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The Manchester Beer Drinker’s Monthly Magazine

New beers
at the
Queens

Grays Best Bitter - at 95p a pint has joined the permanent

beer

range at the Queens Arms, Red
Bank,
Manchester.
The
continental beer range has also
been expanded
to include
three draught Belgian beers Timmermans Peche (peach

_

beer),
Leifmans
Framboise
(raspberry
beer)
and
Riva
Blanche (wheat beer). Draught

Kwak is promised soon.

ies
ee
:
The Queens is now open all
day Sunday and has a children’s ceniticate: this summer saw the installation of a
children’s adventure playground in the extensive beer garden.

Parents can now

enjoy a quiet pint whilst their offspring tackle the swings, slide, scramble net and
climbing frame. Food is available until early evening; there’s a children’s menu
and children are welcome in the pub until 8.00pm.
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Castle

&

After CAMRA

Falcon
lodged its objection to the application to demolish

the

Castle & Falcon (WD October) the issue became, in the words of one city

planning officer, a hot
potato. The Planning
Committee meeting at
which the issue was to
be
discussed
has
already
been
post-

poned twice because of
the level of protest (from
both outside and within
the Town Hall).

The Chair of the City
Centre Sub-Committee,
Councillor
Gordon
Conquest, was reported
to have been furious at
the action of the Greater
Manchester Transport

Executive and insisted
oe
that they should be told to restore the puifaing to its former glory and

reopen it as a pub. Also, as a result of WD’s suggestion that the property
be sold for £1, two builders have approached the authorities and offered
to have a go at its restoration. Watch this space!

Tiles

It’s a pity that the 1996 Good Beer Guide highlights the exceptional
brown-tiled exterior of the Union, Liverpool Street, Salford. Those tiles

were stripped off in the summer and replaced by a shinier purple variety.

Pubs

lost

The St Georges area of Manchester has lost another two pubs with the
demolition of the superbly-tiled Cornbrook and the closure of the
Railway. Judging from the tiny number of customers in three of the other
pubs in this area on a recent visit, it is highly likely that at least one more
will close in the next year.

Holts

in Wigan?

A usually reliable source in the pie-eating department tells us that Holts

have bought their first Wigan pub. This is “Traditionals” on Woodhouse
Lane, a real ale free house where Joey’s finest has been on sale
alongside other amber nectars.

Tetley

Walker

Carlsberg

Tetley

Peter Alexander

BodPubCo

and

The recent events resulting in the demise of Carlsberg Tetley’s
Warrington plant and the agreed takeover of BodPubCo by Greenalls
probably shook us all, but should we have been surprised? The
parent,

Allied

Domecq,

has

for

some

time

been

dithering about its future as a brewer, while BodPubCo seemed an
obvious target for a bigger competitor, be it brewer or pub chain operator.

Since the merger of the brewing interests of Carlsberg and the former
Allied Breweries, it has been the opinion of industry analysts that the
merged company was the weakest of the big brewers. It had only limited
options, to get bigger by acquisition or to get out of brewing. The closure

of Tetley Walker seems to indicate that the retreat from brewing has
started and may be unstoppable.
As for BodPubCo, it would be convenient from the CAMRA point of view
to assert that selling their brewery was signing their own death warrant. If
we wish to chart the demise of BodPubCo, we need to look more closely
at the selling of the brand name to Whitbread.

the brand in this age of consumer
BodPubCo was vulnerable.

Without the brewery and

preference for branded

*

Brewery town: Walkers of Warrington a hundred years ago

products,

So what can be learned from what has taken place? We could do worse
than listen to the Greenalls point of view. To paraphrase: “BodPubCo has
a preponderance of large outlets where a complete modern leisure
experience can be offered. Their estate can easily be absorbed into the
Greenalls operating structure. It will decrease costs and increase profits
and will enable

us to have more

purchasing

power with our suppliers.”

This analysis should be a chilling warning to companies such as Morlands

who are trying to escape the clutches of larger rivals by opening or
acquiring bigger venues. To take on the big boys on their own ground is

to be eaten alive. (Ironically, the emergence of Old Speckled Hen as a
national brand may also put Morlands at risk.) Alarm bells should be
ringing in companies such as Wetherspoons and Yates’s, whose large
scale, high volume, town and city centre emporia will be increasingly
attractive to bigger operators.
What about choice and who is to blame for this mess? Who wins and who
loses? Choice? The big companies believe in discounts (for themselves,
not the customer) and brands. Profit is all. Blame? Take your pick from the

greed and short-termism that permeates British industry and the
Government’s Beer Orders, which caused a shake-up of UK brewing
which is still reverberating throughout the industry. We cannot expect
anything other than a contraction of choice from the big suppliers, be

they brewer or pub chain. At best we can expect a collection of tired old
national brands brewed down to a price, at God knows where. For choice
and quality we must look to our local brewers and the free trade, but we

will have to pay increasingly
particularly the Chairman, who
options. Greenalls, who have
and the remaining big brewers

more. Winners? The board of BodPubCo,
will reportedly make a million or so in share
knocked a business rival out of the game,
as they see Carlsberg Tetley head towards

history. Losers? The 750 or so faithful employees who are suddenly
surplus to requirements and...er...everyone else, as competition
decreases and the market concentrates further.

Is there a ray of hope in this for us? Well, yes! It is apparent that the
biggies of the industry are retreating from the good old-fashioned local
pub at a rate of knots. This might mean that smaller brewers with vertically
integrated pub estates of a mixed nature will be unattractive to the
predator. It is currently difficult to sell excess public houses and this may
be a deterrent to the rich big boy who thinks the easiest way to build his
business is to grab someone else’s by buying it. The smaller
independent breweries should, by and large, escape unscathed and the
family-owned breweries almost entirely so. More vulnerable in any

shakeout are the large regionals such as Vaux, Greene King and even
Banks’s. One certain lesson is that closing your breweries and resorting

to retailing is a path
fraught with
Those who
do so early
already taken

danger.
chose to
on have
the high

ground and will not be
elbowed aside.
Lastly, we must look
to the family and
independently owned
breweries to do what

they are best at brewing beer we like

to

drink,

in

proper

pubs
and
at
reasonable
prices.

Locally we may feel
relatively protected
from national events, with our clutch of seemingly invulnerable family
brewers, but we should not be too complacent. What happens
elsewhere

may

be moderated

by our local companies,

but we

cannot

escape the effects entirely. The Independent Brewer does have a future
but there is a rocky road ahead, particularly if independent brewers do not
play to their strengths or make the mistake of taking the big boys on at

their own game.
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the Albion

David Porter's Rossendale Brewing Company opened its
the summer. The new acquisition is the Albion in Clayton
where the Leeds-Liverpool Canal crosses Whalley Road.
the mid-point of the length of the canal, so a healthy
anticipated.

second pub in
le Moors, sited
The pub is at
boat trade is

The Albion has been neatly restored and is clean and airy. It has the full
regular range of Porter products: Dark Mild (95p/pint), Bitter (£1),

Sunshine (£1.35) and Porter (£1.30). These beers will be joined by a
new brew, Rossendale Ale, a bitter “somewhere between the Bitter and
Sunshine”.

The pub opens in the evenings only from Monday to Thursday (5-1 1pm)
and all permitted hours Friday - Sunday. And you can always call at the
original pub, the Griffin, on the way back to Manchester.

COME TO THE ALL YEAR ROUND BEER FESTIVAL

THE BEER

HOUSE

Angel Street, Manchester. 0161 839 7019

I Rea Aves on OFFER including

BURTONWOOD BITTER, THEAKSTONS XB and
BEST BITTER, MOORHOUSES PENDLE WITCH
PLUS 8 EVER-CHANGING GUEST BEERS
including a GUEST MILD
PLUS A RANGE OF TRADITIONAL CIDERS,

DRAUGHT BELGIAN KRIEK, LEFFE BLONDE,
HOEGAARDEN & MANY BOTTLED BELGIAN
and other FOREIGN BEERS

CHAMPIONS
Thursday

16th

BEER

- Sunday

40

epi

FESTIVAL

19th

BEERS

November

to include: COTTAGE NORMANS CONQUEST, HARVEYS
PORTER, HADRIANS CENTURION, OTTER ALE,
BUTTERKNOWLE CONCILIATION, SARAH HUGHES, PILGRIM
CONQUEROR, BARNSLEY BITTER, CHERITON POTS ALE
PLUS SOME SURPRISES

SOMETHING
Lunchtime food
Evening Meals 5
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FOR EVEN THE MOST DISCERNING TASTE
7 days a week © Try our Sunday Breakfast 12 - 2.30
- 7 Fri * Thurs 5 - 8 Choice of three curries (veg and
+ rice £2.50 * Half price menus Monday lunch
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PICCADILLY

Bar Billiards & Darts

THREE TRADITIONAL

CIDERS

ALWAYS AVAILABLE

GOOD FOOD - Vegetarians welcome

NOW TAKING CHRISTMAS

BOOKINGS FOR FREE PARTY ROOM

Anvil Angle
Coming
back
Test brews of Hydes Anvil XXXX are now racked at the brewery prior to
tapping and tasting. Brewed to a recipe from the 1950s, this classic winter
ale utilises Maris Otter Premium plus small amounts of dark and crystal

malts and 100% whole leaf Fuggle hops in copper and in cask. XXXX is
brewed to a gravity of 1068°.

CAMRA members have vociferously requested the return of XXXX and
the brewery will soon deliver - so seek out and enjoy!
Special brew
The current and rather good “experimental” Forge Ale will continue to be
produced until the end of October.
it is too late.

If you haven’t yet tried it, do so before

Refits

Refurbishments within the Hydes estate continue and work at the Cross
Keys at Adswood will probably be finished by the time you read this. On a
larger scale, the Crown in Cheadle is to undergo a complete
transformation at a cost of some £85,000. This is the first time that Hydes
have

closed

a pub for a refit: normally customers

amidst the work in progress!
Gong?

Tony

Phillips,

Hydes’

quality

manager

was

are privileged to be

delighted

to find

himself

nominated for CAMRA’s Dan Kane Award for quality improvement. Tony
is particularly pleased as he was a friend of the late Scottish CAMRA

stalwart,

but he stresses that the improvements

are the result of team

commitment - including that of the now retired former Brewing Director,
Chris Hyde.
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Highgate
Bass have sold their Highgate Brewery to two former employees. Bass
still own the brand and the pubs, but an independent Highgate may
achieve its true potential.

Open

again

Smithfields on Shudehill (not to be confused with the Smithfield Hotel
round the corner on Swan Street) reopened in October. The real ales on
the opening night were Banks’s bitter, Marstons Pedigree and Camerons
Strongarm.
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Guide

Review

Michelob

City

Life

Paul Mason
Restaurant,

Café

Bar

&

Pub

Guide

£2.50

The first edition was good and this second guide is even better, with a
selection

of the best

Manchester area.

restaurants,

café

bars

and

pubs

in the Greater

The restaurant section is comprehensive, covers a wide area and gives
appropriate space to Rusholme and the undervalued curry cafés of
Piccadilly. Indeed, both areas warrant a map. There is also a useful guide
to prices.

The selection of over 75 Greater Manchester pubs would meet with the
approval of CAMRA members - very few of the entries do not serve a
good pint. The pub descriptions are readable and funny; the story of the
Circus Tavern and the exploding car being particularly good.
One small criticism is that the Eccles section deserves more entries than
the Lamb. However, this guide is exceptional value at £2.50 and is
recommended to visitors and residents, along with a copy of our own city
centre guide, of course!
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in turning

successful in getting the Swan & Railway on
English Heritage in order to preserve the
to be
which

pubs

into

ahead

and

Irish theme bars and there were
fears that the layout of the Swan
would be destroyed.
The
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Railway

In the summer CAMRA was
Wallgate, Wigan, listed by
interior. The pub was about
sold
to a company
specialises
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company

went

bought the pub, but now we hear
they are selling it to Banks’s
Brewery. Banks’s don’t go in for
lrish theme bars, but they have
been known to knock listed
buildings about, so don’t get rid of
that “Save the Swan” tee shirt just
yet!
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THURS

FESTIVAL

16th - 23rd NOVEMBER

50 PLUS ALES

INCLUDING MANY NEW BREWS
FROM THE SMALLER INDEPENDENTS
SERVED IN THE MARQUEE AND PUB
(MARQUEE

HOME-MADE

FRI
- SUN)

FOOD AVAILABLE

FESTIVAL GLASSES

The Week Long Winter Warmer
THE STATION ¢« WARRINGTON
ASHTON-U-LYNE

STREET

Bury

Beer

Festival

Lees cask lager (WD October) will not be making an appearance at the

Bury Beer Festival after all, and it’s also possible that their Harvest Ale

won't be there either (see Lees Corner).

However,

to make

up for the

disappointment the organisers are pleased to announce that there will be
seven championship beers available. The APPLE representative has
promised a selection of ciders, both old favourites and brand new names.
The Bury Beer Festival takes place on Friday 10th and Saturday 11th
Nov. Friday’s sessions will be music-free, so discerning drinkers can
enjoy their pints in peace. Bluegrass Revival will be performing on
Saturday night and there will probably be a brass band or a jazz band on
Saturday lunchtime.

Bolton

Festival

Beer

Throughout the month of
November
the Clifton
Arms on Newport Street is
having a mini beer festival.
There will be sixteen beers

altogether - not all on at
the same time, but there
could
be
something
different every night.

Beers

from

here and

there

There were some bargains to be had at the Moon Under Water,
Deansgate, Manchester, after the close of its September beer festival.
Combine Harvester (a 5.1 abv special from Coach House), Exmoor Gold
and Harviestoun Schiehallion lager were all worth drinking at 99p a pint.

Going further afield, our roving correspondent reports that Wilds seems
to be the best of the new Huddersfield area breweries, although the Rat
& Ratchet is worth seeking out. His recommended port of call for the
seasoned brewer-drinker is the Ale Shoppe in Lockwood.
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Contributors to this issue: Paul Mason, Peter Alexander, Mark Stevens,
Sue Barker, Alan Ainsworth, Paul Roberts, Smithy, Keith Egerton, David
Shelton, Bernie Jackson, Mark McConachie, Roger Hall, Peter
Wadsworth, Stewart Revell, Daddy Bell, Pete Cash.
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Lees
Corner
Bernie Jackson
Arriving at the pubs about now are the new J W Lees beermats. Square in
shape, they have the brewery’s new logo printed diagonally across one
side and on the reverse there are pencil drawings by employee Stephen

Grice. No.1 in the series depicts the brewery; the rest will feature some of
Lees’ tied houses.

The tenth vintage of Harvest Ale was brewed on 28rd October to an
original gravity of 1150 (expected ABV 11.5%). If the brew has matured in
time, the Bury Beer Festival (10th and 11th November) will have a
quantity in cask conditioned form.
The Rochdale, Oldham & Bury branch of CAMRA held its own local
launch of the 1996 Good Beer Guide in a Lees pub on Tuesday 24th
October. The Cross Keys, Uppermill, this year celebrates its 250th
anniversary and 21 consecutive entries in the Good Beer Guide. A good
crowd attended, both from the branch and the brewery, whose party
included senior members of the Lees-Jones family and key members of
staff.
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Garratt

The Old Garratt was once the only Boddingtons pub selling the entire
range of Strangeways Brewery products (Boddingtons, Oldham and
Higsons) and it has seen a few changes since then. The pub is now
being run by Matthew Wilson, who has had pubs in Yorkshire and
London, and he intends to continue with the guest beer alongside the
usual products.

WHAT’S
DOING contributions should be sent to the editor c/o 88
Ringley Road, Stoneclough, Radcliffe, Manchester M26 1ET. News and
letters must arrive by the 20th of the month for inclusion in the next
month’s issue.

WHAT’S
DOING
ADVERTISING: Full page £50 or £200 for six
months, half page £35 or £150 for six months, quarter page £25 or £100
for six months. All adverts must be accompanied with payment. Cheque
payable to What’s Doing.
SUBSCRIPTIONS: Send cheque/PO for £2.70 together with your name
and address to Roger Hall, 123 Hill Lane, Blackley, Manchester M9 6PW,
for six issues. Cheques made out to “What's Doing’.
BACK NUMBERS: 15p per copy. Send stamped addressed envelope to
Roger Hall, 123 Hill Lane, Blackley, Manchester M9 6PW.
To join CAMRA send £12 to Membership, CAMRA, 230 Hatfield
St Albans, Herts AL1 4LW.

Road,

Closed and Boarded Corner
As ever, Miles Platting is in the news. The Nottingham Castle on Oldham
Road seems set to reopen in late November - extensive building work is
currently under way. Down the road, Lees’ Pack Horse is in a worse state
than ever and plans are afoot to knock it down and build twelve
maisonettes on the site. Directly opposite, the fire-damaged Hope

Tavern also has a planning application, this time from BodPubCo.
news when it becomes available.

More

The Fire Brigade Inn (the “FBI”) in Ancoats is now unsigned and largely
unroofed. It would appear that owners J W Lees see no future for the
place.

The Druids on Liverpool Street in Salford is boarded up and over in
Swinton, Halligans on Swinton Hall Road has been closed for the last
three months.

When a pub closes in our fair county it appears to be almost de rigeur for
the local vandals and arsonists to move in. Such was the case with the
Talbot on Stretford Road, Hulme - torched in late October. Over on

Chester Road we say farewell to the Cornbrook Inn (Vaux). The pub has
been demolished for a future road scheme. Noteworthy is the fact that

this is the first pub loss on Cornbrook Road - ever.

Reopenings

In Ordsall, both the Jubilee and the Bricklayers were shut for several days
(for different reasons) in mid-October. The Brickies was open again at
11.00am on October 19th and the Jubilee reopened the same
lunchtime.

On the corner of Regent Road and Oldfield Road, the Wellington now

seems to have all day opening every day. For devotees of nitrokeg
Boddies, the Railway (on the corner of Liverpool Street, reopened after

fire damage) will also oblige. At the other end of Oldfield Road the Jollies
seems to be open again, if intermittently and evenings only.

The Marble Arch is open again after having some work done to the roof.
Inside, all is intact and there is the welcome addition of a vestibule door to
keep out the draught. The retouched tiling is worthy of inspection and
further cleaning is promised. The new armchairs are comfortable, too.
We are reliably informed that the Harp & Shamrock around the corner on
New

Mount Street has been open.

It came as a surprise to find the Ale House (formerly the Crown Inn) on Old
Mill Street, Ancoats, trading again. Everyone thought it had had it. Not so,

but the place is still keg.
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Theakston Best Bitter
Black Bull Bitter

One of the special ales from the Theakston range

Letters
Here we go again
Sir - I’m pleased that Roger Hall recognises (Letters, Oct) that the cask
beers dubbed lifeless have been shown to contain sufficient yeast for

secondary
sufficiency
issue from
diminish its

fermentation. He is of course right to raise the issue of
of stillaging time. This, though related, is clearly a separate
that of yeast counts, and nothing | wrote was intended to
importance.

I'll let those with more stamina than | possess plough through Peter
Cash's lengthy justification of a motion framed in terms precisely contrary
to the effect intended. Perhaps Peter was unaware that the meeting
concerned was taking place not in Wonderland but in Wolverhampton.
Finally, on the issue of so-called “superpubs”, could somebody have a
word with Roger Hall and explain to him that finding yourself in the

minority in orderly debate is not the same as being “shouted down from
all quarters”.

Rhys P Jones

It’s cold at the top
Sir - | attended the Roger Protz promotion at Waterstones Bookshop,
Deansgate, on 10th October. A moderately interesting event, stimulated
by the presence of a quantity of re-racked Hydes Anvil Bitter, went well
(for me) until our man, apparently concerned by our Prime Minister's well
publicised remarks about warm beer and the nitrokeg threat, advised that
cask ale should be served from a cellar temperature of 52-55°F, stressing
the lower figure.

Questioned later on this point and nothwithstanding the fact that the
CAMRA Cellarmanship guide advises cellar temperatures of 54-56°F, the
Colonel was unrepentant.
As one who believes that the flavours of the English hop are being
murdered by overzealous chilling of ales, | was astonished at Protz’s
opinion.

It could be a long, cold winter.
Anyone fancy opening a Real Tea Bar?

P Jordan

Short
Measure
Sir - On a recent weekend stay in Cardiff | had occasion to visit a few pubs,

most of them belonging to Brains, the local brewer. Throughout the
weekend | noticed that all bar staff appeared to use the same technique
to serve the beer. First they would fill the glass almost full (beer and

foam); second they would take your money and tender any change,

and

lastly they carefully topped up the glass. The result - invariably a perfect
pint, both in taste and measure: i.e. minimal head. All this through a tight
sparkler, too.

Some Manchester pubs follow this practice now. It seems such a simple
thing to do - good measure, little waste beer and little effort or time
required to achieve it. | think it could definitely improve levels of service in
a lot of pubs.
Mark McConachie
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Stewart Revell

The Independent Family Brewers of Britain was formed in April 1993,
when thirty-eight mainly family-owned companies got together and set up
an association separate from the Brewers’ Society (as it was then). Holts,
Lees, Robinsons and Hydes were among the original members.
The

family

concerned

38

independent family breweries

= 199 cask conditioned ales
+ 204

other beer brands

+5,334

pubs

‘To keep the quality, variety
and choice you're used
to, support your local
IFBB member in
their campaign

to protect
the tie

brewers

about

the

are

very

importing

of

cheap beer from across the
Channel, as this has an effect on
the sales of their own beers in their
own pubs (yes, even Holts!). The
IFBB is lobbying the government to
reduce UK excise duty on beer and
itis also pressing for the retention
of the tied estate by trying to
persuade
the
government
oppose EC interference.

to

One company which is missing
from the list of Independent Family
Brewers is Sam Smiths of Tadcaster. With their commitment to nitrokeg, it

appears they don’t want to join in with the other happy families!

Monopolies

and

Mergers

CAMRA has made submissions to
that both the Scottish - Courage
Boddingtons should be referred
Commission by the Director General
ever think that the MMC report and

state of affairs?

the Department of Trade & Industry
merger and the Greenalls bid for
to the Monopolies & Mergers
of Fair Trading. We shall see. Did we
the Beer Orders would result in this

Scottish

&

Newcastle

Pete Cash

Representatives from S&N met CAMRA North Manchester members at
the Crescent pub last month for an informal question and answer

session. The brewery personnel were Jeff Bate, Matthew Brown
Commercial Manager; Billy McNeill, Public Relations Manager, and Helen
Harrison, Territory Manager (Manchester).

Free beer flowed all night and hosts Andy and Jo Davies provided an
inexhaustible supply of home-made pizzas in many varieties. All courtesy
of S&N, but this didn’t inhibit members from asking critical questions.
Among the topics covered were:
The Travelling Pub. This is a new concept whereby a mobile pub,
complete with real ale, visits events such as agricultural shows and
festivals, where keg beer would normally be the order of the day.

Overlap of brands following Courage merger. The current brands are
under review but it is too early to say which, if any, will disappear. The old
S&N brands had a strong regional identity and it was intended to retain
this emphasis, whereas Courage were seen as better known nationally.
Members were very critical of the “brewed in Masham” image given to the

Theakston beers, and it was admitted that this was a common complaint at
other CAMRA branches they had visited.

Nitrokeg.

The

nitrokeg

range

had

just

been

extended

to

include

Theakston bitter, XB and mild, though it was stressed that quality cask ale
was at the forefront of marketing.

After the meeting, Theakston tee shirts (XL size, naturally) were handed
out and all agreed that it had been both a useful and an enjoyable
encounter.
ITOK IIR II

IOI IR IR III

Rochdale

IOI RIO

RR

OC

ke

otk kk tok kok tok tok tk kkk

tok kk

RR RR RR

RK RIK

regret

Labatt’s beer house, the Mash Tun on Drake Street, which once sold a
multitude of amber nectars, has had its range reduced to Boddingtons,
Flowers IPA, Theakstons and Tetley bitter.
On the other hand, across the road the Cask & Feather was doing a
roaring trade, with the 4% “cooking” bitter at £1.05 per pint and all the
other house

beers - Junction, Autumn

Meeting

of the

Glory, Stout and

Porter - at £1.20.

besmocked

An “Apple” Seminar on Cider and Perry will be held on 4th November at
the Beer House,

Manchester, commencing

at 11.30am.

The

Berwick
FREE

Arms

HOUSE

21 Carnarvon Street, Cheetham,

Manchester. 0161

832 4708

kK
kK
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Open 12.00 until 11.00 Monday to Saturday
12.00 until 3.00 Sunday

Range of traditional ales includes:
John

Willie

Lees

Bitter

Guest Beer
Boddingtons
Robinsons Best Bitter
Comprehensive

range

Bitter

of home-cooked

Hot and cold bar snacks
Served Mon-Fri 12.00-2.15

Large
Doubles

opening

selection

bottled
etc.

beers,

bar available throughout

hours

Pool, darts, dominoes
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I-Spy

Q Where in Manchester can you see this rather worn “BILLIARDS” sign?

! give up.Where?
A. On the back wall of the Hen & Chickens on Oldham Street.
Eh?
You heard. The Hen & Chickens. The pub lost its licence years ago, so
only readers in their eighties will remember supping there.
Oh. And just where is this ex-pub?
Was. The frontage and innards were removed a few months ago, but
some of the back and side walls remain, just past Stevenson Square on
the right.
So the billiards sign has been on that wall for all those years and it has

only just come to light again? Fascinating.
It sure is.

Oldham Street and the Hen & Chickens _

’Fest

facts

Beinlos

Despite cool and unsetiled weather conditions, the 1995 Oktoberfest
saw a total of 6,700,000 visitors over the sixteen days up to the final night
of October 1st. It was an increase of 15% on last year, even though last
year was a 17-day ‘fest. 4.8 million litres of beer were consumed (around
3% up on last year) and 221 “Bierleichen” (beer corpses) were carried

away by the Red Cross.

The main problem, as ever, was the Italians. In an effort to subdue their
excesses, the waitresses caused quite a scandal by selling them alcoholfree

lager

instead

of the

usual

5.8%

festbier! The

local

newspaper

decided to arrange a scientific test to see whether it was possible to tell
the difference between alcohol-free and the real thing. An eminent
scientist was called in from the brewing university of Weihenstephan, just

outside Munich. The scientific test he came up with was to draw a straight
chalk line on the floor, drink three litres and if you could walk along the
line you had been drinking alcohol-free beer!

The “Wies’n hit” of 1995 was bad news. This is always a song that had
taken the Mediterranean resorts by storm in the summer. Unfortunately
this year it had been “Alice, who the f**k is Alice?”! The other downside
was the usual epidemic of “Wies’ngrippe” (Oktoberfest ’flu) caused by so
many

space.

hundreds

Léwenbrau

£1.60

in

of thousands

of people

crammed

into such

Oktoberfest beer (6% ABV) is being sold in 500ml

Wetherspoon’s

Moon

Under

a small

bottles at

Water on Deansgate in
Manchester. This is quite a
bargain
and
is
some

consolation

fortunate

for

enough

those

to

visited Munich.

not

have

The 1996 ‘fest will be my
20th
and
special

celebrations will be in order.
(The Munich tourist board
has been informed!) The
‘fest
takes
place
from

Saturday 21st September to
Sunday 6th October 1996
and anyone wishing to help
me
celebrate
my
20th

“Wies’n”
welcome.

will

be

most

Now

No. 91

&

Then

Rob Magee

Boundary Inn

463 Shaw Road, Oldham

Earlier this year J W Lees modernised the Boundary Inn on Shaw Road, a

pub which they built some time ago to replace the original Boundary

Inn

(below). This opened in 1869 and featured “extensive stabling”,
according to the licence application. It was certainly well situated to cater
for thirsty carters and their horses after the long pull out of Oldham and up
Shaw Road to the Royton boundary.
The first brewery to acquire an interest in the Boundary was the Oldham
firm of Jowett & Waterhouse, then in 1886 J W Lees took over. A survey

carried out a few years later found the pub was in good condition with five
drinking rooms, three bedrooms and stabling for three horses in the back
yard. The surveyors remarked that there was no spare accommodation for
travellers and there was no bathroom for the tenants.

Doubtless the tenants eventually got their bathroom and over the years
other improvements were made. Then, when transporting goods by
horse and cart went out of fashion, pubs had no need for stables and the
space in the yard was put to other uses. The big change for the Boundary
came in 1972, when Lees built their new pub over the site of the old
building and its yard.

Rupert
“He’s a lying tow-rag and should be

strung up by the nadgers and made
to eat his words.”
“Oh, for God’s sake,

interjected

Tish,” Bunty

as he placed eight pints

of Drabs on the table. “We're not still
going on about Michael Howard, are
we? l|’m sick to death of people
pontificating from a big barn of
benightedness about prisons

when I’m the only one who’s
ever been in the nick.”

understand,
improving

wares.

monkey's

Retailers

about

-.

amber nectars will be available in all

our Brobs’ pubs.”

“You’re a moral cretin, Roop!” Tish
exploded.
“You
really
don’t

from

merely

don’t

what

give

a

they sell as

licensed kebab-sheds,

then that’s what they'll
do.

’.

And
they'll
do
it
sooner rather than

*

later. No doubt
odd decent pub

the
will

remain, just as the odd
specialist retailer stands
out like a beacon against

with tons of folding by

not
much
different
from
Brobdingnags’.
Besides,
the
wholesaling power of Goosegreases
will mean that a whole range of

will

filling
taverns
with
screaming
brats
and
. building an estate of

shape of the amber
nectar factory to Dillons,
has now lined his pockets

the middle of the night, their record’s

Far

this

long as it turns a profit and brings
some brass in. If there’s money to be
made by building mega-pubs,

slimeball, not content
with flogging off half
the family silver in the

“Hang on,” said |, ever the voice of
reason. “Does it really matter? Apart
from knocking Billy Dick’s down in

you?

serve to accelerate the demise of
traditional pubs. Brewers, bad as
they were, actually liked their tied
estates and used .them to sell their

“No, we’re not,” Fiona
retorted. “We're talking
about Butch Froxel.
The — hypocritical

giving all the hostelries to
Goosegreases. What a turd!”

do

things,

}

in

k

el a
2 eee Paci
Arndaled conformity. But
general
we're
heading
for

convergence

and

sameness

with

only an illusion of choice and
differentiation. Just look a what’s
happened to the Docker’s Wedge
and

the

Rat

& Handbag,

gentrified

beyond belief. Soon there’ll be
nowhere for the horny-handed sons
of toil to park their weary bums.”
“Funny

it was

Kipling

and

not you,

Tish, who won the poem contest.”
Bunty was getting impatient. “Come

on, drink up and we might make the

Blood Tub for the last fight.”

i

Branch Diary
Regional

Meeting

Weds 8th Nov 8pm, Vine, Kennedy Street, Manchester

Rochdale,

Oldham

&

Bury

Wed 1 Nov 8.30pm, Autumn Pub of the Season, Tandle Hill Tavern, Thurnham
Lane, Middleton

Sat 4 Nov 12 noon, Bury Beer Festival Organising Meeting, Tap & Spile, Bury

Centre
Tues 7 Nov 8.30, Branch Meeting, Woodthorpe, Bury Old Road, Prestwich
Friday 10th, Saturday11th Nov: BURY BEER FESTIVAL, The Met, Market Street,

Bury. Set up from Wednesday
Tues 21 Nov 8.30, Committee Meeting, Dog & Partridge, Middleton Road, Royton,
Oldham
Contact: Peter Alexander 0113 232 4183(w), 0161 655 4002 (h)

North
Manchester
Wed 1 Nov, Swinton Crawl. Buckley Arms, Partington Lane, 7pm; White Lion,
Worsley Road, 8.30pm; Farmers Arms, Manchester Road, 9.30pm.
Wed 15 Nov 8pm, Branch Meeting, Welcome, Robert Hall Street, Ordsall
Wed 22 Nov 8pm, Social & Committee, Grapes, Liverpool Road, Peel Green.

Guest speaker - Dick Venes from Joseph Holt.

Wed 29 Nov . City Centre Prices Survey. Meet Unicorn, Church Street,
Manchester, 7pm
Wed 6 Dec Two Cities Crawl. Moon Under Water, Deansgate, 7pm; Punch Bowl,
Chapel Street, 8pm; Eagle, Collier Street, 9.30pm

Contact: Roger Hall 740 7937

Trafford

&

Hulme

Thur 2 Nov 8pm. Chorlton cum Hardy Crawl. The Bar, Wilbraham Road; Royal

Oak, Spread Eagle, Trevor and Beech.
Thur 9 Nov 8pm, City Centre Crawl: Sir Ralph Abercromby, Bootle Street; Vine,
City Arms, Peveril of the Peak, Britons Protection, Head of Steam

Fri 10 Nov, Weekend trip to Brewery Open Day at the Cantillon Brewery, Brussels
Thur 16 Nov 8pm, Church, Flixton Road, Flixton. Followed by Roebuck, Lord
Nelson (Urmston) and Manor Hey
Thur 23 Nov 8pm, Stamford Arms, Bowden; Griffin, Silks Bar, Railway (Hale) and

Tatton Arms (Altrincham)
Fri 24 Nov 8pm, Weekend trip with Hertfordshire branches to the Lake District.
See branch contact for details
Thur 30 Nov 8pm, Legh Arms, Sale Moor; Temple, Station at Sale, Bank and

Railway

Sat 2 Dec, Day Trip to York. See branch contact for details
Thur 7 Dec 8pm, Commercial Hotel, Liverpool Road; Castlefield Hotel, Oxnoble,
White Lion and Crown (Deansgate)
Contact: Roger Wilson 0161 827 0765 (w) or 0161 941 5602 (h)

Wigan
Wed 15 Nov 8pm, Branch Meeting, Colliers Arms, New Springs
Contact: John Barlow 01257 427595 (h) 01257 426464 (w)

Dave and Jo welcome you to the

—————=

QUEENS

ARMS

Tel. 0161 834 4239

FREE HOUSE

4/6 Honey Street (off Red Bank), Cheetham
Serving a large range of traditional ales supporting the
independent

brewers

Batemans Mild & XXXB - Mitchells
Bitter - Old Peculier - Taylors Best
Bitter & Landlord - weekly guest beers
Bitter from 95p a pint

Westons Traditional Cider on handpump

A large menu plus home-made specials
available seven lunchtimes a week

Hot and cold food available until late evening

Opening Hours: 12.00-11.00 Mon-Sat; 12-10.30 Sunday
QUEENS|
ARMS

Children’s play equipment in the

Beer Garden, with swings, slides,
We

climbing net, etc.

have a Children’s

Certificate so

families are welcome inside or in the
Beer

Garden.

ROCHDALE ROAD

Bar-B-Que for hire free of charge.

REET

ANGEL
$7;

LD,
Qu BENS RD.

MILLER sr

CORPORATION

—

|

| [

A permanent range of draught
Belgian beers including Kwak, Le
Trappe & Riva Blanche, not

forgetting the Continental bottles
Bar Billiards, Backgammon, Chess, etc.
General Knowledge Quiz Night
Tuesday. Beer Prizes
We’re in the Good Beer Guide and
CAMRA’s Good Food Guide

