the middle of the town in 1992 and now,
since 2010, is operating
its excellent operation
from Dunsley Farm on
the southern edge of
town - Tring awardwinning beers rightly
being lauded all over
Hertfordshire and in

villages and towns beyond. Tring’s Citra and
Mansion Mild were available at the Royston Social
Club bar alongside 3 Brewers of St Albans’ Classic
English Ale.
In his opening remarks, Branch Chairman Les
Middlewood said that the branch should give
additional emphasis to its support for local pubs pubs which are striving to provide a great
community service even though the cards are
currently still stacked against them — crazy levels of
beer duty, disproportionate rates, unfair VAT
competition, cheap supermarket booze, biased
information from the health lobby, onerous local
licensing legislation, the constraining and strangling
practices of some pub companies. Is it any wonder,
he said, that 18 pubs are still closing per week?
Publicans should have a much fairer fair crack of the
whip.
And for real ale, beer quality is key. If cask ale is
going to continue to thrive, the pub trade needs to
promote top levels of cellarmanship — to present the
perfect pint at the bar. Our best landlords do this
and understand its importance. And for our part, as
CAMRA members and the public, we need to
regularly visit our pubs to ensure that well-kept beers
are being sold. A few beers and some conversation
and laughter with friends, family, colleagues and
neighbours — all helping our pubs to prosper.
Members were very impressed with the Royston
Social Club which proved to be a perfect venue for
the AGM. Situated in College Road, the club was
originally called the College Club when it was
formed in the 1930s though this incarnation lasted
only a few years. When it re-opened the name was
altered to the Royston Social Club — for no other
reason than it is the name of the next road along. The
club sits in the heart of its
residential community and
offers 3 real ales from far and
wide and occasional real
cider. Chairman Barrie Lloyd
is a long-time CAMRA member
and brings his enthusiasm for
real ale to the beers which are
kept in top order. CAMRA
members are very welcome to pop in for a beer or
two. The club has a range of pub games including
darts (there are women and men teams in local
leagues), pool and dominoes and holds regular
social events such as bingo, quizzes and weekend
live music. £15 will secure you a very worthwhile
annual membership. We would like to thank Barrie,
Joy’s club catering team, and the club members for
hosting our event — a very pleasant afternoon.
Les Middlewood

Hertfordshire CAMRA Events
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Pie Virgin Bags First Prize

elf-confessed ‘pie virgin’, Pete McIlroy, grabbed
first prize in the 9th Annual Pie Festival at the
Queen’s Head, Allens Green, on Sunday 24th
February.
“I’d never attempted to
make a pie before this
competition
started,”
exclaimed Pete (right)
who stole the show with
his classic steak and
kidney pie. Judge and
Barman, Terry Raynor
declared the pie ‘truly
delicious’.
“The smell of the hot
gravy put this entry out in
front. It arrived at the last minute fresh from the oven
— a real treat!”
In the sweet section, Alex and Ally Geller triumphed
with their popular banofee pie (below) but were
unable to be there for the announcement due to a
family lunch. 11-year-old judge, Charlie Wiltshire,
gave a great deal of consideration before plumping
for the winner which he pronounced ‘amazing’.
“No charge is made to
customers for the event
and everyone enjoys
tucking in to the pies
after the judging each
year,” said landlord, Cliff
Casswell. “We ask for a
voluntary contribution
from anyone who wants
to give and I was
delighted to be able to announce that we raised in
excess of £80 for the village hall.”
Cliff and a team of dedicated village residents have
battled to raise money to buy and maintain the
village hall which was in danger of being sold by the
Council to developers. It is at the forefront of village
life along with the pub and the Hall on the Green
charity is affectionately dubbed, ‘Hot G’.
Chris Sears

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

South Herts Pub of the Year
Announced

A

fter another hard fought competition and two
survey trips the winners of the South Herts
Pub Of The Year are :Gold - Woodman, Wildhill
Silver - White Hart Tap, St Albans
Bronze - Old Cross Tavern, Hertford
We congratulate the winners the voting was as usual
very close but we are judging the best of the best.
Congratulations to all the winners and the Woodman
will be put forward to the next stage of the
competition where the county winner will be
decided. Full reports on all the award presentations
will be in the next edition.

Watford & District’s double Pub
of the Year Award winner

W

atford & District CAMRA have awarded
the Land of Liberty, Peace and Plenty,
Heronsgate, its Pub of the Year, and Cider
Pub of the Year awards. Congratulations to the Land
of Liberty for the double win.
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Forthcoming Hertfordshire CAMRA Events

Hitchin Beer & Cider Festival:
Thu 6th to Sat 8th June 2019

F

ollowing on from the huge success of last year,
North Herts CAMRA are pleased to confirm
preparations are well underway for this year’s
festival. Organised in
association with two
other local
community
organisations, Hitchin
Round Table and
Hitchin Rugby Club
the
festival
has
become one of the key
events in the area and
promises to be bigger and better than ever before.
This year there will be 200+ real ales, ciders,
international draught and bottled beers, plus key keg.
We will also be supporting local breweries with a
range of LocAle beers. Definitely something to suit
everyone’s taste.
For those who may be driving or for families
attending with children, soft drinks will also be
available. And if you fancy something to eat, a
fantastic selection will be available at all sessions
from Hitchin Street Food Monthly.
A change to layout in the marquee means there will
be more space to peruse the beer and cider
selections and mingle with friends. Not forgetting of
course there is lots of space outside where you will
hopefully be able to soak up some sunshine over the
three days.
Volunteers are always welcome to help with set up,
take down and at all sessions of the festival. In return
we can offer free beer, t-shirt and festival glass
(depending upon hours worked). If you would like to
join the friendly team just email:
nhcamra.staffing@gmail.com
To get your own or company name seen by everyone
who comes to the festival, become a sponsor. There
are various options available. For more information,
contact: sponsorship@hitchinbeerfestival.org.uk
We are very pleased to be able to continue to offer
FREE ENTRY for members of CAMRA, Hitchin RFC
and Hitchin Round Table plus OAP’s.
For non-members, entry is just £4.
Make a note of the location and opening times:
Hitchin Rugby Club, King George V Playing Fields,
Old Hale Way, Hitchin SG5 1XL
Thursday 5pm to 11pm, Friday and Saturday noon to
11pm
For more information see back page, go to:
www.hitchinbeerfestival.org.uk

Nice ‘n’ Mildly Does It
- in Hertford

O

ur
annual
Hertford
celebration of Dark Mild
(now in its 14th year) is soon
to be with us once again. Gentle people being mild
all over town. On Tuesday 21st May four friendly
town centre pubs will be presenting at least one mild.
Come and give it a try.
Our itinerary is:
8.00pm Black Horse, West Street
8.45pm White Horse, Castle Street
9.30pm Old Barge, The Folly
10.15pm Old Cross Tavern, St Andrew Street
South Hertfordshire Branch was in the vanguard of
Mild campaigning in the mid-1970’s when, with the
slogan “Make May A Mild Month”, we fought to save
mild from extinction, as the big brewers constricted
their brewing operations to the brewing of standard
bitters. The branch spearheaded a successful
campaign to save Greene King XX Dark Mild leading
to the beer being retained — and it survives today as
one of the company’s best beers. Mild may still
remain a minority style of beer but
with so many small breweries now
around there are some tasty options
to be found. In these days of golden
beers we need to protect mild and
promote
it
—
the
perfect
counterbalance to a citric ale — or
just a great beer in its own right.
We would like to see mild available
on a much wider basis and certainly
relish a pint when it is available.
Examples include: Mighty Oak
Oscar Wilde, Elgood’s Black Dog
and Wolf’s Woild Moild. From
Hertfordshire there’s Tring Mansion Mild and 3
Brewers Dark Mild. But what will you find on
Tuesday 21st May? As usual, everyone welcome.

S

Alternatively, Go Mild in
St Albans

ame night in St Albans — Tuesday 21st May South Herts Branch have organised a St Albans
Mild Night — why not join the us? Four pubs
close together in the centre of the city will be each
offering a different dark mild. Nice and easy for
everyone to get to with nearby trains and buses, why
not enter the world of Mild for the evening. The
itinerary is:

Forthcoming Hertfordshire CAMRA Events
8.00pm Farmers Boy, London Road
8.45pm Beehive, Keyfield Terrace
9.30pm White Lion, Sopwell Lane
10.15pm White Hart, Holywell Hill
By the time of the late 1970s Mild
was in serious decline in the south of
England though there were one or
two pockets still holding out. The
beer style had gained a poor
reputation as the beer that some unscrupulous
landlords poured spent beer back into, to claim
ullage from the brewery — and the breweries did little
to counter this perception, as bitter largely became
the cask-conditioned beer of the day. Local brewer
McMullens had discontinued Mild in the 1960s and
by 1980 Ind Coope and Courage had
followed suit. Yet in recent times the
wave of new breweries in Britain has
reignited the style. Rudgate Ruby
Mild and Bank Top Mild are recent
winners in the Mild Category of
CAMRA’s Champion Beer of Britain
competition — Ruby Mild and Oscar Wilde even
winning the Supreme overall Champion Beer of
Britain award. Come out on the 21st to sample the
riches of this style of beer — you’ll receive a warm
and mild welcome. Both articles - Les Middlewood
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Herts Readers Write

Oldest Pub claim very doubtful
If Roger Protz really has reliable evidence that ‘Ye
Olde Fighting Cocks’ in St Albans dates from the 8th
Century (Pints of View 293) I would encourage him
to make it more widely known. The claims on the
pub’s website are probably attributable to F W
Hackwood (‘Inns, Ales and Drinking Customs of Old
England’, published in 1909) who is to blame for
many fables about pubs which have been repeated
by other authors. He says that the Fighting Cocks Inn
was built as a boat house to the monastery founded
at St Albans by King Offa about the year 795. He also
mentions a subterranean passage (now blocked up)
that runs from the basement of the pub to the ruins
of the monastery and describes a shed at the back of
the pub where Oliver Cromwell stabled his horse
during the Civil War. All of which lacks in any sound
evidence. In ‘Licensed to Sell, The History and
Heritage of the Public House’ published by English
Heritage (2011, ISBN 978 1 848020 85 6) the
authors devote a chapter to Great Pub Myths, where
they demolish several ‘oldest pub’ claims. In the case
of Ye Olde Fighting Cocks, excavations by
Verulamium Museum prior to 1980 indicate that the
building dates from no earlier than 1600. And far
from being a pub, the building erected there at that
time was a dovecote (Anne Rowe in ‘An Historic
Atlas of Hertfordshire’ Hertfordshire Publications,
2011, ISBN 978 0 9542189 6 6, page 31). When the
dovecote was converted into a pub isn’t stated but
the first recorded licensee was in 1822 and the name
‘Fighting Cocks’ only appeared in 1872; before that
it was called ‘The Fisherman’. But not to worry, the
claimed history of ‘Ye Olde Trip to Jerusalem’ in
Nottingham gets equally rough treatment in
‘Licensed to Sell’.
Peter Garside
Oldest Pub claim - another challenge
Having read Roger’s piece in Pints of View 293 and
having a copy of W Branch Johnsons Hertfordshire
Inns (part 2 published 1963 by Letchworth printers) I
would bring readers’ notice to the fact that Branch
Johnson debunks the Fighting Cocks, St Albans
oldest English pub’s claim. He says in his book:“The medieval foundations of this much discussed
inn suggest that it is built on the site of either a corner
turret or a back gate, leading to the river and mill, in
the wall that once surrounded the conventual
buildings of the Abbey. It opened as a small beer
house in 1600, the year following a notable flooding
of the Ver — hence its claim to be “rebuilt since the
Flood.” A map of 1766 shows it as an L-shaped

building of some size; this may be said to tally with
a survey of a century earlier, in 1648 which describes
it as having a cellar, three rooms below stairs and
three rooms above stairs. Yet at that date it was
known as the Round House, a name which
continued until the nineteenth century; almost
certainly a cockpit was attached or formed part of it
in 1649, but this is not distinguishable on the map of
1766. The present inn premises are the shape of a
cockpit, the timber superstructure dating from the
seventeenth century; at what date the former Lshaped building was demolished is unknown. The
cockpit still exists and is used a restaurant in the
basement. “Cock-ing” was made illegal in 1849.
The licensee of 1855 Daniel Halsey, when a witness
in a poaching case described himself as landlord of
the “Fisherman” beer house”. Johnsons concludes of
the Fighting Cocks thus: “Erroneously thought by
many to be one of England’s oldest pubs, it certainly
has much historical interest”.
In fact, the Fleur de Lys (now the Snug) is listed in
Johnson’s book as St Albans’ oldest pub, first
recorded as a pub circa 1440.
The current Guinness World Records 2019 does not
appear to list oldest pubs, though an internet search
states it most recently listed the Bingley Arms,
Bardsey, North Leeds, as being Britain’s oldest pub
(953 AD).
John Kemp
Mac’s Advertorial?
I read with intrigue the article ‘McMullen’s -Tradition
Leading to Innovation’ (Pints of View 291 Oct/Nov
2018) and cynically wondered if this was a
promotional on behalf of the brewery. The piece
reminded me of one of those adverts in the local
newspaper in times gone by where the reader is
informed of the delight and ambience of a newly
opened restaurant and how wonderful each of the
courses are served by the ever attenuative waiter at
the Taj Mahal in the High Street. The line, “A pint of
the Rivertown seasonal beer “Atlas” (abv 4%) was
my choice, a well-balanced and refreshing light
bitter and the perfect companion to a discussion
about the latest developments at the brewery” made
me wonder if the writer of the two-and-a-half-page
homage to McMullen’s warranted publication.
Disappointingly there was no mention of the pubs
that Mac’s have closed, the employees or the
damage to the local community.
O Boogie - the Camp and Blue Anchor, St Albans
Ed Says: What can I say? Mac's did sell a dozen pubs
in around Hertfordshire five or six years ago. The
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Farriers Arms in St Albans remains open as a free
house and the Rest and Welcome in Haultwick is
closed but may yet re-open. Some pubs were sold
direct to developers and CAMRA expressed its
dismay at the time - in some cases the community
may well have tried to purchase the pub had they
known it was up for sale - the White Horse at
Kimpton coming to mind. Of course, Mac's are by
no means the only organisation that has closed
Hertfordshire pubs and we acknowledge that they
are very positive in investing in their remaining pubs
and have continued to build and open new pubs - in
Royston, Bishop’s Stortford and Ware in the last few
years, hence creating employment in those
locations. Les Middlewood is CAMRA's Brewery
Liaison Officer with McMullen’s who are the largest
brewery and pub company in the county. As we do
with all Herts brewers, we regularly update our
readers with developments at the brewery and in
Mac's tied estate. More recently, South Herts Branch
visited the brewery in March. A report on that tour
will appear in the next edition of Pints of View.
PS Dr Winston - Have you seen your mate Apollo C
Vermouth lately?
Brocket Arms remembered
I enjoyed Les Middlewood’s article (in the
Feb/March 2019 Pints of View) a great deal, good
memories. I was a regular (say, once every couple of
weeks) within circa 1969 to 1976. Yes before the
mentioned 1979 refurbishment, which changed the
pub, almost beyond recognition, from the 18th to 20th
Centuries. I lived first in Welwyn and then in
Codicote and would often walk up, not so far as it
sounds. By horse was not unusual, however I
remember about 1973 a guy managed to fall off and
die having come off being hit by an overhanging
branch. I recall one visit, mid-week in winter 1970.
I was at Mid-Herts College in WGC. I passed my
driving test early in the morning, and needed to
celebrate my passing the driving test there with a few
Abbots (still the era of 4 pints for less than a squid). I
recall the landlord, I guess a fellah aged, at the time
65ish, he also had two daughters. On Sundays they
used to drink “black velvet” with Champagne, well,
he told a tale or 6. I remember one story about
playing football in Brighton, when, on the train
down, he and all the team jumped off the train
halfway, grabbed a pint each from the Station Buffet
Bar, yeah, they won, he scored a hat-trick! A big
topic in the bar was shooting, brace of pheasant. Go
on - guess who was the best shot?! Yeah, a real
character.

Nick Faldo bought the house next door as a “first
time buyer” when he had lived in WGC. I visited the
pub once (again) in about 1985 but didn’t like the
modernisation, my son went there a year or so ago
and reported a good meal.... not a comment about
the beer, he probably had a lager anyway! That’s
modernisation for yah.
Keith Comley
Ed Says: There are so many stories about the Brocket
and Ayot St Lawrence, I have written mine and it is
on page 20. What I did not add was that the pub is
haunted by I believe two ghosts. I will look it up for
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

Pints of View Beer Name Prize Sudoku
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Subscriptions for Pints of View
£11.50 for 18 issues. Send to: John Lightfoot, 66
Dryfield Road, Edgware, Middx., HA8 9JT.
Cheques payable to: CAMRA South Herts.

Fill in all the squares in the grid below left
so that every row column and each of the
nine three by three squares contain all the
letters of an ale brewed by Two By Two of
Wallsend.
Completed entries by 14 May to: Steve Bury,
14 New Road, Shenley, Herts, WD7 9EA.
The winner drawn wins a CAMRA 2019
Good Beer Guide.
Your
Name:...............................................................
…………………….………………………………
Your
Address:…………….……...…………………….
………………………….…………………………
………………………….…………………………
Postcode:……….……………..………………….

Winner of Pints of View 293 Pubs Name Wordsearch
The editor is currently away, winner to be announced in our next issue

17

18

People, Pubs and Places
A Pint at the Local — A Regular Pints of View Series
No.13 The Chequers, Potters Bar

L

ocated on a difficult bend in Coopers Lane, on
the road to Northaw, in the north-east corner of
Potters Bar, stands the Chequers — once in a tiny
cluster of houses but today also close to a large estate
of post-WWII housing.
The original Chequers pub occupied a building
opposite, now known as Chace House but formerly
the New Inn — a building also used as a grocery. In
1841 Joseph Turner was the innkeeper and Hannah
Tomlinson the grocer. The Jacques family were
licensees from around 1770 until 1805 and it is
thought that the pub “crossed the road” after 1807.
The present pub building is Grade II listed and
fashioned from two formerly adjoined buildings, one
brick and one timber, dating from the 18th Century
and extended in the 19th Century. It sits within the
boundary of the nearby Enfield Chase, a huge
hunting estate created after 1154 by Henry II but
which ceased as an entity in 1770 and has since
been mostly deforested for urban development and
farmland.

Above: the Chequers wearing its Benskins livery of
the 1950s
In 1815 the pub was part of the Hatfield Brewery tied
estate and by 1837 was in the hands of Alfred Pryor.
His son Edward bought the brewery and its pubs in
1876 and in 1881 his brother-in-law, Percy Reid,
joined the company which continued as Pryor Reid.
In 1920 the company — and the Chequers - was sold
to Benskin’s of Watford who were bought by Ind
Coope in 1957 and then subsequently Allied
Breweries in 1961 when Ind Coope joined Taylor
Walker and Ansell’s in the new company. It was in
1976 that real ale reappeared at the Chequers in the
shape of Ind Coope Burton Ale but in 1978, as part
of a larger pub swap, the pub was transferred to
Courage who installed handpumps for Courage
Bitter and, fairly rare for the time, Courage Directors.
A major re-fit in 1987 opened out the interior of the

By Les Middlewood

pub which went on to be passed through the hands
of pub companies.
Paul and Gill Englefield have been at the helm since
2000 having previously had time at the Sebright
Arms in Barnet. They have freedom to source their
own real ales, with Greene King IPA the staple
regular and a second, sometimes third, beer from
wherever — Vale brewery when I visited. All cask
ales are served direct from the barrels in the cooled
cellar.

Above: The Chequers as it is today
Open all day from 11.30am, the pub offers a menu
of hearty meals or light bites from Monday to
Saturday — lunchtime and evening — and Sunday
roasts until 3pm. The large garden with play
equipment is a major draw for families, with
weekend barbecues in the summer months and
special food events at Easter (including an egg hunt),
St George’s Day and Hallowe’en. There are regular
charity events raising money for the likes of Prostate
Cancer and Herts Air Ambulance and outside of the
pub Gill finds time to run a Youth Club at Wayside
Jubilee Centre. Back at the pub, Wednesday is Quiz
Night.
The comfortable single bar has two distinct areas
featuring local photographs, and with TV Sport and
pub games. Paul says “The Chequers is a friendly
family pub for everyone, young and old, where
everyone mixes. Its heart is definitely in the local
community but we have visitors from all over the
area”.
And what of the pub name? Generally, it is thought
the name “Chequers” was brought to England by the
Romans (so that’s what they did for us) and there is
evidence that it was already in use in Pompeii, for a
game similar to draughts. Later the name was used in
connection with money lending, some publicans
acting as bankers. But here at the Chequers in Potters
Bar, local tradition directs that the pub was named

People, Pubs and Places
after the chequer, the fruit of the service tree which
was once used as a remedy for colic. And if we need
another connection to pubs, before the introduction
of hops, the fruit was used to flavour beer.
If you are driving make sure you take heed of the
pub’s very own traffic light as you leave the car park
- the only pub in Britain with such an arrangement.
The Chequers is 1½ miles from Potters Bar Station
but can be reached from there by catching the
Waltham Cross bound 242 bus service which
operates Monday to Saturday. Alight at Torrington
Drive.
Les Middlewood

I

Head Leads to Heart attacks

n the 1960’s and 1970’s brewers were not as
regulated as they are now and beer ingredients
and strengths were not published. To increase
profits beer was being adulterated by having
adjuncts used. Instead of the more expensive hops
and malted barley, and to reduce excise duty, beers
and lagers were continually being reduced in
strength. Using hop pellets was the tip of the iceberg.
Any starch could be used instead of malted barley and flaked maize, rice grits, potatoes, pasta flour and
even onions were being used. It is no wonder that
people were complaining about beer quality which
led to the formation of the Society for the
Preservation of Beers from the Wood in 1963, and
the Campaign for the Revitalisation of Ale in 1971.
As if the adjuncts were not bad enough, asbestos
filters were being used in the breweries to ensure the
beer was bright, and chemicals were added to the
beer, such as formaldehyde to lengthen shelf life,
and cobalt sulphate to increase head retention.
You may wonder how we have survived but some
beer drinkers did not. Dow Brewery of Montreal,
Quebec started, like many other brewers in the
1960s, to use high levels of cobalt sulphate in their
brews, and by 1965 it had become apparent that
heart attacks in men were reaching unexplained high
levels in their trading area. In August that year came
the first fatality and following investigation twenty
deaths were attributed to their beer. Dow dumped all
their unsold beer into the St Lawrence River but the
damage was done, sales plummeted and they ceased
production in 1966. More research identified other
cobalt sulphate beer deaths and it was accepted that
at least forty (but probably more) had died.
Steve Bury

SOUTH HERTS CAMRA
PUB OF THE YEAR
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People, Pubs and Places
Brocket Revisited

aybe I should have named this piece
‘Brocket Arms visited’ as when I read Les
Middlewood’s article in the last POV 293
it reminded me of a visit I made to the pub
in the 1970’s. In the late 70’s the branch used to run
a pub visiting scheme, the aim being to get members
to visit the more remote pubs in the county that sold
real ale to encourage sales and show our support.
When attending a branch meeting you could collect
a card which had four pubs listed on it, when you
visited them they were signed by the publican or a
member of staff and if you presented a full card at
the next meeting you were put in a draw for a prize,
normally beer. At the time I did most of my drinking
in Barnet but took a trip prompted by the scheme to
the Brocket Arms in Ayot St Lawrence. It was a dark
and wet winter’s night and the pub was not very well
lit. The barman was getting on in years and had a
very large goitre the size of a golf ball on the side of
his bald head. He was renowned for being sullen and
used to sit in the corner behind the bar speaking to
no one other than to serve you. On this occasion I
had persuaded my wife to take the trip with me
which on reflection may not have been the best idea.
I got the drinks, reluctantly the card was signed and
we sat opposite the inglenook with quite a decent log
fire going. Shortly after completely to my surprise
one of the other branch members arrived on the
same mission and he had also driven out from
Barnet. Can I say at this point that there was a
completely different view on drink driving at the
time? Having bought a pint of Young’s he joined us
and without warning a copper kettle which had been
hanging on the ceiling (along with a lot of other
varied bric a brac) fell on his head. As much out of
surprise as pain he shouted out and the barman was
out from behind the counter at amazing speed
retrieving the kettle from the floor. He looked at it
most unhappily and said” Do you realise its dented”
and walked back and sat in his usual seat behind the
bar. A little later my wife wanting to use the toilet
and was told it was across the yard. She was gone
quite a while and when she got back said that it was
pitch black outside and she could not get the door
open because of the leaves that had blown up
against it. She also added that she did not like the
look of it and wasn’t going to use it. Needless to say
we left very quickly to the nearest pub with suitable
facilities.
Steve Bury

The Pubs of St. Albans and the
Civil War

H

aving seen the Herts Readers Write letters on
the Fighting Cocks St Albans it reminded me
of an article that I wrote in 2003 for this
newsletter which has a connection to the pub.
St Albans was staunchly parliamentarian throughout
the English Civil War and was used by the Earl of
Essex to garrison the army between battles. The
Abbey Church became the parliamentary
Headquarters and later in the conflict was used by
Lord Fairfax and the New Model Army. There is no
doubt
that
Oliver
Cromwell (right) visited the
city on several occasions.
The best recorded was in
1643 when as a Captain
leading a troop of horse he
discovered
Thomas
Coningsby,
the
High
Sheriff of Hertfordshire,
trying to recruit for the King
in the Market Square.
Cromwell dismounted his troopers outside the Cross
Keys, then situated on the corner of London Road
and Chequer Street at the top of Holywell Hill and
proceeded to make arrests. Coningsby in an attempt
to escape entered the Red Lion Inn (later knocked
down and replaced as the Red Lion Hotel) which was
on the corner of French Row by the Clocktower, next
door to the Fleur De Lys (now the Snug - the Red Lion
closed in the late 70’s). The ruse didn’t work and he
was captured and imprisoned in the Tower of
London, where he later died before being put on
trial.
The Fighting Cocks claims that Oliver Cromwell
stayed there. It is a fact that Cromwell drank ale and
stayed in pubs and inns, and although the claim is
supported by several books it is unlikely, as at the
time the pub was still a small roundhouse, originally
used for storing boats and fishing equipment by the
monks, with a stable added at the rear. Cromwell
was a lifelong friend of Alban Cox, the Colonel in
charge of horses in the New Model Army, who lived
in Beaumont’s, a large house situated near the Bunch
of Cherries pub on Hatfield Road (renamed the
Speckled Hen), who would have willingly provided
him with much more suitable free accommodation.
The Information for this article was provided by the
Sealed Knot, (the English Civil War re-enactment
Society). First published in POV 201, Oct/Nov 2003.
Steve Bury
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Beer saves poisoned man

A

man dying from alcohol poisoning was saved
after doctors in Vietnam pumped 5 litres of
beer into his body.
The 48-year-old, Nguyen Van Nhat, fell unconscious
and was taken to a hospital on Dec. 25 where
doctors found that levels of methanol - a dangerous
form of alcohol - in his body were more than 1,000
times over the recommended limit.
When he arrived, medical staff at the General
Hospital’s Intensive Care Unit, led by Dr. Le Van
Lam, immediately administered him one litre of beer
and then over the course of the day, transfused
another four litres.
This caused the liver to slow down the rate at which
it processed methanol, allowing the man to
eventually regain consciousness.
There are two types of alcohol; ethanol and
methanol, both of which are very similar chemically
and are toxic to the body. However, methanol whose
chemical structure varies slightly from its cousin is
not processed as well by the body and thus can be
far more dangerous.
This is why the majority of alcoholic consumer
drinks contain ethanol, not methanol which is found
in gasoline, antifreeze, paints, thinners, adhesives,
cleaning products, inks and bootleg liquor.
Normally, when we consume drinks containing
ethanol, an enzyme in the body known as alcohol
dehydrogenase breaks down the compound into a
toxic substance and known carcinogen called
acetaldehyde. This is then metabolized into a byproduct known as acetate, which is further broken
down into water and carbon dioxide before being
eliminated.
On the other hand, methanol–which can be fatal in
far smaller doses than ethanol - gets metabolized by
the same enzyme in a different way. It is turned into
a highly toxic compound known as formaldehyde,
which is then broken down further into formic acid.
These two substances are responsible for the
dangerous effects of methanol poisoning which can
include temporary and permanent blindness,
nervous system depression and potentially death,
and are what caused the man to fall unconscious.
Administering beer to the patient can stop
formaldehyde turning into formic acid, which gave
the doctors more time to perform dialysis and
remove the alcohol from his system completely,
Vietnam Net reported.

2,000-year-old Beer under A14

R

oad workers have uncovered what is thought
to be the earliest evidence of beer being
brewed in Britain, dating back more than
2,000 years. Experts found signs of the Iron Age brew
dating back to 400BC during improvements to the
A14 between Cambridge and Huntingdon.
Archaeobotanist Ms Gonzalez said “I knew when I
looked at these tiny fragments under the microscope
that I had something special, these remains had
clearly changed through the fermentation process
and air bubbles typical of those formed in the boiling
and mashing process of brewing”.
The £1.5Bn roadworks have already uncovered the
Ice Age remains of a woolly mammoth which could
be at least 150,000 years old, prehistoric henges,
Iron Age settlements, Roman kilns, three AngloSaxon villages and a medieval hamlet. They must be
thinking at this point that they should have taken a
different route.
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Hall & Woodhouse Need an Atlas

S

windon is expanding with a large new housing
development in an area known as
Wichelstowe. As part of the plan a new canal
side pub has been built by Hall & Woodhouse
brewers of Blandford Forum, Dorset. The only
problem is in the publicity material leading up to the
opening in February they seem to have forgotten
where the pub is.
One picture was
titled Lydiard Park
a local estate, but
in fact showed a
stately home in
Ireland. Swindon
has strong historic
links with the
railways but the locomotive in the photo was
German. Another showed a shopping Mall in
Melbourne claiming it was the local designer outlet
village. Angela Robinson a local historian said that
the web site had ruined the opening of the pub. I
undertook some investigation on the web and have
found that as well as not knowing where their new
pub is Hall & Woodhouse could not think of a
suitable name and have called the pub The Hall &
Woodhouse. CAMRA’s Whatpub pub database
(www.whatpub.com) says as follows: The first thing you notice about this new canal-side
pub is the narrowboat projecting through the
window. This has been made by a real boat builder
and inside has
several
snug
seating
areas
with
a
touchscreen so
that you can
order beer from
your seat!
The seating area
wraps around the bar. To the left is the narrowboat,
an above ground cellar and a large restaurant area
with the open kitchen behind. Opposite the entrance
is a terrace with tables that runs alongside the canal.
There is a wide range of canal memorabilia
decorating the pub”.
The first name for the pub that comes to mind is “The
Narrowboat” but then what do I know? Anyway if
you are in the area they are serving three Hall &
Woodhouse real ales so all is not lost.
Steve Bury

O

Bails and Ales

riginally formed by a group of dads from a
primary
school
in
Harpenden,
Hertfordshire, Manland Dads Cricket Club
have been established 25 years. We play evening
and weekend friendly matches against local teams as
well as short tours around the UK and abroad. We
thoroughly enjoy our cricket and sharing a refreshing
post-match real ale or two with the opposition.
We are always on the lookout for new teams to play
against and would be delighted to hear from any
pubs or clubs who fancy giving us a game. Please
contact me, Jeff Chapman, at email address:
jeffchapman_uk@hotmail.com or call me on: 07827
315601

Vegan Meal how much?!

V

egan food and beer is all the rage at the
moment, for a variety of reasons, but how
much should you be paying for it? Young’s
have been accused of cashing in on the craze for
vegan dishes as two cauliflower steaks in 148 of their
pubs across London cost £28, the same as two sirloin
Aberdeen Angus steaks with triple cooked chips. A
whole cauliflower in a supermarket can cost as little
as 70 pence, but Young’s commented: “Both dishes
are of premium quality, the vegan dish is an
alternative for those who don’t eat meat”. Marks &
Spencer’s stopped selling cauliflower steaks last year
when they received a high level of criticism.

So, what Makes a Beer Vegan
Friendly?

O

n the face of it, a newcomer would expect
all beers to be vegan - with home-grown
malt, beautiful hop vines planted around the
world, and all that. But the established widespread
use of fish bladders (finings) used to make the beer
clear of residual yeast particles belies that.
So what are vegan-friendly beer alternatives?
Dynamite Valley Brewing, based in Cornwall for
instance use a silicon-based liquid called Brausol P
Special, from Germany, to produce a crystal clear
beer. Aberdeenshire brewer BrewDog makes vegan
beer by using a centrifuge, spinning at 4,700 times a
minute, to clear particles out of the way before the
beer is packaged.
Of course, there are brewers who don’t fine some
beers, though the resultant cloudy appearance may
be viewed with suspicion in some beer drinking
circles.
From an article published in Beertoday
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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 15.

Barley: The Fox and Hounds closed in 2012 is due
to re-open (see article on page 10)
Bushey: The applicant is launching an appeal to the
Secretary of State over Hertsmere Council’s decision
not to grant permission to convert the Royal Oak in
Sparrows Herne to flats. The pub is still open.
Chapmore End: At the Woodman a new internal
corridor has been constructed to link the bars at the
front to the conservatory and garden at the rear. A
full kitchen refurbishment has also been completed.
Greene King IPA and Abbot plus at last one
Hertfordshire-brewed beer are on sale, all served
directly from the barrel.
Cheshunt: The Green Dragon is currently closed.
Essendon: The Rose and Crown remains closed for
refurbishment.
Flamstead End: The Jolly Bricklayers has been
refurbished and renamed. Now the Freemasons,
Greene King IPA is on handpump.
Flaunden: POV293 mentioned the closure of the
Green Dragon, which is true, but the freehold has
been bought by a beer-loving local entrepreneur
who is in the process of restoring it to its former glory.
It is hoped the pub will reopen sometime in the next
couple of months.
Goffs Oak: McMullen’s have carried out a significant
refurbishment at the Prince of Wales. Handpumps
offer a range of Mac’s beers.
Harpenden: As at going to press, the Old Cock Inn,
still closed with major refurbishment work being
undertaken, is scheduled to re-open in May. The
George is also closed for refurbishment works, and
is due to re-open in June. A planning application for
the White Horse in Hatching Green has been
submitted for the construction of a single-story side
extension following demolition of an outbuilding
and non-original extension, and construction of two
detached buildings for hotel accommodation.
Hertford: Work is underway at the Black Horse to
create a restaurant/meeting room and additional
WCs at the rear of the pub adjacent to the garden —
work due to complete in the early summer. The
Saracen’s Head has re-opened initially with Sharp’s
Doom Bar. A pop-up micro-pub has opened in
Parliament Square. Called the Crafty Duck it is
initially selling a range of 6-7 craft ales and cider but
local publican and owner James Ashbourne is
striving to make the pop-up permanent when it is
planned real ales will be added.
Hitchin: The Red Hart reported closed in the Pub

Losses and Gains article in the last edition re opened
as the Kite at the Red Hart in December 2017. This
is even more embarrassing as it was reported in
edition 285. The Red Hart claims to be Hitchin’s
oldest coaching inn and there is now a smart bar area
and an upmarket restaurant. Two cask beers are
always available, at the time of our visit in March
there was a choice of Bath Ales Ice Hare or Oakham
JHB both of which were in good condition. We
apologise for our error.
London: McMullen’s have re-opened the
atmospheric and majestic Grade II Listed Old Bank
of England pub in Fleet Street — a pub previously in
the hands of Fuller’s. A range of Mac’s beers is on
offer.
Potters Bar: The Old Manor has been sold by
Redcomb Inns along with the rest of their estate to
Young’s Pub Company. See article page 5,
Radlett: O’ Sullivan’s Bar in Watling Street has been
sold and will remain closed whilst a refurbishment
takes place. The bar will re-open (date to be
confirmed) as the Office under the stewardship of
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John Murphy, and will be selling two real ales from
Greene King.
St Albans: The Victoria, Victoria Street closed in the
third week of January and re-opened 22nd February
with a temporary manager whilst someone is found
to take over the lease. The Mokoko has now reopened as Naughts and Crosses. Apart from not
being able to spell they also don't sell any real ale.
Mad Squirrel brewery will soon (no date as yet
announced) be opening a pub, called Mad Squirrel
Tap, in Hermitage Close, just off the High Street.
Thundridge: The former Sow and Pigs has been
refurbished but has re-opened as a restaurant called
Maltons.
Ware: An Asset of Community Value submission has
been made for the Crooked Billet in Musley Hill.
Watford: The Flag next to Watford Junction station
has reopened as O’Neill’s. Sharp’s Doom Bar and
guest ales are available.
Welham Green: The Hope & Anchor closed last
November was boarded up on 30th January although
owners Ei had said it would be reopening with the
same tenants. A sign has now been put up offering
the lease. The Hope has now become one of many
pubs closed whilst seeking tenants.
Welwyn Garden City: In an enterprising move, a
four-handpump bar fitting has been installed at the
Sheldan Arms in the Haldens area of the town. A
diverse range of beers from Adnams and the Admiral
Taverns company range is now on offer. The East
(formerly the Bull) in Stanborough, as featured in our
last edition, has now been demolished.
Widford: The Green Man remains closed but the
Parish Council have succeeded in gaining it Asset of
Community Value status.
Pubs for sale in Hertfordshire on the Morning
Advertiser’s website 24/01/2019
Ashwell: Rose and Crown, tenancy £16,800. (under
offer) McCoy posted10/10/2018
Berkhamsted: Old Mill, Greene King tenancy
£47,650 McCoy posted 15/1/2019
Berkhamsted: Lamb, tenancy £20,127 (was
Heineken UK. Thought to have been bought by a
local brewery - WhatPub). McCoy posted
13/12/2018
Gaddesden Row: Chequers, Gaddesden Estate
rolling tenancy £20,518. Mc Coy posted 12/12/2018
Harpenden (Batford): Gibraltar Castle, Fuller’s
tenancy £19,000. McCoy posted 25/05/2018
Hatfield: Eight Bells, Punch lease £49,950. Guy
Simmonds posted 17/12/2018
Hitchin: Cock, Greene King tenancy £49,800

McCoy under offer
Rickmansworth: The Tree, rolling tenancy. McCoy
posted 12/12/2018
St Albans: Hare and Hounds, posted 29/10/2018
Sidney Phillips
Sawbridgeworth: Gate, 17year EI lease £75,000
optional extra 2-barrel micro-brewery. Posted
12/2/2018
Stevenage: Granby Greene King tenancy £25,650.
McCoy posted 15/1/2019
Ware: Lodge, private 11year lease, £150,000. Guy
Simmonds posted 14/10/2018
Watford: Estcourt Arms (currently closed). Heineken
UK rolling tenancy £9,466. McCoy posted
12/12/2018
Watton-at-Stone: the George and Dragon, Greene
King tenancy £38,150. McCoy posted 15/1/2019.
Can readers please note that some pubs are put on
the market speculatively.

CAMRA BRANCH DIARY
ALL HERTS CAMRA BRANCHES
Sat 1Jun: East Anglian Branches Regional Meeting The Flitwick Club 20 High Street, Flitwick,
Bedfordshire. Runs from 12pm to 3pm.
HERTS & ESSEX BORDERS CAMRA
Mon 15 Apr: Branch Meeting — Chequers, Wareside
8.30pm
Mon 20 May: Branch Meeting — Black Lion, High
Roding 8.30pm
NORTH HERTFORDSHIRE CAMRA
Sat 13 Apr: Minibus trip to County Cider Pubs of the
Year. £8 members, £10 non-members. Pickups from
noon, Stevenage, Hitchin, Letchworth, Baldock &
East Herts. Book via:
socialsecretary@camranorthherts.org.uk.
Wed 17 Apr: Hitchin Social — Beer Shop, Cock, Red
Hart, Angel Vaults Inn. Starts at 8pm at the Beer
Shop.
Wed 8 May: Open Branch Meeting and Social —
Victoria, Hitchin from 8pm.
Sat 11 May: Minibus trip to County Beer Pubs of the
Year. £8 members, £10 non-members. Pickups from
noon, Stevenage, Hitchin, Letchworth, Baldock &
East Herts. Book via:
socialsecretary@camranorthherts.org.uk.
Wed 29 May: Stevenage Social — Red Lion,
Chequers, Old Post Office, Standard Bearer. Starts
at 8pm in the Red Lion.
HERTFORDSHIRE CAMRA
Tue 9 Apr: Pub of the Year Bronze Award
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presentation — Old Cross Tavern, Hertford 8pm
/ North Hertfordshire CAMRA
Tue 16 Apr: Branch Meeting — Old Barge, Hertford Chairman — Gill Richardson
8pm
Email: chairman@camranorthherts.org.uk
Sat 27 Apr: Hertford beer tasting and pub history. In Socials Secretary — Jeremy Kitson
conjunction with Hertford Museum and Hertford Email: socialsecretary@camranorthherts.org.uk,
Town Council and led by South Herts CAMRA Internet: www.camranorthherts.org.uk
members, a visit to 4 Hertford Pubs. Each, on the South Hertfordshire CAMRA
day, offering a different British beer style its own Branch Contact: John Bishop, Tel: 07720 295419,
unique history. £18 (including a half-pint in each Email: realales@yahoo.com
pub). Start time 2.30. Limited to 20 people. Tickets Socials Secretary: Ian Boyd, Tel: 07402 323525
in advance — from Hertford Tourist Office.
Email: ian.boyd@me.com
Tue 14 May: Committee Meeting — Six Bells, St Internet: www.hertsale.org.uk
Albans 7.45pm
Watford & District CAMRA
Tue 21May: Nice ‘n’ Mildly Does it — Mild Social Branch Contact: Andrew Vaughan.
trips around four Herford and four St Albans pubs. Email: branch@watford.camra.org.uk
Starts at:
Phone: 01923 230104. Mobile: 07854 988152.
8.00pm - Black Horse, West Street, Hertford
Internet: www.watford.camra.org.uk
8.00pm - Farmers Boy, London Road, St Albans
See article pages 12 and 13.
Your Beer Festival Planner
WATFORD & DISTRICT CAMRA
Sat 13 Apr: Oxhey Village Brewfest social - Rifle
Beer Festivals advertised in this newsletter
Volunteer, 36 Villiers Road, Watford, WD19 4AJ
Dates — Venue — Location — Page mentioned
and Villiers Arms, 108 Villiers Road, Watford, 12 — 13 Apr: Ware Southern Malting, Ware — p24
WD19 4AJ, 2pm.
6 — 8 Jun: Hitchin Rugby Club, Hitchin — p28
Thur 18 Apr: Bushey Heath social - Three Crowns, 21 — 23 Jun: Lytton Arms, Old Knebworth — p17
1 High Road, Bushey, WD23 1EA, 8.30pm; Royal 5 — 7 Jul: Fox, Willian — p9
Oak, 42 Sparrows Herne, Bushey, WD23 1FU, 25 — 27 Jul: Desborough College, Maidenhead — p13
9.15pm; Horse & Chains, 79 High Street, Bushey, 26 — 28 Aug: White Hart Tap, St Albans — p3
WD23 1BL, 10pm.
Mon 29 Apr: Branch meeting - Southern Cross, 4143 Langley Road, Watford, WD17 4PP, 8pm.
Wed 8 May: Oxhey Village social - Villiers Arms,
108 Villiers Road, Watford, WD19 4AJ, 8.30pm;
Rifle Volunteer, 36 Villiers Road, Watford, WD19
4AJ, 9.15pm; Railway Arms, 1 Aldenham Road,
Watford, WD19 4AB, 10pm.
Mon 20 May: Branch meeting - Southern Cross, 4143 Langley Road, Watford, WD17 4PP, 8pm.
Fri 24 May: Cider/Mild Month social - Land of
Liberty, Peace & Plenty, Long Lane, Heronsgate,
WD3 5BS, 8.30pm.

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