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CROWN HEATON LANE

WINS PUB OF THE YEAR

After a vigorous debate in which it
was a pity that any of the leading
contenders had to lose, the much
sought after Stockport and South
Manchester CAMRA Pub ofthe Year
Award has been won by the Crown,
Heaton Lane, Stockport.

Thisis an astonishing achievement
for apub which has only been runin
its present form for little over a year
and can be put down o both the
foresight of the Boddington PubCo
who own the pub but most of all fo
licensee Ken Birch.

The Crown has always been a good pub and
indeed in its previous incarnation was also a Pub of
the Year winner for 1986. However, despite the ef-
forts of the hard working licensees, trade had tailed
off and Boddingtons decided achange of direction
wasnecessary torestore the pub’sfortunes. The “Ale
House” concepthad already beensuccessfully tried
out in Salford and Birkenhead and the Crown be-
came the thirdinthe chain. Alimited and successful
refurbishmenttogether with the installation of abat-
tery of handpumps set the scene. But of course, in
thistype of setup, the licensee isthe mostimportant
componentandtotake onthisvitaljobincameKen
Birch, former regional CAMRA stalwart and beer
enthusiast.

Ken has been given pretty much a free hand in
the running of the pub and the result has been a
friumph - well-kept, interesting beers, imaginative
live entertainment and a crackling atmosphere have
all gone to make the Crown an institution on the
local drinking scene.

The Crown feels asthoughithasbeenrunlike this
foryearsalthoughit’sjust overayearold. Thatinitself
istribute to Ken and hisstaff who are already looking
forward to receiving their award. The presentation
willbe on Saturday 19th March and all are welcome.

Just get there early asit promises to be abusy night. |

Stockport Beer &
Cider Festival '94

Yes, Believe it or not planning is already underway for this
year's Stockport Beer & Cider Festival, the eighth. The
Stockport Express Advertiser have once again agreed to
sponsor the festival which will be held in the Town Hall
Ballroom.

More beer and cider than ever is promised and the
organiserstellus thatplans have already beenlaid to avoid
some of the teething problems that occurred withlastyear’s
move fo the new venue, in particular hot food, quieter
entertainmentand more beers available atbusy sessions.
The dates for your diaries are 2nd to 4th June. We will be
covering the festivalin more depth overthe nextfewissues.

e =it 3 .
'.SYearsAgo
Letters ... High Pe
 Editors Vuew wieeio 8 Cotwae Calfing
 Rhythm & Booze.... 7  Local Haunts.

 Stagger .,._.’.".';.;.'. ..... : .:..j.i'f:'s'r . Manc Vatte




PUB of the
Month

Febraary

St M Tu W Th F Sa
1[2]3[4]5
6/7(8|9]10[11]12
13[14[15[16]17]18]19
20(21]22(23 PXW 25|26
27(28

is the oldest, smallest and probably the busiest pub in Northenden.

Until 1978 it was at the end of arow of terraced houses, but now stands alone next to the police station built
onthessite of the houses. The pub’s old nickname was the "Corner Pin” being at the junction of Ford Lane and
Boat Lane, both of which lead down to the nearby river Mersey and riverside walks. Looking across from the
door of the pub to the church it’s easy to imagine Northenden as a Cheshire village before it was swallowed
up by the City of Manchester and the outskirts of Wythenshawe.

The pubitself comprises asmallbasic public bar and a pleasantlounge which issubdivided to provide anintimate and

homely atmosphere.

Tom Thumb” s

54 KING STREET WEST, STOCKPORT

A CLASSIC COMMUNITY PUB

BODDINGTONS BITTER, JOHN SMITHS BITTER
WILSONS MILD
A PUB WHERE THERE'S ALWAYS SOMETHING TO DO
EVENTS NEARLY EVERY NIGHT
ACTIVE GAMES TEAMS

|COME AND EXPERIENCE OUR UNIQUE FUN ATMOSPHERE

Kendlegate Wine Cellars Ltd.
164 Northgate Road, Edgeley. Tel: 477 3939

Cask Beer to order from over 60 Breweries
Increasing, ever changing range of Bottled Beers

TASTINGS ON THE FIRST SAT OF EVERY MONTH 12 - 3pm
FEBRUARY 5th - STOUTS & PORTERS
MARCH 5th - SCOTTISH
APRIL 9th - GERMAN
SPECIAL OFFERS AVAILABLE AT THESE TASTINGS!
Note: We operate under the Wholesale Licensing Regulations
therefore minimum purchase is 24 bottles beer or
12 bottles wine/spirits, which can all be different.
Open: 10 am - 5 pm Mon - Fri
(CLOSED Weekends and Bank Holidays)
Telephone orders accepted on a COD basis

Licensee SimonLyons andhis brother Jimmy have been
responsible for the pub since 1987 having taken over from
theirfatherwho had beenlicensee for 2years. Aswith many
Boddington PubCo pubsinManchester, their customers are
extremely loyal o Boddingtons beers and Simon'’s and
Jmmy'sattemptstointroduce alternative cask beers along-
side Boddingtons Mild and Bitter have not met with great
success. Itisameasure of their success, however, thatona
recent "Stagger” around Gatley and Northenden the Crown
was considered to have the best beer of the night against
very stiff competition from the Hydes pub in Gatley and the
improving Farmers Arms down the road.

Itisinrecognition of this excellent beer and the first class
local pub that they run that we shall be presenting the Pub
of the Month Award to Simon and Jimmy on Thursday 24th
February. This is the first time a Northenden pub has been
giventhe accolade and agood night should be had by alll.

NELSON INN

Didsbury
Fine Cask Conditioned Ales

Websters & Holts
Cheapest Beer In Didsbury

Open All Day
Come and Try our
Quiz nights (Tuesday) &
Karaoke nights (Wednesday)




The Station, Cheadle

There is one pub in Cheadle that can be overlooked by
anyone searching for a pub lunch in the area. Over-
looked, because it is not in the centre of Cheadle and
because it can easily be missed, being hidden below the
level of of Manchester Road and out of sight to all but those
who are observant enough to spot the pub sign as they
drive past.

| had heard on the grape vine that for January the
Station was offering lunches, two forthe price of one, and
so It seemed like a good bet for an economic mid week
pub lunch. Formed from the old Cheadle railway station,
the pubis along narrow building with a central island bar
and with a glass conservatory type extention built onto
the old platform. In common with most of Banks’s pub
conversions a lot of money and care has been spent to
create apub that feels like a pub and one that most pub
goers would be happy fo visit.

The fabric of the pub is pleasant and functional with-
out it being tacky or too gimicky. There is a good menu
with meals ranging from Jacket Potatoes with various
filings (£1.25 to £2.75), Cottage Pie and Liver & Onions
(both £2.65), Chilli Con Carne and Spicey Pork Casserole
(both £3.65), and Steak & Kidney Pie and Lasagne (both
£3.90). Cooked specially to order today were Vegetable
Chilli(€2.95), Cumberland Sausage (£3.65), and Gammon
(£3.95). Forthose that stillhave room aftereating the main
course, sweets are also available and include Gatteau
and Apple Pie.

| went for the Gammon whilst my partner chose the
Steak & Kidney Pie. The piece of Gammon was thick
covering a large part of the plate and was served with a
ring of pineapple, chips, garden peas and salad. The
Steak and Kidney Pie was served with roast potatoes,
peas, carrots, and swede. Both meals were good quality
and generous helpings representing excellent value par-
ticularly with the two for the price of one special offer. We
washed ourmeals down with the Banks's Bitter (£1.36) and
Banks's Mild (£1.29), the latter being extremely good. Too
few milds these days have real characterbut Banks's Mild
when properly kept can be very good indeed. Marstons
Pedigree was also on sale at a somewhat overpriced
(£1.63) a pint, but when | tried it | found it to be in
disappointing condition probably not helped by the fact
that | appeared to be the only person drinking it. The
Station for some time now has struggled to find its own
niche in the Cheadle pub scene. To some extent | am still
not sure what market it is aiming for. Inthe eveningsit can
get busy with the younger clientele, some of whichare no
doubt attracted by the bank of video/fruit machines
along one wall. | did find the constant bleeping and
flashing of these machines alittle irritating. At lunchtimes
however it can be busy with local people and business
men in search of a good lunch. | would ask the licencee
if he could make the dining area non smoking as smoke
from nearby tables can unintentionally drift accross and
in my case impair on the enjoyment of my meal.

SB

The possible fate of the Red Lion in Cheadle was consid-
ered in detail on the front page. The licensee was due to
refire in April, anditwas rumoured that Playmaster Leisure
were going to take over - they already leased four of
Robinson's pubs. The Red Lion was an excellent example
of a community pub with active darts, football and rugby
teams, agood cross-section of customers of allages, and
last but not least, the elusive Robinson’s “ordinary” Bitter.
Cheadle Civic Society were concemed that the feared
development would spoil the character of the commu-
nity, and attract undesirabies - another Playmaster run
pub, the Puss in Boots in Offerton, had long endured a
depressing reputation for viclence. There was no confir-
mation yet that the pub was fo go to Playmaster, but the
regulars were anxious to keep the pub as it was. So it
looked like a case of wait and see what happens.

There was information on three Milds : -

Hyde's Anvil Mild has caramel added to produce a
darker mild forsome outlets, Their Best Mildhas now been
re-styled Anvil Light (it is lighter than the Anvil before the
caramelisadded.)

Robinson’s Dark Best Mild, produced by adding cara-
mel to Best Mild, is now found in only two pubs - the Old
Pack Horse in Chapel-en-le-Frith, and the Red Lion in
Lower Withington, near Macclesfield.

A new Tetley Dark Mild is being test marketed, but
there are no outletsin Opening Times circulation areq, but
it can be tried atf the Smiths Arms in Ancoats.

"Broken promises and broken breweries” wasthe head-
ing of a hard hifting article about Greenalls - there wasa
reference to the use of fake handpumps to mislead
custorners, and theirhistory of brewery closures-Northgate
Brewery, Chester, Magee Marshall; Groves & Whitnall;
Simpkiss; Wemn, and Davenports - all closed since 1969, (Of
course Greenalls have stopped brewing altogether now,
and their sudden unannounced demolition of*Tommy
Ducks will rankle for years to come.)

Finally, the Junction at Cheadle Hulme has at last
closed, and major alterations are expected to take af
least six months fo complete.,

The Pineapple Inn

45 Market Street, Marple. (061) 427 3935
A Traditional Pub offering Robinsons Finest
Hand-pulled Ales
Home-Cooked Pub Grub served Mon - Sat 12-2.30pm
& Monday - Friday 6pm - 9pm
Open All Day for TEAS and Fresh Rombouts Coffee

Private Room available for Business Meetings, parties
and private club meetings. Buffet menu available.

BED AND BREAKFAST ACCOMODATION.
ENGLISH TOURIST BOARD APPROVED. ONE
CROWN FACILITIES. CAR PARK AT REAR

STOCKPORT AND SOUTH MANCHESTER CAMRA
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Boddingtons Draught Bitter. Brewed at the Strangeways Brewery since 1778.

BODDINGTONS THE CREAM OF MAM@HESWE&.




LETTERS
\JPENING TIMES _ #

From Rhys Jones

“Curmudgeon” last month drew attention to the surprisingly
high price of keg Guinness. My own attention was drawn to
this on a recent Sunday lunchtime when, finding myself in
Wigan, | visited the Orwell at the Pier and found West Coast
Brewery's Yakima Grande Porter on sale. This superb beer
- on tip-top form, creamy and mouth-puckeringly-hoppy -
cost £1.60 a pint, quite reasonable for a 5.5%ABV beer in
an upmarket venue. Also on the bar was “Draught” Guin-
ness, and, out of curiosity | asked the price - this beer of a
mere 4.1%ABY, benefitting | suppose from the economies
of scale of a large company, cost a thumping £1.64! |
continued to drink porter.

From Jim Mulvey, licensee of the Swan Hotel, Shaw Heath
Regarding your article on the Jolly Crofter, can | applaud
your sentiments in commending Jane and Roy for weeding
out the "difficult” customers. More coverage shouid be given
to this problem in the Edgeley area. In my 12 months at the
Swan, this has been the biggest problem. Now that the
Crofter has the same policy as myself perhaps the area may
be restored to its former more respectable reputation.

From Richard Hough

Is the ‘Best Before’ date on bottled beer of any significance?
Surely bottle-conditioned (i.e.real) beer improves with age?
(Editor’s note - the ‘best before' date is, | believe, an EC
requirement and as you imply, in the case of many bottie-
conditioned beers is fairly meaningless.)

IN THE EDITOR'S VIEW...

Michael Heseltine's Deregulation Bill, published last
month means bad news for consumers.

It was already taken as read that the Bill would
consign to the dustbin the Government’s pre-election
pledge to implement Secficn 43 of the Weights &
Measures Act. However, not content with letting drink-
ers continue paying millions of pounds a year for the
froth on their pinis, the Bill aitacks other consumer
rights:

* Pubs willno longer be obliged to display a price list

* they will not have to give information about the
strength of the beers sold

* there willbeno obligation fo display opening hours

All axedin the name of atfacking bureaucracy.

The real attack is on drinkers rights - it will be
interesting to see how many of ourlocal pubs continue
to do the decent thing and provide the basic informa-
tion that pub-goers should be entitled io expect.

We were planning to run a feature on pubs serving
hand-pumped beer into lined glasses, thus ensuring
their customers a full pint. The Grapes in Hazel Grove
seemed a prime candidate having usedlined glasses
foryears. Nolonger - brim measures are now the order
ofthe day. Do any pubs out there pull beerinto oversize
glasses? We'd love fo hear from you if you do.

Jolin Clonke

Conhnuing ouroccasional series fouiunng the worﬂverbal
excesses of the pub and beer scene. This gem comes from
Manchesterlistings magazine City Life who sent reporter Matt
Greenhalgh to review the Old Monkey, Holts new pubin the
City Centre. Now read on....

“There's also something very macho about the Holt’sale

EDITORIAL AND ADVERTISING
ADVERTISING RATES: 1/8 page: £20; 1/4 page: £35; 1/2
page: £65; Full page £120. Surcharges apply for back page.
Discounts available on adverts of 1/4 page or above forruns

of insertions. Advert design & origination free of charge.
Ring 061 477 1973 for details. (Rates current 1994)

Contributors to this edition: John Clarke, Rhys Jones, Paul Hutchings,
Richard Hough, Phil Levison, Peter Edwardson, Robin Wignall, Stuart
Ballantyne, Jim Flynn, Tony Wilkinson, Peter Wadsworth, Tom Lord,
Frank Woods, Brian Carey, Angela Conway, Stuart Jamieson

house experience, it'sahard drinkersvenue, yougo there to
getlegless and thatmakes you hard. Thus the murky, unfor-
giving, unrelenting bitter liquid with adangerous malignant
froth, served in a thick-skinned pot takes on the persona of
apit-bullbeer. It's all very phallic, which is why | can see this
place becoming popularon matchdays.”

OPENING TIMES is published by Stockport & South Manchester CAMRA - The
Campaign for Real Ale. Views expressed are not necessarily those of the
campaign either locally or nationaily. Editor: John Clarke, 45 Bulkeley Street,
Edgeley, Stockport SK3 9HD. = 477 1973 (home) 831 7222 x 3411 (wk). News,
articles and letters welcome. All items may be submitted in any popular WP
format or ASCIl on IBM-PC format 3.5" disks (which will eventually be
returned!). All items © CAMRA: may be reproduced if source acknowledged.

Design and Origination by Heatonian Publishing, using Aldus PageMaker 5,
Corel Draw 3.0, Microsoft Word for Windows 6.0, and Wordperfect 5.2.

8 The Green, Heaton Norris, Stockport SK4 2NP. 061 432 8384

Printed by Redvers Press Failsworth.
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THE HOLE I' TH' WALL

Bridge Street Brow, Stockport
(Just off the Market Place)

Steve and Jacky Sherlock welcome you

Vaux Bitter and Samson on handpump
Lunchtime Food Every Day

Open for Tea, Coffee and Breakfasts
from 10.00am Moday - Saturday

= 480 5529
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THE PLOUGH

Heaton Moor Road, = 432 5563
NOW FEATURING

5

REAL ALES
Tetley Bitter, Jennings Bitter,
Marstons Pedigree,
Robinsons Best Bitter
and introducing

THE

FOTERS

TRADITIONAL “HANDPFULL” s esr s
A regular guest beer changing every fortnight

Lunchtime Food available 7
Days a Week
Your Hosts Alan & Kath

LLANDUDNO
BEER FESTIVAL

FEBRUARY
24 - 26

Aberconwy Centre,

Llandudno

40

REAL ALES
5 Ciders
Featuring
The New Beers
of North Wales

Open: Thurs 6 -11
Fri & Sat
12-4&56-11
Free Admission
for card carrying
Members

Festival Glass

Perfect Pint -
Imperfect Measure

Lastmonth the Government published itslong-awaited de-
regulation bill and, as expected, confirmed that the pre-
election pledge fo implement Section 43 of the Weights &
Measures Act, the so-called full pint clause, had been
ditched.

To counter the uproar when the climbdown was first

announced, last October the Brewers Society produced
“Guidance notes on the dispense of draught beer”, which
had this to say:
“Licensees should ensure thattheirbar staff are fully trained
inthe law and this guidance and are committed to ensuring
that, having regard to the reasonable preferences and ex-
pectations of their customers with respect to a head...on
beers, they will receive at least 95% liquid.”

While this will still be paying up to 10p for the froth on your
beer, most people would doubtless be happy enough with
that much head on their pint. Compare this however with
notesissued by Whitbread on "how to serve aperfect pint”
of Boddingtons Bitter. This includes the following nugget:
“You'llknow thatithasbeen poured fo perfection whenthe
head, which shouldbe atleast 15mm deep, laces the glass
evenly as the beer isdrunk.”

Depending on the type of glass we calculate thatwitha
15mm head you’ll only get 85 or 0% liquid in your pint at
most. We look forward to hearing that Whitbread will be
correcting their dangerous advice, in the meantime any
licensee aftempting to serve a "perfect pint’ to Whitbread
guidelines stands avery good chance of being reported to
the nearest Trading Standards office.

Out of Line

We are also hearing reports of trade representatives telling
pubsthatlined glasses ‘are nolongerbeingmade available’
andrecommending thatthey switch back to brim measures.
We think that this is down to individual salesmen trying to
make money by encouraging unnecessary changesofglass-
ware.

According to Autobar, who are the biggest dealers in
glasses in the country, all UK manufacturers produce lined
glasses, they are sfill on all price lists and indeed many
manufacturershave invested heavily in new plant to make
lined glasses. Opening Times can certainly confirm this as
local suppliers Stephensons are to supply several hundred
lined glasses for the next Stockport Beer Festival,

Perhaps it was the blandishments of a smooth-
talking salesman which led the new licensees of
the Grapesin Hazel Grove to abandon the lined
glasses thathave beeninuse there foryearsand
go back to brim measures. We frust that the
Brewers Society Guidelines are now being
scrupulously followed by the barstaff. Funny isn’t
it - we were fold that the changeover to lined
glasses would be prohibitively expensive and
yet pubs can convert back to brim measures
without batting an eyelid.

E——

OPENING TIMES FEBRUARY 1994



Chilly out, isn't it? How better to get warm than with an
evening of live music, and where betterto go than Band on
the Wall? Itis one of Manchester’s top music venues, where
a great time is guaranteed; it is also a real ale outlet, with
Tetley Bitterand Ind Coope’s Burton Ale. Not a very exciting
range youmay think, butl'dratherpay forfine (if predictable)
beer than obscure stuff which can disappoint as easily as
delight. It is worth remembering too that BOTW is first and
foremostforlive music; beertakes asecondplaceforonce.
Having saidthat, both beers, although pricey, were intip-top
condition.

As avenue itis hard fo beat; a proper stage and areal
sound systermn can make a good band into something spe-
cial. And if you don’t feel like dancing about atf the front of
the crowd you can refire to the upstairs balcony for a
grandstand view of the action. So-called fringe musicisthe
order of the day, where second-rate pub rock or cover
version freaks are never seen. Latin-American, Blues, Folk,
Jazzand Soul, it’sallhere, butFriday is Dub-struck night, and
that means the most crucial Reggae rhythms around. Not
surprisingly, the Anti Nazi League were present; black and
white united fo fight racism.

A party atmosphere prevailed asDJ Prince Tony spunthe
discs. He's a guy who knows his stuff and no mistake. What
abonusto hearsome classic ska as awarm-up! Then to the
cheersofthe crowd, C-Charge took the stage. The beatwas
strong; the floar throbbed, the walls sweated and the crowd
gotdowninabigway. From skanking rhythm to mellow dub
and beyond, with percussion wellfo the fore, The melody is
picked out by keyboards and chattering guitar, which gives
the music a funky edge. The first set ended well with the C-
Charge classic "Search Search Search”. |gave up fryingto
get another drink at the bar so | turned my attention once
more to Prince Tony for some rub-a-dub stylee direct from
Manchester’s hottest turntables.

C-Charge songs contain powerful lyrics of Nazi violence,
drug wars and gangland killings, and one song "Take a
Stand” about the murder of Benji Stanley. There’s no boy-
meets-girlstuffhere. There wassome hottoastingin *Arma-
geddonTime”, and varioustributesto the likes of Miles Davis
and Wilson Pickett. The finalsong of the night namechecked
Jimi Hendrix, and whipped the crown up info a sweaty
frenzy.Soended asuperbnight, and one of the bestgigs|'ve

OLD MILL

MILL LANE, CHEADLE HULME 061 488 4090
(off Ladybridge Road, next to Garden Centre)

10 DAY BEER FESTIVAL
Thursday 17 - Saturday 26 FEBRUARY

Featuring 29 pitferent beers including
17 Never Tried Before & 2 New Milds

Beers include: Bunces, Bushys, Greene King,
Glennys, Harviestoun, Morlands, Theakston,
Titanic, Woodfordes and many more ...

70 Brink A
Be Glde TI0E 0

= 061 - 429 6621
mﬂn{p&ck Proprietors:

Robert & Gillian Dickinson
FREE HOUSE 00D HOME-MADE FOOD

Marstons Pedigree Served 6 Lunchtimes a week
Theakston Best Bitter from a wide ranging menu PLUS

Tetley Bitter % 3 - Course Sunday Lunch *
Weekly Guest Beers choose from:
Soup - pate - prawn cocktail
NERE Roast Beef & Yorkshire Pudding
IN THE Roast Chicken & Stuffing
‘;22: (all served with a selection of fresh vegetables)
au‘?: plus a choice of sweets

£4.75

-____ WILMSLOW RD
‘mh? M ﬁm WITHINGTON

seen for a while. Richard Hough

Meon. - Sat. 11 - 11
Handpuiled Marstons Pedigree
Burton Bitter and Banks Mild
plus
| Marstons' Head Brewer's Choice
* LUNCH *

7 DAYS A WEEK
EVENING MEALS MON. - THU.
* 530-8.00

P ._.
. v

Try Pete & Ll o
famous Fot Pot
a The Bridge

TuE BrIDGE INN

George’s Road
S
y/ﬂo \[\3\{\

Heaton Norris
(opposite B & Q)
Robinsons Best Handpulled Ales
meeting place of Stockport Ghost Scociety
First Wednesday Every Month

akrs Vaults

MARKET PLACE, STOCKPORT

Robinson's Fine Ales

superb cuisine
including
traditional

. Sunday Lunch

LIVE MUSIC MOST EVENINGS
Y BOOGIE CLUB SUNDAY NIGHT
a TEL: 480 3182




STAGGER

with Rhys Jones

Afilthy January evening saw justiwo of usin atthe siart of an
exploration ofthe pubs of Longsight. After confiirning thatthe
Midway andthe Victoria on Stockpoit Road stili seli only keg
beer, first call was Whitbread'’s Farrners Arms, opposite the
Midway. Opened out somewhat but still with two “sides”, this
boasted anoisy jukebox and even anoisy smoke extractor
(which did, however, appear admirably efficient).
Handpumped beers were Chesters Bitter, Trophy and
Boddingtonsandwe enjoyed above-average Chesters (which
doesseemto be betternow than when Whitbreadbrewedit).
Thumbs down, though, for the misteading “handpumped"
kegScrumpy Jack cider.

Pausing briefly at the Crown, which furned out to have
stopped selling real ale, we hurried up the stepsandinto the
pleasant surroundings of Tetley's O'Connors, formerly the
Springbank, Despite adegree of opening out, the refurbish-
ment carried out here has been very successful. What's
more, it resulted in the return of real ale to a pub which had
been kegforyears. The only real ale is handpumped Tetley
Bitter, butit wasserved in above-average conditionin what
Irate asone of Manchester'smaostimproved pubs. Notable
amongst the wall decoration waslreland’s national anthem
*ASoldier’'s Song”, in bath Irish and English.

3@2 @Ihe_ﬁlt Chatham St.

Edgeley

STOCKPORT'S PREMIER
FREEHOUSE
Guest Beers Weekly
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Passing Greenall's Mad Hatter ("ciosed until further
notice”, read the posters), we cut back to Holt's Garratt
on Pink Bank Lane. By contrast with most Holt's houses, this
is a starkly utilitarian post-war establishment, and as the
lounge was not opening till 8.30, we were confined to the
particularly utilitarian and smoky vault. A distinctive fea-
ture here has been the etched windows depicting locally
built Garratt locomotives, but only three of the original six
remain. Both Holt's draught beers are on handpump; the
bitter, while preferred to the ones drunk earlier in the
evening, failedtoreach the heightsthisbeercan achieve.

The monsoon having abated, another staggerer met
us in the vault of Banks's Longsight on Kirkmanshulme
Lane. This mid-80s pub is wearing well, with two large and
well-contrasted rooms. The vault is large enough to ac-
commodate pool table, football and darts without stint-
ing on seating or drinking space yet also without creating
an unpleasantly cavernous impression. While
handpumped Camerons Strongarm was not available -
sales have been erratic, it seems - Banks's Mild and Bitter
were on electric pump, and both were good. Indeed, we
were to drink no better beer all night - at least not in the
pubs officially mapped out for the stagger.

Mind you, for a while it looked as if we were going to
drink no more beer all night. The Bay Horse on Stockport
Road was shut, though with lights inside, and the nearby
Ducie Arms was "regulars only - there’s been a bit of
botherintown”, sowe crossed the road to Greenall'sNew
Victoria. Here we came under scrutiny but passed muster,
and entered to join a busy and varied fhrong, from griz-
zled Cyciopean veterans to multiracial youth. The pres-
ence of a pounding disco propelled us to the bar, where
handpumps dispensed Greenalls Bitter. This provided
welcome refreshment but little in the way of flavour, and
halves were quickly downed.

A detour fo the Railway on Rona Walk, in the estate
that lies between the A6 and the railway line, proved
fruitless (it was closed) so it was back to the main road,
and to Vaux'sLancaster. Here again it was “regularsonly”,
but they were kind enough to identify us as non-trouble-
makers, and so we had the chance to enjoy a very
pleasant pub. Friendly regulars (including Oscar the cat)
and some pleasing internal features in an obviously well-
cared-for pub made this a great find. The only real ale is
handpumped Vaux Samson and though none of those
present were great enthusiasts for this beer, we all praised
this example - on a par with the Longsight’s Banks’s as the
best of the night so far.

It was in the Lancaster that we received an explana-
tion for the numerous closed or “regulars only” pubs we
had encountered - a long story involving a Romany fu-
neral - and sure enough, the nearby Gold Cup was closed
as well, We had fraversed Longsight and it was not yet 10
o’clock, so the obvious move was to hop on a bus down
to Ardwick Green for West Coast beers at the King's Arms.
It's no disrespect to the earlier pubs to say that the beers
here were the best of the night, for they are among the
best you'll find anywhere; what was equally pleasing was
the bubbling but harmonious atmosphere that prevailed
in the pub’s two rooms. A great way to end the evening!

As ever, this stagger simply records the opinions of a
(this time srnall) number of CAMRA members on one
particular night. Try the pubs for yourself (the entry difficul-
ties we encountered are quite exceptional!), and come
to your own opinion.

OPENING TIMES FEBRUARY 1994




New Brew News

Continuing our New Year lcok at the fortunes of the
local micro-brewers, this month we look at those in
counties surrounding Greater Manchester whose
beers can often be found in the local free frade.

Titanic: based in Burslem, near Stoke, are one of the
older established micros with a range including such
beers as Lifeboat and Captain Smiths Strong Ale. The
brewery continues to consolidate and before Christ-
mas purchased its second tied house, the Stafford
Arms, close by Stafford station. Formerly a free house
the pub continues to sell varying guest beers along-
side four from the Titanic range. A stout was brewed
for the first time last year and this was to be repeated
at the end of last month. Apart from that the only new
beer on the horizon is the annual Anniversary Ale,
timed to commemorate both the founding of the
brewery and the sinking of the Titanic. This 1050og beer
will be available in March/April.

Rising Sun: based at the pub of the same name at
Shraley Brook near Audley just off the M6, this brewery
has been in operation since 1989. A wide range of
beersis currently produced ranging from the summer-
only Sunlight at 3.5%ABV fo the powerful winter brew
Solar Flare at 11.5%. Sales are continuing to progress
and the pub was boosted by winning the "Home Brew
Pub of the Year” accolade in the Which Good Pub
Guide. This month will see the introduction of an as
yet unnamed strong mild at og1047-1050.
* Kk % Kk X

North Wales has become quite a stronghold of the
new brewery revolution in recent years, and all con-
finue to prosper. The existence of the breweries is even
being noticed in the national press- such as Oz
Clarke's recent article in the Daily Telegraph!

Snowdonia: this brewery, based at Gellilydan near
Blaenau Ffestiniog, sprang fo local prominence when
its Mel y Moelwyn Bitter won the Beer of the Festival
award at last year's Stockport Beer Festival. Since then
the brewery has continued to expand both its sales
andits range. Last year saw the introduction of Merion
at 4.5%ABV and the stronger Cwrw Twog at 7.5%.
Merion has been very successful while Cwrw Twog is
to be relaunched on 1st Maich as Celt with the
strength increased to 8% and available bottle condi-
fioned as well as on draught. The brewery also pro-
duces a 5% Wheat Beer to order.

Dyffryn Clwyd: this is a near neighbour of Snowdonia,
being based in the old Buttermarket at Denbigh. The
brewery only opened last surnmer but has already
established a reputation with its Cysur Bitter (4%) and
Castell (6%). A third beer, Druid Ale (3.9%) joined the
range in November and has sold well. Plans for this
year include the possibility of a stronger 4.4% beer in
the summer or perhaps a porter tfowards Christmas.

Manod:rumours of brewing either underway or about
to start at this Blaenau Ffestiniog freehouse have been
circulating for some time. For the time being at any
rate they can, unfortunately, be scotched. The inten-
tion was to install a brewing plant, however the build-
ing next door came onto the market and the oppor-
tunity was taken to buy this and extend the pub. Plans
to install the brewery have therefore been put back
for at least 12 months and it could be spring 1995 be-
fore the first beer is rolled out.

Plassey: thisis the oldest established of the North Wales
‘micros’, in production since 1985 at Eyton near
Wrexham. There are no immediate plans for expan-
sion or additions to the current range of three beers,
However brewer lan Dale will be full-time later this year
at which stage it is hoped to build a new brewhouse
and expand production. lan is also currently brewer
at the Finch & Firkin home-brew pub in Liverpool. This
along with other ventures in Liverpcol, Lancashire and
Derbyshire will feature in the concluding article in this
series next month.

Eagle eyed readers will recall that this was originally
to be a two-part series - it tumed out there were just
too many breweries to fit into two articles! A last note
- also with a Liverpool flavour. Cains have apparently
brewed a new, strong, porter (believed to be 5.0%
plus) which is being distributed for the first time as we
go to press. One of its first local outiets will be our Pub
of the Year, the Crown, Heaton Lane.

Inene and Staf) welcome you ts.
The Greyhound

Bowden St., Edgeley

Boddingtons Mild & Bitter
Theakstons Bitter
guest beers changed weekly
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A warm welcome guaranteed
.CAMRA Pub of the Month May 1993
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The Old King

Great Portwood St.

- STOCKPORT - 061 480 6026
HANDPUMPED REAL ALE including
DRAUGHT BASS * GOOD FOOD SELECTION
MON - SAT 12 - 8.00, SUN 12 - 2.30 pm
OPEN SATURDAY 11.30 - 11pm
FUNCTION ROOM AVAILABLE FOR PARTIES
AND PRIVATE CLUB MEETINGS
SKY SPORTS ON SATELLITE
CHILDRENS PARTIES CATERED FOR

sougsoszs  Steve & Dorothy
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Favouring Curry -
Part 2

Can most people honestly undeistand indian Restaurant
menus? Can you tell a Bhaaji from a Bhajee? What does
methigosht mean or murgi masalam? Shalllhave aside dish
of bhindi or okra or ladiesfingers, order any one, they are the
same.

Let’s go through a basic menu:

Starting with Gosht, you see it all over the menu, it means
lamb or sometimes goat, but usually means anything the
restaurant wants to use up. e.g. pork, beef orlamb.

Now we will split up bhaaji and bhajee - A bhaaji is a
deep fried fritter made usually with onions, but can be
variousvegetablesandissometimes called Pakora. Abhajee
is a dryish vegetable side dish e.g. bhindi bhajee (ckra fried
with spices).

Bhoona is a well established dish buf they vary so much,
usually a medium hot curry, quite rich with fomatoes - but
bhoona just means "fried in oil”,

Dopiaza is a classic Indian dish if made correctly. Doplaza
means ‘double-onions’ friedfirst to make a puree with spices
and then more fried onions added near the end of cooking
to give the dish an exquisite sweetness.

Jalfreziis a dish forthose who like it hot, Jalfrezi literally means
‘stir-fry’ and s usually chicken breast cooked with green
chillies, lamb or beef can be used but these are always pre-
cooked.

Kaharl anything cooked on ahuge ovalsteel pan (usually on
view) always a good bet in Indian restaurants, a dish of
medium hotness and always very frash.

Dhansak lamb orchicken (quite often onthe bone) covered
inlentiland vegetable puree andNOT cooked with pineap-
ple.

Keema is mince meat,

Korma to most restaurants this means amild curry, butin fact

it should be rich with cream, yoghurt and nuts and fragrantly
spiced with saffron and aromatic herbs.

Madras There is no traditional recipe for Madras curry, it is
another restaurateurs invention, but in saying that the Indi-
ans in the south of the country do eat hot curries.

Makhania traditional dish of chicken in a butterand tomato
sauce.

Masala just a mixture of spices, particular to that dish.
Methiare the leaves of the fenugreek plant e.g. methi gosht
-lamb with fenugreek leaves, a unigue flavour, nothing like
coriander leaf, but thisis added near the end of cooking as
it can turn bitter if cooked too long.

Moglai Evoking memories of a grand style of cooking named
afterthe Moghulemperors, whose chefstook Indian foodto
the heights of gourmet cuisine. Alas nobody offers that
standard these days. These dishes are too expensive and
time consuming for restaurateurs today.

Mulligatawny literally means ‘pepper water’ a Tamil dish of
watery soup.

Murgh Chicken.

MurghiMasalam is whole chicken marinated in yoghurt and
spices for a day, then stuffed and roasted.
Phallanotherinvention of the restaurateurs for those who like
their curries on the incendiary side.

Pullao Rice and meat cooked together.

Rogan Josh Thisdishis quite often spelt a dozen ways - literally
means ‘Red Juice’. A Northern Indian dish of lamb mari-
nated then cooked in tomato, butter and spices. a
Sambals a Malaysian word for describing side dishes ac-
companying main meals.

Thaali A tray holding a complete meal served in individual
bowls (katori).

Vindaloo Traditionally a fiery dish of pork marinated in vin-
egar and cooked wiih potatoes (aloo) brought to Western
India by the Portuguase. In restaurants these days it has
come to mean any very hot dish and is sometimes called
Bindaloo or Tindaloo, which is usually hotter.

154 Heaton Lane,
Stockport

= 061 429 0549
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FEEHUAFIY GUEST ALES
Castle Eden Dambuster ’ ‘

Road Rider Goldstar
Roosters Nectar

CSB Cheshire Cat

Dobbins Yakima Grande
Coach House Bootleg
Caledonian Golden Promise

CROWN ALE HOUSE i Hiror e
YEAR J HEATON ({:’ A V) NORRI YEAR

PUB

malrl

BOUTYS WANCHESTER

FEBRUARY GUEST ALES
Deuchars IPA

Campbell Hope & King Amber Ale
Banks & Tatylor Romeos Ruin
Cains Mild

Jennings Mild

Jennings Cumberland Ale

' Batemans XB

Special Events at the Crown

WEDNESDAY 9 FEB - WINTER ALES CONTEST SPECIAL DRAW (nb FEB 9 IS A WEDNESDAY!) SPECIAL DRAW 9PM
WEDNESDAY 16 FEB - FREE HOLIDAY DRAW (8PM ONWARDS)
SATURDAY 26 FEB BOTTLED BEER COLLECTORS MORNING
{12 noon - Bring your Rare Bottles along and have them valued)
& TRIP TO LLANDUDNO BEER FESTIVAL by BUS or MINIBUS (IF SUFFICIENT DEMAND)




The Island of Anglesey is a popular holiday destination for Smiles, Timothy Taylors, Thwaites, Wadworth, and Charles
many peopleinthe OpeningTimes circulation area. Whilstits  Wells, Theakstons was the only representative of the National
attractionsare many andvaried, the beerscenehasnot,unfil  brewers.
recently, featured amongst them. Now, however, things are Marstons have also played their part by making guest
looking up and ourman on the island, Phil Levison, gives a beers available at the recently re-vitalised Bedol (Horse-
foretaste of what to expect. shoe) at Penysarn, justoutside Amiwch, During a period of
Just over a year ago, the number of breweries sup- aboutthree months, Adnams, Batemans, Fullers, Greene
plying their products to the island hadincreased from King, Morlands, Thwaites and Wadworths have joined
12to 16, with the "newcomers” being Boddingtons, the residentMarston’s Pedigree and/or Bitter, Across
Felinfoel, John Smiths and Theakstons. Nothing there Anglesey fowards Holyhead, the White Eagle at
to get very excited about. But now the numbers Rhoscolyn has been the only local outlet selling
have really gone through the roof, due very Marston’s Head Brewer's Choice (a different

largely to the ap- brew every
pearance of guest two weeks),
beers atthe Victoria in addition to
in Menai Bridge, and guests such as
the 79inHolyhead, with Boddingfonsand
wholesalers Keegans of Morlands.

The Ship at Red
Wharf Bay has been
contributing fo the vari-
ety, with a succession of
what might be called
Carlsberg-Tetley “in-
house” beers, which of

course now include
Greenalls,

Holyhead being the main
supplier.

The Victoria has had
Draught Bass for many years,
joined fairly recently by
Boddingtons, but the recent
guest beers have come al-
most entirely from the inde-
pendentsand micro-brew-

13 High Street, Cheadle
T 428 5423

Eric, Nora, Debi and our

Happy

Times Times

ers - Banks & Taylor, Mon - Fri ; : Shipstones, and
Blupkow’ron, Eunces, S5pm - 8pm Staff llOOk f:Ot’WEll‘d to gllldu%g}g?l:l Davenports, in
Cains,  Chiltern, Sunday welcoming you U l:i Aoril 1994 what might be
Denbigh, Everards, /' 1 -2pm &7 - 8pm ntik Apri described as
Exmoor, Fullers, their re-in-
Gibbs Mew, Hop Back, Jolly Roger, Maclays, carnated

/ form. Finally, the Boathouse af Holyhead has

Marstons, Oak, Charles Wells, Woodforde, and :
had John Smiths, Courage, Ruddles, Youngers

Wychwood. Courage Directors and Old Peculiar
came from the Nationals.

The 79 had had Theakstons XB for some time, and
like the Victoria, was joined by Boddingtons. Guest
beershave come from Adnams, Banks &Taylor, Batemans,
Brains, Cotleigh, Eldridge Pope, Exmoor, Fullers, Goldfinch,
Mansfield, Marstons, Mitchells, Morrells, Shepherd Neame,

So now, thanks fo the efforts of a mere half
dozen pubs, it's possible to sample anextremely wide
_/ range of dles, that otherwise could probably have only
_ / beentried by travellingtolocal beer festivals, or possibly
v evenfurther afield.

e GREEN LANE
VE'RE
served 8-11.30 Mon- Sat only £1.50 con HEATON NORRIS,
Fantastic Lunches served 11.30-2 Mon - Sat v STOCKPORT
with Wonderful Daily Specials 432 - 2044 _
Wednesday Evening Meals served 6-10 every week % Traditionally Brewed Hydes's Anvil Ales
- Sunday Lunches Served 12-5.30 :
(bookings required after 3) - 3 Courses for £5.50 bl g c°°ke‘_j F°°°f seryecbaily
also an extensive alternative menu * Lunches every day including Sundays
TI_]E PRIN-CE Q I BERT for families in our Dining Room.
e e e e * Bowling Parties and function room.
107 Castle Street, Edgeley 3
Opening Times 11-11 Mon-Sat - Normal Sunday Hours * Egon Ronay 1993 - MLC Guide
serving delicious meals Mon-Sat 12-2

STOCKPORT AND SOUTH MANCHESTER CAMRA m
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Many local dart players tuning into the televised Embassy
World Championships were surprised fo see somany new
faces. The nature of the championship has always been
geared forgood county players to win through qualifying
fournaments to gain the chance to meet the professional
players. Buithe lack of publicity given to the nafion’smost
popular pub and club sport, has meant that few would
have realised that the most recognisable nomes and
faces would have been missing.

The split between the British Darts Organisation and
the World Darts Council meant that previous champions
Eric Bristow, John Lowe, Keith Deller, Jocky Wilson, Phil
Taylorand Dennis Priestley were missing from the compe-
fition.

Of the 32 players who contested the first round, only
Bobby George, Steve Beaton, and perhaps Kevin Kelly or
Paul Lim would be familiar to the vast majority of viewers.

Make no mistake, it was vital forthe future of the game
that the 1994 Embassy received massive viewing figures.
The future of the game, as even a minority TV spor,
depended on the ratings.

As it was, the live final, between Canada’s John Part
and Bobby George, wasin competition with strong family
viewingin 'Noel's House Party’ and 'Blind Date’. Both high
in the ratings.

It is not surprising that the figures were down on the
previous years match between John Lowe and Alan
Wariner.

It is ironic, that even with so many new faces, the
standard of darfs was as high as ever, But the public are
interested in personaiities ratherthan abilities. That Bobby
George is a "showrmnan” is something of a cliche, but it
proved that darting ability alone will not pull in a mass
audience. Sad, but true.

For the good of the game the BDO and the WDC must
cometogether, forgettheirsquabbles and putthe game
of darts first. The future of the game rests with young
players. In the north youth darts is almost non-existent. So
it is exciting fo report that the Northern heat of the Red
Dragon Youth Classic will be played af Reddish Leisure
Centre.

Organisers JR Darts of Middlesex, will be holding other
heats in Edinburgh, Bristol and Welwyn. Entry is for young-
stersof eithersex, agedbetween 14and 21. Thereisatop
prize of £250 for both males and females, and the last 16
ineach heat are guaranteed cash prizes.

Heat winners will go forward to the National Finals in
Great Yarmouth.

Both the winning male and female will have the use of
a caravan for the weekend of the finals, with a further
£300 on offer for the eventual winner,

The Reddish heat takes place on February 20th, start-
ingat 12noon. The closing date forentriesis February 17th.
Entry fee is £4 per player. Further details fromm me on
061-4329518.

INTRODUCING

DARK MILD 0G 1032
BEST BITTER 0G 1038
ESB 0OG 1060
YAKIMA GRANDE
PALE ALE 0G 1050
& PORTER 0G 1050
KANGAROO 4X 0G 1042
GINGER BEER 0G 1050
OLD SOPORIFIC 0G 1084
DOBBINS
GUILTLESS STOUT OG 1039
|BREWED IN MANCHESTER

TRADE ENQUIRIES WELCOME
WHOLESALE TO THE PUBLIC

TEL 061 - 274 4344

The King's Arms

HELMSHORE WALK
CHORLTON ON MEDLOCK

ONLY DIFFICULT TO FIND
THE FIRST TIME!
LIVE MUSIC
LAST TUESDAY OF MONTH

HOME OF DOBBINS FINE BEERS

MANCUNIAN WAY

_“Er g@ kﬂr?gsgin%ap
153 g : NOT
“;“‘“'“ g 2 ERE ; A To
gl b SCALE
5 =
— — = 273 1053

WARNING: Excessive Intake of Alcohol is
NOT RECOMMENDED




it's depressing to see the number of new “draught
beersinacan”launchedrecently - Theakstons, Stones,
John Smiths, Tetleys, o name but four. CAMRA may
have successfully convinced the discerning drinker
that ordinary “tinnies” have little to recommend them,
but the big brewers have hit back by persuading
people, apparently with great success, that drinking
this stuffis much closerto the genuine article on draught
in the pub.

Nothing could be further from the truth. These beers
are filtered, carbonated and pasteurised just like any
other canned beers. And then they are subjectedto a
highly artificial process involving the use of nitrocgen, a
gas which has no place in real ale dispense, to simu-
late the appearance of a pint pulled through a tight
sparkler to give a creamy head.

Appearance is all they do simulate, though. They
have to be served af refrigerator temperatures, rather
than the 13 degrees Centigrade appropriate for real
ale, thus killing almost all the flavour. They also have a
very "soft” character, which may suit Draught Guin-
ness but totally lacks the crispness given by the condi-
tion in real ale, At their best, they taste like very fired,
flat cask beer, pulled through an over-tight sparkler to

give athick head while knocking all the condition out.
At their worst, well... the libel lawyer forbids!

If you want a decent drink of beer, the best advice
is fo go to the pub. But if you do drink at home, don't
imagine for a minute that *Draught Boddiesina Can”,
or whatever, bears any more relation to a pint of real
ale than any conventional packaged beer, because
in reality it Is an even more arfificial and processed
product,

* % k Kk X

For years we have been bombarded by so-called
health advice Insisting that if we drink more than 21
units of alcohol a week if we are men, or 14 if we are
women, the risk of all kinds of health problems will be
dramatically increased. Now an in-depth study car-
ried out by Sir Richard Doll, the respected medical
scientist famous for proving the link between smoking
and cancer, has shown thaf, in a sample of over
12,000 men, the heclthiest group were those consum-
ing between 20 and 29 unifs per week. In other words,
that is those routinely drinking more than the officially
recommended maximum limit,

While this does no mare than prove what anyone
with any common sense knew already, it's reassuring
to have some scientific proof to back up one’s gut
feelings. Rather than trying to impose ludicrous maxi-
mum limits on millions of moderate dririkers, the health
campaigners should concentrate their efforfs on help-
ing those who really do have a drink problem.

atanley NOW UP TO
've’ e FREEHOUSE ‘1"‘% 16
&
“.’ GUEST BEERS
EVERY WEEK
= EXCLUSIVE
: TO US -
Live THE FULL
Entertainment RANGE OF
every RYBURN
Weekend BREWS -
Fri - Sat - Sun INCLUDING
Sky Sports on STANLEY &
Large Satellite Screen OLLIES OUR
The Stanley Arms HOUSE
40 Newbridge Lane, MILDS
Stockport SK1 2NA
OUTSIDE BARS ™ T
CATERED FOR oﬁ'f:ﬁ'-

FREEMINER BREWERY
FOREST OF DEAN
FREEMINER BITTER
(4% ABV)
SPECULATION ALE
(4.8% ABV)

y) DEEPSHAFT OAT MALT
STOUT (6.2% ABV)
Made with only finest
English whole hops and malt

REGULAR DELIVERIES TO THE MANCHESTER AREA

Tei 0594 810408 FOR PRICES

Phil Welcomes You To The

fnden Anme

MILLGATE, STOCKPORT

Robinsons Traditional Ales
BITTER, MILD, OLD TOM

m T ON DRAUGHT
ot/ Open ALL DAY Fri. / Sat.
BAR MEALS AVAILABLE

STOCKPORT AND SOUTH MANCHESTER CAMRA




Pub
Pets

by Richard Hough

Whatisitthatmakesapub?Isit
the architecture orthe custom-
ers? Possibly it's the bar staff, orthe beer. Occasionally there
is something extra that gives a pub its individuality. And
sometimes it is the animals in a pub which form part of its
character (apart from the penguins found atthe door...). This
is certainly frue ofthe Blossomsin Heaviley, where twolarge
dogs are asmuch apartofthe ‘team’ asthe landlady herself.
Zola, the youngerfemaie, and heruncle Minder, are distinc-
tive Rhodesian Ridge-backs, which were originally bred as
lion fighters. The iandlady, Barbara, used to be a self-con-
fessed German Shepherd addict until she acquired Raffles,
the first of five Ridge-backs. In her time Raffies was Best of
Breed winnerat Crufis, as well as giving birth to Mindersome
tenyearsago.

Barbara maintains that her dogs are primarily guard
dogs and, although she loves them to bits, she says they will
never make cuddly pefts; "IfI'd wanted apet!’dhave gota
poodle...” Despite their considerable size the dogs eaf a
standard doggie diet of a tin of Chum and some biscuits
each day (with the odd piece of toast for breakfast). This,
plus a daily walk with Barbara’s son Simon, keeps the dogs
fairly healthy, and theircoafs are asgelden asthe Robinsons
Best Bitter that the Blossoms is famed for (although Minder is
going alittle gray).

Minder hasbeen described asthe typicalmale, lounging
about on the settee all day, snoozing in front of the fire or
gefting hisdinner put before him. It'sadog’slife, asthey say.

Zola, onthe otherhand, isatypicalfemale, inquisitive tothe
point of nosiness, but quite offable really. She is also a
stringent fime-keeper; when the 11 o’clock bell is rung she
grabs the pool friangle so that no games may be played
afterhours. Inaddition they both know many of the regulars,
and Zola will keep cerfain seats free until they have been
occupied by familiar customers. Neither dog is offenseenin
the room known as the Eleven Pence Ha'penny Club, for
some reason, but Blossoms would not be Blossoms without
Zola and Minder, and all their cheeky charm.

West Coast Update

Lastmonth’s mention of “bottled draught” West Coastbeers
requires aslight ampiification. Shouldthese beers, ashoped,
achieve national distribution, they willin factbe pasteurised
to ensure freshness; unpasteurised versions will be available
inthelocalmarket. Botile size will be 550 mi, approximately
apint.

STOCKPORT TOWN HAILL

THE ALL YEAR ROUN
BEER FESTIVAL

WIDE RANGE OF DRAUGHT BEER

WIDE RANGE OF BOTTLED BEERS !omicros, there is something to

Draught and Bottled Belgian Beers taste. Traditional cider, draught

Matthew Brown Bitter, Theakstons XB, Mild, Belgian Kreik and lost of botties
Old Peculier, Courage Directors, Pendle Wltch for even more jaded palates...
& 6 ever changing guest beers

For that special evening out...
Come and SAMPLE our extensive
range of real ales and ciders.
With twelve handpumped
examples of our finest brewing
traditions, from large breweries

delight the most discerning

MATTHEW BROWN BITTER LESS THAN £1 PINT!, FUNCTION ROOM AVAILABLE
LUNCHTIME HOT FOOD & SANDWICHES,- COME & SEE THE NEW BAR -
FAMOUS & UNIQUE ATMOSPHERE AT NO EXTRA CHARGE

ANGEL STREET,
Manchester
061 839 7019

PICADILLY




& NORTH EAST CHESHIRE

FOR REAL ALE Ll
The Royal Hotel, Hayfield

The Royal has made great strides since Colin Hazelden
took over in summer 1992. Formerly a Wilsons house
run for several years by Bob Hadfield, it is now free of
tie, and has two guest beers, usually premium brands,
on at all times, along with the standard lines, John
Smiths Bitter, Websters Bitter and Marstons Pedigree.

A characterful, large pub, with a large central
bar and four sizeable rooms around it, it is surrounded
by oak panelled walls and old church pews bought
from a closed-down church in the Manchester area.
Indeed, it has religious connections itself, being twice
a parsonage. It was originally built by parishioners of
St Mathews church for their vicar in 17565, The Rev. J
Badley was a friend of the great John Wesley, who
stayed there often. When the Rev. Badley died, his
wife found the deeds were in her husband’s name -
so she sold the property and it became The Shoulder
of Mutton.

50 years later it became a vicarage again, un-
til 1863 when an argument over who should succeed
the old vicar ended with the landowner refusing to let
the successful candidate move in - as he favoured
the other candidate. It then became the Royal Ho-
tel.

Currently the most popular pub in the village, it
has a function room for 120, an extensive bar meal list
and an a la carte restaurant, with special Sunday
lunches. Ideal for walking up Kinder Scout, accom-
modation is available. A recent addition is live jazz
music on Sunday lunchtime.

In the autumn Colin held a beer festival, in the
perfectly sized function room, an occasion that was
very much appreciated locally.

Hayfield can easily be reached by G.M.Buses
or the Glossopdale Bus Co. - but, for walkers, an alter-
native is fo fravel to New Mills by frain and walk three
miles up the Sett Valley Trail, Hayfield's former branch
line, taking in extensive views of Lantern Pike.,

New 'Countess'
at Wortley

Following on from High Peak Branches trip fo Wortley afew
months ago, the Wortiey Arms hasintroduced anew beer
toits range.

The Countess of Wharncliffe has helped launch the
strong "Countess”, brewed at the pub’s micro-brewery
which belongs to the Wharncliffe estate. It has been
brewed by the pub brewer Brian Hulme and has astrength
of 5.6% alcohol, and a deep coppery colour. The Coun-
tess Ale is now being sold dlongside the pub’s bitter and
Earls Bitter (named after the countess’ late husband the
Earl of Wharncliffe). Lady Wharncliffe recently sampled
the first batch on the bar and commented | am de-
lighted that it hasbeen linked with the Wharncliffe family.
My late husband Carlton always had a special interest in
the pub and | am pleased our names are linked with the
pub’sbeers.”

The Wortley Armsis best reached by Woodhead, turn-
ingright atthe Flouch Inn and going onto the Stocksbridge
by-pass towards Sheffield. It is the second turning off,
signposted Wortley 1/2 mile.

DEADLINE FOR MARCH ISSUE OF
OPENING TIMES IS FRIDAY FEB 18

THERE IS MORE TO A GOOD PUB
THAN REAL ALE

CINAMMON

ORT, §
AND GINGER AND LOTS MORE

Tﬂé STATION MIASTER PRESENTS |
A CELEBRATION OF

Winter Warmers

THROUGHOUT TRMURRY AND FEBRUARY.

THE STATION WL BE FERTURIN G THE STROVESRE

ALES FEOM THE MORE EXOTIC BREWERES 7S

QST BEERS

TOSETHER W I SVIE OLD FRVOURITES

ANVD A WIDE RANGE OF BOTTLED BEERS
Superb but inexpensive

LUNCHEONS

WE'RE OPEN ALL DAY
Monday to Friday
Saturday: 11.30-3.00/7-11.00, Bunday usual hours
Conservatory, Bnug or Function Room g
for meetings ;
I} & pariies
Ring Sylvia -

WARRINGTON STREET
ASHTON-U-LYNE
(NEAR BY-PASS)

| Fromrim
W/—/"—S:' Statsr Master

STOCKPORT AND SOUTH MANCHESTER CAMRA
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Pub Game 6 - Clock Patience
Thisis a game which you can play while in o pub onyotrown
while waiting for mates, gitlfriend, boyfriend, wife, husbanidor
whoever.

Be warned, however, like all games of patience it can
leave you tearing your hair out in frustration. The statistical
odds against this patience working out willmean thatyou will
always remember fhe last fime youmanaged to doit.

The first twelve cards are dealt out face down as a dial
shape of aclock and the thirteenth card placed face down

inthe centre.
M o
& B

[ l
@@@©®

The rermaining cards are dealt out similarly, so you finish with
four cards in each position - all face down.

11 o-clock is represented by a Jack. 12 o’clock by a
Queen, 1 o-clock by anAce. The othersare represented by
their numbers e.q. 7 = 7 o-clock efc.

The first card of the fourin the centre is turned up. If itis
aKing itisdiscarded and the second card of the centre four
is turmned up. When the card tumed up inthe centre lsnot a
Kingitis placed alongside the relevant number of the clock
i.e. a4 would be placed alongside 4 o-clock and the top
card in this position is turned up. This card would be placed
alongside the relevant number and that's fop card tumed
up etc. If a King is tumed up for any of the ‘fime’ piles it is
discarded and the next centre card used.

The object is to cancel out all the hours of the clock
before the last King furns up.

Good luck, | admire your bravery for trying this onel If
thingslike this bother you, then please don't startitand that
way you willkeep yoursanity, If not you had better getused
to the phrase "Just one more try!”
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Hyde - The Globe on Lumb Road has opened after a
recent refurbishment after a time closed. The refurb has
definitely enhanced the pub which now serves John
Smiths Bitfer and Websters Yorkshire Bitter on handpump.
Mample - The long-serving landlord at the Bulls Head,
Market Street, Sam Flaherty is due fo refire atf the end of
February after 25 years at the pub.

Glossop - John Stocks, landlord of the Manor Inn, High
Street is leaving having done a lot to build up the pub’s
trade. He will be missed by the locals.

The Star Inn, Howard Street - opposite the Station and
the latest Boddingtons Ale House, had ifs official opening
on Friday 28th January. Having opened with only a couple
of beersthere are now seven (on handpump). The range
varies but there is always a good mix of session beers as
well as the "headbangers”.

* Just out of the High Peak areq, in Foolow the Lazy
Landlord has changed its name back fo the original Bulis
Head. The new landlord decided to get rid of the rather
twee name when he took over at the end of last year,
Stalybridge - At the White House the range of beers,
already good, seems to be getting more unusual exam-
ples and McClays Amber Ale is expected soon.

HIGH PEAK & NORT

The i&u—hin Hood

HIGH LANE, BUXTON ROAD, STOCKPORT
Telephone: 061-483 2602

COACHES BY APPT.

LUNCHEONS

DINNERS

FUNCTIONS

LIVE MUSIC

SATELLITE T.V.

“\

\

® %% * ¥ %

Your hosts Janet & Peter Blissett M.B.LI

Tintwhistle Pubs

Frank Woods Goes Walkabout

An outpost of High Peak branch that is pretty neglected is
Tintwistle so some of our Glossop members checkeditoutlast
month and had apleasant Sunday lunchtime.

Descending off the moors, after a three hour stroll, the
BullsHead wasreached ingoodtime - five past twelve tobe
exact. The choice was Draught Bass, Bass XXXX mild, Tetley
Bitter and Toby light. However, | spotted Worthington BB
around the corner and it was more welcome for the 8 miles
walk than it would be normally. On my last visit some six
weeks before Irecall the T.Taylor Landlord where the Tetley
was-the landiady commenting that they did change about
sometimes.

A brief walk and a half of Sam Smiths bitter at Claptons
where it was the only real ale available and mediocre at
that. Primarily a music club, keeping the beerup foscratch
obviously isn't their priority. At the Liberal Club, the choice
was Banks Bitter, Mild and Hydes Light, the latterbeing quite
thirst quenching, and only 96p. The Tory Club was the best
placeinthe vilage - Thwaites Bitterat 97p wasfine aswasthe
Craftsmans. The place was packed with card schools, pool,
darts, cards and bingo all going on.

The two pubs on the main Manchester Road were the
end fo thisvillage crawl. TheChurch Inn had on Stones Bitter
(81.26), TheakstonsXB(£1.48) and Old Peculiar (| didn"tdare
ask)-the XBingood nick. Finally in theOld Oak, a Burfonwood
pub, lwas surprised that they didn’t sell Bitter, Instead they
had Top Hat Bitter (81.36) and Forshaws Bitter (£1.26).

After this, surveying complete, the real reason for being
in Tintwistle - a third annual all-afterncon barbecue bash
whichwaswellattended - and I sat with food and drink and
wrote out this little survey, particularly recommending the
friendliness at the Tory Club.

OPENING TIMES FEBRUARY 1994
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Rhys Jones

From a Jack to a Con - the story of Scrumpy Jack

Whenlwasa child in Herefordshire, there was aliiile cidermill
justdowntheroad, inaplace calledStoke Lacy. The Symonds
family had made cider in Herefordshire for over 200 years,
and had moved to Stoke Lacy back in 1939. You'd walk in,
and the grown-ups would be greeted by old Bill Symonds,
looking a bit like a Hereford bull with his mane of hair and
weathembeatenface; there were six draught ciderste choose
from, three draught perries, to say nothing of the country
wines, andyou just hadto tell the grown-ups which one you
likedbest. ltwas atimeless scene - the way thingshadbeen
done for generations in that sweetest and least known of
English counties. No wonder the hop-pickers from
LLanbradach used to come back tiddiy!

In 1984, Bill Symondssold up - to the aggressive Warrington
brewery Greenall Whitley (well, it was a brewery then). The
old cider mill became "Europe’s most modern cider fac-
tory”, capable of churning out twenty times asmuch as old
Bill Symonds had ever made. The tankers clogged the A49
north o Warrington, and tasteless fizzy "Symonds” cider
appearedallover North-West England. And then Greenalls
had a marketing idea: let’s kid people our new keg cider s
stillthe real thing - let’s pull it through fake pump! The brand
they chose for this deception was Scrumpy Jack - it had a
more eye-catching name than the rest of the range - and
sure enough, within monthshundreds of pubswere using an
imitation hand pump to serve keg cider - acleardeception.

However, Greenaillssoon tired of thisnew toy, andbroke
with thelr usual custom of closing down their acquisition, to
sellitin 1989, to those vast and world-famous cider rmakers,
Bulmers of Hereford. Things are looking up, the firmisin the
hands of cidermakers, and Herefordians to boot - surely now
the con will stop. How wrong can you be? For Bulmers too
had been corrupted by the "marketing” whizz-kids with
cellphonesforsouls. Pratting of national brands, segmenta-
tionand promotionalspend, they used Bulmers' long-stand-
ing links with brewers large and small o get Scrumpy Jack -
often, though not always, on fake hand pump - into pubs
throughout the land.

It was fime for CAMRA fo fight back. The Campaign’s
existing boycott of the fake handpumps wasreaffirmed and
applied specifically to cider. Bulmer's ciders were barred
from all CAMRA'sdozens oflocal and national festivals, and
pubs using fake handpumps were deleted from CAMRA
guides like the Good Beer Guide, They didn'tlike it (nor, be
it said did one or two CAMRA branches who came under
pressure to drop afavourite pub!) but it worked. Word soon
gotround that conning the public could seriously damage
your business, a lot of pubs switched Scrurmpy Jack to
“honest” keg dispense, andit’s fair to say that the only pubs
still using fake hand pumps are the real no hopers.

So, we may slowly be winning. Butthere'sstillalot of fake
Scrumpy Jack outthere, in the pubs run by the more unprin-
cipled- or guliible - breweries and pub chains. Remember -
Scrumpy Jackis akeg cider-any hand pump used to serve
itisaCON, Don'tdrinkit, andifyouseeitonyour fravels, give
CAMRA the details of the offending pub, so thatwe cando
ourbest to have itremoved. (The ambiguity in the previous
senfenceisdeliberate.) We'llnever bring back the Symonds
of my childhood, but at least we can stop the public being
conned!

‘It's
Real good
£  Beer
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Campaign For Real Ale Branch Diaries

Once again we have a fairly busy month in prospect, with
hopefully, somethingforeveryone.

We starton Monday 7thwith asocial at the Parrswood on
Parrswood Road, Didsbury. In common with most Monday
socials thisstarts at9.00pm. The same week sees the branch
meeting which willbe held at theBlossoms on Buxton Road,
Heaviley. Thisis animportantmeeting as we willbe choosing
the entriesforthe 1995 Good Beer Guide. The meeting starts
at8.00pm.

The following Monday there is atwo-way socialinEdgeley
starting at the Jolly Crofter at 9.00pm and moving on fo the
Grapes af 10.00. Both pubs are on Castle Street, Two days
lateron Wednesday 16th there is avisit toMarstons Brewery.

® “PUB OF o TAR’
HEAOE\I_I.»:\‘E MaGgazine “PuB OF THE YEAR Your Hosts

Alan and June
Preston invite
you to call in

and try their

TRADITI ONAL HAND-PULLED BEERS
AT THE INN WITH THE REPUTATION
FOR EXCELLENT FOOD AT
AFFORDABLE PRICES

OPEN 11.30-11.00 Mon - Sat
Manchester Road, Heaton Chapel

s a0 )S)  Telephone 061431 9301

Thisis an affernoon visit and we will be leaving Stockport at
about mid-day. There were one or two places left as we
went fo press so if you are interested phone Dawn on 445
0872 for more details and to book your seat, A busy week
ends with aStagger on Friday 18th. This covers Reddish and
Heaton Chapel. We start atthe Pomona on Reddish Lane at
7.00pm oryoucanjoinat8.30atthe Fir Tree on Gorton Road.

On Monday 21st the social is at the Old House at Home
on Braemar Street which is off Moseley Road in Fallowfield.
The same week sees our Pub of the Month presentation to
the Crown in Northenden on Thursday 24th - see the article
onpage 2.

Movingtothe end of the month thereisthe first Awayday
of the year on Saturday 26th and this is to Fleetwood Beer
Festival, catching the 9.12am train to Blackpool North from
Piccadilly (NB this train runs from the Airport and not Stockport
-tomake the connection catch the 8.40 from Stockportand
change at Piccadilly). Finally on Monday 28th the month
closes with asocial at the Griffin, Finney Lane, Heald Green.
Hopefully the next Opening Times will be out that week but
if youdon't catchitthen, youmay wantto note that the next
social event will be on Saturday 5th March with another
Awayday - fo Wigan Beer Festival catching the 10.50am
train from Manchester Victoria.

If you live in the Woodley, Romiley, Bredbury or Marple
areas you fallunder the High Peak and North East Cheshire
branch of the Campaign. High Peak have advised usthaton
Monday 14th February they will be holding their monthly
meeting atthe Andrew Armsin Compstall. Good BeerGuide
entries for 1995 will be selecred at this meeting - aim to get
there at 8.30pm. The High Peak meeting for March will be
held in the Crown, Glossop on Monday 14th March, Mem-
bers of both branches are of course welcome to attend
eachother’'sevents,

THE KINGS ARMS

BLOOM STREET, SALFORD

Dave and Sue Price welcome you to enjoy
the fine range of beers, ciders and foods
in Salford's Premier Ale House

SALFORD

13 HANDPUMPS
HOLTS, THEAKSTONS,
TIMOTHY TAYLORS
CONSTANTLY CHANGING RANGE OF
GUEST BEERS & TRADITIONAL CIDERS

SPORTSMANS

62 Market Street (basement)
Manchester M1 1WP

Lees Bitter

Brian and Jill welcome you to
our excellent downstairs Oasis
in the City Centre

Home Cooked Tavern Fayre

Bar Food Mon - Sat 11.30 - 3pm

(closed Sundays)
Private Room

available with Bar
Outside Catering a
Speciality
(061) 832 6766

OPENING TIMES FEBRUARY 1994



y Rhys Jones

In a quiet month after the Christmas rush, it's pleasant to
reportakeenly pricedreal ale gaininthe City Centre, where
the Cotton Tree on Great Ancoats Street has Chesters Mild
and Whitbread Trophy, both on handpump and both £1 a
pint. The Centre’s othertwo real ale gains are less worthy of
note - Oscars on Cooper Street only has Websters Bitter on
handpump, while at Ronnies Cafe Bar on St Ann’s Square,
while Wadworths 6X and Boddingtons Bitter on handpump
arefairenough (though notcheap), “handpumped” Scrumpy
Jack Cider is, as always, keg, and discerning drinkers will
therefore wish to avoid the place.

In West Gorton, the Nag'’s Head on Hyde Road has, as
expected, re-opened, little changed and still with
handpumped Boddingtons Bitter asits sole real ale. And in
Beswick the handpumped range at the Mosley is now
Chesters Mild and Whitbread Trophy - both, asatthe Cotton
Tree, just €1 a pint.

In Longsight, the Farmers Arms has lost handpumped
mild but gained Trophy and Boddingtons Bitteron handpump.
Sadly, though, itnow also sells keg Scrumpy Jack ciderona
“handpump”. The Crown furtherinto fown on the Adisnow
allkeg, notmuchloss, it was only Websters before! And atthe
Longsight, Belle Vue, Camerons Strongarm has been absent
for some time, and may well be a permanent casualty.

The Crown & Anchoron Hilton Streetinthe City Centre re-
opened at the end of January as the Beer Engine. This
appearsto bethe latest sub-species of Whitbread Ale Houses
- the Duke of York in Eccles,and the Adelphi by Blackburn
Station, sharing with the Crown & Anchor pioneering honours
in this field have already had the treatment. The physical
changesat the Crown & Anchor are fairly superficial, involv-
ing principally bare boards (though not throughout), jokey
chalked notices, and sacking (perhaps hop sacks) on the
ceiling. Onthe beerfront, the policyistohave 11 realaleson
at any time - eight on handpump and four from casks
stilaged behind the bar. The only duplicate appears to be
the ubiquitous Boddingtons Bitter. Old favourites such as
TaylorsLandlord have beenretained, and the temptationto
overprice has been resisted - early offerings included Lion
Original Bitter at £1.30 and Dent Owd Tup at£1.65, and the
Landlord, for the moment at least, remains at £1.40. Alto-
gether, while ultra-purists may find it a touch gimmicky, this

is a more than acceptable re-style for a much respected
pub. The alcovesstillhave carpets and comfy benches, the
areaatthe frontofthe pubstilhasalounge-like feel, and the
pub now has aworking real fire,

The Boardroom in the City Centre hasadded John Smiths
Bitter and Courage Directors, both on handpump, to ifs
existing range of Ruddles and Websters.

The Tiviot Hotel

The ghostly resident of the Tiviot was broughtto my attention
when Martin Mills and | conducted a series of Haunted Pub
Trails for Robinsons, during theirpub week lastyear.

Strange events had actually been reported though in
1968 in the Stockport Express, when a bluish coloured "spook
light” regularly appeared to the landlord Mr Haslem, in the
cellar. Preceded by an icy chill, the apparition always
floated towards an old funnel, which wasrumoured fo lead
all the way to Lyme Park.

The current landlord, Dave Walker took over the pubin
1968, and there have been many unexplained events to
puzzle himand hisstaff, Beer tapshave been switched off by
unseenhands, and one member of staff saw the disembod-
ied face of a child staring back at them from the bottom of
the cellar steps.

Following the ghost tours, a group of us "ghostbusters”
spentthe nightinthe cellar, early in October 1993. We heard
ghostly footsteps frorn empty rooms, and loud crashes from
the vicinity of the cellar door,

Laterin October we conducted more ghost tfours, and
whilst speaking to a group in the cellar one night, the lights
wentoutand amemberof the public had anose studripped
from hernostrill She said it wasimpossible for anyone to have
been playing atrick, asitisvery difficulttoremove. Whenthe
stud was found later on, it had been bent totally out of
shape, and could not be repaired even by ajeweller.

This accountand many others can be found in my book
"Dark Tales of Old Cheshire” due to be published later this
year, and further information discussed at the Stockport
GhostSociety meetings, held atthe Bridge Innevery month,
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SIGNATURE

STUDENTMEMBERSHIP ONLY £6

@]

APPLICATION FOR CAMRA MEMBERSHIP (1115

| / We wish to join the Campaign for Real Ale Limited, and agree to abide by the Memorandum and Articles of Association of the Campaign.

| / We enclose remittance for individual/joint membership for one year: INDIVIDUAL £12 I:I

hris Stone / Sue Tittensor, 11 Twiningbrook Road, Cheadle Hulme, Stockport, SK8 SPU

TELEPHONE NUMBER(S)

JOINT MEMBERSHIP £14 .

STUDENT or OAP or REGISTERED DISABLED £6

&

those wishing fo join CAMRA who live in the Marple, Bredbury, Woodley or Rormiley areas, should write
instead to: Tom Lord, 5 Vernon Drive, Marple, SKé 6JH




wa2ub MMH EWS...
NQW&”.FOR REAL ALE”?”&@

... Pub . b e News...
b News S....2ub

e SRR

SOUTH MANCHESTER

Wewelcome Roy Preston asthe new licensee ofthe Derby in
Fallowfield. Roy took overtwo weeks before Christmas and
tellsusthatheistryingtoliven the pub up withthe introduction
of quiz nights and Karaoke. The Holts Bitter, available as a
permanent guest beer, continues to sell well and, indeed,
gained rave reviews from one of the locals who contacted
OpeningTimes.

Another new face on the local scene is Brian Hamnett who
has taken over the Comfortable Gill on King Street West,
Stockport asamanager. Thisis very much a Boddiesstrong-
hold with both Mild and Bitter available.

Atthe Cheadle Hulme we welcome Bryan Armstrongback
behind the bar following a spell of ill-health. This excellent
Holtshouse alsofeaturesin CAMRA’s guide to goodpubfood.

In Edgeley’sBobby Peel, the pub food continuestoimpress,
all the more so with the arrival of an in-house chef and
improved kitchen facilities. The beer’'s good too, the
Greenall’sMild was particularly enjoyable on arecent visit,

The Florist on Shaw Heath is to have asmall catering kitchen
installed along with new toilet facilities. We understand that
no otherintemnal alterations are planned. We hope Robinsons
also take the opportunity to clean the facade of this hand-
some building.

Work should be starting soon on the long-promised altera-
tions at the Hole i'th'Wall, Stockport. Amongst other things,
thiswillinvolve the partial removal of the wall separating the
upstairs room from the main bar. The work has been in the
pipeline since the middle of last year, although the finalgo-
aheadhasonly recently been given. Licensee Steve Sherlock
hasfound the delays particularly frustrating asthe pub could
dowith ageneralredecoration but until the structural work
is complete that has fo be put on hold.

ofthis month will see anotherin-house beer
festival atthe Old Millin Cheadle Hulme. The festivalopenson
17th and runs through until 26th. Many beers new to the pub
will feature including Harviestoun, Titanic and Woodfordes.

Student Corner

Hi Gang! How’s the studying going? All those nasty assign-
ments, essays and projects to get finished and all those
exams to look forward to. I'd go to the pub and get apint or
twoif | were you. No doubt you've tried afew already, both
pubs andpints, andby now you'llhave found yourfavourites.
But make sure that you aren’t missing something darned
good. Are youfamiliarwith Lees, Holts, Hydes AND Robinsons?
And have you checked out the West Coast range from
Dobbins Brewery? As for pubs, there are some sad places
around which people frequentbecauseit's allthey know.

There are, of course, some genuine classics which should
notbe missed by anyone, and guaranteed thereisa pub to
suit every faste within the local area.

The average length of a course forstudents, three years
or so, Is just enough for you to be able to find the best pubs
and beersinthe areq, but wouldn'titbe better to find them
NOW atherthanlate 1994, oreven eighteen months or two
years fromnow?

Listed within these pages is a CAMRA Branch diary of
forthcoming events where you can meet people with a
genuine inferest in decent beer and pubs, and not just a
penchant for getting plastered on the nearest overpriced
rubbish available. Everyone is welcome, and you’ll get to
know of the best places to go for fine beer. In addition, you
are pretty certain of having agoodtime, you willmeetsome
great people and you just might find the favourite you've
been looking for. Make a point, if you can, of attending at
least one CAMRA meeting thismonth, and see howitgoes.
You won't know until you've tried it! And we'd love to see
you.
Finally, many thanks to Alex, Rachel and all the gang at
UMIST for the Beer Festival in November. If you missed it,
UNLUCKY! ltwasagreatbash, with asolid three days all-day
drinking. But watch out for details of future beer festivals,
where afine fime can be had by all. Untilthen, then, happy
(hic) studying.... If you have any news, views, problems, or
you just fancy a pint, please don’t hesitate to contactme :
Richard Hough (CAMRA Student Liaison Executive), 91
Lowfield Road, Shaw Heath, Stockport, SK38JR.

7th Wigan Beer Festival

MARCH 3 - 5 (Thurs - Sat)
at the Mill on The Pier, Wigan

Over 35 Real Ales

+ Ciders + Bottled Beers

Thurs 5-11, Fri 12-3 & 5.30-11,
Sat 12-4 & 7-11
Free to card carrying CAMRA members
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