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YE OLDE WOOLPACK 
IS REGIONAL CHAMP 
STOCKPORT LocAL ts GREATER 

MANCHESTER Pus oF THE YEAR 
· Forthefifthyearin a row, the Regional Pub 

ofthe YeartitleforCAMRA, the Campaign 
for Real Ale, in Greater Manchester has gone 
to a pub in the Opening Times area. Ye Olde 
Woolpack on Brinksway, Stockport, scooped 
the award despite a strong challenge from two 
times winner, the Sportsman in Hyde. 
Famously in the badm of the Co-op Bank' giant blue 
pyramid, the l"loolpack has had a chequered hi tory. Fifteen 
years ago it\ a a failing Greenall 'pub and thi was foll owed 
by a spell a an equally failin free hou e, The Hague' (which 
presumabl did.n'tha eenoughcu tomerswhodrank 14pints 
a day ... ). Ju t when permanent closure seemed inevitable 
current owner Bob Dickin on rescued it from oblivion and 
since then it ha n' looked back. 
It is one of tho e pubs that tells you it is well-run the moment 
you walk through the door. It's clean, well-maintained and 
wi th a welcoming, comfortable atmosphere, and despite hav­
ing been opened out slightly, it retains very much a multi­
roomed character. 
While many reasons may be cited for the pub's popularity­
the atmosphere, the comfortable surroundings, the good 
home-cooked food, it is on the beer front that the Woolpack 
really excels. The core beer range has varied slightly over 
the years and currently comprises Theakston's Bitter, 
Marston's Pedigree and Grays Dark Mild. In addition there 
are two ever-changing guest beers, usually new and/or 
obscure beers from micro .. brewers. Needless to say, with 
the attention to detail prevalent here, beer quality is always 
second to none as evidenced by the pub's almost permanent 
place in the Good Beer Guide . 
Bob took over the pub in 1988 and his hard work has been 
recognised in the past with three separate Pub of the Month 
awards from Stockport & South Manchester CAMRA. The 
last award, in October last year, was followed up by the branch 
Pub of the Year award and from there the pub went on to the 
Regional contest.l t now goes forward to the next stage of the 
national Pub of the Year competition. 
Winning the Greater Manchester Pub ofthe Year award is the 
culmination of over a decade of maintaining the highest 
~tandards and will be presented on Saturday, 9th December 
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FULL MEASURE VICTORY 
Well, by 2003 ... er, possibly ... 

I n a welcome move on Friday December 1, Trade & Industry 
Secretary Stephen Byers announced that time was finally 

being called on short measure. This will be achieved by introduc­
ing compulsory lined oversize glasses to every pub, and ensuring 
that local Trading Standards Officers prosecute anyone consist­
ently selling 'pints' with less than 95% liquid in them (excluding 
froth/head). Ministers say that a pint should be 100% liquid and 
fines of up to £1000 are to be introduced. Hurrah! 
CAM RA, the Campaign for Real Ale has been campaigning on this issue 
for several years, but, Hurroo ... the pub owners are to be given two years 
to introduce the new glasses, and prosecutions will not start until2003. 
Predictably the Pub Owning Groups are squealing. Mark Hastings of the 
Brewers and Licensed Retailers Association claimed it was a "classic case 
of excessive, disproportionate and unneccessary reel tape." He then went 
on to make two ludicrous assertions: first that'the government' had in any 
case only recieved23 complaints about short measure (or one for every 
256,000,000 pints served) and secondly that the change will cost the 
'industry' an extra £500 Million, Since I have sent five complaints about 
individual pubs and groups serving short measure, and the reluctance of 
local Trading Standards to act because the law is unclear, to members of 
this administration, I wonder who the other four complainants are ... .it 
beggars belief. Secondly, the life of a pub glass is averaged at 18 months 
in a quiet reural pub, and 11 in a city centre venue. With a little bit of 
organisational know how, cost to the industry- exactly zilch. PBH 

., A JLu•py CIDUS'I~IAS & Nt~V YEAR ,, 

1'0 .AI,L OUI:. IUt:Unms, 

ADl'ERTISERS, COlVrJUHUI'ORS 

ANn UISTRIDffi'ORS 



STOCJ~02{CJ: & S011TJ-f 9vf52JsA[CJ-['ESJ!E2{~ -1YEC(EHv{:JJE2{21XXJ- !l\f9:200 

POT OF 
· BEER . 

36 NEW MOUNT ST 
(0161) 

834 8579 
> Music From 4pm, 

1st & 3rd Sunday Each Month 

> YULE Love This 
ThrkeyYule Log- £3.75 

> Traditional, 
Vegetarian or Alternative 
Christmas Menu - £9.95 

> Buffets from 
£3.50 per head 

PICADILLY 

EVERCHANGING REAL ALES 

RoBINSoNs DARK MILD, BLAcK RAT CIDER 

PoLisH & ENGLISH FooD AvAILABLE 
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At this time of years it's usual to look back over the last 12 
months but so great has the turmoil been that there is no room 
in this small column to do the events of this year any real 
justice. Perhaps the most striking thing has been the sheer 
unpredictability of events. This time last year we were attack­
ing Wolverhampton & Dudley Breweries for their decision to 
axe Marston's Bitter. Who would have thought that just 12 
months later W&D would have put itself up for sale and be 
facing dismemberment? 
There have been some welcome developments, too. Robinson's 
have finally taken the plunge into the seasonal beer market, and 
with increasing success; Hydes' continue to expand on all fronts; 
Lees and Holt's both progress solidly. Our micros continue to 
thrive too, although the loss of Bridgewater Ales was a serious 
blow, with new ventures continuing to come on stream. Indeed 
the next year should see new breweries in Altrincham, Moston 
and, possibly, Den ton to name but three. Indeed it is to the local, 
family and micro-brewers that we must look to safeguard our 
cask ale and public house trad itions . Let us hope that they 
continue to thrive and prosper. In its small way, OpeningTimes 
will do everything it can to ensure that happens. 

****** We are now well and truly in the digital age . Locally Stockport 
& South Manchester CAM RA has dragged itself into the 21 " 
Century and has both a web site and an e-mail list for an­
nouncements about branch activities. To visit the web site log 
on to http//sites.netscape.net/ssmcamra and if you would like 
to join the announcement list, then just send an e-mail to: 
ssmcamra-subscribe@egroups.com. And on that hi-tech note 
could I just wish everyone connected with Opening Times and 
you our readers a very Merry Christmas and a Happy New Year. 

p~e~ 
lt was nice to see the year, and to purists, the millennium end 
with a CAMRA victory, for there have been precious few 
recently. On the face of it, Stephen Byers determination t hat 
existingWeights & Measures legislation is powerful enough to 
force pubs to serve a minimum 95% liquid in a pint or face 
'enforcement and prosecution', is clea rly long ove rdue. All this 
to begin by January 2003, wi t h standard use of oversize, lined 
glasses, to allow time for the new glasses to be brought into 
use . The industry bleats - "It'll cost us £500 Million!". Non­
sense. lt would be nice to see shatterproof safety glass used as 
well, but this clearly asking too much . Let's just hope it rema ins 
government poiicy afte r the forthcom ing election and is not 
quietly forgotten. Anyway, best w ishes to one and all for the 
forthcoming festivities , and drink safely. ;t:?eJ. ~~ 
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OPENING TIMES is published by Stockport & South Manchester CAM RA · 
The Campaign for Real Ale. Views expressed are not necessarily those of the 
campaign either locally or nationally. Editors: John Clarke , 45 Bulkeley 
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OPENING TIMES ADVERTISING 
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Fight for Consumer Choice in Pubs -Join CAMRA now - see page 23! 
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FESTIVAL 
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CAMRA members FREE ~~ ,'# ~ ... 0 
at 'lunchtime & Sat Eve, t'~E'STEQ. tz; 

£1 Thurs & Fri Eve 

Upper Campfield Market, Deansgate, 
MANCHESTER 

(4 minutes from Deansgate BR & G-Mex Tram stations) 

National Champion Winter Ale Competition, 
MASSIVE SELECTION OF 
BITTERS,WINTER WARMERS, 
OLD ALES, STOUTS & PORTERS 
AND OTHER REAL ALES 
including many BRAND NEW beers 

TRADITIONAL CIDERS & PERRIES 
Unique Foreign Beer Bar featuring: 

Draught Winter Beers from Germany, Ireland & 
the USA and an extensive bottled range from 

Belgium, Holland and Germany 

Extensive Range of excellent 
ot & Cold Food at every session 
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www.camra.org.uk/site/natwinter/natwinter.htm 



LET T E R S So, the whole business will achieve nothing positive. We shall 
,~have to drink out of nasty glass buckets, it will be nigh impossi-

PENING T I ME S tp· ble to get a pint with a proper tight head - what will happen to a 
pint of Guinness? - and we'll probably be paying more for our 
beer in real terms. From Michael Holliday, Knutsford: 

I am not a Camra member. Perhaps I should join but I don't get 
out enough. Having lived in Knutsford for 11 years, I have only 
lately found a pub that serves a real variety of good beers, the 
Cross Keys. 
The Camra campaign to get a full pint is, I am afraid, mis-guided. 
In a supermarket in Germany or France, you can buy a SOOml 
bottle of quality lager for 30p. In a pub, it will set you back £2, a 
6x mark-up. The £2 I pint in a UK pub is maximum 2x mark-up 
against shop price. The 5-7% short-fall is negligible in comparison. 
On the other hand, the industty is selling itself short as most of the 
5-7% is probably lost in spillages in ttying to fill the pint glass. 
Camra 's campaign against globalisation and for quality is the 
right way. Support local brewers and encourage them to im­
prove. When in Budweis, drink Budweiser. 
I can recommend a 'local' brew from Devon. In The Volunteer in 
Lyme Regis in the summer, I enjoyed a quantity of' Own Label' 
made by Branscombe Vale Brewety, Seaton, Devon. The beer 
was poured direct from the cask I keg in the bar. lt was not flat 
but at a perfect temperature and you got a full pint! Really 
memorable are the aroma (even my wife liked this), flavour 
(tasting was a bridge too far) and the lack of hangover. 
From Gordon Thorburn, Buxton 
lt's about time somebody with common sense pointed out the 
inevitable consequences of this silly campaign for the so-called 
'full pint'. The price of beer is based on the pint as currently 
defined. If the pint is redefined, as 20 fluid ounces of liquid plus 
whatever froth there might be, then the price will go up, probably 
more than accordingly. 
A lengthy correspondence I have recently had with a govern­
ment official more or less confirmed this when he gave up ttying 
to justify the proposed new legislation. 
When the half pound was adjusted to 250 grams, the price went 
up of all products thus measured, many of them by more than 
was strictly necessaty, and this is what will happen if the 'full 
pint' is introduced. 

This is a campaign mounted by people who don't realise that a 
pint is more than just a measure. lt's a thing of beauty, a tradition, 
and something not to be spoilt by those with the sensitivity of the 
weights and measures inspectorate. 
In light of these strongly held views, our front page article on 
Mr Byers' decision makes interesting reading. A reply of sorts 
is also made by the Beer Monster on page19.Ed(2). 
From Ron Elder, Penicuik, Midlothian: 
I read with interest your leader and editorial in the November 
issue of OTon what Punch Ta verns have done to beer choice in 
the Waters Green Tavern . 
As a frequent visitor to Macc/esfield for some years, I always 
make a poin t of visiting this pub; it has some of the best quality 
and choice of real ales I have experienced. 
Whilst the landlord has been Punched", he is by no means 
down or out. On a recent vis · I found on sale th e following beers 
supplied from Punch: JW Lees Bitter, Timothy Taylor Landlord, 
Jennings Cumber/and Ale, Greene King IPA an d Tetley Bitter. 
Apart from the Tetley Bitter, which was in the best condition 
possible for a lack lustre beer, I am sure that you would agree that 
what was on offer is a vety reasonable selection of tasty ales. In 
addition, the always available and ever-changing guest ale sourced 
by Brian and Tracey included ales from Rooster/Outlaw, 
Abbeydale, Phoenix and Passageway. 
As a real cider is also sold, there is something for evetyone and 
the pub deserves the continued support of the OT readership -
I only wish that this quality and range of ales were available in 
many other parts of the country. 
From Ian Shaw, Norton, Stoke-on-Trent: 
Recently enjoying a pint in the Beartown Tap, Congleton, I 
picked up a copy of Opening Times for a quick butchers at 
what 's going on in Cheshire. Reading through I noticed that the 
Setter Dog at Walker Barn gets a mention. I have used this pub 
on many occasions, usually in the summer months. 
I was a little miffed at the mention of motorcycles causing a 

;===========================;-, nuisance to the pub and its customers. I have been a motorcy­
clist for the past 23 years and I have to say that I don't wish to 

THE HINDS HEAD 
Alan and June Preston and their staff wish all their 

friends and customers a Happy Christmas & New Year 

TRADITIONAL HAND PULLED BEERS 
Taylors Landlord, Marstons Pedigree, Thwaites Bitter 

London Pride, John Smiths Cask & Guest Beer 
AT THE INN WITH THE REPUTATION FOR EXCELLENT 

FOOD AT AFFORDABLE PRICES 
Try our extensive new menu, from light snacks to full 

meals, and our daily specials boards, complemented by 
an excellent wine selection 

TRADITIONAL SUNDAY LUNCH £4.75 

Bar open all day Sunday 
Sunday lunch 12 till4.30pm 
Full Menu, Specials and Traditional 

Roasts in our conservatory Restaurant 

Stockport CAMRA Pub of the Month Oct 2000 K:] 
MANCHESTER ROAD, HEATON CHAPEL . 

STOCKPORT, TEL 0161 431 9301 [W:'£iwnl 
Recommended in CAM RA 's New Pub Food Guide 

be tarred with the same brush as the boy racers, using cars as 
well as bikes, that race past the pub. 
These "Power Rangers" (that's what they look like in their flash 
multi-coloured leathers) cause problems in other areas too, 
generally giving motorcyclists a bad name. I don 't use the Macc­
Buxton road as a raceway, but I do enjoy the ride and scenety. 
Next summer I hope to visit the Setter Dog with my mates, and 
I hope to receive a warm welcome. As well as enjoying motor­
cycling we also appreciate real ale and enjoy nothing more than 
an evening's run out and a p int of decent ale (though we don't 
condone drinking and driving and always stick to one pint), 
especially in a pub surrounded by such fantastic scenety. 
So please don 't associate evety motorcyclist with "Power Rang­
ers" or born again bikers, with too much money, who endanger and 
annoy evetyone with their pointless and reckless driving. There are 
bikers out there who are responsible and experienced, and don't 
need to go evetyWhere at 1 OOmph-plus to enjoy riding! 
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STOCKPORT ANO 
SOUTH MAt.::HESTER 

T he to kport r M Uth ilanchester CAMRA Pub of the 
Month for December, theArden Anns (l\'lillgate, Stock­

port) is a clas. ic pub by any definition. Apart from a sensitive 
alteration to bring an old kitchen into public use, this Grade 
II listed building has remained essentially unchanged for 
150 years or more. It was with considerable sadness that 
local drinkers watched as the pub entered a spiral of decline, 
culminating in the eviction of one setoftenants by Robinson's. 
Happily those days are now firmly in the past and the pub has 
been restored to its former glory- a much used cliche which 
just happens to be true in the case of the Arden Arms. 
Those responsible for this transformation are]oe Quinn and Steve 
King who took over the pub in late 1999. They made an immediate 
start with a thorough redecoration and spruce up, and followed this 
with a comprehensive programme of restoration which has now 
sees the pub gleam and sparkle much as it did during its heyday 
under the long-term tenancy of Jack May. 
] oe and Steve made their names when they owned That Cafe in 
Levenshu lme, which became something of a gastronomic oasis 
under their tenure. Unsurprisingly then, a high class food opera­
tion as recently come on stream at the Arden where well-cooked 
and imaginative food now adds to the pub's many attractions. 
fo remo ·t amongst those attractions has to be the superbly kept 
Robinson's ales . Best Bitter and Hatters Mild are the mainstays, 
although they have been joined by Old Tom for the winter months. 
1t i al o po sib le that frederics will be on for the Pub ofthe Month 
pre entation. In short] oe and Steve have rescued one of the town's 
clas ·ic pub , not on ly returning it to the pub mainstream but 
creating a flagship for quality and excellence on all fronts. Their 
reward ha: been a strong upturn in trade as old regulars return and 
new customers appreciate the pub's traditional values. 
This very well deserved award will be presented on Thursday 21st 
December from 8.00pm onwards. An excellent night is in prospect, 
getting the festive season off to a flying start. JC. 
The luetd branch ufCAMRA decide on a Pub oft he Month by a democratic 
vote at the monthly branch meeting. 

CONTRIBUTORS TO OPENING TIMES 200: 
John Clarke, Paul Hutchings, Peter Edwardson, Phil Levison, Ken 
Birch, Pete Soane, Jim Flynn, Rick Caveney, Anthony Firmin, David 
Williams, Tim Jones, Steve Bray, Mark McConachie, Stuart Ballantyne, 
Rhys Jones, Paul Stanyer, Alan Hurdle, Chris Walkden, John Cresswell. 
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.The Marble 
Brewery · • 

Hops + Malt +Yeast + Water 
makes Beer 

minus pesticides, 
fungicides, chemicals & 

genetically modified 
ingredients 

makes 

Better Beer 
New VegetarianNegan 

Organic Beers 
Now Available 

Visit our Outlets 
The 

Marble Arch. 

The Bar 
& 

The Marble Beerhouse. 
COPY DATE FOR THE JANUARY 20011SSUE OF OPENING TIMES IS DECEMBER 28 



JOHN SMITHS BITTER, PHOENIX LANCASHIRE LIGHTNING, TIMOTHY 
TAYLOR LANDLORD, TITANIC ANNIVERSARY, 

+ 8 EVER CHANGING GUESTS from Independents & Micros 
including a MILD, PLUS A RANGE OF TRADITIONAL CIDERS, 

DRAUGHT KRIE HOEGAARDEN ERDINGER WEISS 
EXTENSIVE BELGIAN & GERMAN BOTTLE RANGE 

& NEW BELGIAN DRAUGHT GUEST BEERS (IN ROTATION) 

"'~v.f"'""' .. IAN·s Y~K FINALE; Nt;~,.y . 
t~~,s BeerHouse Beer Fest1valc fAR 

(Thu.rs 7 - Sun 1 0 December) 
FEATURING (AMONGST MANY OTHER SPLENDID OFFERINGS) A RANGE OF 20+ MICRO-BREWERY 

BEERS FEATURING BLACKPOOL (Now ACTUALLY BREWED THERE!), BROWN Cow, DENT, HART, 

FLAGSHIP, HIGHGATE, INVERALMOND, LEYDEN, PHOENIX, PICTISH, ScATTOR RocK, SLATERS, 

TITANIC ... AND A FEW WELCOME SURPRISE GUESTS 

ONLY £9.95- Available from 1 to 23 December inclusive 
Bookings with lan or Phi I - or phone 0161 839 7019 
N ENU featuring a WIDE RANGE 

,.,..,.. ,.,. .. E:tXI!S FROM £1 - £3 -
THURS SPECIAL (5-Spm) CHOICE OF 6 CURRIES (VEG &/OR MEAT)+ RICE £3 

- FREE CHIP MUFFINS WED 5-6 
visit our website to keep up to date corn ng eve eers -

www.BEER-FESTIVAL.com/BEERHOUSE.htm 

ONLY AT 

The BEER 
HOUSE 

PIC.ADILLv Angel Street, Manchester (0161) 839 7019 



STAaaER 
with David K Williams 

A Tour of the Heatons 

T he venue for the October Stagger was around that group 
of Stockport suburbs known collectively as the 

"Heatons". There's Heaton Chapel, Heaton Moor, Heaton 
Mersey and Heaton Norris; Norris Bank is also part of this 
group. It is an area with a strong variety of pubs - and a 
variable quality of cask ales. 
The Stagger kicked off at theGeorge & Dragon on the junction of 
School Lane and Manchester Road, Heaton Chapel. This ex­
Boddingtons pub still has Boddingtons Bitter as the sole cask beer 
(alongside keg Greenalls Mild). I ordered my Boddies and joined 
the rest of our group, one of whom told me that the G&D once 
boasted a vault with lots of football trophies in it- sadly this is all 
gone . Arecentrefurbishmenthas resulted in an open-plan pub with 
eating area and much-hyped big-screen TV. The Boddies, we 
thought, was average or even below par. 
Walking down School Lane and crossing the busy Wellington Road 
we glanced at both the Rudyard and the Chapel House, both 
former real ale outlets and now keg. Carrying on down Heaton 
Moor Road, theElizabethan is keg-only a well , a i a 'trendy' cafe 
bar called "town:" (with a small letter 't' and h o : do after it). 
Finally we reached our next port of call, the Plough. 
The Plough ha an attractive sand one frontage and tained gl 
window , although in ·de there has been a thorough knock-through 
and the garish peach or turquoise wall are liberally covered with 
paintings. On the cask beer front Tetley Bitter or ar ton' 
Ped · gree. One urpri the uniformed bannaid a king., hether 
we v anted "ea k or keg"Tetley' . There hould be more bar taff 
like thal The Tetley' wa con idered abo e average \ hile the 
Pedigree,. a n't o good and v a described a disappointing 

good pint and some hurried their pints to get one more before the 
"time please" bell went. 
Overall, the Heatons Stagger saw us visiting a wide variety of pubs. 
The quality of the beer started off quite badly but improved, as did 
the choice, with almost every pub we went in after that (a notable 
exception being the Greenalls in the Crown). Opinions varied over 
which of the last three pubs had the best beer~ but theYwere all 
good (the Nursery was my personal choice) . Indeed this is one 
Stagger that I would recommend to anyone up to the challenge. 

EuRo-BEER 
Euro-beer is the new kid on the Manchester Northern 
Quarter block, a new company selling Belgian beers via the 
intemet. 
Its owner John Speclding conceived the idea back in April after being 
made redundant. Having gained an "excellent working knowledge" 
of Belgian beers whilst working in Brussels, he came upon the idea 
of selling Belgian beers and breweriana over the Internet. 
It's quite a simple idea - the company offers over 300 different 
Belgian beers and about 100 different designs of glasses to match 
them, and can supply in quantities from as small as 6 x 25cl up to 
gargantuan 3 litre bottles. 
The website is clue to go live early this month (www.euro-beer.co. uk) 
and will offer several Christmas specials. We are also assured that 
the ite will be extremely secure using credit card processing that 
i at the forefro nt oftechnology, so customers know their personal 
detail are protected. There will also be facilities for telephone and 
mail order. 
The aim is to eventually expand the website to be more than just a 
hopping iteand become an interactive source of information . For 

example, cu tamers will be able to record their reviews, good or 
bad, of the beers they have bought. 
Cu to mer will be able to co llect orders from Euro-beer's central 
premi e or they will be delivered via Parcelforce. 
Euro-beer i at23 New Mount Street, Manchester, M44DE. Phone 
0161953 4063 or Fax 01 61953 4059. E-mailinfo@euro-beer.co.uk. 

A fe v door down i the Crown. This pub always has a display of 1----------------------­
pumpclip on the wall - a reminder of the interesting guest ales it 
used to sel l. Until recently, it also served a good pint of cask 
Greenalls Mild but this is now keg. This leaves a real ale choice of 
just Boddingtons Bitter and Green ails Bitter. The Boddies was OK, 
but as for the Greenalls ... although well-kept it was thin and taste­
less. This was a shame as the Crown is an extremely pleasant multi­
roomed pub with a games room at the back. Great pub, shame 
about the beer (well, tonight anyvvay). 
Down the road is a 'John Barras Group' (i.e. Scottish & Newcastle) 
pub, the MoorTop. Boddies Bitter and Courage Directors were the 
two cask beers. Most of us tried Directors- and promptly sent it 
back as it was well and truly 'off' . The beer was changed without 
too much bother and the pump-clip reversed after we had com­
plained. On the plus side, we all agreed that the Boddies was 
extremely good.The pub itself is a pretty ordinary open-plan affair, 
although I'm told it's now a huge improvement on its pre-Barras 
days when it was one of the roughest pubs in the area. 
Next there followed a long walk down Green Lane to Heaton 
No rri s, and the Nursery. This is a classic, cosy 1930s pub and is a 
Hydes' house. A good range of Hydes' beers was on- Bitter, Mild, 
Jekyll's Go ld and the seasonal, Henry's Hampton . Most of us tried 
the seasonal and all agreed that it was first class, while the Jekyll's 
was very good, with the mil d and bitter also in good form. I could 
see and taste why this pu b has won so many awards. 
There fo llowed a tortuous journey to the junction of Green Lane and 
Didsbury I~oad from where it is a short walk to the Moss Rose, 
another Hydes' pub. This 1970's building is famously ugly on the 
outside, but inside is a cosy, welcoming local. Hycles' Light and Bitter 
were on electric pumps, and there is a long-disused Jekyll's Gold 
Handpump, too. We all at,rreed that the Bitter and Light were both 
excellent, with some suggesting they were the best beers of the night. 
The final stop was at the Wool pack on Brinksway, a short walk 
across a motorway bridge. The pub is 1930s and stands proud 
amongst the modern architecture of car showrooms, motorway 
and glass pyramid. Five beers are on hanclpump, with Pedigree, 
'Grays' Mild and Theakston's Best as the regulars, complemented 
by two guests. Tonight one of theses was Abbeydale Moonshine 
from Sheffield, which everyone went for . We all agreed it was a very 
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welcotne you to the 
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11 Bloom Street, Salford M3 6AT 
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Free House 

7REALALES 
JAZZ 

every Wednesday night 

FOLK 
every Tuesday night 

TRIO 
every alternat•~ 

Saturday afternoon 

GROUP 
every alternate 

Sattu·day evening 

Draught 
Budvar, 
Kriek& 

HopfWeisse 

CASK ALE BAR & EVENT SUITE 
Top 6 1999 Cask Ale Pub of The Year 
UP TO 6 EVER CHANGING CASK ALES 

Open all day - every day - from midday 

Food Available: 
12- 2pm Mon- Fri 
12-3pm Sundays 

Live Entertainment: 
Thursdays 9pm 

Sundays 3 - 6pm 

Resident DJ 8pm 
Friday & Saturday (60s, 70s, 80s) 

PRESEN"fTHis•••Ao.• 
BETWEEN J2<- 3PM ON SUNDAYS 
FOR ONE PINTOF ANYCASKAI2E . 

.. ·.· FQP .£1 
--~------~~~~ 

Event Suite for Your Special Occasions 
2 Outdoor Riverside Drinking Areas 

This month Rick Caveney visits Bar Centro 

I t's been quite a wh ile since I last ventured into what has 
now become known as The Northern Quarter' of Man­

chester. This is the area around Oldham Street, Tib Street and 
Swan Street, more famed for Blobs, Special Brew and dodgy 
characters than real ale. With the exception of course, of the 
Castle on Oldham Street, which used to be a personal favourite 
and serves some excellent Robinson 's ales. 
Well things are certainly changing. The dilapidated buildings of 
Oldham Street/ Db treet have been given afacelift and are now home 
to Yuppie flats, apparently selling for £100,000 upwards. Bohemian 
style coffee houses, numerou bars and x hops advertising 'peep' 
shows are giving this area a definite ho tyle atmosphere. 
Today though I'm here to visit Bar Centro . I i ited this bar a while 
ago when it was named Straight Eight' and cannot say I was 
particularly impressed. Now however Bar entro has been taken 
over by Linda and TonyfromThe PotofBeer down on ountStreet 
and in the five months since, has come on leap and bounds. The 
bar is accessed on Tib Street, fitting snugly in-between an art 
gallery and love boutique. It spreads over two flo ors and has 
seating for 60 or so people. The walls are brightly coloured and 
covered with original artwork. Apparently they put up exhibitions 
from local artists that change very two months. 
The house ale is HydesJ ekyll's Gold which, Linda explained, is also 
used to flavour the barbecue sauce. The guest ales were Hydes 
Henry's Hampton and Titanic Premium (which went down a treat). 
Other beers of note were Pilsner Urquell, Lindeboom, Hoegaarden 
and an American import from San Francisco, Anchor Steam Beer. 
The food is a mixture of American Deep South and English and 
spreads over three separate menus, Day, Dinner and Bar. Linda 
being a Sou them America Chef oversees the cooking that is served 
from 12 noon - 11:30pm Monday to Wednesday and 12 noon-
12:30am Thursday to Saturday. This must make it one of the latest 
food outlets in the Northern Quarter. 
The nibbles menu consists of fried cheese, fried veg platter, sweet 
tater Fitters and Cajun toast all at£2 .95. There are also an amazing 
five different strengths of Cajun chicken wings, ranging from the 
super mild for the beginner 'Bayou Baby', to the only for the 
experienced 'Fire Ant' . We went for the number two 'Baby Gator' 
which were spicy but easy enough to handle. The wings can be 
bought in lo ts of eight£2.95 , sixteen £3.95 or a whopping thirty-two 
£5 .95, offering a real bargain, all served with a choice of house dips. 
The day menu consists of Seafood Gumbo plus a soup of the day £2 .00. 
A selection of salads £2 .50 plus add a topping for an extra pound, 
chicken, ham, Creole shrimp, spicy sausage, tu na, Billy goats cheese. 
Numerous sandwiches £2.95 and numerous burgers £3.95. I noted 
that the burger toppings, bacon, cheese, chilli etcwere included in the 
price and any extras on the side, Cajun tater wedges, Creole rice, home 
made chips could be added for an extra pound. These side dishes were 
£1.95 when ordered separately Baked potatoes were also available at 
£2.25 with an extra pound for toppings. 
The Dinner menu was where th ings got really interesting. With 
dishes like Shrimp Creole £9 .95, made with monstrous sized 

1 prawns, meaty, spicy and delicious, although you have to be 
prepared to get rather messy as you pull them apart. Something my 
colleague, Will, was struggling with. Although when I peeled them 
for him he certainly had no problem munching them down. 
Imperial Crab £9.95 again these were delicious but my favourite 
had to be the Sticky Ribs £8.95 huge racks of pork ribs smothered 
in barbecue sauce (remember the Jekyll's gold). Other choices on 
the menu were Sirloin steaks ranging from the 'Baby Bubba' 8oz 
£10.95 to the seriously monstrous 'Big 
Daddy' 16oz £14.95. Louisiana Chicken £8.95 which is stuffed with 
crab but which I was unable to try as I was also stuffed with crab. 
Swamp veg casserole £6.95 and Cajun fish of the day, blackened, 
spicy or grilled and sold at market price. Also worth a note was the 
Jambalaya £2.50 which was a kind of rice based Cajun 'bubble and 
squeak' and was a very tasty winter warmer. A big Thank You to 
Linda, who after noticing me struggling with what to pick, made me 
a platter of bits of nearly everything on the menu. I must say it was 
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.... . community being built around 'Real Ale' in the area. A Halloween 
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fund raiser was being planned between Bar Centro and Bar Fringe 
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Quarter ABV 'Alternative Beverage Venue tours, taking in 'The 
different worlds' of Bar Centro, Bar Fringe, The Castle, The 
Smithfield, Hogs Head, Beer House, Marble Arch, Pot ofBeer and 
even reaching up to The Queens Arms. It was really uplifting to see 
real ale flourishing in this area when so many new bars are selling 
crap ales at high prices. Keep up the good work folks and I shall be 
visiting you again soon. 
Bar Centro, 74 Tib Street, Northern Quarter, Mcrr. 0 161 835 2863 

This month rather than doing something FOWL, (makes a change 
some would say) , I've opted for an alternative which could make a 
change for Post-Christmas or, ideally, a New Years Day treat. I tried 
this dish fo r the first time on Tuesday 28'11 November at my second 
Beer Banquet at the Pot of Beer and received favourable comments, so, 
with best wishes to all my readers (yes, both of you), here it is. 

Kriek Smoked Ham Pie with Peche beer sauce. 
(for 4 people) 

Ingredients (Pie) (Sauce) 
3/b. (approx) of smoked gammon 6oz pla in flour 
2 bay/eaves 1 teaspoon clear honey 
3 cloves + 2 teaspoons gro und black 1 x 25cl BOTTLE Belgia!l Peach 
pepper beer (J:mmermans; 
2 sachets gelatine powder I' 1 5mal! Oil ion 
llh x 25c/ bottles of Kreik (Cherry 1 s·n.1/: tin cf peac/;es 
beer J 1 pint milk 
1 lf2 - 2 sheets of frozen short cntst I S<~lt and Per'Pa 
pastn; 2 tablespoons olh:e ail 

Method (Pie) 
Cut the Ham (gammon) into !"cubes and GEl\TLYfryin a little oil with 
the bayleaves, pepper and cloves for about 3 minutes, turning fre· 
quently. Mix the gelatine according to the instructions and place in a 
large bowl. When cool(ish) add the Kriek beer and mix in well , then 
add the meat. Place in a large roasting dish or casserole and cook for 
30 minutes in a medium (200 degrees) oven. 
Ro ll out the pastry and when the meat is ready carefully cover the top 
of the roasting tray I casserole sealing the sides with a little eggwash 
(1 egg mixed with some milk) then turn the oven to 230 degrees and 
bake for 25 minutes. Use the remaining eggwash to brush the pastry 
with , and return to the oven for another 10 minutes. Serve hot or cold. 

Method (Sauce) 
Gently heat the oil in a saucepan, finely dice the onions and sweat until 
golden, slowly add the flour to make a golden roux then slowly 
combine the liquid thus:· a small measure of milk, stir in- a small 
measure of peach beer , stir in . Gradually increase the amounts of 
liquid, always ensuring a smooth sauce is evolving. About halfway 
through, remove from the heal and add the finely diced peaches, 
honey and seasoning. Return to the heat and carry on adding the 
liquids until the consistency of thin single cream is obtained. 
Serve in a separate dish or sauce boat, with the pie. 
Timm ermans P eche or Kriek beer a re obtainable from 
Carringtons Euro·Beer or the SandBar Trading Co. 
As a footnote a lternative Kriek beers are Lindemans, Belle Vue 
or fo r the wildly extravagant- Liefmans; other Krieks may be 
either too sweet or too sour for this dish. 

~ ARMOURY ~ N N SHAW 
"B' 01 61 480 5055 SNACKSAVAI L J\ BLE HEATH 

Robinsons Traditional Ales 
BEST Bl'l'l'E'R, HATI'ERS MILD, 

OLD TOJYI 
Thursday Night: Singers, Folk & Acoustic Night 

with Kieron & Mary. All Welcome 
Bed and Breakfast Accommodation From £17.50-

~ 
(Evening Meals if required) 

oPEfiAttr;et~Mii!irtiloo'Rs
0 

ev~RY
1

oAv 
(including Saturdays & Sundays) 

DAVENPORT ARMS 
(THIEF'S NECK), Woodford 

GOOD BEER GUIDE 1988- 2001 
141h GLORIOUS YEAR 

IN TilE S.AlVIE FAMILY FOR 70 YEARS 

A l\Ierry Christmas to all our Customers 
from Yvonne & Alison 

Robinsons Traditional Draught Beers 
a t Their Best 
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~c Q&lbe lJit 
1 Chatham Street, Edgeley, Stockporl 

~ 'jfl\QEQE J!}®W~QE' 
·wide Range of Guest Beers 

Clumging Weeldy supplied by: 
Really Nice Beer Co~npany, 

Pictitih, Bea.-town, Abbeydale 
and a host of other suppliers ... 

J-lonsc Bitter: Jennings 3.8% aby 
'Vestons Tradit ional 
Hand Pulled Cider 

Real Open '':Varm' Fire 
Tuesday night is Quiz Night 

Please note - our zero tolerance policy towards bad 
or foul language and/or attitude is still ruthlessly 
enforced - so if you are easily offended, why not 

spend a pleasant evening with us! 

l A 'Ye Olde Vie' - A Pub 
==================~ 

Letters to Opening Times are welcome by post to: 
The Editor, Opening Times, 45 Bulkeley St, Edgeley, Stockport. 
SKJ 9HD or via the internet to jolmc/arke@stocam.tJ-net.com 

Tel!Fax: 01706 522227 Mobile: 07970 177 306 

oeu:> .J=or< DecemBeR 

rnfo'ter<. sols'tfc e asu 4.7% 

A refreshing pale amber coloured ale. 

Subtle chocolate malt flavours are balanced 
by a delicate bitterness and floral hop aroma. 

UNIT 9, CANALSIDE INDUSTRIAL ESTATE, 
WOODBINE St. EAST. ROCHDALE. LANCS. OL 16 5LB 

Marble Manoeuvres 
Mark Dade of Marble Brewery has resigned and ~~ 
will start out on his own new brewery in the first ~ 
week of January. Mark's place at Marble is to be 
taken by a West Midlands man who currently · 
works at an unnamed brewery in Ireland. No change to beers 
or recipes or organic/ vegan ingredients are envisaged. 
Mark and his backers have sourced the necessary equipment and 
casks to begin production in January in a large industrial unit sited 
on Clough Road, Moston, Manchester. The new venture is called 
the Boggart Hole Clough Brewery, this is named after the neigh­
bouring park in Blackley, Boggart Hole Clough. As a 'boggart' is a 
mythical, mi chievous character expect to see beers with appropri­
ate names coming out. The range of beer at ftrst will be a 3.8% 
bitter, a 4.2% premium bitter and a 4.4% dark beer (no further 
indication of what style thi would eventually be was forthcoming). 
The taste of the beers will be entirely different from that of the 
Marble range (with no specific organic restrictions). Expect to see 
the beers in the second week of]anuary as Mark and his team have 
already reached agreements with a goodly number of outlets; Mark 
will be doing the deliveries too, and is keen to deal with other 
brewers on a swapping of product basis as the premises he has have 
temperature-controlled facilities to maintain cask ale in good concli­
tion. Mark, as one might expect, is full of enthusiasm for the project 
and seems to be brimming with confidence about its success. 

Hydes' Happenings 
11~:1i'ES The latest of the br.ewery's ~raft ales is ?ow in ~he 
'" ' "'"'"""" .... .. pubs. Rocket Fuel Is a dark-Ish full-bodied, wm m-

... ....... ing beer. Just right for winter so look out for it. 
More seasonal still is the powerful XXXX, Hydes' strong old ale 
(6.8%) which is making a welcome return this year after several 
years' absence. Only one, limited, brew is being done and in factthe 
beer was brewed last month. We expect it to be in a limited number 
of outlets only but it will certainly be worth the search. (but it may 
well be on sale at the National Winter Ales Festival where Hydes' 
are again having their own bar. 
Hydes' have also announced their craft ale programme for 2001 
which again will have a theme. This time it's 'enjoy quality time 
with Hydes' and the beers will bear he names of pub sayings. The 
range is to be: January/February - 'Quick One' (4. %); March/ 
April - 'Down The Hatch' (4.2%); ay/June - The Usual' (4.4%); 
July I August - 'Hits The Spot' (4%); eptember / October- 'One To 
Unwind' (4 .5%) ; November /December - 'Dutch Courage' (5%). 

Other Seasonals 
Lees and Robinson 's both introduced thei r latest sea-~ 
sonal beers last months. From J W Lees we have Plum ..:.:;:._ 
Pudding, a 5% dark brown beer with a distinctive but -~ 
indefi nable fruitiness abo ut it. lt is in many ways reminis- : : 
cent of a Belgian beer and very palatable. Rain Bar in the 
City Centre is a guaranteed outlet Robinson's have Robin Bitter, 

8 
again a dark brown beer but very different in palate 
from Plum Pudding. Robin is a very malty beer but this 
is balanced by a long dry fini sh to make for a satisfying, 
moreish pint. The Castle, (Oldham Street, City Cen-

tre) and the Swan With Two Necks (Princes Street, Stock port) will 
have the beer, as hopefully, will many other Robbies pubs. 

More From The Micros 
As might be expected, Phoenix Brewery have a whole W' 
raftofseasonalbeersout.Amongthosetolookoutfor .··. '\ · ~• 
are Bob Cratchitt (4 .2%), Christmas Kiss (4 .5%) and · 
the powerful Humbug (7%). The wonderful Phoenix Porter (5%) is 
also available again- this has long been one of the very best of the 
brewery's products and is well worth seeking out. 
Pictish Brewery has two specials out this month. Winter Solstice 
(4 .7%) is a companion beer to its summer namesake, although it is 



a deeper gold in colour with a touch of choco­
late malt adding a subtle flavour. Pictish 
brewer Richard Sutton is also reviving the 

popular Rudolphs Rocket Fuel fro m his Firkin Days. At 7.3% this is 
a dark and full-b odied winter ale, using lots of crystal and chocolate 
malt. Approach with caution! 

After Christmas - Visit Paradise 
The recently opened P aradise Brewery at Wren bury will be 
hosting a Beer Festival from Thursday 28 December until 
Saturday 30 December. 
Several brews local to the Shropshire/Cheshire borders will be 
featured. Also a selection of Paradise Brewery beers. It 
is anticipated that around 30 beers should be on sale. 
Entertainment will be provided in the evenings and the 
Festival will be open from 111am-1pm on each day. 
On Saturday 30th, the redoubtable Crewe &Shrewsbury 
Passenger's Association has 'done a Bhurtpore' and arranged with 
Wales & West Trains for the 11.33 ex-Manchester to Cardiff train to 
stop specially at Wren bury. This train also calls at Stockport (11.42) 
and Wilmslow (11.50). Also a special stop has been organised on an 
express at W renbury at 17.05 for festival goers who maywish to return 
by through train to Wilmslow, Stockport and Manchester. 
Other services are available to Wrenbury involving a change of 
train at Crewe. Those using these other services should remember 
that Wren bury is a request stop. 
As the Paradise Brewery is only three minute walk from Wren bury 
Station, u ing th e train i an ideal way to vi it the fe tival (admi -
sion i free . by the way) and have a good time without wo!T)in 
about the dreaded breathaly er. 
Given the current Rail tim etable disaster ou MUS che<: 
that the t:ra i/'\S are running ! 

FUEL PUMP TO BEER P UMP 
Britain's beer makers, sellers and dri nkers 

unite to send tax message to Gordon Brown 

Britain's beer drinkers are paying nea rly seven times 
more in beer duty than the French. In comparison, 

duty on diese l in the UK is only double that in France. 
Figures released by the Brewers and Licensed Retai lers Associa­
tion (BLRA) and Campaign for Real Ale (CAM RA) show Gord on 
Brown now charges 34 pence in duty on a pint of beer, omparecl 
with a duty rate of just 5 pence for a similar pint in France. When 
duty and VAT are added together, the Chancellor takes a third of 
every pint in tax. The difference in beer duty between France and 
Britain is 29 pence. The beer duty gap is more than two and half 
times the 12 pence duty gap on petrol and 20 percent more than the 
24 pence difference in diesel duty between the two countries, • 
which sparked the fuel duty protest. 
The difference in tax is even more stark when Britain is compared 
with Germany and Spain, where beer drinkers pay only 3 pence duty 
on every pint. Beer duty in Britain is now more than twice the 
European Union average of 13 pence a pint. 
Since the General Election, the Governmen t has consistently in­
creased tax on beer, a duty price hike of nearly 10 per cent on a pint. 
When duty and VAT are added together, the Chancellor is now 
taking more than £5 billion a year in taxes on beer. That is the 
equivalent of £2~8 a year from the pocket of every beer drinker in the 
UK, or £216 a year from the budget of every household in Britain . 
nob Hayward , Chief Executive of the BLRA said, "Every time you 
buy a pint, the Government takes a third in tax. Compared with 
France, Britain's beer drinkers are getting a raw deal from our 
Chancellor, and the current level of beer taxes is damaging the 
industry's competitiveness. We are looking for a more level 
playing field with our European competitors. 
Mike Benner, Head of Campaigns for CAM RA said, "The time has 
come for consumers and the industry to stand united on this issue 
and make it clear to the Chance llor that the level of tax on beer is 
too high. Britain's community pubs are increasingly at risk of 
closure as th ey can't compete with the one million pints a day of 
cheap French fizz flooding our shores. It's an unfair and regressive 
tax and the Government's high tax policy threatens an industry 
which supports some 900,000 British jobs." 
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Robinsons Traditional Ales 

Alan, Wendy & st a££ wish 
all t heir cust omers a 

very Merry Christmas and 
Happy New Year 

Bodd ingtons Bitter on Handpunp 

COlliE AND SMIPLE 
OUR FEsTIVE 

CimER% 
Dave and Sue 

welcome you to 

THE 
QUEENS 

HONEY STREET ARMS 

DO(E)~~ 
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The only name to remember when it 

comes to Belgian beers and glassware 

100% ABV 
(Alternative Belg ian Victuallers) 

~ 2 lJmT~ 
Manchester's first licensed Internet beer company 

can supply over 300 different Bel!]ian beers and 

glassware. Our secure website will be going live in 
early December. However, if you can't wait until 

then · just contact us on the num bers below. 

Tel: 0161 953 4063 Fax: 0161 953 4059 

e·mail: info@euro-beer.co.uk 

www.euro-beer.co.uk 

local Trading Standards Contacts are: 
Stockport • 0161 474 4248, Manchester· 0161 234 5600 
Tameside • 0161 342 3477, Derbyshire· 01629 585858 

Cheshire- 01244 602500, Trafford • 0161 912 2274 

Licensees .... 
You have the 
excellent cask ales 
for your beer 
drinkers - now how 
about the rest of 
your customers? 

Smithfield Wine is a family run wine wholesaler 
who can provide you with around 200 value-for­
money wines from around the world at prices to 
suit every budget. We have an excellent range of 
vegetarian and organic wines. We also supply 
quality fruit juices, mineral water and bar snacks. 

For those pubs that do not want to sell wine by 
the bottle we stock over two dozen wines in 
18.75cl bottles. 

We can put together a well-balanced wine list of 
say 6 - 12 wines, supply encapsulated wine menus 
for the tables. We can also supply special wines 
for the blackboard every so often. 

We offer free delivery within the area. 
Please call for our trade list or an appointment 

to discuss your needs. 
Te le phone: 0161 273 6070 Fax: 0161 273 6090 

E-mail: sales @smithfieldwine.com 

THE GREAT AMERICAN 
BEER ESTIVAL 2000 
Phil Booton Goes Drinking Stateside 

2 breweries, 1800 different beers. Rather puts 
the Great British Beer Festival in the shade 

doesn'tit?! But this is the United States, where everything(?) 
is bigger and better, even beerfestivals. I had the opportunity 
recently to visit the 2000 renewal (the 19th) of the Great 
American Beer Festival in Denver, Colorado in America's 
Midwest, organised by the Association of Brewers. 
Denver is one of America's fastest growing cities, famously set a 
mile above sea level close to the majestic peaks of the Rocky 
Mountains. Colorado is also the biggest producer of beer in the 
United States, boasting the largest brewing facility in the world, 
Coors at Golden. and theAnheuser-Busch brewery at Fort Collins. 
It is also home to some excellent smaller breweries, part of the new 
wave of micros which have prung up all over the USA in the last 
few years. So it makes an ideal city to host the GABF. 
The festival this year had moved just down the street to a new 
venue, HallAofthe Colorado Convention Centeron 15th Street. On 
entering one has to climb a steep flight of stairs, although there is a 
lift for the disabled or intirm. A voucher is exchanged for a plastic 
tasting glass with a one-ounce mark. I was told that the glass has 
been real glass in the past but, due to the number of breakages it was 
decided to switch to plastic this year. By the time of opening long 
queues had formed outside. The festival incidentally is open to the 
public for somewhat limited hours- three evening sessions 5.30 to 
10.00 and Saturday afternoon 12.30 to 4.30. 
The stands are arranged in geographical areas- Pacific North­
west, South East, etc. Most breweries had a choice of several 
beers, sometimes in bottle but mostly keg. As well as the more 
mainstream styles, I tried pumpkin beers, stone beers and apricot 
beers. I was interested to note that non-alcoholic beers and 
alcopops were also available. In addition to beer, food could be 
purchased from various concessions in the form of popcorn, 
prelzels, nuts and hot dogs. There were also a few trade stands, 
including Brew Lab from the University of Sunderland. 
A festival like the GABF inevitably invites comparison with other 
major beer festivals such as the GBBF and the Antwerp 24 Hour 
Festival. A few fundamental differences were apparent. Firstly, 
visitors to the GABF pay one (quite large) entrance fee and then 
everything they drink is free. Secondly, beer is supplied by the 
breweries themselves and the stands are often manned by brewery 
personnel. Thirdly beer is served in measures of 1 fluid ounce at 
a time, except for one 6 ounce "pour" allowed only in an area called 
the "beer garden" (which is actually just a seating area in one 
corner of the hall!). 
The highlight of the festival is the announcement ofthe gold, silver 
and bronze medal winners in 55 categories- from "Non-alcoholic 
malt beverages" to ''Barley wine-style ale". Competition is fierce, 
as these medals are very important to the breweries, rather like 
CAMRA's Champion Beer awards in the UK. The gold medals this 
year were spread over a wide spectrum of breweries, from the 
largest such asAnheuser-Busch and Schlitz to a tiny brewpub such 
as the Pelican in Oregon. 

e 
c 
of Heaton Moor 

Ken and Sue 
Would like to wish 
all their customers 
A Merry Christmas 
and all the Best for 

the New Year 
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Among the winners were several well known names- Bud Light (!) 
-plus many unknown to me. Colorado brewers won their fair share 
of awards, including the Mountain Sun brewpub in Boulder, which 
won the gold medal for German-style Doppelbock for the third year 
running. Another small Colorado brewer, Backcountry of Frisco, 
won the hotly-contested (104 entries) American-style Pale Ale cat­
egory for their wonderfully happy Telemark IPA. Awards are also 
given to brewing companies. The small brewery of the year was won 
by the Eel River Brewery of Wyoming and the mid-size brewery 
award went to another Colorado brewery, New Belgium, which also 
scooped two individual gold medals for their Belgian-style beers. 
There were inevitably a few criticisms. The practice of paying in 
advance and giving beer away, albeit in one-ounce measures, did 
lead to some mild drunkenness and rowdy behaviour at the end of 
the session, something I have rarely observed at a British beer 
fes tival. Another strange custom was the breakout of loud "holler­
ing" (as I believe the Americans call it!) whenever someone 
(accidentally or deliberately) dropped their glass, which I found 
rather childish. Another major criticism was the quality of the 
programme, which was a flimsy 4 page newspaper, containing only 
a list of breweries (in very small type) amidstthe adverts. I was told 
that this was to reduce costs and that in previous years, a more 
substantial programme had been included in the cost of admission. 
I was able however, as a media representative, to obtain a proper 
list of available beers. I also thought the toilet (or restroom') 
provision was rather inadequate, with long queues forming at busy 
times. Although this is a criticism which could equally be applied 
to many British bPer festivals' 
Overall though a very exciting eve:~t. with so many different ar.d 
excellent beers to s:~mple. I mar. aged tu ge~ ~hrough quite a lot but 
I detinitely recommend ha\'mg some sort of strategy. You could start 
at one end of the first bar andjustw;Jr~ your way round. Or you could 
concentra,e on a partict:lar geographical area. or on a particular 
style, such as wheat !Jeers, for example. Or ta sa\·e time just keep a 
look out for a free S!)ace at the bar and nio ii1 for a beer! Some stands 
did get quite crowded at times. And th.e bonus is that Denver is a 
great place to drink outside the festival (of which more next month). 

Fight for Consumer Choice in Pubs • 
• Join CAMRA now • see page 23! 

,----------------~ fA Warm Welcome Awaits Real Ale Lovers at\ 
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HE CROWN 
Heaton Lane, Under the Viaduct 

Still 
Stockport's Premier Cask Ale House 

Up to Ten Rea/Ales 

Pub Grub - Bar Snacks 
Beer Garden- No Smoking Lounge 

1 5 types of Malt Whisky 
- Still Cider -

Classic Rock & Ale nights 
Every Thursdty From July 6 

Experience the Unique Ambience of 

I 
I 
I 
I 
I 
I 
I 
I 
I 
I 

I 
I 

I The Crown Inn I 

: BRING THIS ADVERT WITH YOU TO THE : 
I CROWN AND GE T SOp OFF AN Y ONE PINT I 

OFCASK ALE 
\ r AMRA members Discount Sunday Evenings J 
~---------------~ 

{0161) 
835 2863 

. 1 1 

cafebar : 
:Holiday greetings! 

Holiday Menu Choices 
STARTERS 

Seasonal Fresh Fruit or 
Seafood Cocktail or 

Wild Mushroom Pate 

SOUP or SORBET 
Fresh Vegetables in 

Consomme or 
Lemon Sorbet 

MAIN ENTREE 
Roast Turkey & Chipo latas or 

PrO\encale ~ut Well ington with Madeira Mushroom Sauce or : 
I Honey Roasted Ham and Chipolatas or 1 

Cajun Seafood Feast and Chipolatas 1 

fJII t'll···el's iucltu!e Rou.\t Potatoes. Sage Stufling. Frl•sh Steum(•t/ ll•gerublt•., & Roll.\) i 

SWEE TS 
Chnstmas Puddmg or 

\ t m~~ P1es or 
Bourbon Street Rum Log 

CHEESE BOARD 
1--'l ixed Cheeses and 

Biscuits 

Coffee or Tea included 

3 Courses £6.95 5 Courses £12.95 

Hydes Cask Beers 
plus icro-b ew ry 

Guests on handpump 

(The only real ale in 
Manchester's 111/4 

available after midnight) 

Pilsner Urque I, 
Lindeboom & range 
of draught Bel ian 

Bees 
OPEN Monday to Saturday 

from 12 till late 
live Music Wednesday Night! 

XMAS EVE PAkTY £10 
NEWYEARSEVEPARTY-£15 I 

BUFFET & CHAMPAGNE INCLUDED 

Please Book EARLY! 
~~~~~~~~~~~~ 

Featuring Jekyll's Gold & /~~ ! 

Seasonal C3sk A. les From I / ~~.'·.. \ [ ln»ES ', tt.Qt~ ,! 1 

T H E M A N C HE S TER BR E W ER \\.~~ / I 
~~~ ~/ I 

74 Tib Street M anchester.M4 1lG I 
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ably wisely, for year-to-year variation is part of the fun of small­
scale cidermaking), and in a few cases the descriptive text could 
usefully have been expanded ("cider has been traditionally made 
at Palmershayes Farm for over 100 years"- that's it, folks). 
The pub descriptions in the main fo llow the style of Good Beer 
Guide entries, though without the ba ttery of facility symbols. For 
the benefit of those who prefer beer, many allude to the range of 
ales avai lable, and there's a symbol for those which sell no real ale. 

CAMRA's Good Cider Guide, edited by David The truly dedicated cider houses, though, where cider outsells 
beer, and in particular the four remaining where only cider is sold, 

M a tthews. CAM RA Books, 400pp, £9.9 9 are specialiy identified - an excellent innovation enabling enthusi-
It's been four years since CAMRA produced a gu ide to real asts to zero in on the real specialist pubs. 
cider , and the last edition m et with something of a mixed Readers in Stockport will regret the absence of the Crown and the 
reception- whilst the p roducer information was useful and Olde Vie, both of which re-introduced real cider too late for the 
well-researched , unfortunately reliance on second-hand in- Guide's surveying timetable. Otherwise, though, the Manchester 
fonnation meant that no tall the outlet listings could necessar- region entries look much as one might expect (no Man & Scythe in 
ily be relied upon. So to some extent, this new third edition Bolton, though- surely the_-can't have topped selling cider?). 
had the task of re-establishing CAMRA's authority in the field . 1n e book is rounded off by an alphabetical index of producers, a list 
The fi rst obvious change is to the book's physical appearance - no of cider distributors, which should be of great value to pubs wishing 
longer pocket-size, th is new guide is a substantial paperback to put cider on, and an oddly selective bibliography. I felt some 
volume in the fo rmat (though mercifully not the thickness) of the further supporting matter wou ld have been u eful - notably a brief 
National Rail Timetable. glossary, a list of the producers' association which have done so 
In side . the impression of substance is confirmed when you dis- muchtopromotethereal stuff inrecent year , and date for some of 
cover that the first 100 pages consist of thematic articles on various the best cider bars, whether at CAM RA festivals or elsewhere. 
aspects of cider and perry. Good articles they are, too, from a Regardless ofthat, this is an excellent publication which hould do 
variety of industry and CAM RA sources, and covering such mat- much to raise the profile of real cider and perry. Dedicated enthu­
ters as history, wassailing, orchard ecology, and pen pictures of siasts will scarcely need my recommendation, but the book can be 
various cider regions (extending to Norman dy, Northern Spain, heartily recommended even to those who take only an occasional 
and North America). glass of these glorious drinks. For perhaps the first time ever 
Then come the listings, al l grouped by coun ty - producers first (much though I admire David Kitton's pioneering work) we have 
(where they ex ist), then pubs and other outlets, and finally any a cider guide that can stand alongside the Good Beer Guide in 
other si tes of cider interest. As was inevitable, a number of smaller terms of authority and status. You shouldn't be without it. RPJ . 
producers have opted not to be incluclecl, but a good proportion of Copies of the Good Cider Guide can be obtained from fim Flynn, 66 
those you 'll see at any decent cider bar wi ll be found here, and Downham Rd, Heaton Chapel, Stockport, SK4 5EG. The cost, includ­
u~eful particulars on production level s, farm gate sales, and other ing post and packing, is £9.99 - please make cheques payable to 

11 THECacESciiiT~-. 
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outl et s are included. Few assessments of quality are made (prob- Stockport & South Manchester CAMRA. 

SALFORD, Near University 
JOHN SMI'THS BITTER, ROOSTERS SPECIAL,PENDLE WITCH, 

PHOENIX guest beer & Thirsty Moon, PLUS 5 GUESTS INCLUDING 
A GUEST MILD · THATCHERS CIDER ERDINGER WHEAT BEER & 

BECKS on Draught plus interesting range of bottled German Beers, 
::, LIEFMANS KRIEK & QUALITY DOUBLES BAR 

.,, ; DON'T MISS · OUR SPECIAl. THE WINTER 
· SOp OFF A PINT WITH SPECIAL VOUCHER IN FESTIVAL PROGRAMME 

. DON'T MISS· NEXT CRESCENT BEER FESTIVAL· THURSDAY 1 ·SUNDAY 4 FEBRUARY 2001 
. 7 . . VISIT JOY'S FAMOUS FOOD BAR AT THE NATIONAL WINTER ALES FEST (Castlefield) JAN 18 • 20 

CHRISTMAS MENU (TRADITIONAL & VEGETARIAN) AVAILABLE FROM DECEMBER 1 - ONLY £7 .50~ 
BOOKINGS TAKEN FROM ONE PERSON TO 30 PEOPLE - FUNCTION ROOM FREE OF CHARGE 

OK WITH IDY ~ 
FOOD SERVED EVERY LUNCHTIME FROM 11.30am, FREE CHIP BARMS - EVERY MONDAY 5-6pm, 

RICE+ 3 (From Choice of 6) CURRIES WEDNESDAY 5-8 only £3, 
Full Sunday Breakfast (Meat or Veggie) or TRADITIONAL ROAST 12 - 2.30 

FUNCTION/PARTY ROOM AVAI FETS OR HOT MEALS BY REQUEST! 
r r OPEN ALL DAY EVERY DAY 

(Exc Closed 25,26 Dec & 1 
Merry Christmas & Happy New Year 

from Id Sal and all at the Crescent 
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Sus on Wheels 
Over evety Christmas period, we read reports of some police 
force or other having carried out an immense number of The whole of the front page was given over to that vexed 
breath tests and achieved only a handful of positive results. question - "What exactly is a pint?" Section 43 of the 
Last year, for example, over a twelve-day period, Cheshire Weights and Measures Act had defined a pint as a pint of 
police carried out 4 ,119 tests, of which a mere three proved liquid, excluding the head , but this section had never been 
positive, orless than one-tenth of one percent. The argument activated. Current guidelines stated that a pint should 
in favour of this approach is that it is a powetful deterrent consist of 95% liquid witl1 a reasonable head, and that "top 
that sends a m essage to potential offenders that, wherever ups" should be given with good grace. But in an astonishing 
and whenever they drive, they stand a significant chance of about face the Brewer's Association had recommended the 
being stopped and tested. In the past, this may have had use of oversize lined glasses for the dispense of some beers 
some validity, but the diminishing returns surely must ·-CAMRAsawthis as a major breakthrough in the full pint war, 
indicate that it is becoming les s and less true. and were now demanding that the brewers go the whole hog 
I am not suggesting that the police should in any way "go soft" on and admit t.l1at a pint should be a pint. Although confusion 
drink-drivina or give drunk drivers a sporting chance. 1-Iowever, the reigns over short measure, the law is quite clear on OVER-
strategy of ~ass breath testing is incr~asingly beco~ing a_ waste of measure. For 70 years it has been a specific licensing offence 
police time and effort that serve~ to ahenate t~e pu?hc whtle bemg with fines of up to £500, but the government believes this to 
ineffective in apprehending or m deed deternng offenders. If you be a ridiculous piece of legislation- p rosecutions have been 
keep looking for something, but rarely if ever catch anybody, surely rare - and the law was to be reprealed. 
it indicates that you might just be barking up the. wr?ng tree. Brewing had returned to Bolton after a 25 year gap, with the 
Any responsible citizen wi ll wish to help th~ police m the1r effort opening of the Bank Top Brewery on Back Lane , just roundth~ 
to catch lawbreakers. But. equally, the police have a duty to use corner from the Howcroft. Joh n Feeney and Barry fallon had b 
powers of a" top and arch" nature with d!~reti?n and a ~~se of vears home-brewing experience between them. and the plant had 
proportion. If they fail to do that they v.ill me\!tably_ forte1~ ~e been in talled by the Yorkshire based Marston Moor Brewery. It's 
re pect and co-operation of law-abidin people .. on drink-driving pure beer, only con tain ing malt , hops and yeast, and Bank Top won 
motori ts v.ill become increasingly fee up of bein held up when their fi taward by being vo ed Beer of the Festival at the Howcroft, 

oin abouttheir! "timatebusinessand.ineffect,bein treatedas wherethebeerhadjus beenlaunched. 
suspects and ha\ing an unwarranted accusation levelled at them. A reported last month, Hydes had relaunched their famous XXXX 
If rhi w any other form of law enf~rce~.enr, H1en the ~ivil trong Ale. It wa fir t brewed in 1922 with a gravity ?f 1055. 
Iiberti lobbywould beupinarms, but ncettmvolve acombma- although fo r mo tofi ts life it was somewhat stronger at 1068. Local 

tiooof llie two """ .,;,., of politiaol rorrectn · alcohol '"d llie driokec cemembeced it m powectol &9% bcew, bot '' hm"ected 1 .. ~1,--.. ,. · 
motor car- they remain strangely ilent. Perhap the~ might take to the original 6. % ABV, enab ling it to be sold at the more , .. 
more intere t if the go ernment ever ge round to takmg effect! e acceptable price of 95-97p. a half._ _ ,. ,. 
measures against drug-impaired driving, which police for~es now There was a 3 page gu1de to OpemngTunes World\\ 1de Web :i1te. 
believe accounts fo r considerably more deaths and InJunes than The pages had actually been livre since October .. and although tl~ey 
excess alcohol, and is a growing rather than diminishing problem . hadn't been widely advertised. there hac! been VISits from the l 'SA. 
Drink-related road casualties are less than a third the level of (an ex-Bolton Branch member) Austral ia, Japan and all over the 
twenty years ago and it is generally aclmowledged that the battle UK and Europe. _ _ 
has been largely~on amongstthegeneral public, wi th th~ problem A couple of months ago the Swinging Sporran had teatured 111 th e 
now confi ned to a small hard core who tend to have little or no Pub Vandalism Awards, and the boarded-up pub was a sorry s1ght. 
respect for any road traffic law. This is not grounds for compla- But it had come back to life as the Retro Bar, still operated by 
cency, but surely it suggests that it is time for a change m approach Scottish Courage, with the new manager said to be] ohn Anderson, 
that puts more emphasis on detection and less on deterrence. The original manager of the Jabez Clegg, 
government themselves, in their road safety strategy document, ~.::.::.:.::.:::..::=-:..:::.::._::..:_:_~::..:...~--~::...-----·---------:: 
published earlier this year, have acknowledged the need fo r more Curmudgeon Online: www.curmudgeon.co.uk 
intelligence-led drink-drive enforcement. . 
The police should aim to identify in more detail exactly who are OPENING TIMES SPECIFICATIONS 
these hard-core offenders , where and when they are drinking, and Column Widths, single 84mm, double 172mm. Image height 25cm. NB 
how best to catch them and adopt a much more closely targeted Advertisers who supply camera ready artwork designed fo r another 
strategy to achieve that.' One would hope that up to a point they are publicationthatcannotberesizedtoourstandard sizeswill be chargedthe 
doing that already, but it does make you wonder ~hen_ they equi valentcolumn!centimetre rateplus asurc~argeofatl~ast 30%.Adverts 
continue to carry out huge numbers of breath tests w1th ncl!cu- that require unusually large amounts of des1gn work wtll have the extra 
lously few positive resu lts . work carried out a studio at full commercial rate. 

BIRD 
IN HAND 

IIazel Grove 

I 
OPEN AIL DAY I 
_ -7DAYS . 

Robinsons Best' Bitter, Hatters Mi 
Karaoke Fridav & Saturclav 

Dm·ts/Crib/Fishing" Chtb (Wed Night) 
MANCHESTER CITY SUPPORTERS CLUB 

BEER GARDEN 

The Nursery Inn 
GREEN LANE, 

HEATON NORRJS, 
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 Pub Food Guide 1999 
* CAM RA Pub of the Month April 2000 

Hydes 
Ales 

Brewers of 
traditi<mal 

·.,,Cask ,,, 

Beers 

..•. Aiwaysjn 
good taste 

I 
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he world will come to Manchester next month when the 
city hosts CAMRA's fifth national Winter Ales Festival 

and Champion Winter Beer of Britain Competition. 
The festival moved to Manchester two years ago, from its original 
home in Glasgow, and has been a runaway success with beer 
selling out by 7.00pm on the Saturday night the first year. Larger 
supplies ensure this no longer happens!. This will be a truly 
national festival with well over 100 real ales on offer. 
Itwon'tall be super-strongwinterwarmers, either. These powerful 
beers will be out in force but there will be plenty more sessionab!e 
milds, a huge range of bitters, and stouts and porters from 
independent brewers all over Britain. 
As last year there will be an international flavour to the event too. 
Last year's spectacular foreign beer bar will be back with an 
unrivalled range of German and Belgian seasonal specialities plus, 
if current plans come to fruition, a range of real ales from the Irish 

~------ ... ----.--------.-----~--~ Republic rarely seen in the 

I 
~." National Winter Ales Festival /..tii~TEit~... I UK, draught and bottled 
- Manchester 2001 t?';;!::~~i::i\ American Winter beers, and 

Upper Campfield Market 18- 20 January 2001 >:i t~($: ~' I hopefully a few beers fr.o~ 
PLEASE USE ONE FORM PER PERSON \ ~'1J~~ ,.., I Holland. A go.od ra.nge of Cl-

ONLY CURRENT CAMRA MEMBERS MAY VOLUNTEER ·~>':tj:.~"- o0
/ I ders and pernes w11l also be 

..,~tts-rE~~o.,..~ available, this time from an 
I Name ""~· 1 individual bar. 

I 
--------------------------- I Thisyearseesthetriumphant 

Ad 1 return of Idyfrom the Cres-
1 ( ress I cent, Salford running both a 
1 1 hot food bar, and a seperate 

I 
butty bar, both an outstanding 

I and popular success last year. 
1 Post Code 1 Thethreedayeventrunsfrom 

I 18-20 January and is again be-
l Phone [:AMRA Membership No I ing held in the historic 
I I Upper Campfield Market, a 

CAMRA Branch (if Known) v· · k h 11 · 1 1 1cton an mar et a m 
Please tick the sessions you are able and willing to work, along with the nights you would I Castlefield,justoffDeansgate 

I like accommodation . This is largely limited to sleeping space within the hall. A limited in the City Centre and only 4 
1 number of reasonably cheap rooms have been arranged. Please contact the staffing officer I minutes walk from Deansgate 

I <.lircctly for detmls. Please note - accommodation cannot be guaranteed I BR, and G-M ex Metrolink sta­
tions. This really will be an 

I I event that no beer lover can 

I 
1 afford to miss. Get those dates M on Tue Wed Sun M on Thu Fri Sat 

in vour new millennium 
I I diariesnow-18-20January. 

15 16 17 21 22 18 19 20 

1 o9oo 
1 13oo 
I 1300 
1 1800 

I 
I 
I 
I 

Ace m mod t ion 

Please 

Setting Up 

0900 
1600 

1600 
2300 

Ace m mod tion 

Please 

Festival Open 

1 Have You Worked at a CA M RA Beer Festival Before'? 

0900 
1300 

1300 
1800 

1 Please List any special sk ills you could offer to the Festival 
j(continue on reverse as necessary) 

Joo yo u have any current f irst aid qualifications? 
(lf vc, "1\t: tktails on revt:rse) I , . ~ . . 

Ace pm 
Pie se 

Take Down 

I Please use the back of the fo r m for any other inform ati on you feel co uld be of use to 
1 the stalli ng officer in allocating jobs at the festival. A pa r ty for staff helping at the 
I festiva l will be held at the C rescent, Salford on Saturday April 7 2001 (from 7pm) 

1
scnd your completed form to: 

1
s taffi ng : La ura Hol mcs, 121 Wa rm ingha m La ne, Mi dd lcwich, C W IO OHL, 
Phone : 01606 737184, Fax: 08700 569 053. 

!£-m ail: LAURA(a~WHITWELL.DEMON.CO.UK _j L_ ______ _ ___ _ _ __ ____________ _ 

c A 
Vohmteers 
Needed 

An event of this scale 
requires a great deal of 
volunteer help to run, so 
we are appealing to any 
cu r rent CAMRA 
me m be r s who are 
reade r s of Open ing 
Times to devote some 
t ime , n o matte r how 
little, to give u s a hand. 
P le ase com plete the 
adjacent form and send 
it in! 
We must emphasise that 
legal and in s urance 
requirements m ean that 
o nly fully p a id u p 
members of CAMRA are 
permitted to work. 
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ST'A'Y SAFE 1 Don't .drink .and drive 
.n. • Th1s Chnstmas 

A s a reader of "Opening Times" you will know that 
alcohol is very much part of the world we live in. Have 

a few drinks too many, and the only things that normally suffer 
are your head and stomach. But combine driving with your 
drinking and you have a lethal cocktail which could have a 
lasting effect- on your own and other people's lives. 
Each year in Britain, some five hundred people die in road accidents 
involving drivers and motorcycle riders over the legal blood alcohol limit. 
Fifteen per cent of all drivers and riders killed are over the limit and around 
50 per cent at night between the hours of lOpm and 4am. 
The more you drink, the greater the problem. Some people's driving 
performance may be affected even below the legal limit. Twice the limit, 
and you are at least twen ty times more likely to have an accident. 
Contrary to popular opinion, alcohol is a depressant. It slows down the 
activity of the brain and makes you less alert, while at the same time 
giving you a strong but false sense of conftdence. The more you drink, the 
more your brain is affected, and the greater your chances of having an 
accident. 
Alcohol slows down your reactions 
Alcohol affects your judgement 
Those who believe that sticking to weaker drinks will stop them going 
over the limit are sadly mistaken . It's not the type of alcohol that's 
important, it's the total amount of alcohol the drink contain s. Alcohol 
takes effect quickly and wears off slowly. Once you've had a drink, the re 
is nothing you can do to reduce the level of alcohol in you r blood. 
Exercise doesn't work 
Nor does black coffee 
Nor medicines of a ny kind 
Nor vitamins 
The only th ing that will reduce the level of alcohol in your blood i time 
- and a long time at that. The body e rid of alcohol at a very lo v rate 
- equivalent to about half a pint of beer in e ery hour. If you have been on 
a long or late drinking e ion, you might till be over the limit the 
tnorning after, or even at lunchtime. 

How To Avoid The Prob lem 
Plan in advance. Take a minibus or taxi. U e the bu , train or tram. If you 
can't arrange transport home, then fix up omewhere to tay. ll you .are 
in a group, decide amongst yourselves that whoever will be drivin \lill 
not drink for the evening. Drink soft drinks. 
Don't be a statistic this Christmas. Don' t drink and drive. For 
once the cliche is right. Drinking and driving really wrecks lives. 

Jayne & Bryan welcome you to 

THE AsH HoTEL 
232 Manchester Road, Heaton Chapel 0161 476 0399 

After Major Refurbishment 
f1: Christmas Cabaret - Including Supper -

December 15111 - Tickets £10 
(Limited N11mbcr of Tickets Available) 

t,'( ow Taking Bookings For 
Christmas Parties 

f1: An Extensive Menu of Freshly prepared 
Meals 7 days a week 12 noon till 7pm 
(20% Oiscol/1lt Even; Monday & Tztesday for Senior Citizens) 

~ Fantastic Function Suite for Parties of 
30 - 120 for all types of Function, Party or 
Conference 

~ Large Patio, Garden & Children's play Area 

~ Huge Car Park ~~sH /t'0 ~ - ?-
~ Traditional Vault Area r$ ~~) ~ 
~ Entertainment Evenings -

Fine Cask Ales T :J 
including Boddingtons, Tetleys 

& Old Speckled Hen 

2001 5TOCKPORT 
BEER 8t CIDER 

FESTIVAL 

Stockport Beer & Cider Festival is probably 
one of the biggest annual events in the area 
attracting around 4,000 people each year. 
In 2001 the Festival will offer even more 

sponsorship opportunities to local companies 
and organisations: 

* Souvenir Glasses 
* Souvenir T-Shirts 
* Entertainment 
* Family Room 
* Beer & Cider 
* Even the Staff! 

Sponsorship can be financially based or on a 
barter basis. If you are interested, please 
contact Jim Flynn, 66 Downham Road, 

Heaton Chapel, Stockport, Cheshire. SK4 SEG 

~~~~(~Te~le~p~h~on~e~:~0~16~1~4~3~2~18~1~6~)~~~~~~.~ 
SWAN W~TH-11 
lWO NECKS ,,, 

ALMOST 
DEFINITELY 

PROBABLY THE BEST 
ROBINSONS ALES IN 

TOWN 

ROBINSONS 
FREDERJt;S 

BEST BITI'ER 
HA TIERS MILD GUIDE:}!!!/I=td 
HARTLEYS XB 2001 "'"' RE,~n 

EXCELLENT LUNCH 'IDffi 
FOOD AVAILABLE MON - SAT 

TRY THE NEW 'ROBIN BITTER' (4.5% abv) HERE 

"WOW", "UNBELIEVABLE", "MAGIC", 
"FANTASTIC", JUST SOME OF THE 
QUOTES FROM OUR CUSTOMERS, 
DON'T TAKE THEIR WORD FOR IT-

COME ON IN AND SEE FOR YOURSELF! 

36PRINCESSSTREET(BEHTND 
WOOLWORTHS), STOCKPORT 0161480 2341 
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HISTORY IN A GLASS - CHRISTMAS CLOSE AT HAND 
A Wry look at the History of British Drinking by Pete Soane (Part 4) 

A t this time of year we're looking back briefly at Christ- And again, Tom Smart, in The Pickwick Papers, takes shelter from 
.I"'S.nas in the eighteenth and nineteenth centuries, where a rainstorm on the Marlborough Downs in a road-side inn. "In less 
as always, plenty and poverty went hand in hand. than five minutes time, Tom was ensconced in the room opposite 
"They live well, eat and drink well, clothe warm and lodge soft .. .in the bar before a substantial roaring fire burning and crackling with 
a word the people of England eat the fat , drink the sweet, live better a sound that of itself would have warmed the heart of any reason­
and fare better than the working people of any other nation in able man. Tom was fond of hot punch- I may venture to say he was 
Europe. They spend more on back and belly then any other very fond of hot punch - and in short time he had emptied the 
country." - Daniel Defoe, 1726. fourth tumbler and ordered a fifth." 
Even at the end of the century cartoonists were depicting the gulf Dickens, probably better than any other English author, caught 
between Europeans on a meagre diet and fat jolly Englishmen con- the mood of Christmas and as Mr Pickwick and his friends, 
suming huge roast joints, vast puddings and foaming tankards of ale. together with Sa m Well er, travel to Dingley Dell for Christmas, on 
Of course, not everyone could afford to eat and drink so well and the Muggleton Coach, "with a huge cod-fish snugly packed up, in 
Ned Ward , the London Spy, describes a visit to a very inferior a long brown basket and half a dozen barrels of real native oysters" 
Billingsgate alehouse in 1704. the author reflects; "Christmas was close at hand, in all his bluff 
"In a narrow lane, as dark ass a burial vault, which stunk of Stale and hearty honesty, it was the season ofhospitality, merriment and 
Spirits, pi ss and Sir-reverance, we groped around like a couple of open-heartedness, Happy, happy Christmas that can win us back to 
thieves in a coal-hole to find the entrance to that nocturnal theatre the delusions of our childhood, that can recall to the old man the 
in whose delightful scene we proposed to .terminate the night's pleasures of his youth and transport the sailor and the traveller 
felicity. At last we stumbled upon the threshold of a gloomy back to his own fireside." 
tavern ... We turned ourselves into a smoky boozing den where This Christmas then, celebrate with a glass of warmed Old Tom, 
round the fire sat a tattered assembly of motherly flat-caps, their forget the drink units for once, and remember our ancestors who 
fish baskets hanging upon their heads ... with everyone her nipper kin certainly know how to enjoy the festive season. 
(quarter pint) of warm ale and brandy." "Beer! Happy produce of our isle, 
Warm ale was commonly drunk in the winter and in The Old Can sinewy strength impart, 
Curiosity Shop, Dickens describes a scene in the kitchen of the Jolly And, wearied with fatigue and toil, 
Sand boys, "A small road-side inn of ancient date" .... "'it's a stew of Can cheer each manly heart"- Rev. J Townley 
tripe' said the landlord, smacking his lips, 'and cow heel', smacking .-------:0:-u-t-'-o-f=--o-u-r -::C7ir_c_u71a-t7io-n--::A:-r-e-a-:?-----
them again. 'and bacon', smacking them once more,' and steak and Having Difficulty Getting )bur Copy? 
peas, cauliflowers, new potatoes and sparrow-grass, all working up 
together in one delicious gravy'.TI1en, said Mr Codlin, 'fetch me a Postal subscriptions to Opening Times 
pint of warm ale'. Nodding his approval the landlord retired to draw are available. Cheque payable to Opening Times for: 
the beer, and returning, applied himself to warm the same in a small £2.75 for 6 issues or £5.50 for 12. 
tin vessel shaped funnel-wise, for the convenience of sticking it far Write to: John Tune, 4 San down Road, Cheadle Heath, 
down in the fire and getting at the bright places." Stockport SK3 Ojf Tel: 0161 4 77 8363 

The Caledonia Hotel 
Robinson's 

Chef of the Year 
1999- 2000 

Come and try our Award Winning dish 
that earned us Second Place and 

Highly Commended certificates in the 
Robinsons Chef of the Year competition . 

Opposite the General Post Office, 
13 Warrington Street, Ashton Under Lyne. 
Tel : 0161 339 7177 Fax: 0161 292 9313 

Watch out for Robinson•s new 
seasonal draught beers. 

We will be stocking every guest 
beer as soon as it is brewed! 

A/an and Louise welcome you to Ashton s most traditionally refurbished pub with luxurious 
comfortable surroundings. A warm f1re for the winter and a patio garden for the summer. 

Luxury en-suite occommodation is now available. 

The first and only pub in Ashton to sell Frederic's premium 5.0% since it was brewed. 
Robinson' s Best Bitter and Hatters Mild all on hand pump . 

.---------------~ r------------------, 
In the heart of Parties catered for -

Ashton Town Centre Excellent home cooked food served: hot and cold buffets 
1 h · d Monday - Saturday 11.30-2.30 lunchtimes 

'tfll~.:a.·.:.~"'-,·~""IJs.~ come s opplng an Tues, Weds, Thurs 5.00- 7.00 evenings and theme nights 
!(I pay US a Visit Friday & Saturday 5.00- 8.00 evenings 

12.00- 3.00 Sunday. 3 course special plus full menu 
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Full Measure of the Law 
It's not just elections that are odd in the States. A court in 
California (where else!) has found out that Heinz have been 
underfilling (by about a teaspoon) their ketchup bottles for 
a number of years. The remedy? Heinz must now overfill the 
ketchup for a period of 12 months! Now compare this to the 
welcome, but somewhat supine decision of our Trade & 
Industry Secretary, Step hen Byers about the fully filled pint. 
Granted he thinks that 100% liquid+ froth is what is required, AND 
he has recognised that this requires an oversize lined glass. Good. 
He also thinks that the existing Weights & Measures Legislation is 
quite adequate to enforce this. Hmm. So we should have had full 
pints for the last 'n 1 years then .... so what's he doing about it. Nothing 
for two years, to allow the pub-owning companies to change their 
glass stocks. So a full pint must wait till2003. No chance of a little bit 
extra in the meantime .. .far from it - that's still illegal' 
This makes me wonder about another glass-related issue. The beer 
glass as a Friday-night-special weapon. A local rag is heading a 
campaign to have standard glasses replaced by 'toughened' er­
sions which shatter into round pebble fragmen (like car wind-
screens)- so why not go the whole hog and do both at once ___ too 
much like joined up overnment for our politicaJ te I fear_ 
Anywa , provi ionally e mu t declare a victory for CA1 and 
drinke . I y provi -onally beamse bein the a ard -c I am 
I have a fear all !hi will be fo tten abou (recon idered) after the 
election, hen the pub-owne . ave ad of donation and blea 
about "eo t11 and 11 red tape"-the e already tarted in fac I'm lad 
at least that it\ a this one v e \ on rather than the 24 hour licence 
reform-aboutwhich I haveveryseveredoubts.Thelongertha and 
the 24-hourvomitingweekend yob gets postponed the better! V ith 
all the vertical bottle-drinking excresences open ing up in town -
Printworks, Great Northern, Circus (development not the excel­
lentPub), Deansgate etc .. . etc., we do not need this in Manchester. 

ANSWERS TO THE N/4 
1. Harp & Shamrock 
2. "The Thumbs Up" (Bonus) -because a cardboard thumb was 
placed in the window if "lates" were available. 
3. McKennas Brewery 
4. McKennas owned both the the Marble Arch and the George and 
Dragon (later known as the Band on the Wall) 
5. Simon Finch 
6. Bensons, and before that "The Wheatsheaf". 
7. Tetleys, (despite the Empress Brewery tile-front). 
8. It stocks the full range of Robinsons Draught Ales. 
9. The Old White Bear 
10. Walkers AND The Royal Crown Hotel. 
The (2) all correct answersd were given by Steve Smith and Mick 
the Hair. 

~ ~~ ~. 1~ ad atttk~ 

)*THE CASTLE-( 
OLDHAM STREET, MANCHESTER 
NOW SERVING TIIE COMPLETE 

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

Hatters :Mild, Dark Mild, Frederics, 
Old Tom and Hartleys and 

.. ~~ introducing .... 

• 

Robin Bitter 
(~ I) (4.S% abv) 
~ ~ WARMWELCOMEANDFINE 

~l..,. 

BEERS IN A CLASSIC PUB '-==-'-""""==---' 

Better the Devil You Don't Know! 
I have castigated the Breare attempted buyout ofWolverhampton 
& Dudley, because the man is an unreconstructed asset stripper 
and brewery closer. Recent developments however are beyond 
belief. David Thompson the Wolves MD who is trying to organise 
a management buyout, has announced his intention to close Har­
tlepool (expected) AND Marstons in Button. Mars tons Pedigree is 
the only real national brand Wolves owns and IS special because 
partofeverypintis brewed in the famous and unique Burton Union 
system with water from the Burton Aquifer. He intends to brew this 
in the one remaining brewery at Wolverhampton. Dolt. Idiot. 
Dunderhead! This is one beer it is impossible to match .. If he tries 
this I will personally take them to court under 'passing off' laws. 
NB. Beer of the Month. Tegemsee Spezial at the Beer House. 
As they say, there is only one. Try it at Winter Ales next month. 

Old Tom 
Cake FESTIVE F AYRE 

As is traditional at this time of year, we bring you our festive 
recipe for Old Tom Cake. We have local brewer Frederic 
Robinson to thank for this recipe which the brewery have 
now republished on a glossy red leaflet. While Old Tom is the 
recommended ale to use, any strong old ale could be used, 
perhaps even a Belgian Trappist beer. 

4 oz butter 
4 oz ugar 
1 cup dried mixed fruit 
1 bottle of Old Tom 

Ingredients 
2 cups plain fl our 
!level tsp . bicarbonate of soda 
I level tsp . mixed spice 

Method 
1. Pre-heat oven to gas mark4, 180C/350F 
. Place the butter, sugar, fruit and ale into a saucepan, mix well and 

then boil for three minutes. 
3. ie e the flour, bicarbonate of soda and mixed spice into a bowl , 
add he fruit m· 'lure and mix thoroughly . 

. Tran fer to a lib loaf tin and bake fo r at least 40 minutes in the I 
centre of the oven. 
5. Test occasionally with a skew_er- if it comes out cl~an , tis clone. .fil. 
Old Tom Cake can be eaten either cold, spread wtth butter, or · . 
warm with cream or custard as a pudding. · 

PHOENIX BREWERY 
GREEI'Il.Al'IE, HEYWOOD, OLlO 2EP TE.L. 01706 627009 

MORE CHOICE 
BETTER BEER 

1998 International Brewing Awards 
W'obbly Bob awarded Silver Medal 



:J{J (j:J{ PE5fJ( & r;{O!l(TJ{ tJY1$ C:J{'£5:;{1~ ~ - rJYEC1IM1!£1(2(XXJ- 9\[9: 200 

Graham 
welcom es 
you to ... 

GOOD FOOD 
Now Being Served on 

PLATFORM ONE 
8 GUEST BEERS 1::? 

1::? QUIZZES 1::? 
1::? BAR GAMES 1::? 

REAL ALE £1.30 MON NIGHT 

'llil Your Hosts Brian and Tracey 

I 
I'm ~ Bar Meals Served Mon to Sat Lunch 
., ... . This is not a free house 
-

. ' I THE BOUNDARY 
·~ Specia(ists in Catering, OPEN 

l
l!lJOOI -~. ?vfo6i[e 1Jars and junctions EVER ALL bAy 

Y/)Ay 
Food Available: 

l\1on- Thu 12.00- 230pm 

.S.OO- 1 O.OOpm 

l·h- Sun noon - I O.OOpm 

Function Room Available 
Quiz Night Every Sunday 

Watch Out For Our Special 
THEMED EVENINGS 

Each Month 

A Quality Range of 
Guest Ales 

Always Available 
The Boundary, 2 Audenshaw Road, Audenshaw, 

Manchester M34 5HD 
Phone 0161 330 1679 Fax: 0161 285 3456 

Environmt'nlal Savices Tameside 
Clean Fuud A11'ard 1\1\1\1 

Corporate Member uf the 
Guild 0/Master Caterers 

DECEMBER 

FEATURED PuB 
The White Hart, 

Mottram-ln-Longendale 
In the shadow of the 12th Century Londendale church, 
situated in Mottram-In-Longdendale, is the "White Hart". The 
heritage of this free house includes ownership by Wilson's 
(whose distinctive tiles still adorn the toilet walls) and also a 
period when it became an Irish theme pub - The Ennisfree. 
The pub was purchased by real-ale landlord Geoff Oliver at the 
beginning of the year. Geoffs semi-legendary status was gained from 
The Sportsman in Hyde, which twice won "Regional Pub of the Year" 
under his stewardship. 
Real ale quality is of the highe t priority here with Timothy Taylor's 
Landlord , Pia sey Bitter and agic u hroom Mild being the regu­
lars and in fine form with two to three other guests always on tap. 
The pub itself dates back to the 16th Century and rumour has itthatthe 
White Hart was the first pub in the country to receive a license when 
licensing was introduced. The pub i compri ed of 3 rooms- a large 
lounge with a homely real fire, a games room and a bar area. A refit of 
the kitchen is almost complete o bar snack will oon be available 
including Geoffs fine line in vegetarian food. There i also a function 
room upstairs which is available for hire. 
If you visit on a Thursday evening you will even find local CAt\1RA 
luminary Frank Wood serving and willing to have a chat about what's 
going on in the area with real-ale!! 

Following on from recent news regarding the Whitely Nab, 
Glossop- the beer range(!) is nowTetley Bitter and Boddingtons 
Bitter, both on handpump. The Wheatslzeaf, Old Glossop is 
doing well with its guest beer policy- alongside Boddies Bitter 
is Greene King IPA as another regular and Adnams Bitter, 
which was recently a very successful guest, is also being 
considered as a regular. 
In Marple - Steve at the Railway, Rose Hill recently gained third place 
in Robinson 's Bar& Cellar Award s. This pub is the only one in the Good 
Beer Guide 11 For completeness - the Masons Arms, Haughton Green , 
Denton was first and the King William, Wilmslow was second. 
The Royal Oak, i'l'lellor has recently opened a "Bulls Head (Old 
Glossop) Style" Indian restaurant - let's hope it is equally 
successful. 
The White House in talybridge i due to reopen on 13th December. 
This is after a major refurbi hment b ne o vner H de 'and we await 
the unveiling with considerable in erest. 
There's some good news from Kettleshulme where I an Edmunds 
has taken over at the Swa n. !an's last job was nothing to do with 
the pub trade insofar as he was driving a concrete mixer but 
he has always been a keen supporter and drinker of real ale. He 
decided to take the plunge after his sister took over one of 
Cheshire's classic pubs - the Commercial at Wheelock. 
The Swan has been in the same hands for the past 21 years but 
it's only been open part-time for the last few and the previous 
owner retired last month, with !an and his wife moving in on 10 
November. 
The previous beer range was Marston's Bitter and Pedigree but 
this was down to the licensee's personal choice and not as a 
result of any tie. Consequently !an intends to serve only beers 
from small independent brewers and prior to taking over had 
contacted several local breweries including Storm, Titanic, 
Beartown, Paradise and even as far afield as the Six Bells in 
Bishops Castle. 
In addition to the local beer, the Swan will also be stocking 
beers from further afield supplied by specialist wholesalers and 
eventually hopes to be selling as many as six different cask 
beers, including a mild if there is a demand. There will also be 
genuine foreign lagers and real cider. There will also be 
genuinely home-made food to accompany the traditional ales . 
lan hopes this will make for a successful combination - it 
certainly has the makings of one and we wish I an every success 
in this new venture. 
Finally a closure- no tears shed for the stubbornly keg-only Trap in 
Glossop when it closed recently- but every pub is an opportunity for 
decent real ale, so perhaps a sniffle! 
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The Castle Inn, Congleton - guest beers are going from strength 
to strength. Goff' s Jouster is due in around now, as is a beer from 
Goose Eye in Yorkshire. The landlord could only shift one barrel 
of a guest beer a week when he first introduced them, now he is 
up to three! 
Good news from the Woodlands, Congleton- the beer range has been 
stripped down and Black Sheep has b~e n introduced al ongside 
Boddington's. The Black Sheep was excellent quality when I tasted it. 
Also good news has come in from Heath Farm, Congleton - Tetley 
Bitter and Wadworth 6X are still available, but the ubiquitous 
Marston's Pedigree has been replaced (possibly permanently) by 
lnd Coope Burton Ale. Our reporter was "delighted by the quality 
of the beer". 
In Bollington the Meridian is still not open- the builders and electricians 
are still working on it - an opening date is not currently available. 
Unfortunately we still do not know what beers it will serve when it does 
finally reopen. Down the hill, the Waggon & Horses is 'to let' and the Vale 
is still (after several years) for sale. 
Also in Bollington a beer wholesale company has just started 
business on Grimshawe Lane. Now here is an opportunity for the 
many pubs selling Boddingtons (at least 6 at the moment) in 
Bollington to try something else and its right on their doorstep. 
So if you regularly drink in Bollington and would like more 
variety why not ask the landlord to try a guest beer from just up 
the road? 
Talking of variety in Bollington, the Lord Clyde i now selling Greenalls 
Bitter, Bass, Ca tie Eden and Old Speckled Hen and the Poachers always 
has 4 real ales on the bar (rncludin one from the local Storm Brewery.) 
In Macclesfield it seems that Hyde's have bought some premises 
in Park Green (the old Iceland shop) for convers ion to a pub -
nice to see an i.ndependent brewer moving into the town centre 
instead of the bi pub O\Vll_ing companies. 
The Fil igree and Frrkin (Bears Head to the older folks) has been gutted 
fo r refurbishment Coincidentally, the pub was damaged th e day before 
it closed by some i "ting 'football supporters' from Oxford - saved the 
builders me effort perhaps ? Since the Filigree did very poor business 
no v mi ht seem like a good time to turn back the clock and resurrect the 
Bears Head, under which name it always seemed to be busy as I recall. 
Last month we reported that when the Robin Hood, Rainow, 
changed hands, the new licensee was left with very little stock. 
We have now heard from John Brown, the former licensee of the 
pub, and now landlord at the Jolly Carter, Chapel-en-le-Frith. 
John tells us that he was specifically asked to run down the stocks 
before he left and there was no question of him leaving new 
licensee Nick Rowcliffe in the lurch. We are more than happy to 
set that straight. 

The Waters Green 
Brian McDermott at the Waters Green has asked us to clarify a 
couple of things after last month's OT article. 
He wi ll now always be selling Landlord, J ennings & .JW Lees plus 
others. The idea about only one guest beer actually means Brian 
can select one guest beer that is not on the list supplied by the 
owning group, but he can select other guest beers that are on the 
list (i.e. he doesn't have to include Tetley's/Boddingtons etc.). 
One final point, Brian says he was not forced into the deal. 

Ye Olde Admiral Rodney 
Prestbury 
Robinsons Hatters 

Mild and Best Bitter 
on lzandpump 

Lunchtime Bar Snacks 
12-2.30 Mon-Sat 
Peter and Gail 
welcome you 

Tel: 01625 828078 

1lm Wmm IIAR'I1 

Mottram 
Now Acquired by the owners of 

The Sportsntan, Hyde_ 

Now Serving: Plassey Bitte1; 
Taylors Landlord, 

Pictish Brewers Gold, 
Whim Magic Mushroom Mild, bottled 

Belgian Fruit Beers, imported 
Dortmunder & Faxe 

alongside Traditional Pub Games -
Table Football, Pool 

Open ALL Permitted Hours 

THE SPORTSMAN 
57 MOTfRAM ROAD, HYDE 

Geoff and Carmel \Velcome You To 
CAMRA REGIONAL 

PUB OF THE YEAR 1998 8r. 1999 

AGEMJINE 
FREE HOUSE 

wrrn EVER CHANGING 
REAL ALES AND 

TRADITIONAL CIDER 
Regular Beers include 

Hartington Bitter, Plassey Bitter, 
Taylors Landlord and 

Magic Mushroom Mild and 
ever-changing guest beers 

Bottled Bel ian Fruit Beers 

Special Vegetarian \Vholefood 
Menu No,v Available 

now boasting a fUll-sized Snool{er Table 
Booking in Advance is Recommended 
Easy Public Transport Cmmections 

Tel: (0161) 368 5000 

I 
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~ \ R ·~ ~A ~~~ ~ l ~~ Campaign For Real Ale Branch Diaries ~ c~ hA ~ ,..· L ~ !.L I" ~ l Herearethemonthlybrancheventdiaries,startingwithStockpmtandSouth 
~ .... \f f l -~ -- '-" ~ Manchester, followed by High Peak and Macclesfield .................. 

DECEMBER 2000 

Thursday 7th - Monthly Branch Meet ing: 
Nursery, Green Ln, Heaton Norri s. St arts 
8.00pm. Includes annual Christmas Quiz. 
Saturday 9th - Regiona l Pub of t he Y 
presentation to Ye Old e Woo l pack, Brinksway, 
Stockport. From 8.00pm. 
Monday 11th - Two-way Social : Moss Rose, 
Didsbury Rd, Heaton Norris, 9.0pm; Wool pack, 
Brinksway 1 O.OOpm 
Friday 15th - Annual Hil!gate Stagger - the 
oldest annual fixture in any branch calendar. Let's 
make it a big one this year - all please attend. 
Starts 7.00pm Queens Head (Turners Vau lts), 
Underbank; 8.30pm Red Bull , Hillgate. Finish Blos­
soms, Heaviley (for an Old Tom nightcap). 
Thursday 21st- Pub of the Month presenta­
tion to The Arden Arms, Millgate, Stockport. 
From 8.00pm. 
Saturday 30th- Informal Social at the Para­
dise Brewery Beer Festival, Wrenbury Station. 
Train departs Manchester Piccadilly at 11.33 
with special stop arranged at Wrenbury 
Tuesday 2nd January- Committee Meeting: 
Queens Head (Turners Vaults), Underbank, 
Stockport. Starts 8.00pm. 
Wednesday 10th -Regional Meeting & AGM, 
Beer House, Angel St (off Rochdale Rd), Man­
chester. Hosted by Stockport & South Man­
chester so a good showing please. 8.00pm. 
Thursday 11th- Monthly Branch Meeting: 
Arde n Arms, M i llgate, Stock port. Starts 
8.00pm, NB Pub of the Year will be chosen at 

-this meeting so a good turnout please. 

DECEMBER 2000 

The High Peak & North East Cheshire Branch covers 
Bredbury, Romiley, Woodley, Mm·ple and all points 
north. They have advised us of the following events: 
Saturday 9'h -Branch Chnstmas Social, Mossley. 
Starts 6.30pm . (details from Frank Wood 01457 
86542 6) 
Monday 11th - Monthly Branch Meeting: 
Crown, Vict or ia St, Glossop . Starts 8.30pm. 
Saturday 30th- Alte rna t ive Christmas Booze­
up in Buxton. Meet W ethe rspoons at 7.00pm. 
Monday 8th January- Committee Meeting: 
W hite Hart, Newton, Hyde . Starts 8.30pm. 
Monday 15th - Monthly Branch M eet ing: Pack 
Horse, Audensha . Starts 8 .30pm. 
Advance Notice- 2nd-4th February - Branch 
trip to Peterboro ugh . Deta il s fro m Tom Lord on 
016 1 837 4474. 

Apart from Macclesfield & Bollington, the 
Macclesfield & East Cheshire Branch covers a wide 
area from Wilmslow to Knutsford and down to 
Congleton. They have notified us of the follo wing 
events: 
Friday 15th- Christmas Social: Beartown Tap, 
Congleton. Food (charge tba), Beartown Beers 
-a chance to drink a local brew! Starts 7 .320pm. 
Monday 8th January - Branch Social: British 
Flag, Coare St, Macclesfield. Starts Spm. 
Monday 22nd- Branch AGM, The Baths, Green 
St, Macclesfield . Starts 8.00pm. 

~F.:~~~~~~~~~~~~~~~~~~~~~~C~l~a~ir~e~a~n~d~H~o~w~a~r~d~s~e!n~d~S!e~a!s~o!n~s~Q~r~e~e!t~in!g!s!!l 
to all their friends and customers 

Albert Square's ONLY 
Cask Ale House Proudly Presents 

A Choice of SEVEN Cask Beers 
Tetleys, Marstons Pedigree, 

Taylors Landlord 
& Four Ever-changing Guests 

REAL ALE in REALLY 
1

COMFORTABLE SURROUNDINGS 

AT THE sQUARE 
ALB£RT FoodServed 

Mon- Fri 12- 2 

Among Our 

DECEMBER 
BEERS: 

Charles Wells Eagle IPA, 
Bombadier, Noggin; Ca ins 

Dr Duncans IPA; 
Thwaites Good Elf; 

Titanic Night to 
Remember; Highwood 
Lincolnshire Legend, 

Christmas Cheer; 
Mauldons Mid Winter 
Gold, Eaton Swill Old; 
Everards Tiger, Beacon; 

Brakspear Special, Oh Be 
joyful; Batemans XB; 
Champagne Charlie; 
Wychwood Rocking 

Rudolph, Santa Claws, 
Fiddlers Elbow, Hobgoblin 

... and many more 

KENNEDY STREET 

THE CITY 
ARMS 

8 HANDPUMPS 
6 GUEST ALES 

LUNCHTIME FOOD 

no CA CITY ARMS 
f£N"'[DY 5f ~ 

C'-

11.30-2.30 
Man- Fri 

& 11.30 - 2.00 
Saturday 

~
~~~:"" 2, 

;; ~ 
f'T<INCESS STREE! ~ "' 

ST rElERS 5.Q 

Great Food from Our Menus & Specials Board 

COPY DATE FOR THE JANUARY 20011SSUE OF OPENING TIMES IS DECEMBER 28 



City Centre News 
Despite last month's break, there's still not a huge amount 
to report from the City Centre. The big story is that Terry 
Carless has announced his retirement from the Circus 
Tavern, early in theN ew Year. I still don't have the full story, 
which will hopefully feature at length next month, although 
I gather that two of the regulars are taking the pub on so there 
will at least be some degree of continuity. I am sure that local 
drinkers won't let his departure pass unmarked. 
The Printworks is now open, of course, and so far offers not a drop 
of cask beer in its multitude of bars. There is however light at the 
end of the tunnel- Wetherspoon's are to open an outlet there 
sometime in February and cask ale is promised. Indeed, 
Wetherspoon's seem to be going expansion mad at the moment­
the Printworks outletisjustone ofthree new Wetherspoon's in the 
pipeline for the City Centre. They are also lined up for the Circus 
development which is taking shape on the Portland Street/Oxford 
Street corner and have now put in for a license at67-71 Princess Street 
This is the row of Georgian buildings opposite the Town Hall and will 
be known as The Waterhouse (presumably in honour of Victorian 
architect Alfred W aterhouse who designed the Town Hall). 
There's also a welcome real ale oa i in the Dean ate Locks develop­
ment where the Fat Cat Cafe Bar has a hand pump selling, on my vi it, 
Flower Original. ore on thi one next time. 
Elsewhere there are a couple of real ale lo to report - both 
Rothwell' on Spring Garden and lhe Sawye Ann on Dean ate 
are now all keg. The disused bandpumps re · in the Sawye 
perbapsall. not! _ et.althoughlhavehadatleastonereportofbar 

directing lhose askin ior cask beer next door to the Hog head! 
For reason best known ro itself the Goo e on Piccadilly i now the 
Piccadilly Tavern. Apart from thi nothing ha changed. ln another 
intriguin development, it looks as thought Hale Leisure Oabez 

Clegg et al) now have the Crown on Deansgate, although I have no 
news of what is planned for this very traditional pub. The former 
Mash & Air, meanwhile is in the throes of conversion into a 
Jongleurs Comedy Club (and we all know how the City Centre 
desperately needs another comedy venue) while not far away Via 
Fossa (Canal Street) has re-opened after a refurbishment which 
was essentially a spruce-up. Amazingly, cask beer remains with 
Theakston's Cool Cask spotted on hand pump. 

In The Suburbs 
In January, I reported that the Derby Arms at Clayton had lost its 
cask ale. Recently this pub has just had an external face-lift. It has 
two brand new signs:-One saying "Cask Ales" and another saying 
"A selection oftraclitional cask ales" On entering, the ales available 
are Keg Trophy, Keg Whitbread Mild and Cream flow Boddies. 
They still have the unused handpump with Trophy pump clip 
(which is visible from outside) which can mislead people in to 
thinking cask ale is available. What a shame that they can't copy the 
Sir Humphrey Chetham opposite where the sole hand pump dis­
penses Peter Yates bitter (at £1 a pint on my last visit). 
On the sou th side meanwhile, Hydes' have re-opened the Gateway 
in East Didsbury after a major refurbishment. My spies tell me that 
it's an impressive job in a traditional style. I hope to get there myself 
over the Christmas break. In Didsbury village, Squires remains 
clo ed and undergoing a major refurbishment. It remains to be 
een whether cask ale will put in an appearance, although I'm not 

holding my breath - especially as the White Lion in Withington has 
now lost its real ale. So, too, has the nearby Albert, I'm sorry to say. 
I also managed an all-too-rare visit to the Old House at Home on 
Bar low Road recently and was again impressed by the way the pub 
i now being run. Three guest beers alongside Boddies, and all in 
fine fe ttle . A good pub atmosphere, too. Not too far away, Halt's 
continue to work on the Railway, Lapwing Lane. although I suspect 
it will till be several months before the pub actually re-opens. 
Finally for thi mo nth, the beer range at the farmers Arms in 
· orthenden ha improved with Theakston Cool Cask and a guest beer 

being sold along ide the Greenalls Bitter. The guest beers have 
apparently been introduced at the request of the regulars and it's good 
to report that more cask beer and less fosters is being sold as a result. 

Join CAMRA Now! & get into National Winter Ales Festival 
(Manchester, Jan 18·20) FREE (or just £1 Thurs/Fri Eve) 

Calling all Opening Times readers! As you may know, Opening Times is published by the Stockport and South 
Manchester branch of the Campaign for Real Ale. But what is CAMRA all about, how do we, the Campaign's 
local representatives, fit into the picture, and what's the point of being a member? Briefly, CAMRA has 
campaigned for many years, at a national and local level, for quality and choice for the British pubgoer. Locally, 
our campaigning activities are combined with a lively diary of social events. 

Best Ever Time To Join thatbutasaCAMRAmemberyou'llbeabletobuythenew2001Good 
lfyou'reconsideringjoiningCAMRAthen thisisyourchance! For the Beer Guide from the Branch for just £7- that's £4.99 off the cover 
rest ofthis year we're offering £2 off full membership- that's a bargain price! Added to which you can get into the superb National Winter Ales 
£12 for your first year. And there's even better news if you're under 26 Festival (see page 3 for details) for free on the friday lunchtimes and 
or a full-time student- concessionary membership isjust£8. Not only Saturday sessions. or just £1 TI1ursclay /friday Evening. 

f "A"PP"CicA"rToN-fc5Fr CAM RA-M EMBE-R SHiP-. -£2 -REiilicTToNl, 
I E (Opening Times 200) 

1 ~ 1/ We wish to join the Campaign for Real Ale Limited, and agree to abide by the Memorandum and Artic les of Association of the Campaign. 

I oa.. 
I :I: 
.~ w 
I m 

NAME(S) . . . . . • . . DATE 

ADDRESS . 

POSTCODE Date of Birth 

SIGNATURE . . . TEL~PHONE NUMBER 

I I We enclose remittance for individual/joint membership for one year:INDIVIDUAL ~ £12 D JOINT MEMBERSHIP 

lrfl 
I~ 
lffi 
I§ 
I t) UNDER 26 YRS or OAP or REGISTERED DISABLED £8 
I Paul Moss, 60 Adelaide Road, Bramhall, Stockport SK7 1 LU 
I those wishing to join CAM RA who live in the Marple, Bredbury, Woodley or Romiley areas, should write instead to: 

0 
D 

LJom Lord, 5 Vernon Drive, Marple, SK6 6]H. 
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First, let's set the record straight about the Old King, 
Portwood. We have on more than one occasion suggested 
that the pub is threatened with demolition, given the fate of 
its near neighbours the Brinnington Inn and the Railway. 
New leaseholder Karen Hopkins is keen to assure everyone 
that this is very much not the case. Before she signed the 
Punch Taverns lease, ell..1:ensive enquiries were made and the 
pub is not under threat. Good news indeed. The pubs sells 
two cask beers- Worthington and Tetley Bitter- and is also 
in line for a part-refurbishment. 
Having been done up a couple of years ago when still part of the 
Allied Empire, the Old Mill, Cheadle Hulme has closed again for 
another refurbishment It closed on lOth Nov and according to a 
sign on the door will re-open on 13th February. A local newspaper 
reveals that part of this will involve a new porch and planning 
permission for this has only just been applied for. In addition, we 
understand that the interior is to be gutted and redone. Will 
anything be done to the beer range and dispense?? Certainly the 
beer choice has been far more limited in the last couple of years and 
this decline seemed to start before Punch took over. We suspect 
that trade, especially from the younger drinking element, has been 
badly hit by the opening of The Kings Hall in Cheadle Hulme, 
which continues to thrive. Apparently Wetherspoon's chief Tim 
Martin paid a surprise visit there last month. It is reputedly one of 
Wetherspoon's more successful pubs. Certainly, they sold the full 
range of festival beers at the recent festival and I gather took some 
supplies from other local branches that couldn't sell theirs. They 
regularly have 4 guests on plus the standard range. 
Some news from the airport. Good news- The Donkeystone in 
Terminal I continues to sell a guest beer. Bad news- it is now 
£2.50/pint whatever the beer is. Even the Tetleys is £2.20/ 
pint. Is this the most expensive pint of cask ale in the area? 

OPENING TIMES 

DECElVIBER COMPEI-'ITI10N 
Sponsored by The Beer Seller Last month's competition attracted a good number 

of entries from both near and far. 
The beers you were looking for were: Level Best; Town 
Crier; Rudolph; Haymaker; Rumpus; Sound Whistle; 
Eddystone; Easter Frol ic; Cornucopia and Arizona. 
Th e winner of the usual pack of beer-related goodies was R 
Yates of Heaton Norris. Congraulations!. This month we 
have some more brewery related items, again kindly do-
nated by the Beer Seller. 
The competition has once again been set by Paul Stanyer of 
the Swan With Two Necks and this time you are just looking 
for breweries, all of which appear in the 2001 Good Beer 
Guide . As usual complete the grid in a clockwise spiral- we 
have given you the first letter. 

~~ER Entries to: 
S~.( OT Competition, 

$~ ~ (~ 45 Bulkeley St, Edgeley, 
~ Stockport, SK3 9HD 

by 31 December please. 

We welcome Andy Cockayne as the new licensee of the Shady Oak 
on Ringmore Road in Bramhali.Andy has introduced a range of events 
for the pub to emphasise its role as a community pub, including a quiz 
night on Thursdays and live music on Fridays. The current beerrange 
isTetley Bitter and Marston's Pedigree, plus aguestwhich on our visit 
was Taylor's Landlord. A wide range offood is served every day ofthe 
week from 12-2.30 and 6-8.30. We wish Andy every success in the 
Shady Oak which is a pub of great potential that has suffered recently 
from a number of short-term licensees. 
Winters, (Underbank, Stockport) has yet another new licen­
see- but this one's here to stay! Peter Sib bit left after a very 
short stay and has moved to another Holt's house - the 
Woodthorpe in Prestwich, which we felt to be more suited to 
his catering skill. His replacement is Kerry Dixon who took 
over on 30 October. This is her first pub, after training with 
Whitbread at the Olde Cock in Didsbury, although she is no 
stranger to the pub trade, having been a barmaid for 20 
years, mainly in her hometown ofStalybridge. She's certainly 
happy with the pub, "I love this place", she told OT and is 
very keen to stay at Winters for a "good few years". The 
beer's certainly back on form (partner eil Garlick helps 
with the cellar work) and a substantial food operation 
remains in place, being served from 12-4, every day. The 
introduction ofthe Christmas menu (a snip at£8. 75) will see 
these hours extended to 12-5 and 7-10, again everyday. The 
bar in the upstairs room will also be brought back into use 
for the festive season. Winters has needed a period of 
stability for some time and we wish Kerry every success. 
After a lengthy delay, a major refurbishment is at last underway at 
the Chestergate Tavern (Mersey Square, Stockport). The pub has 
been completely gutted - a sensible move, for once - and as we 
went to press work was feverishly underway, presumably with an 
eye to a pre-Christmas opening. 
The Yates's' Wine Lodge group have found a buyer for their 
Walling Street Inns chain, which includes the Governor's 
House in Cheadle Hulme. Unusually, the buyer isn't some 
thrusting new pub company but an old-established family 
brewer - Hardys & Hansons from Nottingham. Famed for 
their Kimberly Ales (a personal favourite of Ed.1), the 
nearest the company has come to the Opening Times area to 
date is Buxton, so this is a welcome move, particularly if it 
sees them acquiring other pubs in thearea. 

(1) Did this brewery rise from the ashes like the mystical bird? 

(2) Sounds like this beer is out of elate in Licblield 

(3) You may cede dance for this shvine brew (Anag) 

(4) So real ham on the menu in Suffolk (2word a nag) . 

(5) Drinkingth is in York will make you nearly a lunatic! (2words) 

(6) Was his theory of evolution thought up in Co. Durham? 

(7) A replacement watch for the Badger? (2words) 

(8) Is this giant tree a Wheatheroak? No! 

(9) Knock this down and they all fall down at the Brewery on Sea 

(10) Antagonised the root vegetable in the Kitchen (2words) 
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