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Top Award for 
Buffet Bar 

T he acclaimed Stalybridge Station Buffet Bar 
has won a major award in the CAMRA/ 

English Heritage Pub Design Awards, scooping 
the top spot in the Pub Refurbishment categocy. 
The awards were for work completed in 1997 and, 
describing the sensitive refurbishment as "a lesson 
which many other pub owners would do well to heed", 
judging panel chairman Steve Parissien presented the 
award to "amazed" Buffet Bar owner John Hesketh in a 
ceremony on Wednesday 17th February. 
During the 1970s and 80s the Buffet Bar was one of the very 
few to escape conversion to an identikitTraveller's Fare box 
and was famously run as an independent concern by the 
Redfem family. To this day the bar is still known by some as 
'Dot's Diner' after the indomitable matriarch who presided 
over the Buffet for many years. The family conpection came 
to an end with her son Ken, who left the trade afterfailing to 
secure the bar's future when it was threatened by a ludicrous 
British Rail plan to convert it into a restaurant and shops. 
The campaign to save the Buffet has been well documented 
and was ultimately successful when John Hesketh, at that 
time owner of the Station freehouse in Ash ton, secured the 
lease and reopened it with Railtrack's sanction and equipped 
with two much-needed additional rooms. Now run by man­
ageress Sylvia Wood, also from The Station, the Buffet once 
again boasts the ever-changing range of guest beers that 
made it famous with drinkers nation-wide. Over 1150 differ­
ent beers have now been sold, with 15 more being added to 
the list every week. 
When Opening Times asked John for his reaction to getting 
the award; he explained that he had simply been lost for 
words. "Frankly, amazed" was how he described his feel-

i 

ings but clearly he and Sylvia are delighted that their hard 
work has been recognised in this way. 
The Opening Times area has had quite a track record in the 
annual Pub Design Awards over the years. Stockport's 
Queens Head was a winner in the Conservation Award 
category while Rothwells in the City Centre was a winnerfor 
the Best Conversion to Pub Use. In addition, the Sidings in 
Levenshulme was Highly Commended in the Best New Pub 
category. For the text of the judges report on the Buffet Bar and 
details of this year's other winners, see the article on back page 
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Stockport Beer Festival is well and truly up and running. 
Once again kindly sponsored by the Stockport Express 
Advertiser, arrangements are now well in hand. Our beer 
managers recently got together to plan one of our best ranges 
ever with old favourites being joined by newcomers from all 
over the country. In particular this year we are hoping to have 
a good number of beers from East Anglia, many not seen at· 
the Stockport Festival before. Hopefully more news on this 
front next month. Cider lovers shouldn't feel neglected, 
though - as we revealed last month, we will once again be 
hosting CAMRA's National Cider & Perry Championship so 
a tip-top range can once again be expected. So don't forget 
those important dates- Thursday 3rd- Saturday 5th June. 
Get them in your diaries now! 



POT OF 
BEER 

36 NEW MOUNT ST 
{0161) 834 8579 

Selection of Guest Cask Ales, 

Wines and Continental Bottled 
Beers Always Available. 

E Robinsons Dark Mild, 
Hoegaarden and 

Black Rat Traditional Cider! 

PICADD.L'I' 

POLISH & ENGLISH FOOD 
SERVED 12 TO 7 PM 

MONDAY TO FRIDAY AND 
12 TO 4 PM SATURDAY 
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Are the days of the branded, themed, managed pubs coming to 
an end? The death of the old-fashioned community pub has 
been predicted for so long that many in the industry have taken 
it as read. They have just had a rude awakening. 
lt seems that drinkers of all ages are returning to their locals, 
sh-..nning the glitzy, over-priced high street theme bars. Those 
operators who have put all their eggs into that particular 
basket are beginning to feel the pinch. Large operators like Bass 
down to the smaller pub companies have all recently turned in 
disappointing results. The Slug & Lettuce operation has re­
ported dismal results for its northern outlets (including one in 
Manchester) and has called a halt to further expansion outside 
London. The weakness of the managed outlets which is all that 
remains of Greenalls theses days, has made the company 
vulnerable to a bid, with several well-known names reported 
circling and waiting to pounce. 
By contrast, those concerns that have invested in traditional 
locals, often run by tenants or leaseholders, are prospering. 
The more street-wise companies, are starting to invest more in 
this type of operation, including national brewer and pub 
operator Scottish & Newcastle. This is good news for our 
regional and family brewers, too, as this is where their strength 
lies - despite the odd flight of fancy when they attempt to 
mimic their larger brethren. lt is too early to say that the 
branding bubble has burst, but it's certainly looking rather thin 
in places. At times it has seemed that only we in CAM RA had 
any faith in the old-fashioned locals, which after all constitute 
the backbone of this country's public house tradition. Well­
paid industry pundits and analysts had written them off- the 
latest in a long line of misguided and barmy predictions. Why 
on earth do the otherwise sane people who run our larger 
breweries listen to them? e~ 
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T he Stockport & South Manchester CAMRA Pub of the 
Month for March is the Circus Tavern on Portland 

Street in Manchester City Centre. 
One of Manchester's truly famous pubs, the Circus's fame has 
spread not only because of its size but also because of the long­
serving licensee, Terry Carless. Once a Tetley house but now 
owned by national pub operator Allied-Domecq, this must be the 
smallest pub in their sprawling empire, and arguably the smallest 
city centre pub in the country. This delightful gem consists of just 
twotinyroomsplusasmalllobby.Sotinyisthe4(}capacitypubthat 
the one-person bar is under the stairs and has room only for two 
handpumps dispensing Tetley Bitter, consistently at the peak of 
perfection. It is no surprise to learn that it is now a Tetley Heritage 
pub and also features on CAMRA's list of classic pub interiors. The 
fu ll history of the pub can be seen on the left-hand wall near the bar. 
However, it's not just bricks and mortar that make a good pub. This 
is down to the licensee and in Terry Carless, who with wife Kath 
celebrated 28 years at the pub last month, the Circus has a landlord 
as characterful as the pub itself. Their years of experience shine 
through in the immaculate condition of the pub and its beer, and of 
course the warm welcome extended to a mixed clientele of city 
regulars, businessmen and airline personnel who stay across the 
road at the Princess Hotel. The pub is apparentlyverypopularwith 
Americans staying in Manchester. 
The presentation of this much-deserved award will be made on 
Thursday March 25th when due to the small size of the pub, 
admission may be restricted to local CAMRA members and regu­
lars. However, if you're in the City Centre, make sure you visit this 
unique institution. It's even worth making a special trip. JH. 
The local branch of CAMRA decide on a Pub of the Month by a democratic 
vote at the monthly branch meeting. 

30BEL 
regularly Available 
ht Hoegaarden £2.1 0/pint, 

lso on draught - St Louis Kriek, 
Kwak & changing draught 

Belgiah Guest in 
Traditionally Chilled 
. Brewery Glasses, 

Bottled beers include Orval, 
Boon Kreik & Framboise 

and the Mort Subite range 
Draught Krombacher and 
Handpumped British Ales 
including changing Guest 

from Bank Top and 
Handpumped traditional 

Gloucester cider or perry 

Belgian Beer 
Festival 

26- Sunday 28 March 
Introducing a range of artisanal krieks 

and gueuzes from Ood Beersel, Ood 
Zottegems and Hansens. 

Also introducing another draught wheat 
beer Vlaamsch Wit at £2.20 pint. 

Other draught beers at the festival to 
include K8 - an 8% matured kriek from 

St Loius and Affligem Blond. 
The usual range of St Loius Peche, 

Framboise and Kriek, plus Kwak, will be 
available on draught at intervals throughout 
the weekend. - Loads of prizes and give­

aways to collect including a raffle for 
different bottled beers, (evens you win). 
Home cooked Belgian style cuisine plus 

chips and mayo for £1.20 

......... ~..,. • .-..Beer 

8 Swan Street 
Manchester 

M45JN 
Tel. 0161 835 3815 

COPY DATE FOR THE APRIL ISSUE OF OPENING TIMES IS MARCH 25 
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THE ALL YEAR BEER FESTIVAL 
THWAITES BITTER, DIRECTORS, 

MOORHOUSES PENDLE WITCH 
+ 9 EVER CHANGING GUESTS 

includi a GUEST MILD 
PLUS A RANGE OF TRADITIONAL CIDERS, DRAUGHT KRIEK, LEFFE 

BLONDE, HOEGAARDEN & BOTTLED BELGIAN & other FOREIGN BEERS 

BELGIAN BOTTLE RANGE NOW 3S & GROWING 
TUESDAY SPECIAL! BUY ANY TWO BELGIAN BEERS FROM 
THE SELECTION ON OUR BLACKBOARD & GET A 3RD FREE! 

HOEGAARDEN :£1.50 EVERY SUNDAY 
11 German Bottled Beers Now in Stock including Rauchbier, Dark and 

Li ht Wheatbeers and other s ecialities: German Bier Fest comin soon! 

NEXT BEER HOUSE 
BEER FESTIVAL! 

IDY & SAL CELEBRATE THEIR FIVE YEARS OF FINE 
BEERS AT THE BEER HOUSE 
- Thurs April 29 - Mon May 3 

, "Celebration Beer to be brewed at Phoenix 
. by Sal & ldy {& Tony Oak} 

- Good Food Served All Day During The Festival 

Hot Lunchtime Food 7 Days A Week 
SUNDAY BREAKFAST 12- 2.30 EVENING MEALS 5 - 7 FRI 

THURS 5-8 CHOICE OF 3 CURRIES (VEG & NON-VEG) + RICE 
* HALF PRICE MENUS MON LUNCH *- FREE CHIP MUFFINS WED 5-6 

SKY SPORTS NOW AVAILABLE UPSTAIRS 
FOR THOSE THAT LIKE GOOD BEER AND FOOTBALL! 

ONLY AT 

n.eBEER 
HOUSE 

PICADlllY Angel Street, Manchester (0161) 839 7019 



STAGGER 
with John Clarke 

Heavy Going in Heaton Norris 

H eaton Norris is a sprawling district ofStockport, stretch­
ing from the town centre to Didsbwy Road and l.anca­

shire Hill and is served by many pubs ofvacying styles, so many 
in fact that it is impossible to cover them all in one go. This 
survey, therefore restricts itself to those lying north of the A6. 
We started, however, at the Bridge Inn on Georges Road. Over­
shadowed by the giant new B&Q, the Bridge Inn is a pleasant 1930s 
pub with one or two original features remaining from that period. 
In recent years it does seem to have struggled to find its role and 
consequently can be quieter than other pubs in the area, although 
the notice board was full with details of forthcoming events. The 
pub also serves breakfasts from 8.30am. lt's a Robinson's house 
and Hatters Mild and Best Bitter are both available. The Bitter 
wasn't bad at all but the Mild was considered disappointing by 
those who tried it. 
Moving on to the A6, our first port of call was the Magnet, still 
sporting its old Wilson's livery, an increasingly rare sight these 
days. Originally quite a small pub, the Magnet has expanded over 
the years and apart from the vault and rear poolroom also has a 
series of interconnecting lounge areas. One of these is decked out 
with old Sixties pop memorabilia, and also houses the Saturday night 
Sixties disco. Although it's popular and well-run we have run into flak 
in the past for our less than favourable opinions on the beer quality, 
and so it proved again on this occasion. Four cask beers were on sale, 
Banks's Mild, Holt's Bitter, Webster's Bitter and Green label. We 
tried the first two and neither came up to much unfortunately. 
Dillon's Whistlin' Jig just down the road remains keg-only, so it 
was across the road to the Railway. This Greenall's house has had 
a lot if investment in recent years, and it's all been done to good 
effect. The result is a very smart and well-appointed pub with a 
good vault to the rear and two separate lounges at the front. The 
right hand room is often used for cabaret-style live entertainment 
and has a small stage in one corner. It is clearly a well-run pub that 
caters for its chosen clientele extremely well. Two cask beers are 
sold, Greenall's Bitter and Boddingtons Bitter and both were 
generally considered to be above average. 
A quick look through the windows of the Hope revealed that the 
hand pumps spotted previously had now disappeared and the pub 
has returned to being the bastion of keg beer that it has always 
been. So it was on to theLonsdale on BelmontWay, a pub which 
has had its ups and downs over the years. The downs reached their 
depths when the already poor Roundhouse, as it then was, had a 
grisly Pennine Hosts makeover which was then left to rot for 
several years past its sell-by date. Luckily, new licensees saved it 
from terminal decline and, if the large, mainly young, early evening 
crowd was anything to go by, it now flourishes again. The multi­
levelled interior has been done out in a faintly rustic style which 
works very well and the pub probably looks better now than it has 
doneinitsentirehistory.Akaraokewassettingupaswearrived,the 
first of many we would encounter. The two cask ales are Boddingtons 
Bitter and Webster's Green Label, and while the Boddies was 
thought to be above average, the Webster,'s was its usual dull self. 
Next was Robinson'sSilver Jubilee, again on Belmont Way. It's a 
modern building, replacing the old OddfellowsArms, the third pub 
that Robinson's ever purchased. There is a well-used vault and a 
comfortable well-kept lounge, catering for a more mature clientele. 
The whole pub is spotlessly clean and obviously well-run. There 
are events most nights and on our visit a live musician was just 
setting up. There are three Robinson's beers on hand pump, with Old 
Stockport joining the usual Hatters Mild and Best Bitter. All three 
were comfortably above average with the Mild the most preferreJ. 
It's just a short walk from here to the Grapes on Old Road, a 

popular Boddingtons pub with long-serving licensees who were 
due to leave in the next few days. Obviously popular, the pub was 
packed and the bulging trophy cabinet in the well-used vault 
testified to the level of activity here. A karaoke was in full swing in 
the lounge and we had difficulty in finding seats. Again two cask 
beers, Boddingtons Bitter joined by Robinson's Best Bitter as a 
permanent guest. The beer here is usual(yveryreliable buttonight 
it wasn't up to much at all, I'm sorry to say. One of our party liked 
the Boddies but the rest gave both beers a definite thumbs down. 
Turning left from the Grapes it is another short walk to the Grey 
Horse. A Greenalls pub, it was busier tonight than I have ever 
encountered it on one of these Staggers with the crowded lounge 
being entertained by a live group. It's nicely decorated throughout 
and it was good to see that the impressive stained glass panels over 
the bar remain intact. Of particular note was the extremely good 
value food served every day and Monday to Thursday evenings. 
There's just one cask beer, Greenalls Bitter which was above 
average but again nothing special. 
Next up was the Three Crowns on Manchester Road. A modem 
Boddingtons pub with a large lounge and vault. The extremely loud 
music coming from the lounge drove us to the very pleasant vaUlt 
decorated with boxing memorabilia butapartfrom thatthere'svery little 
to say about a rather featureless pub. The one cask beer, Boddingtons 
Bitter, was again just above average but generally uninspiring. 
The Navigation at the top of Lancashire Hill is now all-keg so we 
headed to the Phoenix, formerly the Nip Inn, on Penny Lane. 
Again no real ale, but virtually no customers either- we counted 
five, and this was at 10 o'clock on a Friday night. So it was on to the 
Nicholsons Arms. This Robinson's pub has the distinction of 
being the only central Stockport pub in the first ever Good Beer 
Guide in 1974. Sadly, neither the Hatters Mild nor the Best Bitter 
was up to much tonight, though. Of the two beers, the Best Bitter 
was preferred but even that was only just above average with the 
Mild struggling to even reach that level. The pub itself, apart from 
being unbelievably hot, was slightly drab an<;! shabby with the .. 
building clearly showing its age and in dire need of a refurbishment. ~ 
By now in desperate need of a really good pint, we found salvation 
in Robinson's Tiviot, right at the bottom of Lancashire Hill on 

Tiviot Dale. Regular readers will know that this was the local 
CAMRAPub of the Month in January and tonightitwasasgood as 
ever. A classic town boozer in every good sense of the word, the pub 
was pleasantly busy, although the bulk of its trade is done at 
lunchtime and 'early doors'. We all sat in the classic vault and 
thoroughly enjoyed not only Hatters Mild and Best Bitter but a few 
of us found room for a half of Old Tom as well. All three beers were 
greatly enjoyed, with one dissenting voice who wasn't too keen on 
the Bitter. A fine end to the evening. 
This article can of course only be a snapshot of what we found on 
one particular night and can't be taken as a once and for all 
judgement of the pubs and their beers. What did stand out, though, 
was a number of obviously well-run pubs which by and large 
offered only indifferent beer. Some of this was down to the fact that 
many of the beers sold are intrinsically indifferent, no matter how 
well kept they may be, but most of these pubs do have access to 
other beers that are tasty and characterful, so why don't they give 
them a go? They have nothing to lose by a little enterprise on the 
beer front, and everything to gain. It will be interesting to see what, 
if anything, has changed, when we next Stagger in Heaton N orris. 
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From Ralph Warrington, Organiser of the National Winter 
Ales Festival: 
Please could I express through Opening Times, my thanks to 
everyone who attended the first National Winter Ales Festival, 
Manchester 1999, last month. 
The event was an outstanding success, and we even ran out 
of beer and had to close early. The publicity for the Campaign 
was superb, with several TV crews and newspapers in attend­
ance. We were particularly pleased by the quality and range of 
beers on offer, and customer feedback confirmed this. 
I would particularly like to thank those members who travelled 
from all over the UK to work at the Festival, and gave so freely 
of their time to make the event a success. Thanks again. 
from Horace Dillnut: 
As the breweries rush headlong to catch up with new develop­
ments and try to outdo each other with gimmicks, have you 
noticed how they have been misled into importing the worst of 
large, corporate business practice? 
As wages go down, so bar staff have to wear ludicrous 
uniforms. We no longer have the personal touch but a clearly 
identified "us" and "them". The great democracyofthe English 
pub could be measured by the ease with which it was possible 
to converse with the bar staff as equals. 
Bar staff are now having to undergo training to "project the 
company image". What to say, how to say it, how to serve it. 
The quality of what they serve us is no longer their concern. 
They have become a simpler cog in a larger machine (or is it a 
simpler cog in a lager machine?). 
Then comes the crunch. Every six minutes they are required to go 
round and clean out the ash-trays with a wet rag. Theyhave to do 
it. Whether there are two or twenty discarded dimps therein. 
What does all this mean fort he customer? If you put down your 
cigarette to rest in that curved furrow on the ash-tray's rim, 
when you pick it up it is soaking wet! Last week I sat there and 
watched three people looking aghast as their cigarettes disin­
tegrated before their very eyes. Let's have a return to some 
simple, old-fashioned values. A pub should be the hub of a 
community and should be a pleasure to go into for staff and 
locals alike. Let's cut this corporate claptrap! 
From Keith Gardner, Manager of the Kingsway, Levenshulme: 
Re article on page 13 of January's Opening Times regarding 
the Kings Head, Droylsden. Your facts about the Kings Head 
are not quite correct. 
First, it was acquired by Joseph Holts Brewery approximately 
1991 and refurbished, not as you write 'about five years ago'. 
Part of the rear of the building was then condemned as unsafe 
and uninhabitable. I was installed as Manager in August 1992 
and remained there with my wife and family until April 1998 
when it was closed for demolition. it was declared an unfit 
building by Joseph Holts in 1995 when I was informed that 
there was a 99% chance of the building being demolished. The 
then Area Manager for Joseph Holts was Keith Thompson. He 
and I nursed the building for the last three years as bits fell off 
here and there, and the trade over more than one Christmas 
was threatened by the roof falling into busy Market Street due 
to high winds, the Fire Brigade and Police once threatening to 
close the building if they had to close the roads. 
As far as a 'chequered' history is concerned, it was an 
extremely good pub and did a healthy trade for its sins. I was 
Manager for almost six years and the pub had a good trouble 
free reputation and a lot of good Holts drinkers. 
An immense amount of planning went into the new pub and I 
think it would have been a good idea if you would have had a 
word with Joseph Ho its before writing your article. You expect 
your beer to be spot on, therefore you should get your facts 
correct! 



Harrington Arms 
Ian Bayley-Wrighthas taken over the license at the Harrington 
Arms at Gawsworth near Congleton to keep alive a family 
connection that goes back to the last century. The 27-year 
old took over following the death, at the age of 87, of his 
grandmother Marjorie, who had run the 400-year old farm 
pub since 1942. 
Marjorie Bayley was a legendary matriarch. Born in a pub, she suc­
ceeded her mother Mary Jane Bayley who was the first tenant when 
Robinson's bought the property in 1934. Running this traditional pub has 
always gone hand in hand with running the 84-acrs farm that comes with 
it, which keeps Ian's mother, father and brother Stewart fully occupied. 
His aunt and uncle also farm nearby. 
Ian has no plans to change the character of the pub and is pleased to 
be carrying on the family line that actually predates his great grand­
mother - the Bayleys have farmed in Gawsworth since the 17th 
Century. There will be a little 
'sprucing up', though, and one 
or two minor alterations, such 
as fitting an old stove to replace 
a radiator, to make the pub even 
more authentic. Subject to envi­
ronmental health regulations he 
is also considering offering tra­
ditional ploughman's lunches. 
I an has also just completed an 
intensive 5-day training pro­
grammeatRobinson'sbrewery. 
The course is approved by the 
British Institute of lnnkeeping 
and is designed to provide train­
ing in all aspects of the industry. 
This is all good news for the 
Harrington Arms regulars who 
like the pub the way it is and, 
according to the 1934 inventory, 
the way it has been for some 
time. The list of fittings shows 
the 'slow combustion stove' that! an is moving from the bedroom to the 
taproom where the original long tables and benches are still in use. 
Once discovered the HarringtonArmsis nota placethatiseasilyforgotten. 
It maintains its character through its family connections and the role it 
plays in the local community. It is a pub where everyone is included in the 
conversation and which maintains the old fashioned values in the best 
possible way. Uttle wonder that this listed building also appears on 
CAMRA's National Inventory of heritage pubs- it is one of a vanishing 
breed, but with the latest family commitment to it, the Harrington Arms 
will be with us for many years to come. 
This article is based on an item in Unicorn News, to whom many 
thanks to use it here. 

The High Peak & North East Cheshire Branch Contact is 
Tom Lord (0161 837 4474 (h) 0161 427 7099 (h)) 

The Victoria 
HaD Street, Offcrton 
Tcl: (0161) 480 3183 

Stones Bitter, 
Greenalls 

Mild & Bitter 

Cask Conditioned -Guest Ales 
Your Hosts IGR & Clarlstln• 

BAR SNACKS .AVAILABLE 

Your hosts J on & Judi invite you to 

The Old Mill 
At least 10 different guest beers per week 

Quiz night Tuesday & Thursday 

Great food served daily tilllOpm 
(32oz Steaks, sizzlers etc.) 

Playstation evenings 

SKY TV - 3 screens 

Don & Jane welcome you to the 

Longsight Pub 
Kirkmanshulme Lane (next to the dogs) 

Karaoke Sunday, 
Wednesday & Friday 

Disco Saturday 

Big Screen Entertainment 

Pub Food Available 

SPECIAL OFFER! 
Bank's Mild & 
Bitter from 99p 
between 3pm & 
6pm Every Day. 

Stockport Beer f1 Cider Festival Thursday 3rd- Saturday 5th June 1999 
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Sun & Castle 
T he Sun & Castle on Hillgate, Stockport, opened as the 

latest Holt's tied house on Wednesday 24 February, 
and of course Opening Times was there. 
Holt's are to be congratulated for a first class job on the pub which 
now looks better than it has for many years. Although dating back 
to Victorian times, the Sun & Castle was virtually rebuilt in the 
1930s, and for many years retained its inter-war interior virtually 
intact. This was largely swept away several years ago and replaced 
by a mock Victorian finish- a move which earned its then owners 
a Pub Vandalism Award. 
It's a Victorian theme that Holt's have followed, too. They have, 
sensibly, kept the admittedly very impressive Victorian bar back 
which was installed at the last major refurbishment, and kitted the 
rest of the right-hand lounge out in similar opulent style. Indeed the 
rather odd pillars supporting the pot shelf are, if anything, just a 
little too over the top. Of particular note, though, are the glazed 

The Nursery Inn 
GREEN LANE, 

HEATON NORRIS, 
STOCKPORT 

432-2044 

* Good Home Cooked Food Served Daily 
* Lunches every day including Sundays 

for families in our Dining Room. 
* Beer Garden with Eating Area 
* Bowling Parties & Function Room. 
* Egon Ronay Guide, AA Best of British Gd 
* CAMRA Good Food Guide 1994 

Holts on Hillgate - The Sun & Castle 

panels and snob-screens around the separate bar counter that 
serves what used to be the front snug. Raised areas at the back have 
been retained, one a carpeted drinking area; and the other with 
bare boards which will no doubt be put to good use for discos, 
karaoke and other in-house entertainment. 
Thevaultis on the left, and its clean linesreflectmoreofthepub's 
inter-war period origins. An altogether plainer room, with a 
polished wooden floor and less in the way ofbric-a-brac and fancy 
lighting, it, too, works very well and should prove popular. 
In fact the whole pub should prove popular.lt was certainly busy 
enough when we called- no doubt helped by Holt's usual low 
prices for Mild, Bitter and DBA, all of which are on hand pump. 
The Sun & Castle has had its fair share of ups and downs in the 
past but now it looks set fair for a long period of popularity. It 
should certainly give most of the nearby pubs a run for their 
money - and in the long-term there may even be one or two 
casualties. JC. 

Sun & Castle 
Middle Hillgate Stockport. 

EST . 184~ 

Following Total Refurbishment & Under New Management. 

JOSEPHHOLT 
"1849 to 19!99" 160 J/ear.f/if{jj~ 

~ REAL ALE AT REALISTIC PRICES~ 

~COMFORTABLE LOUNGE BAR ~ 

~SUPERB VAULTWITHGAMESFACILITIES ~ 



Losing the Plot? 
A couple of months ago, "Opening Times" described Hydes' 
conversion of the Baker's Arms in Altrincham into "The Ill\ T ew Threat to Local Brewers" was the front page 
Gallety'' as "a disaster and a horrible place to drink"- a & 111 headline -the threat was to beers, pubs and brew­
comment which we explained was about the architechture eries from a potential European Commission ruling. When 
and not the beer (nor indeed its apparent popularity). the Commission last looked at European brewing it consid-
Exactly the same is true of the Unicorn in Hale barns, which ered the tied system to be anti-competitive - a Block 
has now become "Corbans Old Winery and Bar" (sic). The Exemption allowing the tie to continue until1997 had been 
old Unicorn may have been looking a bit tired and falling declared in breach of Article 85 of the Treaty of Rome. 
short of its potential, but there was nothing that couldn't be Stockport brewers Robinson's had joined forces with 37 
put right by a sympathetic, well-judged refurbishment. In- other brewers to form their own organisation, the Independ-
deed, there's a fine example just over the road in the shape ent family Brewers of Britain. Their objective was for the tie 
ofRobinson's Bull's Head. to be continued after the 1997 deadline. 
Instead, Hydes' have butchered what was still a basically tradi- CAMRA was in full agreement with the tie continuing- they feared 
tional pub to turn it into a characterless, comfortless cafe-bar type that "weakening or abolishing the tie would give even greater 
establishment. There's not even any consolation in the beer range, powers to the national brewers. They would loan-tie most outlets 
as there's no Mild, no Light, no seasonal beers, just a single and beat off competition through deep discounts". (Last month, it 
apologetic hand pull for Bitter amidst a forest ofT-bar taps. There was finally announced that Whitbread had been given final clear­
isn't much of 'The Real Ale of Manchester" in Corbans. The trade ance to continue to operate its tied system of public houses. Other 
might be up in the short term, but how long will it last before brewers were likely to be given the "all clear" soon.) 
another cash injection is needed? It was time again for the "high-profile" presentation of Stockport & 
This is exactly the kind of crass, marketing-led vandalism for South Manchester CAMRA's 1993 Pub Vandalism Awards". The 
which CAMRA has over the years roundly condemned the major first award was to the Tut n' Shive in Heaton Chapel, although the 
pub operators. It is particularly disappointing when Hydes have awardwasactuallytoTutn'Shiveseverywhere.Theircontribution 
shown themselves capable of thoughtful, high-quality refurbish- by introducing cask ales to a wider public was to be welcomed, but 
ments such as the Horse & Farrier in Gatley and Fletcher Moss in why should the pub have to look like a building site? The second 
Didsbury, both prosperous areas which can't be too different in award commemorated theanniversaryofthedemolitionofTommy 
demographicprofilefromHalebarns.Weexpectbetterfromoneof Ducks' - Greenalls were symbolically presented with a 'Golden 
our local independent family brewers- they should be following Bulldozer' on the site of the pub. Symbolically, because Greenalls ... 
their own distinctive course rather than copying the mistakes of were arrogant to the last, and had neither the guts to turn up, nor ~ 
their bigger brethren. Hydes have built up a lot of goodwill from the the grace to apologise to the people of Manchester. 
way they have improved their beer range and introduced seasonal The Stockport & South Manchester Pub of the Month for March 
beers, but, if they persist in wrecking their pubs like this, they will 1994 was the Bridge Inn, Georges Road, Stockport. It had changed 
rapidly fritter it away. hands about a year previously, when Pete and Lil Massey started 

Pubs the Way They Used To Be to revive the pub's fortunes. Pete was involved with Stockport 
I recently passed a village pub that was advertising itself as GhostSociety--his'LocalHaunts'articlewasonthesameOpening 
being "the way pubs used to be". I can imagine it now - the Times page as an advert for the Bridge, which described it as 
shah by, weathered door opening onto a long, dimly-lit corridor, "Home of the Stockport Ghost Society; StockportSkywatch (UFOs); 
the quarry-tiled floor in the tap room, the high-backed wooden The Small World Society; and Son of Slade". 
settles, the nicotine-coloured, match boarded walls, the only One of the news items on the back page said that a For sale sign had 
sounds the ticking of the grandfather clock, the click of domi- appeared on the Imperial, London Road, Manchester- "Who will 
noes and the murmur ofvoices, the two unmarked hand pumps be prepared to take this on, we wonder." The Imperial had an 
dispensing Mild and Bitter (and mostly Mild) , no draught lager, unusual claim to fame- in 1915, a meeting was held there with the 
the bottled beers at room temperature, the glass case at the end result that Manchester United was formed from the Newton Heath 
of the bar containing elderly pork pies and Scotch eggs, the club. (The pub was eventually demolished to make way for a hotel 
threadbare, chintzy sofas in the back parlour, afternoon closing development. There had been plans to move it, brick by brick, to 
and time called at 10.30 from Monday to Thursday... Old Trafford, but itwasnot to be. The site was cleared, and is now 
Somehow, I suspect it wouldn't be anything like that at all, so part of the access to the Malmaison Hotel.). 
perhaps it's best not to spoil the illusion. More than likely, it 1-i:==========::;::=====::::::====:; 
would be just another bland, knocked-through dining empo- The Waters Green Tavern 
rium with a few bare brick pillars and a scattering of rustic bric-
a-brac. A pub that really was "the way pubs used to be", warts 96 Waters Green, 
and all, would be an interesting curiosity, but wouldn't attract Macclesfield, 
many customers in 1999. On the other hand, there are a handful Cheshire SKll 6LH 
of pubs, both urban and rural, where the atmosphere is still 
strongly redolent of the 1950s, but they probably would not Tel: 01625 422653 
want to proclaim it in such a self-conscious way. opposite the Railway Station 

Out of our Circulation Area ? 
Having Difficulty Getting >bur Copy? 

Postal subscriptions to Opening Times are available. 
Cheque payable to Opening Times for: 

£2.75 for 6 issues or £5.50 for 12. 
Write to: John Tune, 4 Sandown Road, Cheadle 
Heath, Stockport SK3 OjF Tel: 0161 477 8363 

Mini Beer Festivals Every Day! 
10 - 12 Beers each week including: 

Storm, Swale, Church End, Whim, Roosters, 
Leatherbritches, Skinners and many more 

Your Hosts Brian and Tracey 
Bar Meals Served Mon to Sat Lunch 

This is not a free house 



Phoenix Monkeys 
The Phoenix Brewery at Heywood continues to 
be ever inventive with its range of beers. This 
month sees the launch of the seasonal regular, 
March Hare ( 4.4% ABV) but the major news is a 

new range of beers based on a monkey theme. This has come 
about as Heywood is apparently known as 'MonkeyTown', the 
nick-name deriving from a corruption of the name of the Heap 
Bridge area to 'Ape Bridge' by 19th century Irish labourers. 
The range kicks off in April with Monkey Business (4.1 %) followed 
by Monkey Town Mild (3.9%) in May; Struggling Monkey (4. 7%) in 
June and Monkey Puzzle in July. A competition may be run in 
conjunction with this last beer. Given the superb quality of Phoenix 
beers these days, they will all be worth out. 

Graham 
welcomes 
you to ... 

GOOD FOOD 
Now Being Served on 

PLATFORM ONE 
6 GUEST BEERS * 

*QUIZZES* 
*BAR GAMES* 

REAL ALE £1.30 MON NIGHT 

DoHERTY HELME TuRNER 
R•gi1i:e .. ed lnauranc:e Broker• 

(lncorporatialf D.P. Turn•r tJ Cotnpany) 

Highly Competitive Premiums Available 
For Public Houses/Restaurants 

Most Classes of Insurance Transacted 

13A Hyde Road, Woodley, 
Stockport SK6 1 QG 

Telephone: 0161 - 430 8550 
Fax: 0161 - 430 8300 

REGISTERED INSURANCE BROKERS 

Take-over Travails 
As expected the Wolverhampton & Dudley (Banks's). 
takeover bid for Midlands rivals Marston's proved sue- . . ·~ .• 
cessful, with victory announced by the Black Country 
brewers just after the last Opening Times went to press. Clearly 
it's early days yet and it remains to be seen to what degree the two 
businesses are integrated. Let's hope however for the early 
introduction of over-sized lined glasses throughout the former 
Marston's estate, in common with W&D's policy. The main 
concern now is whether this takeover will ignite a wave of similar 
mergers amongst the regional brewers. At the moment the jury 
remains out on that one. 

Vaux Beers Saved? 
The disposal of its brewing interests by Vaux took an unexpected 

~ ·LES " t•o turn last month. First the company announced that 
~:: IYA;'ux(~ the management buyout by former MD Frank 
"<"'·•~•·;;'""~ Nicholson was the preferred option and the MBO 

team was given four weeks to get a financial pack­
age together. Part of the proposed deal was an agreementto supply 
beer to the pubs remaining in Vaux' s ownership, thus guaranteeing 
the survival of brewing in both Sheffield and Sunderland. It turned 
out, though, that Chief Executive Martin Grant favoured a more 
radical solution, namely to obtain beers from the cheapest sup­
plier, even if that meant the loss of the breweries, and the beers and 
jobs that went with them (as it inevitably would have done). To 
further this scheme he approached a major shareholder in a bid to 
halt the MBO - a move that promptly earned him and another 
director the sack! So there is a God after all. Not only that, but our 
local Vaux pubs have, hopefully, been saved from a wave of such 
delights as John Smiths, Websters and Worthington, bargain 
basement beers which would almost certainly have featured 
amongst the cheaper options. 

More from Bridgewater 
The Bridgewater Brewery in Salford has got off to a flying start. 
The appearance of its beers atthe National Winter Ales Festivalled 
to a substantial number of orders with subsequent repeats. On the 
beer front, a new session bitter, Navigator (3.8 per centABV) has 
been introduced and the golden, very happy beer has been very 
well received. The premium Barton Ale (4.3 per cent) has also hit 
the pubs and is being rebrewed with an increased hop rate to 
heighten the bitterness. Next out will be Stout at 5.3 per cent -
Opening Times was able to get a sneak early taste and can confrrm 
that this really will be one to look out for. An American blond beer 
at about 4.5 per cent ABV is being planned for the summer. There 
has been a slight hitch with the planned move to the brewery's 
permanent home and this will probably not now take place for 
another couple of months. In the meantime, the beers are being 
brewed at the Old Pint Pot in Salford, which is a permanent outlet 
for the beers, as are the Kings Arms on Bloom Street, Salford, and 
the Millgate, Failsworth. 

Minor Bids For Major 
Almost nothing in the brewing industry causes surprise these days 
but just as Opening Times went to press along came a story which 
left us all thoroughly bemused. Brains Brewery in Cardiff is a well­
respected regional brewer, which has caused a few raised eye­
brows by its recent decision to move into a larger brewery cur­
rently being vacated by Bass. What they didn't expect was to be on 
the receiving end of a hostile takeover bid. Still less one from a 
micro-brewer producing about 20 barrels a week! But that is just 
what happened on Friday 26 February when Simon Buckley of the 
Tomos Watkins Brewery of Llandeilo launched a £60 million-plus 
bid for his larger southern neighbours. Despite the Brain's man­
agement sniffily pointing out that his current output would just 
about supply one of their pubs, this is a genuine bid. Buckley claims 
to have financial backing from a Canadian bank and as the Brain 
family doesn't control a majority of the shares in what is still a 
private company, this audacious move could just succeed. So there 
we have it, a micro-brewer bidding for a regional brewer which is 
about to move into the premises of a national brewer. You couldn't 
make it up. 



Bottle It Up! 
David and jill Hasler celebrate a classic beer 

There a few things in life as satisfying as a pint of real ale, served 
of course in a pub that takes pride in the quality of its beer. 
However, that pintis not always easy to come by- you may be unlucky 
in your local, there may be a good match on television, you might be 
stuck at home babysitting, or just notfancy having to drive and then be 
restricted due to the drink drive laws. There is an answer- real bottle 
conditioned ales, available not just from pubs but also from offlicences 
and even supermarkets. For those not sure of the distinction, bottle 
conditioned ales have not been filtered or pasteurised and undergo a 
secondary fermentation in the bottle. This produces a sediment, so 
pour these beers carefully. 
Much as we love living in the North, as born and bred Londoners, we 
did miss our old regional brewers. During a visit to one of our old 
haunts three years ago, while enjoying a pint (or two) of ESB, we 
spotted something different- a celebration ale brewed to commemo­
rate the 150th anniversary of the brewers- Fuller, Smith & Turner. 
Due to return north we bought a few bottles of the 1845 ale to sample. 
Only available in a limited area originally, demand was so high that 
1845 is now available nationally, including atourlocalTesco. The beer 
is a rich, dark amber brewed with Goldings hops and amber malt, with 
a specific gravity of 1062 (Ale. 6.3% vol., so you do need to drink these at 
home). This beer has as full and satisfying taste as most found on 
draught at your local, with a distinctive aftertaste. It is the current 
CAMRNGuardian Gold Medal champion bottled beer and is not sur­
prisingly now the biggest selling bottle conditioned beer in the country. 
Supermarkets are beginning to wake up to the fact that there are many 
of us who would prefer the varied, distinctive tastes of real bottle 
conditioned ale and there are several on the shelves to chose from. 
Why not drop a bottle of 1845 in the trolley, ready for those long 
evenings in front of the fire - then perhaps try a different brew next 
time? Encourage your supermarket the only way they understand -
bu the beer! 

BOOK 
REVIEW 

Real Ale in ork and About, CAMRA York 
Branch, 66pp, £2.00 

From modest beginnings as a guide to the pubs in the City of 
York, this latest edition of the local CAMRA branch's pub guide 
has grown to cover a massive area of some 1000 square miles, 
and extends north to the Moors, east to Pocklington, south to 
beyond Selby, and west to Tadcaster. 
This may not be all gain if, as seems likely, it spells the demise of the 
once excellent "North Yorkshire Ale". Indeed, with the honourable 
exception of last year's admirable "Cheshire Ale", county or regional 
guides involving collaboration between CAMRA branches seem to be 
in decline wherever you look - a trend to deplore. Taken on its own 
terms, however, this present volume is both attractive and useful. 
A major change in this edition is the improved organisation of the pub 
listings for York. The previous (1996) edition gave users severe 
difficulties as they struggled to find favourite pubs amongst the chaos 
of largely arbitrary areas into which the city had been split. Now, 
though, the approach is both clear and simple, with a single alphabeti­
cal listing for all the city's pubs backed up by a panel listing the pubs 
in each of the outer suburbs. 
Indeed, clarity and simplicity are in many ways the keynotes of this 
guide, with good plain typefaces (no danger of confusing pub and town 
names) and really good town plans for York, Easingwold, Selby and 
Tadcaster. The pub descriptions, while concise, bring out the impor­
tant points and the supporting articles cover the basic essentials of 
describing CAMRA, real ale, and the beers regularly available locally, 
and also promote the important topic of our pub heritage. 
Altogether an excellent, good-value guide which will provide endless 
pleasure and interest for locals and visitors alike. 
A final thought. The guide concludes with a one-page list of the area's 
keg-only pubs. How fitting that one should be called "Plonkers".RPJ. 

WE MEND 
MICROWAVES 
* FREE COURTESY MICROWAVE 

AVAILABLE 
* NO CALL OUT CHARGE * WE ALSO REPAIR ELECTRIC COOKERS 

& BUILT IN APPLIANCES 

FREE ESTIMATES 
ALL WORK GUARANTEED 

CALL ANYTIME 

KWIK KOOK 
01625 6175759 
0161 480 2260 

HQ 139 MOSS LANE MACCLESFIELD 

PORTER 
BREWING eo Ltd 

REAL CIDER FESTIVAL 
At The Albion Ale House 

Easter Weekend 2nd to 3rd April 1999: 
10 real ciders available with 6 on at any one time. 

The best of all the ciders we selected 
over the last 4 years. 

For details of ciders and public transport ring -
The Albion, Clayton:-le-Moors, Lancashire 

01254 238585 

Also announcing our much acclaimed high 
summer Real Ale Festival from 

15th to 18th July 1999. 

With over 35 real ales and opening 
with 25 on offer by gravity dispense. 

Ill 



I re ne and Staff welcome you to 
eGreyhound 

Bowden Street, Edgeley 
Boddingtous Mild & Bitter 

and ever ehaugiug Guest Beers 
Eigoods Golden Newt, 

Nethergate Augustinian, 
Oakhill Mendip Gold, 

Maelay Seoteh Ale, Tisbury 
Arehibald Beekett 
*OPEN AIL DAY* 

SKY SPORTS TV 
~&ffi.ru [R{£ !PM liD ©il @u® ffi.ru©IJilU!}u 

11 ~~~~~ffi.ru~<ID~~~i}u~il~®~®7/~~~~~ 
ARMOURY ~NN~~:~ 

BEST BI'ITER, HATI'ERS MIW, 
OLD TOM 

Snacks Available 

OPEN ALL PERMITTED 
HOURS EVERY DAY 
(including Saturdays & Sundays) 

Robinsons Traditional Ales 
'U' 0161 480 5055 

Bed and Breakfast Accommodation From 
£17.50- (Evening Meals if required) 

Free Meeting Room Available 
For 20-40 

I would like to apologise to any of my readers who expected 
to enjoy the (free - no advance ticket required) Friday 
Lunchtime session of the Bradford (Saltaire) Beer Festival 
and actually attended. The session that attracts 200 odd 
'scratchers' who travel a long way at great cost (£15 odd in 
my case) and a few locals (about 50-100 or so) were greeted 
with "you can't have a programme - they are only for paying 
customers at the other sessions" and then to add grievous 
bodily harm to insult, we were told that all the 'new' beers 
were being taken off sale, within half an hour of opening, 
because we were likely to drink them. You couldn'tmake this 
up. After a lot of argument, threats of violence etc. the 
organiser decided to make (some) of these beers available 
for one hour - between 1.30 and 2.30.1twas like an aussie 
pub in the old days between 5pm and 6 o'clock close (the six 
o'clock swill). AND he actuallytookthem all offat2.30. What 
an absolute prat. I went on strike, with no programme to find 
outwhatwasthere, on two floors, Ijackbootedmywaytothe 
German bar and drank lager for 4 hours. 
Message to the brain-dead, malicious twerpwho claims to organise 
this- (a man who can un-organise a piss-up in a beerex) -if you want 
a festival to fail, annoy your regular heavy-drinking customers. 
Charge a fee, we wouldn't mind. Print a few more programmes -we 
gave away our 32 pageA4 programme at Manchester, having printed 
5000 odd copies, and didn't mind how much had been paid. Some of 
the friday crowd who also had tickets for later sessions tore them up 
in disgust. Unless I need to see someone next year, I won't be back 
for one. I don't like beingtreatedlikeadespised minority (ora Vrrgin 
Trains Purple zone person) rather than a welcome customer. If 
CAMRA festivals elsewhere get like this, I'll be off. 
Incidentally, Battersea earlier in the month was fine, with a much 
better beer range (I have NO idea what the range was like at 
Bradford). The Ship and Mitre in Liverpool had an excellent, 
WELCOMING, FRIENDLY, festival. Incidentally I have· no prob­
lems with the 'grunts' (bar staff) at Bradford. They seemed as 
confused and unhappy by it all as I was. 

The Beer Monster's British Cask Beer of the Month: 
Bridgewater Ales Navigation (3.8%) abv 

Although this is in theory exclusive to the Kings Arms in Bloom St, 
Salford, I tried it in the Ship & Mitre in Liverpool. Dry, hoppy, quite 
delightful session beer with all the best features of North Western 
bitters. Try it at the Kings .... and look out for the new stout from 
Bridgewater team, it promises to be very interesting. 

The Beer Monster's Foreign Beer of the Month: 
Helier (Schenkerla Bamberg) Helles (4.3%) abv 

Bamberg is famous for its (almost) unique smoked beers - amongst 
other things - and Schenkerla is famous for making the most heavily 
smoked beers of all, a Marzen beer (the famous 1tourist1 brew), a 
winter brew or bock, which we had at the Winter Ales Fest (and was 
on at Bradford), which is excellent and a smoked wheat beer. They also 
brew a 'normal' pale lager for local consumption. There's one slight 
problem (well two, actually). Its smoked. Only a bit, but quite enough 
to make your hair stand on end. Its also absolutely delicious. Smoked 
beer for those who have difficulty with the concept, AND for those who 
like a bit of subtlety. Actually there's a third snag. Apart from going to 
Bamberg, or ordering a couple of cases offOlaf, I can'tthinkofanyway 

Beer Festival Diary 
After Wigan, which is on while this is being distributed, the 
big local festwiD be Oldham at the end of the month. Unlike 
the usual ones at Werneth Music Rooms, this a 150 beer 
biggie. At the Queen Elizabeth Hall, West St (next to civic 
centre)Thurs 25 5-11, Fri 2612-3 and 5-11, Sat27 noon 
- 4 and 6-11. A key event in Oldham's 150th Anniversary. 
Leeds Festival (almostcertainlywithouta Klingon organiser) 
is on 18-20 and is advertised elsewhere. 



Whaley Bridge Notes (2) 
F ollowing on from the Whaley Bridge Notes (1) article 

in Februacy Opening Tunes, here is the second part of 
the Whaley Bridge survey. Apologies for the omission of 
Chinley and Whitehough, I have decided to add in Furness 
Vale and Buxworth and notes on these areas should appear 
in the April OT. 
However, back to Whaley Bridge and the five pubs left to visit. The 
first of these is the Dog & Partridge, at Bridgemont on the A6 
towardsFumess Vale. A little outofWhaley Bridge this pub, but an 
easy10.minutewalkalongtheroadorpreferablythecanaltowpath. 
The pub is worth the walk. An attractive stone building, set on a 
truncated part oftheA6 away from the busy traffic, has a surprisingly 
good beer range. At the time of my visit they were Tetley Bitter and 
Dark Mild, Old Speckled Hen, lnd Coope Burton Ale, and a guest 
beer, Chadburns Old Ball (4.4 per cent ABV) from Mansfield 
Brewery. The pub has a good atmosphere, with a restaurant, coal 
fires and a stone-paved bar area. Verdict - well worth a visit. 
Back along the canal towpath now to theNavigation, near the Peak 
Forest Canal Basin. Again an imposing stone building, comfortable 
inside, with pub food and Boddingtons Bitter. 
Across the road to theJ odrell (which does B&B accommodation) 
by Whaley Bridge railway station. This pub must have the most 
attractive frontage in Whaley Bridge with three gables and a 
porticoed entrance. The beers were Thwaites Bitter and Tetley 
Bitter- both on hand pump, an improvement on the days when the 
range consisted solely ofWebster's Bitter. 
Facing the Jodrell is the Railway, a down to earth, no-nonsense 
locals pub with Robinson's Hatters Mild and Best Bitter on handpump. 
This now left just one pub to visit; the Goyt Inn down a small side 
street opposite the Jodrell. This small, cosy pub is the second 
national Good Beer Guide pub in Whaley Bridge (together with the 
Shepherds, featured last month) and contributes admirably to the 
range of beers available. On handpumpwhen I called were Wards 
Bitter, Thorne Bitter and aJennings Snecklifter as a guest. Again 

. good food is available and the pub is well worth trying. 

Off the topic of pubs for a minute, there is in Whaley Bridge (again 
on the A6 opposite the J odrell), the off-license Goyt Wines which 
has a good range of foreign bottled beers (the proper stuff!) and for 
bottle-conditioned beer addicts would repay a visit. 
Whaley Bridge therefore, in a relatively compact area along the A6, 
is providing an increasing range of cask conditioned beers and is 
well worth a trip, with a regular rail service (Manchester-Stock­
port-Buxton) and Trent Buses 198/199 (Manchester Airport-Stock­
port-Buxton). 
A quick look at the time -15 minutes before my 199 bus- justtime 
for a quick trip to the Shepherds and some Brewers Choice India 
Pale Ale, before County-v-Birmingham. TL. 

Contributors to Opening Times Issue 179: 

John Clarl<e, Rhys Jones, Paul Hutchings, Phil Levison, Ken 
Birch, Peter Edwardson, Tom Lord, The Beer Monsterm,Tim 
Jones, Steve Smith, David & Jill Hassler, Paul Stanyer, Alan 
Gough, John Hutchinson, John Tune . 

THE CASTLE 
OLDHAM STREET, MANCHESTER 
NOWSER~GTHECOMPLEfE 

RANGE OF ROBINSONS CASK BEERS! 
Old Stockport Bitter, Best Bitter, 

Hatters MUd, Dark MUd, 
Frederics,Old Tom and Hartleys 

• A WARM WELCOME 
-) AND FINE BEER IN 

. ~ A CLASSIC PUB 
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Ram Tam - Yam Yam 
The vegetable dish can be used as a main meal or as a side dish for 
roasts, grills, curries or my own favourite - breast of tandoori 
chicken. Ingredients 
4-6 sweet pomtoes (see note at end) 2 teaspoo ground ginger (o r 
1 medium cauliflower minced fresh ginger) 
1 medium tin of white or red kidney ~~salt 
beans tea:s:poo· driTii powder 
2 onions 1 pint Taylor's Ram Tarn (or any 
2 mblespoons paprika sweet stout or porter) 
3 cloves of garlic, finely diced 4 pi:n of water (approx.) 
2 teaspoons tomato puree Cooking oil 

When purchasing many of these ingredients, a good class Indian or 
Asian store is both econo · and offers better quality ingredients, 
although all of the above i n be obta ined from the larger national 
supermarket chains. · ying sweet potatoes, try picking the 
longer, thinner ones - loo. fo r a slight purplish tinge to the skin. 
Discard any which 

1. Peel sweet pom 
each slice is abou 
some in half or ev 
2. Break the 

Method 
and cut into lh inch slices. Then make sure 

e s:ize of a SOp coin- this could involve cutting 
artering. 

wer into florets about the size of your thumb 

7. Add the remaining stirring in well. 
8. Add water and bring to the boil. Boil very vigorously until 
reduced by half and then turn down to a simmer. 
9. Add all the beer and gradually increase the heat until boiling. 
Boil vigorously for 2 minutes, stirring constantly. 
10. Test the sweet potatoes and cauliflower- if underdone again 
boil vigorously (you may need to add more water) . Serve when they 
are reasonably soft. 
The dish is now ready to serve. However, the appearance will be 
greatly enhanced by a further process. Peel and thinly slice two 
more sweet potatoes (rounder ones are better for this), gently fry 
for 30 seconds each side, or brush with oil and grill for the same 
period. Place the slices over the cooked dish to give a mouth­
watering finish. 
Medium dry cider, gueze or a Belgian peach beer might well be 
your choice to accompany this meal. Cheers until next month's 
culinary shock! 

J o and Pat and the staff from the 

NELSON INN 
Didsbury 

welcome all their customers old and new 
Fine Cask Conditioned Ales 

Websters & Holts 
above Cheapest Beer In Didsbury- Open All Day 
3. Ro e onions. 
4. G hea· · e oil and fry the onions until just browning. Tuesday night Karaoke 
5. A! e cauliflower and fry for 2 minutes, stirring constantly. Disco and Quiz Thursday and Sunday Disco .... 

fii.•Arl•~-~ .. ,~.t~~--m-~._s an._d.fry~fu~riafurth~·e•r•2•mm~·-u.tes.;, s•fuTm._·~g-c•on•s•mn.;tly;.~.-----.-.-.-.-.-.-;;;;.-.-;;;;;;.-;;;;;;ijj~ 

NEWLY REFURBISHED 

WATCH Our 
FOROIJRNEW 
FOOD RANGE 
VEGETARIAN, 
SNACK MEAlS 
SANDWICHES 

soon available every day 

The 
liings ArJUs 

11 Bloom Street, Salford M3 6AT 
(0161) 839 4951 

8REALAI4ES 
Foreign Bottled Beers 

Faxe Lager 
Landlord £1.64 a pint 

Barnsley Bitter £1.15 a pint 

Beers FroDt 
!&', ....... .._,~ ...... ~ ........................ ALES, 

Newest Brewer, 
always on Sale% 

... .,. ... r..,._ (3.8°/o abv) 
Exelusive To us% 

wann welcome from all 
at the Arms 



ATTENTION 
ALL FREE HOUSES! 

Following the huge success of award 
winning Plassey Bitter at 

The Sportsman, Hyde, Geoff is now 
able to offer all Plassey products at 
realistic prices with free delivery to 

selected other Publicans 
(who would be willing to take it 

regularly) in the Stockport, Tameside. 
High Peak and Greater Manchester 

areas only.Please ring Geoff on:-
0161 368 5000, fax 0161 366 1365. 

CAMRA REGIONAL 
PUB OF THE YEAR 1998 

THE SPORTSMAN 
57 MOTfRAM ROAD, HYDE 

Geoff and Carmel Welcome You To 

FREE HOUSE 
wrm EVER CHANGING 

REAL ALES AND 
TRADITION~AL CIDER 

Regular Beers include 
Hartington Bitter, Plassey Bitter, 

Taylors Landlord and 
Magic Mushroom MUd and 
ever-changing guest beers 

Bottled Belgian Fruit Beers 

Special Vegetarian Wholefood 

25p OFF all 
Draught Beers 

Sunday 

Menu Now 
Available 

Easy Public 
'fransporl Connections 

Tel: (0161) 368 t t t 12 • 4pm 

In the heart of Derbyshire, the Quiet Woman, Earl Sterndale, 
is now sellingTaylor's Landlord alongside the more familiar 
Marston's selection: Bateman's Dark Mild, Marston's Bit­
ter, Pedigree and Owd Roger complete the impressive range. 
Closer to home, there are rumours that the Romper on Marple 
Ridge (a previous Good Beer Guide entry) has been sold to 
J ennings. Marple members are trying to verify whether this is the 
case and will update me in due course. 
The Lane Ends at Marple Bridge is now serving Tetley Bitter and 
Chesters' Mild while Matteos (The Rock Tavern) has Banks's 
Bitter alongside Hansons Mild. This is an interesting and unusual 
mild for the area and three cheers for a cask conditioned mild being 
sold in a comfortable bar with an excellent restaurant, on the 
Greater Manchester/Derbyshire border. There is also an excel­
lent beer garden here, which must be among the best in the area, 
with good views over the Etherow Valley to Werneth Low. There 
is disabled access and a large car park, too. It's also accessible on 
public transport as the 394 (daytime only) Hazel Grove-Glossop 
service stops outside, or better still, you can walk there through the 
Etherow Country Park. Well worth a visit. 
In Den ton, theChapel House has been redecorated by Bolt's, and 
very nice it looks, too. Sadly the premium DBA has been discontin­
ued here due to poor sales. 
Finally some late news- just before this issue of OTwent to press, 
the Bee Hive in New Mills reopened after a lengthy refurbish­
ment. The beer range is Boddingtons Bitter, Castle Eden Ale and, 
as a permanent feature ... Whim Magic Mushroom Mild, Arbor 
Light and Hartington Bitter! More news on this exciting develop­
ment next month. 

b News ... 
ews .... Pub 
s .... Pu. b 

], ~S~·· 
ew , 1, ub 
s ... "' 

The Hanging Gate (Higher Sutton) is the Macclesfield & East 
Cheshire Winter Pub of the Season (the ladies toilet is 
especially highly recommended!!). A separate article de­
scribed this excellent local last month. 
The Poachers in Bollington is under new ownership with effect 
from 4 January. The new landlord has re-established regular guest 
beers, which will include beers from both our local breweries, 
Storm Brewing and Beartown, in the next few weeks. He is also 
running a fun quiz on Sunday evenings, regular special menus (e.g. 
Valentine's Night, Chinese New Year etc), and a special lunchtime 
snack for only £3. On currentform he is a likely candidate for future 
Good Beer Guides. 
More new faces to report. New licensees took over at the St 
Dunstans Inn, Langley on 24 February. This can't be any­
thing but an improvement. The Robin Hood, Rainow, has 
also been under new management since November last year 
and has featured some interesting guest beers (e.g. Adnam's 
Sole Bay). 
On the new pub front, two developments are taking place in the 
area- in Alderley Edge, Hydes' are converting old cottages into 
The Gallery' whilt in Wilmslow, a new pub is being built by 
Thwaites next to the Swan. Also in Alderley Edge, Robinson's are 
refurbishing the Moss Rose, now the Drum & Monkey. Our man 
on the spot thinks this could well be for the better. 

JOIN CAMRA NOW! , SEE FORM ON PAGE 19 



Bid for Beer Tax Break 
CAMRA, the campaign for Real Ale, has launched a powerful 
appeal for a progressive duty system to be included in this 
month's budget to help microbrewers and other small 
independents compete with the big discounters in the vital 
pub chain market. 
Small brewersarerapidlybeingsqueezed out of the market as pub ' 
companies and regional brewers mop up the free trade and abolish 
landlord's guest ale rights. 
Now CAMRA has swung behind the Small Independent Brewers 
Association (SIBA) in calling for a sliding scale of beer duty -
rapidly becoming standard in other European nion countries- to 
help its members compete on price as effectively as they already do on 
quality. A hard-hitting submission has gone to the Treasury, and 
CAMRA Head of Campaigns Mike Benner said; 'The Government 
shouldactnowtoprotectjobs,consumerchoice,andlocaleconomies." 
SIBA chair, Carola Brown of Ballard's Brewery warned that the 
small independent sector was approaching a crisis and without 
immediate Government support would go into decline. ''Without 
fairer tax the enormous range of beers will disappear along with 
future opportunities for development and employment," she warned. 
A growing number of smaller independents including Ridley's and 
McMullen's are openly supporting progressive duty. 
Meanwhile Kent brewer Shepherd Neame has been refused leave 
to appeal both to the European Court and the House of Lords in its 
legal fight to prove the Government's beer duty policy breaches the 
Treaty of Rome. A spokesman said the brewery had anticipated the 
Court of appeal's decision and would be making afresh application 
to appeal to the Lords. 
The enormous costs of the brewer's stand- described as "well into 
six figures"- are being supported by donations from other brewers. 
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HIE QUEENS ARMS 
HONEY STREET, CHEETHAM 

Real Ales 
1raditional 
Cider and 

Czech 
Budvar 

on Draught 

Dave and Sue Price invite you to try the 
fine range ofbeer, and traditional cider in 

their Exeellent Free 
House 

Taylors Landlord, Phoenix 
Bantam and Constantly 

Changing Range of Beers 
Beer Garden & Children's 

Certificate 
Quiz Night (Free) on 

Tuesdays (Cash Prizes) 
Food Every Day All Day 
Open All Permitted l'l!tl 

Hours .1111 

Alan and Louise welcome you to the 

ALE DO NIA"'--11 
Warrington St. Ashton-under-Lyne 

\ ;:>/' j .._Q.r,'v-c"-. ~ 1. c ..::::> "'"'- (;:..2:) I(_)'-;:::>. 

~u Recently full refurbished. 
We hay a car ark at the re and our 
beer garden has just been completed. 

We also now have three twin en-suite 
letting bedrooms 

Robinson 's Fine Ales 
Hatters Mild, Best Bitter and Frederic 's 

always available 

Good homecooked food 
available at lunchtime 

11.30 - 2.30 Monday - Saturday, 
~~ ~~ R 12- 3 Sundays R 
W · W 
~~ ~~ 
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Saturday 6th- Pub of the Year presentation to 
the Blossoms, Buxton Rd, Heaviley.A good turn­
out please. 
Monday 8th- Social: The Hesketh, Hulme Ha I 
Rd, Cheadle Hulme. Starts 9.00pm. 
Thursday 11th- Monthly Branch Meeti 
Gateway, Kingsway, East Didsbury. Starts 
Monday 15th - Social: Orion, Burton 
Withington. Starts 9.00pm. 
Friday 19th-City Centre Stagger: starts 7 .OOpm 
Bulls Head, London Rd; 8.30pm Seven Oa 
Nicholas St. 
Monday 22nd - Social: Little Jack Horners, 
Wellington St, Stockport. Starts 9.00pm. 
Thursday 25th - Pub of the Month presenta­
tion to the Circus Tavern, Manchester. 
Saturday 27th - Informal lunchtime social at 
Oldham Beer Festival. 12 noon onwards. 
Monday 29th - Didsbury Social: 9.00pm Sta­
tion; 1 O.OOpm Hogshead. Both Wilmslow Rd. 
Thursday 8th Aprii-Advance Notice: Branch 
AGM at the Nursery, Green Lane, Heaton 
Norris. Starts 8.00pm. All please attend. 
Hopefully, Hydes' Chief Executive will 
our guest speaker, too. 
High Peak and North East Cheshire Branch covers 
Bredbury, Romiley, Woodley, Marple and all points 
north. They have advised us of the followin8 events: 
Monday sth- Monthly Branch Meetmg: Staly­
bridge Station Buffet. Starts 8.30pm. 
Saturday 131h- Derbyshire Trip. Details from 

k Wood on 01457 865426. 

MAD HATTERS NIGHT EVERY TUESDAY 
BEER PRIZES -ALL HATS MUST BE Home-made 

March 99 

Sunday 21st - Branch Walk: Disley Circular 
starting Ram's Head 10.00am. 
Tuesday 6th April- Committee Meeting: Rail­
way, Stockport Rd, Rose Hill, Marple. Starts 
8.30pm. 
Monday 12th April- Monthly Branch Meeting: 
The Royal, Hayfield. Starts 8.30pm. 
Apart from Macclesfield and Bollin>;ton, the 
Macclesfield & East Cheshire brancn covers a wide 
area from Wilmslow to Knutsford and down to 

. Congleton. They have advised us of the following 
events: 
Monday 15th - Committee Meeting: Leigh 
Arms, Brook St/Chelford Rd, Knutsford. Starts 
8.00pm. 
Monday 22nd - Monthly Branch Meeting: 

· Harrington Arms, Church Ln, Gawsworth. Starts 
8.00pm. 
Sunday 11th April - Social evening at the 
Oakwood, Brook Ln, Alderley Edge. 
Trafford & Hulme Branch covers the Borough of. 
Trafford together with parts of Hulme, Moss Szde and 
the City Centre. Branch members meet most alternate 

. Thursday nights- details from Dave Ward on 0161 
980 1170. They have also advised us of the following 
events: 
Thursday 18th- Branch AGM atthe Hogshead 
Ale House, Altrincham. Starts 8.00pm. All mem­
bers please attend 
Thursday 15th April -City Arms, Kennedy St, 
City Centre 8.00pm; Peveril of the Peak, Great 
Bridgewater St, 10.00pm 

MAD 
MARCH 
FESTIVAL 

(througout March) 
Among our other guests: 
Gales Buster, HSB; Hook 
Norton Old Hooke~ Best 

Bitter; Smiles March Hare; 
Batemans Miss March, 
jollys Flyer; Broughton 
Clipper; Wychwood St 

Patrick, Hobgoblin; 
Charles Wells Discove~ 
Golden Ale; Vaux Boxing 
Hare; Ash Vine One for 
the Pot; Hoskins Frog 
Hopper; Brakspear 3 

Sheets,; Kitchen Ram-
pant Rosemary, Tubby 

Tangerine, Portered 
Prune 

KENNEDYS 

THE CITY 
ARMS 

SHANDPUMPS 
6GUEST ALES 

LUNCHTIME FOOD 
11.30-2.30 

and 11.30 - 2.00 
Saturday 



A fter last year's flood of changes in the City Centre, 
things now seem to have slowed down, but from what 

I can see this is only a temporary lull and by the end of the 
year several major new developments will have come on 
stream, although few hold out the promise of real ale. 

More City Centre Bars 
!touched on many of these in February's OTbu tlast month saw the 
announcement of something altogether more promising - if ru­
mours are to be believed. This is the 'Deansgate Locks' develop­
menton Whitworth Street West, which will occupy the largely 
disused railway arches fronting the canal near the G-Mex tram 
stop. There will be 12 units in the development and licenses have 
been obtained for six of them. And here's where things start to get 
interesting. Word has it that the developer wants to see local brewers 
moving in, rather than the usual national operators. This could mean 
the likes of, say, Hydes' and Robinson's getting new City Centre 
outlets. Lees are, I think, unlikely to be interested as their City 
flagship continues to take shape nearby at 80 Great Bridgewater 
Street. In the same area, Bar Aqua (keg-only) is also up for sale. 

Makeovers and Cheap Beer 
As for Holt's, well they do tend to be something of a law unto 
themselves and it is difficult to see them even contemplating 
dipping a toe in the so-called style market (and long may things 
remain that way!) . They are however carrying out a major refur­
bishment of the Crown & Anchor on Cateaton Street, which 
closed in Februaryforthreemonths.Also to begettingamakeover 
is Brahms & Uszt on Brown Street which may be feeling the 
competition from the nearby All Bar One. While this is certainly 
one of Bass's better ideas, it's still pretty ordinary to my mind, Afar 
better bet is theUnciomon Church Street which I popped into late 
last month. This was my first visit since the pre-Christmas redeco­
ration, and very smart it looks, too. Stones Bitter and Bass remain 
on hand pump. 
Another month and, almost inevitably, we have a new cafe bar. This 
one is at Castlefield, it's called Bar Abaco and it will come as no 
surprise to learn that it sells no real ale. You can have some pricey 
Worthington Smooth, though. By contrast you can get dirt-cheap 
W orthington Smooth at the Goose on Piccadilly which seems to 
be involved in some sort of bizarre price war with the nearby 
Wetherspoons, which has retaliated with Shepherd Neame Spit­
fire at 99p. I know which I'd rather have! And to think that some 
poor, misguided soul described the Goose as the best thing to 
happen to Manchester's drinking scene for ages - I hope he's 
started taking the tablets again. 

In that area, the continually excellentBull's Head on London Road 
istakingtheBurtonwoodguestbeersandhadCaledonian80/-ontap 
last month. Not too far away, the Slug & Lettuce on Canal Street 
looks to have abandoned cask beer with all pumpclips removed. 

Down The Road 
Moving out of the City Centre, though, changes continue to filter 
through with news of several pubs changing hands. In east Man­
chester the 'Big Bradford' has both new licensees and a new look 
after a refurbishment, and has been added to the growing list of 
pubs in that area I must visit. 
In Ardwick, the Union is now all-keg and on a recent visit to the 
Church on Ardwick Green the pumpclip for Boddingtons Bitter 
was reversed leaving no real ale available. I hope that this latter was 
just a temporary blip as the Church can be a very enjoyable pub. 
Further down the A6 in Longsight, presumably bracing itself for 
the arrival of Wetherspoons later this year, Reillys Tavern (for­
merly the Crown) has been taken over by the owner of the Ceili 
House in Levenshulme and renamed the Ceili Inn. It all looks 
very smart but there's no real ale. The Farmers Kipper in 
Levenshulme also has new licensees and should soon be getting a 
new look, too. Well overdue, I must say, as the old Magic Pub Co 
bric-a-brac is looking very tired. There is cask beer here, too, in the 
form ofWebster's Green Label- which was perfectly acceptable 
when I called. I also hear that the Union in Levenshulme could be 
changing hands - more on that next month, with luck. 
Moving over to Burnage now, there is a new licensee at the Victoria 
and in Fallowfield Chris and Trish Batty have taken over at the 
Friendship. They arrive from another Hydes' pub, the Royal Oak in 
Prestwich, and this is almost a return home for Chris whose family 
have previously run the pub. His mother still runs the popular 
Pineapple in Gorton, also a Hydes' house. The Friendship is also an 
outlet for the new Hydes' Festival premium butter, by the way. 

Bakers Vaults DJ 
MARKET PLACE, STOCKPORT 

Robinson's Finf! ~les ~·~~ superb cu1s1ne 
including · ~~· · 

traditional 

• 

Sunday Lunch 
~ LIVE MUSIC MOST EVENINGS 

:J BOOGIE CLUB SUNDAY NIGHT 
WC' J TEL: 480 3182 

r------------------------------------, 
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In Didsbury, the Railway on Lapwing Lane was closed and 
boarded up last month. We have no further news on the fate 
of this characterfullittle pub. It would however be a great 
shame if it were to disappear from the south Manchester 
drinking scene for good. 
We report elsewhere that the new licensees of Stockport's Sun & 
Castle are Pauline and Brian Taylor from the Old Monkey in the 
City Centre. At the Monkey, their replacements are from the 
Church, Newton Heath. 
In Openshaw, the Halfway House on Ashton Old Road was 
advertised for sale at the beginning oflast month. Offers are 
invited in the region of £150,000 for the freehold. Given the 
pub's prominent location, you would think that someone 
would be able to make a go of it but, given the large number 
of pubs in the area, it's sale for non-pub use can't be ruled 
out. As far as we are aware, the pub hasn't sold real ale for 
sometime. 
In Heaton Norris, the Bridge Inn on Georges Road is once again 
selling Robinson's Hatters Mild, having dropped Old Stockport. 
Best Bitter also remains on handpump. Further up the road, the 
Magnet on Wellington Road North has dropped Theakston's Mild, 
Wilson's Bitter and John Smith's Bitter but added Banks's 'Origi­
nal' (that's mild to you and me) and Webster's Green Label. Bitters 
from Webster's and Halt's complete the handpumped range. Just 

El 
up the road, the Railway has lost its Greenalls Mild leaving Greenalls 
and Boddingtons Bitters as the cask offerings. 
On Portwood, Dot and Steve are leaving the Old King this 
month after a stay of 20-odd years. More on this next month. 
Also on the move are Brian and Jane Hall who left the Grapes in 
Heaton Norris at the end of last month. Jane was the first female 
president of Stockport LVA and she and Brian always ran a good 
pub. They haven't been lost to the trade, although they will be 
taking a couple of month's hard-earned rest before taking up the 
reins again. No news yet of their successor at the Grapes. 
Not too far away, the Lonsdale has dropped Webster's Bitter 
(well it wasn't on sale when OT called) leaving Webster's 
Green Label and Boddingtons Bitter as the cask beers. Not 
very inspiring you might think, but at least it has cask beer. 
The same can't be said for the Phoenix, formerly the Nip Inn, 
on Penny Lane behind the Lancashire Hill flats. A recent visit 
revealed no real ale, and virtually no customers. 
The Ale House Company, owners of the Crown, Heaton Lane, have 
bought a further 75 pubs off Whitbread. Among them is the 
Hogshead in Altrincham, which continues to serve a good range of 
guest beers. · 

Design Awards 
More Details and judges Report 

The award to Stalybridge Station Buffet for Best Refurbish­
ment in the CAMRA/English Heritage Pub Design Awards, 
was not only a welcome recognition of the work put into the 
Buffet Bar by owner John Hesketh but also the latest in a 
string of success in the competition for the North West. The 
award to the Buffet, though, is perhaps one of the most 
rewarding and arguably represents the culmination of the 
campaign, by CAMRA and others (most notably FOSS, the 
Friends of Stalybridge Station) to save the bar for the 
enjoyment of future generations. 
Judging panel Chairman, Steve Parissien alluded to this in his report, 
saying:"Duringthe1970sand80stheBuffetBarwasoneoftheveryfew 
to escape conversion to an identikit box offering terminally dismal 
Traveller's Fare. And following closure in the early 1990s, the building 
almost succumbed to a ludicrous British Rail plan to convert this much­
loved and celebrated Brief Encounter-era bar into a restaurant and 
shops. TheBu:ffetBar has, thankfully, now beenreopenedwithRailtrack's 
sanction and equipped with two much-needed additional rooms. The old 
bar and conservatory are almost exactly as they used to be-cosy, warm, 
friendly and unpretentious: the epitome of the best pub virtues-while 
the new areas are sensitivelyfurnished with Thirties-style furniture and 
a modicum of tasteful railway memorabilia". 

Modern Facilities 
'There are now even on-site toilets (in the old days, after the station 
toilet had been locked at 5pm, desperate customers had no choice 
but to utilise the adjacent track-bed while nervously scanning the 
horizon for approaching expresses). This fine old institution, whose 
many claims to fame include the penning of 'It's a Long Way to 
Tipperary' in its atmospheric bar, has been refurbished and extended 
to the approval of even the most robustly sceptic locals. Modem 
facilities have been successfully introduced in a manner which has 
ensured that none of the bar's precious character has been diluted or 
lost- a lesson which many other pub owners would do well to heed". 

Other Winners 
For the first time in 14 years, an award was also presented for the 
best Newbuild Pub. The winner of this elusive award was The 
Wharf in Walsall, one of the few tied houses run by the newly 
independent Highgate & Walsall Brewing Company. Praised as an 
"encouragingly down-to-earth and unmistakablycontemporarypub" 
the judges also pointed out that the pub was built for half the cost of 
the average over-the-top refurbishment. Highly commended in the 
category was another West Midland pub, Browns in Coventry. 
The Conservation Award went to Ye Olde Trip to Jerusalem in 
Nottingham, one of the candidates for the Oldest Pub in Britain. 
Now owned by local independent brewers Hardy & Hanson, work 
to open up more rooms and improve the catering facilities was 
carried out while doing "nothing to spoil the unique charm of this 
ancient pub". Another "shining example of good, thoughtful con­
servation work" was the commended Lamb in Devizes, Wiltshire, 
and run by another independent brewer, Wadworths. 

Pub 2000 Concept Competition 
A Pub for the 21st Century 

For one year only CAMRA, the Campaign for Real Ale, is 
launching an exciting competition to mark the beginning of 
the new millennium. Professional architects, designers and 
consultancies are invited to design a pub that encourages 
good, innovative and imaginative design. The competition 
was launched at The Pub Design Awards presentations on 
17 February. 
It is intended that the designs should reflect the positive attitudes 
of the British pub, give consideration to both the client and the 
consumer, and look to take the pub into the 21st Century. Partici­
pants will be asked to submit their ideas in the form of a series of 

architect's drawings with written views on how theses features 
meet the needs of the consumer in 2000 

On to Next Year's Awards ... 
Entry forms for the Pub design Awards 1999 are now available 
from CAMRA's Press Office. The awards will be open to pubs 
opened or reopened for business during 1998. The five categories 
are Pub 2000, New Build, Conversion to Pub Use, Refurbishment 
and the English Heritage Conservation Award. Entries are wel­
come from anywhere in the UK and the closing date is Friday 18 
June. 
The CAMRA Press Office can be contacted on 01727 867201. The 
postal address is 230 Hatfleld Road, StAlbans, Herts, AL14LW. 
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