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THREAT REMAINS

UR REPORT 1last month on the threat to the
Briton's Protection in Central Manchester
caused a few ruffled feathers with owners Tetley
hotly denying that they plan to build a hotel
on land next to the pub. Regional Marketing

Manager, Richard Nieto did however confirm
that some alterations are planned "We do
plan to build a courtyard conservatory and
there will be interior refurbishment, but the

traditional character of the pub will remain."

He did also admit that a manager was to be
installed simply because the company wanted
all the pub's profits for itself saying "We
have a duty to our shareholders, and as areas
change through development so pubs have a better
trading opportunity. It would be remiss of
the company not to look at the situation and
realise the full retail value of its trading
potential." All of which is cold comfort to
tenants Terry Larsen and ,Peter Barrett who
have been told that they will have to be out
in six to nine months, although that deadline
might be extended.

In other words, behind all the brewery PR waffle
all we have is another example of a hardworking
tenant being kicked in the teeth by the money-
grubbing, bottomline mentality that seems
to be gripping much of the brewing industry
these days.

Meanwhile, the MetroLink saga grinds on with
both the Coach & Horses and Castle & Falcon
still threatened. Despite having been refused
permission to demolish the Castle, the PTE
do not appear to have given up on the building,
in a letter of 21st November, CAMRA was told
that it was still the PTE's intention to carry
out a detailed survey to see if the building
had to be demolished to construct Metrolink.

We are seeking urgent clarification of the
position. The Coach & Horses meanwhile soldiers
on, and at the time of writing was still open.

It seems that there are some unresolved issues
concerning the alignment of the Metrolink tracks
in the Piccadilly Station area and until these
are resolved no decision can be made about
the pub.

The North West Civic Trust and SAVE Britain's
Heritage have meanwhile joined those opposing
the demolition of the Coach. Clearly the weight
of opinion is in favour of keeping the pub,
it remains to be seen if this is enough.

TROUBLE SPOT

ANCHESTER'S  yuppie suburb of Didbury
continues to be plagued by weekend violence.

An incident before Christmas was so bad,
involving apparently 20 youths brawling in
the street, that 1local licensees have now

set up a local 'Pubwatch' scheme whereby local
pubs notify each other of potential trouble-
makers in the area. Such a scheme has been
operating successfully in neighbouring With-
ington for some time.

Opinion seems to be that much of the trouble
stems from the clientele of Squires, formerly
the 0l1d Grey Horse. The pub has of course
been a fun pub or theme pub for years but
its latest incarnation, one of the increasingly
discredited 'Open House' pubs, seems to have
brought matters to a head by attracting a
particularly unruly element which is in turn
affecting many of the other local pubs. Without
doubt the pub's management is doing all that
it can in difficult conditions but, as has
been said elsewhere, Squires is Dbasically
"the wrong pub in the wrong place".

Whitbread have had similar problems with

the nearby Midland which seem to have been
cured by its conversion back into a proper
pub with lounge and vault. Sooner or later
the big brewers will get CAMRA's message that
so—called fun pubs are anything but for those
living, and drinking, nearby. Until they do,
Grand Met should at least do the decent thing
and either close Squires down or convert it
back into a proper local.
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Tom & Betty Burke
welcome you to

— The Grove Inn —

LONDON ROAD, HAZEL GROVE

Robinson’s Fine Ales

Good Home-Cooked Lunches
483 4021




BY JOHN CLARKE

HE LAST remaining keg outlet in Didsbury,

the appropriately named Didsbury, underwent
something of a transformation before Christmas
following a change of control from one arm
of Grand Met (Berni Inns) to another (Clifton
Inns). There is not wusually much in a name
these days but the change has brought about
a distinct change of emphasis - the place is
no longer essentially a restaurant with a bar
attached but is now a proper pub albeit still
with an emphasis on food.

The change was accompanied by a major refurb-
ishment which has resulted in a pleasant multi-
level pub decorated in fairly standard but
nevertheless easy on the eye style of the type
adopted by most of the major brewers these
days when they lapse into traditional pub mode.

The alterations have also brought about a real
ale gain in the shape of Ruddles Bitter and
County along with the ever present (and always
bland) Websters Yorkshire Bitter. The 'Didsbury
Effect' can be seen in the prices though, the
standard strength Ruddles Bitter is £1:04 a
pint, albeit a well kept one.

Food is available in both the upstairs rest-
aurant where a reasonable £7:95 will get you
a 3-course meal from the carvery, and also
downstairs where 'Tavern Fayre' is available
from a centrally placed food counter. The main
meals are all in the £2:75-£2:95 range and
include chili, curry, lamb casserole, braised
steak and similar dishes. Accompaniments include
rice, chips, roast potatoes and peas as approp—
riate. I tried the curry and my companion the
braised steak. Both proved good value, filling
meals and we were unable to avail ourselves

Mandarin Cheesecal
both at £1-:30. Othe

of the sweets available,
or Chocolate Fudge Cake,
dishes were available to order - Scampi plt
two vegetarian dishes, Chili and Lasagne, al
at £3-50. In these days when more and mor
people no longer eat meat it was disappointir
to see that not only was a vegetarian dis
not on the main menu but also that such dishe
were somewhat more expensive than the rest.

In summary, the Didsbury serves fairly standard
middle of the road pub food but is none th
worse for that as it is tasty, well presente
and not unduly expensive given both the typ
of pub it is and the location. It's certainl
worth a visit although it must be said tha
most hungry passing trade will continue dow
the road to the Royal Oak which is still servin
up its phenomenally good value cheese and pat
lunches.

NEW LOOK CONWAY

FTER A relatively short closure, Conway:

in Cheadle Hulme has shed its 'Open House
tat and become a proper pub again with separate
lounge and public bar.

There have been no major structural alteration:
but gone is the stainless steel and gaudy yellov
paint and in its place is a comfortable relaxing
pub in which to enjoy a drink. The lounge has
a brown and green colour scheme with wooc
panelling much in evidence. The vault is equallj
comfortable and features two pool tables. There
are four cask beers on offer — Wilsons Bitter,
Ruddles Best Bitter, Websters Choice anc
Websters Yorkshire Bitter. In line with these
changes the pub has changed its name back tc
the Conway.

reported in an earlier OT, the 'Oper
scheme lost Conways many customers anc
beer sales plummetted. Whether or not thej
all return only time will tell, but it i
pleasing to hear that many locals who desertec
the pub are coming back.

As we
House'

Phil and Dot
Welcome You To The

r¥nden Hms

MILLGATE ,STOCKPORT

Robinsons Traditional Ales
BITTER,MILD,OLD TOM
ON DRAUGHT
Open AllDay Fri./Sat.
BAR MEALS AVAILABLE

“My Kingdom
for a pint!”

The RedLion

WITHINGTON

LUNCH 7 DAYS A WEEK
ALSO MON-FRI. 5.30-8.00
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Handpulled Marstons
Pedigree and Bitter

Owd Rodger on draught
Burton Best Bitter
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ET OUT your new 1990 diaries now, and mark

down Thursday, January 25th for a very
special Pub of the Month award at the King's
Arms, Helmshore Walk, Chorlton—-on—Medlock -
or "Brendan's", as it's more simply known to
many devotees.

Always first with the news, OT readers learnt
in March of a new home-brew pub in the area,
and by the end of the month, though the pub
was not yet open, two of the beers were on
sale — at Stockport Beer Festival'

The pub opened in mid-May, and proved an instant
success with both locals and travelling beer
drinkers. And in truth, while even with average
beer this well-refurbished pub could show many
inner—city 1locals a thing or two, the beer
is without any doubt the main event.

Brendan Dobbin's drive and commitment to quality
shine through, not just in the three ales and
Guiltless Stout, but even in the two draught
and two bottled lagers. And that's even before
you start talking of the one-off ‘'special'
beers 1like Sierra Nevada Pale Ale, where
Brendan's =zeal for authenticity really shows.
In short, the King's Arms is a wunique pub
embodying, very successfully, a personal vision.
Get there as often as you can — but particularly
on Thursday 25th, when a splendid evening is
in store.

Directions: Catch any Hyde Road or Stockport
Road bus to Ardwick Green — Kale St (alongside
tyre warehouse) and Skerry Close take you to
the rear of the pub. From the University
precinct, approach via Kincardine Road (near
the Mawson) and Whitekirk Close.

s
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DRAUGHT BASS SHOCK

OR SEVERAL years the Stockport & South Manch-

ester Branch of CAMRA has been pressing
Bass to improve on the dismally low proportion
of their pubs in the area selling traditional
beer. Our latest targets, as reported in
November's Opening Times, were the Bulls Head
and Reddish Vale in North Reddish. We have
now received the surprise news that Draught
Bass on handpump has been put on sale in both
pubs. All other beers remain keg.

This is good news; not only is Draught Bass
one of the best beers produced by the Big 6
(and these two pubs are the only outlets in
the area for it) but also these conversions
mean that all pubs in North Reddish now sell
the real thing. The bad news is that as the
beer is a 1little pricey (£1:02 a pint) and
strong for the locality, where the preference
seems to be for the cheaper session beers,
it is selling slowly, particularly as little
seems to be being done to promote it. Would
Bass take such a low-key approach if they were
putting a new lager in a pub?

The question must be whether this is an experi-
ment designed to fail. At the nearby Pomona,
the Ruddles County struggled and at the Fir
Tree the landlord refused to take Burton Ale
unless it was supplied in smaller 9-gallon
containers. In other parts of the country CAMRA
has long been familiar with the phenomenon
of the lone handpump which appears on the bar
of a Big 6 pub amongst a forest of keg dispensers
but soon falls victim to a vicious circle of
no promotion, low sales, inadequate turnover
and poor condition. We hope Draught Bass finds
a following in North Reddish, but Bass might
have done better by taking a leaf out of John

Smiths' book, starting by replacing the keg
standard bitter with the real version, and then
once it had established itself introducing

stronger beers as Smiths have done with Magnet
and Courage Directors.

ROBIN
HOOD

BuxtonRd,HighLane
NOW OPEN FOR:

Breakfast, Lunches, Evg.Meals
Weekend Meals Fri., Sat.; Sunday Lunch

sl

Parties Catered For
Robinsons Fine Ales

lloblnnon

— THE SIDINGS =

BROOM LANE, LEVENSHULME
TEL. 257 2084

HOLTS REAL ALES
Lunchtime Food

Joan & Graham Smithies VWelcome You

Cood Beer Guide 1990




From Rhys Jones:

While the concern for the future of the Briton's
Protection is in no doubt justified, I question
the bald assertion (OT, Dec 89) that managers
"do not as a rule make good stewards of our
pub heritage". Certainly the tenant's stake
in a pub can act as a powerful incentive to
quality of service, however it can also have
less desirable effects, as witness the generally
higher prices charged in tenancies than in
managed houses of the same brewery. And there
is no reason why a similar incentive should
not be provided to managers by 1linking their
remuneration to the success of their pub -
for example, it has been traditional for
managers to retain profits from catering.

Most Holt's pubs, including many of their very
best ones, are run by managers. Can it seriously
be argued that Holt's managers as a breed are
heedless of their customers' needs or of our
pub heritage?

Rather than reinforcing the increasingly out-—
dated divisions between tenants and managers,
CAMRA should be promoting excellence in the
licensed trade in whichever branch it is found.

T'S NOT very often that beer goes down in
price these days, but that is what's happened
at Sam Smiths Boars Head and Turners Vaults
in Stockport. Aware of the competition from

STANLEY ARMS

S REPORTED 1last month, the Stanley Arm
on Newbridge Lane opened as Stockport':
latest freehouse on 6th December.

The pub has of course had a chequered histor
- for many years it was a badly run—dow
Wilsons pub before emerging, after quite ai
impressive refurbishment as Stockport's ver
first Websters house. The refurbishment seeme:
to do 1little for trade however and the pul
was soon closed and up for sale. No soone:
has new owner Mike Belsham bought it, the
jinx struck again with much of the bar are:
being badly damaged by fire.

In many ways, the fire was no bad thing a:
Mike has been able to refurbish the entir
pub to his specifications and it now look:
better than it has done for many a long year
Decorated throughout in a pink and white colour
scheme, the pub manages to be light and air
but also cosy and comfortable at the same
time, helped by the interesting multi-leve:
layout which incorporates a bare-boarded vaulf
area and separate pool room.

The current range of beers includes two mild:
(Tetley and Matthew Brown) at 82p, Tetle
Bitter (84p), Theakstons Bitter (86p) anc
Martsons Pedigree (£1:10) and all have beer
on good form so far. Some changes to the range
are likely as the Tetley products could wel:
be changed for Bass beers and the milds reduce«
to just one. Mike hasn't ruled out the
possibility of guest beers once the pub becomes
established but of course, it's early day:
yet. There is also an accent on food whicl
is available not only at lunchtimes and earl;j
evenings but also for breakfast.

neighbouring Robinsons houses, much lobbying | A11 in all, the Stanley Arms is a welcome
by the Boars Head manager has resulted in | addition to the Stockport pub scene anc
a 10p a pint reduction on both mild and 0ld | deserves much support and success.
Brewery bitter which now retails at 80p in
the Boars. It's initially only for an experi-
mental period, so buy now while stocks last!
Brian O’Connor Th
Welcomes you to €
— Hydes
CHE CHEQUERED FLAG Nursery Inn bl
Greenheys Lane, Hulme
GREEN LANE, HEATON NORRIS, Brewers

CHE MAWSON Q{OTEL

Kincardine Road,C-on-M.
“TEL. 06] 274 3529

Tetley Mild & Bitter
®  BurtonAle

B

STOCKPORT of

* Traditionally Brewed Hyde’s Anvil Ales Traditional

* Good Home Cooked Food Served Daily Cask

* We now cater Mon-Fri for families in our
upstairs Dining Room which is also Beers
available for functions

* Bowling Parties Catered for — Details on A|ways in
Pegdnt good taste
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XMAS SPECIALS

WO UNUSUAL beers, were available locally over the
Christmas period - if your're lucky you still might
be able to catch them.

Majestic Wine Warehouses are the sole importers of

Christmas Ale produced by the Anchor Steam Brewery
Each year

this beer is brewed to
a different recipe
and is eagerly sought
out in the United States.
~ This year's brew is a dar

of San Francisco.

. fruity beer at 5:8%

; ABV. It's only sold

5o N 2o by the case consisting

s S / of 12 355ml bottles

O MRS | i at £14.28, which works

| %% SRREIAL N out at  about £1-20
%W/ a bottle.

Majestic Wine Warehouses are
and the South east. The one branch in the North of
England is in Stockport on Bramhall Lane, which is
just off the A6, almost directly behind the Blossoms.

largely based in London

The other beer is a very different animal and comes
from Brendan Dobbin's West Coast Brewery in Chorlton-—
on-Medlock. To mark the 1st anniversary of her resig-
nation, Brendan has produced Edwina Currie Memorial
Ale, a 1040og bitter pale ale, which has already found
its way into a variety of local freehouses (one of
which had it marked up as 'Draught Currie'), and to
make it really stand out Brendan has dyed it green!
He did in fact intend it to be blue, but he couldn't
find a suitable dye. It is nevertheless well worth
trying should you come across it.

SORRY PT |

GREMLIN seems to have crept into
some of our Christmas ads. At the

Bowling Green, Grafton Street, Chorlton-
on—Medlock,
miffed that we missed her
the ad, sorry about that.

landlady Shelagh is a bit
name off

{Bakers Paults

MARKET PLACE, STOCKI?Q
FINE ROBINSONS ALES /i

superb cuisine "¢
including traditio
Sunday Lunch
LIVE MUSIC MOST EVENINGS
BOOGIE CLUB
SUNDAY NIGHT

RT
<Y

ltobinson's

Since 1838

nal

TEL. 480 3182

NEW VIC

HE VICTORIA on Hall Street, Offerton, had a refit

shortly before Christmas and has emerged much the
better for it. The lounge seems much more spacious
and comfortable, and is decorated and fitted out in
the standard, but certainly not unpleasant, house-
style that Greenall's adopt for many of their refurb-
ishments these days. The vault is bright and functional
and again decorated in the house style.

The beer range is also much improved, the Greenall's
Mild and Bitter being joined by Davenports Bitter
and the premium Thomas Greenalls Original, all on
handpump. Well worth a visit.

BOOKSTALL

OR THOSE of you with money to spend after Christmas,
it's still not too late to buy CAMRA's latest
publication, Ale of Two Cities, the first ever

comprehensive guide to real ale in Manchester ‘and
Salford. Stocks ' are running out but it is still
available, p&p free, for £2:95 from Jim Flynn, 66

Downham Road, Heaton Chapel. Also available is CAMRA's
best selling 1990 Good Beer Guide, the essential
reference book for all those interested in pubs and
beer, it dincludes a directory of all beers brewed
in the country plus a listing of 5000 of the best

pubs and all for £6-95.

Cqerton Arms

ST. PETERSGATE
TEL: 477 8008

Your hosts John & Joan Newport invite
you to call in and sample their excellent
food, whilst enjoying a relaxing drink.
We have an excellent selection of home-
made Hot & Cold meals, boasting our
famous Hot Roast Beef & Pork Sandwich
Carvery at 99p and including chilli, curries,
steak & mushroom pie, lasagne & daily
specials
Evening meals available, children welcome
lunchtime & early evening.
“WHATS ON IN OUR CONCERT ROOM"*
Wednesday: Live Entertainment
Thursday: Live Professional Jazz/Funk 9.00pm
Friday & Saturday: LIVE BANDS
Sunday: Happy Hour 9 - 10.00pm & Members Draw
Parties catered for - function room available.

HAPPY HOUR 5.30 - 7.00 MON - FRI
Open 11 - 11 Monday to Saturday, Food 12 - 7.30
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BY': IAN SAUNDERS
BT,

HIS month's stagger, in the City Centre,

began amidst a downpour of rain. Nevertheless
our spirits were not dampened as a rather soggy
group congregated in the Bulls Head on London
Road. This small, basic two-roomed boozer had
two handpumped beers on offer, Burtonwood Mild

and Bitter and both were considered to be well
above average on our visit.

Next, a surprise in store as we ventured, with
trepidation, to Monroes (formerly the Nip and
Tipple). From the outside it looks like a trendy
wine bar, but inside it's a fairly standard
Whitbread conversion with the usual fixtures
and fittings and raised seating areas around
the perimeter of the pub. The 'Marilyn Monroe'
theme was not overdone and flags, plastic plants
and a Wurlitzer jukebox added to the decoration.
The real surprise lay behind the bar with three
real ales on sale, Chesters Mild and Bitter
and the stronger Pompey Royal which was selling
at the same price as the Chesters Bitter (90p).
Also, there were no keg beers on sale which

g 7

A FAMILY TRADITION
' OF FINE BREWING

is unusual for a Whitbread house. Yet anothe:
surprise was that the pub had a comfortable
public bar as well. Everyone chose Pompe;
Royal as it is a rarely seen beer locall;
and it was considered to be on good form.

Encouraged, we set off for another Whitbreac
house, the Waldorf on Gore Street. Afte:
admiring the welcoming mosaic floor of the
lobby, we went inside to discover a plethor:
of office workers. Fighting our way to the
central, semi-circular bar, we found Chester:
Mild and Bitter plus Marstons Pedigree o1
offer. The Mild and Pedigree were both above
average whilst the Chesters Bitter was it:
usual indifferent self. The pub itself was
decorated in mock 1920's style with plywooc
much used to create the effect. Security was
in evidence, although fairly unobtrusive,
in the form of both a video camera and :
bouncer.

The rain had died down by the time we venturec
on to Portland Street and to two of the
smallest pubs in town. The Grey Horse is :
small one -roomer dating back to 1916. There
are photographs of old Manchester in abundance
and there's always a cosy, friendly atmosphere
in this pub. The outside gents features some
particularly amusing graffiti. The beers are
Hydes Mild and Bitter and both were thought
to be on good form with the Mild being margin-
ally preferred. Anvil Strong, the winter warmer
hadn't arrived when we paid our visit but
should be available as you read this.

Moving next door to an even smaller pub, the
Circus, where the bar is only big enough fo1
two handpumps, both dispensing Tetley Bitter,
and a few bottles. The two rooms leading fror
the bar add to the character of the pub which,
despite its size, attracts a great deal of
custom. The beer was considered by many tc
be the best of the night.

Squeezing our way out of the door, acros:s
Portland Street and to the Rembrandt or
Sackville Street. This one-roomed pub i

decorated in a "trendy" style and has hi-energy
disco music emanating from the strategicallj
placed loud-speakers. The number of mustach-
ioed males clad in leather jackets and caps
suggested that. the clientele of this pub is
largely drawn from the gay community. However,
we managed to restrain ourselves from leaping
into a chorus of 'YMCA' as we sipped ou:
elecrically dispensed Lees Mild and Bitter.
Both beers were above average in quality.
More bouncers were on duty here.

communications difficulties in the
Rembrandt (partly due to indecision, partly
because of the Weather Girls "It's Raining
Men" blaring out of the jukebox), this reporter
failed to appear at the next pub which was
the New Union on Princess Street. This was
modernised a few years ago into a comfortable

Due to
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open—-plan pub. Like the Rembrandt, the Union
attracts a largely gay clientele including,
apparently, on this occasion, a transvestite

= but he could have shaved his beard off. The
beers on offer were handpumped Burtonwood Mild
and Bitter of which the Mild was generally
preferred.

Next, on to a pub much neglected in the past,
mostly because it's difficult to find. The
Seven Qaks is on Nicholas Street off Moseley
Street. This is a basic single-roomed pub where
the furnishing is not so over the top as in
so many other Whitbread pubs. As always we
received a warm welcome here and I was pleased
to se that the pub was encouragingly busy.
The beers are handpumped Chesters Mild and
Bitter and both were considered average on
our visit.

By this time our merry band had become somewhat
dispersed but we regrouped in the last port

of call, the Coach & Horses on London Road.
Threatened by demolition, but still open and
selling beer, this basic no-frills boozer

doesn't offer luxury but it does have atmos-
phere. The small bar serves two rooms and there
is a third room at the back. There is a largely
Irish jukebox and a gents toilet that just
has to be seen. The beers on offer were Taylors
Landlord and Boddingtons Bitter both of which
were on good form with Landlord scoring the

highest. Only one slight complaint is that,
for a free house, the range of beers is not
exactly extensive and hasn't been for some
time. This is perhaps excusable at the moment
since they still don't know if and when they
are going to close.

And so ended an evening of vastly contrasting
pubs and yet a consistently high standard
of beer. But don't take our word for it, this
article is after all simply a reflection of
what we found on the night - why not try the
pubs for yourself? i

MANCHESTER
cCiTyY

KeY: [-Buws HEAD, 2~MONROES, I- WALDORF,
4-GREY HORSE, S- CIRCUS, € — REMBRANDT,
7- Néw UNION, 8 - SEVEN 0AKS, 9- COXCH & HORSES

HE BEERHOUSE

2 ANGEL 8T, off ROCHDALERD, M/CR ¢f %

‘Theakstons, Holts; Matthew
‘Brown 8 Linfit Beers

Thatchers Traditional Cider
Hot and Cold Food

MON-SAT. 11.30-11.
SUN.12-3.7-10.30




HOME BREW

BY ALASTAIR WALKER

ANY home brewing recipes recommend the use

of only malt extract when brewing beer.
Since this material does not require the time-
consuming stage of mashing, it might appear
to be an attractive option. However, although
small quantities of malt extract can be a useful
additional source of carbohydrates under certain
circumstances, if too much is used, the final
beer will always taste like typical home-brew,
and a first rate, smooth, professional-type
beer will not be achieved. If malt extract
must be used, I would not recommend it to make
up more than 20%Z of the total malt content.
Therefore to obtain a top quality real ale,
whole malt grains are required, and this means
mashing.

Before mashing can be started, the whole malt
grains must be 1lightly crushed (or cracked)
to allow the natural chemicals called enzymes,
which are already present, to act effectively
on the carbohydrates contained in the centre
of the grains. They should not be over—crushed,
or the resulting flour can cause problems with

BREWING SUPPLIES

48 BUXTON RD. 13 0OXFORD RD
STOCKPORT ALTRINCHAM
480 4880 :

The HOME BREW SHOPS
with HUGE STOCKS and

LOW PRICES

Like the taste?- Make your own!
Also Robinsons Best Bitter in 36 Pint
Polypins for your BBQ or Party
NEW~- Try our Naval Bitter and

Porter Kits
YOU'VE DRUNK REAL ALES, NOW LEARN HOW TO
MAKE THEM. FROM TOTAL BEGINNER TO

EXHIBITION ALE BREWER - TRY BREWING SUPPLIES
FAMOUS 'BROADSTONE BITTER' OR 'DUBLIN DARK'

Brew beers like those you buy

beer that fails to clear. Also, if poor qualit
malt is used, it often contains large amount
of nitrogen which can promote .non-removabl
protein hazes in the final beer, particular]
if it is exposed to very low temparatures
The easiest option is to purchase a goc
quality pre-crushed malt from your home—-bre
supplier. If this is not possible, you ce
crush the malt yourself by placing it in e
electric blender for a few seconds or, mor
laboriously, in a hand mincer.

Ideally, when mashing, the crushed grain shoul
be maintained at 62°-68°C (145°-155°F) fc
a period of 14 to 2 hours. Three alternativ
vessels are commonly used for this purpose
The simplest is a large (at least 3 gallons

aluminium pan, over a low heat. This is tk
messiest and most labour intensive method
requiring frequent measurement of the mas

temperature with a thermometer and constan
stirring to prevent the wort from burnin
on the bottom of the pan. The second methc

is to use a 5-gallon, high—-density plasti
bin with a thermostatically controlle
immersion heater suspended in it. Since th
heater has only a small diameter, and «ca

only be hung at a high position in the wor
near the edge of the bin, to avoid the brewin
bag containing the grain, this tends to resul
in wuneven temperatures throughout the wort
The final method is to use a similar plasti
bin, but with a thermostatically controlle
heating element (similar to that in an electric
kettle) built into the bottom of the bin
giving a much more even temperature distrib-
ution. The best known of this type of bi
is called a Bruheat Boiler and is readil
available from good home brewing suppliers
Although initially expensive, the regula
home brewer is well advised to purchase th
third type of vessel for controlled mashing
An additional advantage is that the subsequen
boiling and fermentation stages can also b
carried out in this type of vessel.

The mashing volume should be between 2 t
33 gallons to allow for efficient extractio
of the desirable sugars from the malt grain
into the wort. After treating the water a
appropriate (see November's OT), heat it t
70°C, before gradually adding all of the grains
(and adjuncts if applicable). If wusing

plastic bin, the grains should be enclose
in a nylon boiling bag (if possible, suspende
from the rim of the bin, under the 1id) o

the tap will quickly become blocked whe!
running off the finished wort. After addin
the grain, the temperature will drop t

approximately 62°C and should be' brought bac]
up to 65°C, and held within the range of 62
68°C throughout the mashing process. Man
home brewing books state that the malt grain
should be added to the water before it i
brought up to the desired mashing temperature
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However, although this technique is perfectly
acceptable for successful mashing, I find
that the wort takes much 1longer to reach
mashing temperature compared with adding the
grain after the water has reached 70°C as
recommended above.

To maintain an even distribution of heat,
the mash should be stirred every 15-20 minutes.

When the mashing process is finished, run
off the hot wort into your boiling vessel,
or, if wusing the same vessel for boiling,
simply withdraw the bag containing the grains.
To extract the full amount of sugar from the
spent malt grains, gently sprinkle them with
hot water (preferably at the same temperature
as the mash) to collect 4 gallons of wort,
if using a 5-gallon bin for boiling, or less
than this amount if your aluminium pan will
not safely cope with this quantity when boiling.

With a 1little practice, the mashing process
becomes much easier, and is not nearly as
complcated as it sounds. In addition, if you
get through this stage, the subsequent
processes 1in making real ale are much less
laborious and intricate.

Next Month - Boiling

CASTLE KEG

HE LATEST of the disastrous 'Open House'
Ttheme pubs to see the writing on the wall
and convert back into something like a genuine
pub again is what was one of the worst - Sports
in Edgeley reopened just before Christmas under
its former name of the Windsor Castle.

As we reported some months ago, Sports was
literally falling apart and we understand that
some £50,000 has been spent in restoring the
pub to something like its former appearance.
Whilst that may sound like a lot of money it
has to be asked whether it was enough. True
the pub looks better than it's done for a long
time but closer examination reveals that the
reinstated panelling and fittings look distinctly

on the cheap side. Having said that the pub
is now a pleasant two roomer with a spacious,
traditional vault and roomy, comfortable lounge
with an accent on lunchtime food.

It would be nice to conclude by saying that
the pub was worth a visit but sadly for lovers
of traditional beer it has nothing to offer
as incredibly the conversion to a traditional
pub has been accompanied by the removal of
cask beer, with only keg now on offer. Even
when Sports was at its worst, it still sold
a surprisingly good pint of handpumped Wilsons
Bitter. As it is the Windsor Castle joins the
handful of Stockport pubs that deny their cust-
omers a traditional pint. Let's hope that this
is soon put right as this latest attempt to
revitalise this difficult pub is an otherwise
brave venture that deserves to succeed.
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SORRY PT 2

POLOGIES are due to the Queens in

Cheadle for implying in their Xmas
advert that the pub was no longer in
the Good Beer Guide. The Ad should have
read "Good Beer Guide 87-90" not "87,
88". Sorry.

( ABACUS(”
{ BUSINESS (

Book Keeping Programming

Management Accounts Database Design

Computers

John S Tune

Pay-roll

4 Sandown Road
Cheadle Heath
Stock port
Cheshire
SK3 OJF

el 061-477-8363

A Cougfg[@ Abnmphm& ( the
Heat of Stockpord

Your Hosts lan & Gwen Parrott
invite you to join them at

THE MIDWAY BAR
Home Cooked Bar Meals
Monday to Saturday 12 till 2pm
Tuesday to Friday 6 till 9pm
Saturday Evening - Bookings Only
Sunday Lunch 12 till 3pm
JOHN SMITH'S FINE BEERS & DIRECTORS BITTER

ALSO THE GOYT LOUNGE
AVAILABLE FOR WEDDING RECEPTIONS, BIRTHDAY PARTIES,
CONFERENCES ETC.
FOR FURTHER DETAILS PLEASE

TEL: 061480 2068
263 Newbridge Lane, Stockport.

PENING Times had appeared twice in December 1984,

and this must have used up most of the newsworthy
items, or else it was the excesses of the festive
season that had resulted in January 1985 being rather
a slim issue.

It was reported that the Why Not (now the Little
Bradford) on Ashton New Road was to have an addition
in the form of a Boeing 707, complete with control

tower and other airfield accessories. It received
quite wide publicity at the time, but it just never
materialised.

There was an item on a Wilsons pub, the Falcon, (just
off Plymouth Grove), which had been bought by Banks's
and changed over to their products and livery almost
overnight. Many of the locals were taken by surprise,
and even Wilsons didn't seem to be too sure what had
happened.

The annual Christmas crawl of Hillgate, a long
established CAMRA feature, was reported in some detail
- it was claimed to be the first time it had been
recorded in print. Whilst there have obviously been
some changes in the pubs in the last five years, many
are still substantially the good boozers they always
were — probably the main exception is the last
mentioned "excellent Royal Oak" which has since been
demolished and rebuilt, to re—emerge as.a rather bland
Robinson's pub.

Whilst the Hillgate Crawl was "Around in the Town",
the "Round Britain Drinker" item featured a trip from
Manchester to Anglesey, with some 35 pubs on the route.
That number has now been about halved, but this is
largely due to the road improvements which have by-
passed many of the pubs - in fact now you only pass
5 pubs and you're on Anglesey.

CHEADLE ROUND UP

THE REFURBISHMENT of the White Hart was completed
just before Christmas and customers were therefore
able to enjoy the festive season without having to
drink in what had in effect been a licensed building
site. The new-look pub is pleasantly spacious with
three separate well-defined lounge areas. Boddingtons
Mild and Bitter are on sale through handpumps.

Around the corner, it 1looks as though the long
predicted conversion of the Railway into a Henry's
Table eaterie is imminent as a planning application
to alter the pub and extend it into two adjoining
cottages has been submitted by Village Inns, the
Boddingtons subsidiary which runs the Henry's Table
operation.

No more news of developments at the threatened Red
Lion where despite numerous planning refusals, Play-
master Leisure still seem intent on drastic alterat-

ions. Rumours that the pub was to revert to a traditio-
nal tenancy appear unfounded.
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IRST of all, apologies to the Church on

Ardwick Green North, which was inadvertently
omitted from the recently published "Ale of
Two Cities"; it's still there, and still
selling Websters Bitter & Choice and Wilsons
Mild & Bitter on handpumps.

As the Eighties closed, the City Centre got
the Christmas present any beer—drinker would
dream of - a new Holts pub. It's the Crown
& Cushion on Corporation Street, selling hand-
pumped mild and bitter in the pleasantly re-
furbished surroundings of a former Whitbread
pub, boasting what could be the only compact
disc jukebox in Holts' tied estate. As their
only City Centre tied house it deserves to
prosper, and is conveniently situated on the
route between the Rochdale Road freehouses,
the Harp & Shamrock, and the Queens Arms in
Cheetham. Just one niggle - they really ought
to display their opening hours outside. This
column's first visit, shortly after 6 on a
Saturday evening, found the place closed,
and insult was added to injury by the prominent
window posters proclaiming '"we are now open".
This very welcome outlet in the City Centre
is balanced by the removal of real ale from
Nickleby's (Control Securities strike again)
and the closure of the Bridge Inn.

Following the sale of Boddingtons Brewery,
a curious change has occurred at their brewery
tap, the Brewers Arms - real mild and bitter
are still sold in both bars, but the handpumps
in the lounge have been replaced by electrics,
while those in the vault remain. Across the

will be out later this month
event to mention is our social
on Monday 15th at the Polygon, Barlow Road,
Levenshulme. As with all Monday Socials, this
starts at 9.00pm. This is followed on Wednesday
17th by a trip to Hartleys Brewery at Ulverston
— this will be an all day trip so please phone
for details.

PENING Times
so the first

Two days later on Friday 19th there is our
monthly Stagger, this time Hazel Grove. WE
meet at the Rising Sun at 7.00pm and will
be in the Grapes at 8.30.

On Monday 22nd there is a social at the Armoury
Shaw Heath, Stockport and this is followed
on Thursday 25th by Pub of the Month at the
Kings Arms, Chorlton—-on-Medlock (see article
on page 3). There is a social on 29th at the
Horseshoe, Chapel St, Levenshulme and on Friday
2nd February we are running another minibus
around some of the less accessible pubs in
East Manchester. Again, phone for details.

If you want more information about any of

the above, or our activities in general, phone
me, Angela Walker, on 0663 43769, evenings
only.

0ld Cock in Didsbury, where cask mild has

unfortunately been withdrawn.

Finally, at the Welcome in Rusholme, the
"simulated" handpumps which had been in use
for bitter - essentially electric switches

with a very long handle - have been removed
and both Bitter and Original are served by

CiFy Centre, the Waldorf becomes the 1latest genuine handpumps.
Whitbread pub to add handpumped Marstons
Pedigree; this beer has also reached the

YE OLDE WOOLPACK

BRINKSWAY - FREEHOUSE
061-429 6621

Robert & Gillian Dickinson proprietors

TRADITIONAL HAND PULLED BEERS
Tetley, Theakstons & Marstons Pedigree

¥ ] o
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3/88 ®lde p[[ Chatham St.

ooopooooooaon Edgeley

STOCKPORT’S PREMIER
FREE HOUSE

Guest Beers Weekly

: _ BATEMANS

gy TETLEYS
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TAYLORS
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Current range at the Pack Horse
on Stockport's Hillgate is Chesters
Mild, Boddingtons Bitter and
Thwaites Bitter - the place seems
to be well on the way to shedding
the Whitbread influence and
becoming a genuine freehouse.
Devotees of Irish stout can try
the Cork-brewed Beamish which,
while admittedly keg, makes a
tasty contrast to 'Draught’'
Guinness.

*kokokdokkok ok kkkkkkkekkk ok
The Bakers Vaults on Stockport
Market Place has spawned some
very fancy new beer—pumps but

fear not, Best Mild and Best Bitter

are still "real", despite sharing
bar mountings with the lager.
The pub also retains its pre-
eminence in lunchtime and early
evening food (not one but two
new chefs have recently been

engaged), and in night—time music.
kiR koK

Belle Vue,

At the Pineapple, we welcome new licensee

Jeff Marshall. Jeff's no stranger to Hydes beers, as
he moves from the well-thought-of Osborne House in
Rusholme. We wish him all the best in his new surround-
ings.

Fgkkgckrkckkkkdkkokdkkkokkkokkkekkokdkokdk kb kb kR dekk ok ok kb k

Francs, formerly the Drovers Arms, on Ashton 0ld Road
has reopened as the Drover's Return. Despite the more
traditional name, the beer is still keg, dispensed
through pseudo—continental fonts in an environment
described by another local Whitbread licensee as
"typical Whitbread...mirrors everywhere and very open-—
plan".

Skskskskskcskskskskskskskokskskskokokoskskkkskkokokok k% sk ook eoisfokok sfetokokok
Another change on Stockport's Hillgate, as Dave Farn-
worth leaves Tetley's Sun & Castle, a new entry in
this year's Good Beer Guide due to his hard work, for
John Willie Lees' Assheton Arms in Middleton. Let's
hope his successor at the Sun & Castle maintains the
standard of beer in this fine pub.
Sesfesieofodeskelefokskekokofeskeoko okoksfedkoke e et desfestosiodeok ookl ok sfokofedesolole skoklokokdolodok
Thomas Greenall's Original is now available at the
Stockport Arms on St Petersgate, reasonably priced
at £1-00 a pint, alongside Greenalls Bitter. Both beers
are on electric "handpumps" but are "real" enough all
the same. We can now confirm the suggestion in last
month's Opening Times that this pub is no longer serving
keg mild through one of those handpumps - now that
this stain on its character has been removed it is
worth paying a visit to this pleasant and cosy little
pub if you're in central Stockport.
Fededesfekskfkoskoskskofoskokskoklok gokolok ek ekeiekoksekokokek dekekeiekeskekodek ok dekokfolok oksk sk
A rare piece of good planning news - we learn that
late last year a plan to further extend the Strawberry
Gardens in Offerton in the form of a conservatory and
kitchen was thrown out by the Planning Dept.

Fkkk

Ruddles beers have disappeared froi
two Stockport outlets - both th
Wheatsheaf on Higher Hillgate an
the Castlewood on Bridge St Brow ari
now down to just Wilsons Bitter amn
Websters Bitter.

sk kokk ok ok kkkkok
Due to supply problems, the Woolpac]
on Brinksway, Stockport has droppe«
Vaux Samson from its range, th

replacement being.Tetley Bitter whicl
now joins the Theakstons Bitter . an
Marstons Pedigree on the bar. This
year will also see the introductic
of a weekly guest beer at the pub.

sk kR ¥k *kkok
The Vogue Wine Bar and club hat
recently opened on Portland Street
in the City Centre and is reportedly
selling handpumed Tetley Bitter at

£1 a pint.
kb kkekkkkokkokkkokokokokokokok

Contributors to this edition: Jim Flynr
Rhys Jones, Peter Edwardson, John Clarl
Ian Saunders, Alastair Walker, Phil
Levison, Charlotte Bulmer, Pete Soane,
Angela Walker, John Hutchinson.

Copy date for next issue Friday 26th
January, publication Tuesday, 6th Feb.

Details of advertising rates and postal
subscriptions are available from the
address below.

The Cheadle Hulme

— STATION ROAD —

Derby Restaurant

FULL A LA CARTE AVAILABLE
7 DAYS A WEEK

PLEASE BOOK IN ADVANCE

Tel. 485 4706
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