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CITY CENTRE PUBS 
TO CLOSE 
No sooner do Holts open a new 
Central Manchester pub, than 
they seem set to lose another. 
The City Council, not content 
with knocking down ancient | 
monuments and listed buildings 
and shifting them across the 
city, are hell bent on further 
destruction. 

  

  
Compulsory Purchase Orders / 
have been placed on the , 
buildings between the Cathedral 
and Cateaton Street, including 
both the Crown & Anchor and 4 
the Mitre (right). We are told © 

that their demolition will open 
up views of the Cathedral and 
its nothing to do with the fact 
that Harvey Nichols want to set 
up opposite. But how does 
knocking Cateaton Street down 
improve the City Centre? 
Manchester should be a city that 
grows and matures, warts and 
all, not some clinical artefact 
designed by morons.



Mild award 
CAMRA is giving Mild, 
that much maligned, 
misunderstood, but tasty 
drink, an extra push into 
the public’s conscious- 
ness in November. There 
will be tastings, mild 
crawls and other events 
all over the country and 
here in Manchester, the 
Beer House is getting a 
‘Service to Mild’ award. 
The presentation to 
licensee Idy Phillips will 
take place on Saturday 
November 8th, from 12 
noon. 

The Beer House has had 
a positive approach to 
the promotion of mild 
since Idy took over in 
March 1994. At first, 
only Theakstons mild | 
was sold and that didn’t 
do too well. So a guest 
mild was introduced - 
one beer a week. This 
paid off, as people were 
more prepared to try the different varieties, ai ih pub now 
regularly does two nine-gallon containers a week, all in the £1.20 to 
£1.40 a pint range. 

  
The Beer House has an ever-changing range of up to twelve beers, 
together with two ciders (Thatchers and a guest), and bottled foreign 
and draught Belgian beers. Food is served daily, with free chip barms 
between 5pm and 6pm on Wednesdays and rice’n’three for £3 on 
Thursdays. 

For the presentation on the 8th, there should be a couple of milds on 
and as the pub is holding a porter and winter ales festival that week, 
it should be a good do. 

Shambles R.I.P. 
In a symbolic demonstration of feeling for the Wellington and 
Sinclairs, members of the Shambles Supporters’ Club laid flowers 
outside the pubs on 18th October.



Anvil Tales Keith Egerton 

Hydes made their first appearance at the pubs and clubs show at G- 
Mex and are well pleased with the reception they got. The company 
made a number of new contacts, which are expected to lead to more 
outlets for Hydes as guest beers. 

Following the departure of head brewer Alan Mackie, to Ushers, a 
new production manager has been appointed. Paul Jeffries comes 
from Cains in Liverpool and should be in position by mid-November. 

Two pub refurbishments are under way. The Horse & Farrier in 
Gatley will remain open during the work, which should take four 
weeks, and the Osborne in Rusholme will shut for four weeks for a 
major renovation ‘on traditional lines’. 

Finally, Hydes are aiming for the ‘Investors in People’ national 
standard, and to this end have appointed Heather Kent as training 
manager to work in conjunction with Charles Cook. 

Trafford Tales 
Holts is now a permanent guest beer at the Railway in Broadheath 
(below) and it has been very well received. There are four beers 
available - Boddingtons bitter and mild, and Holts bitter and mild. 

This once-threatened pub is now enjoying a new lease of life under its 
current management and trade is steadily increasing, with snacks 
being available virtually all day, starting with breakfast from 8am! 

The Old Mill at 
Altrincham has the 

* same owners and 

Holts bitter, together 
with Coach House 
Best, was on_ sale 
there recently. 

At the beginning of 
October the newly 
refurbished Axe & 
Cleaver in Dunham 

tS Massey offered 
Websters Yorkshire Bitter as a guest beer - probably the least 
exciting guest beer ever! Scottish Courage own the pub and they also 
own the brewery at Tadcaster where Websters is made. (They shut 
the original Websters brewery in Halifax.) However, a full page 
advert in the Metro News says that Ruddles best and Orkney Raven 
will be among future guests. 

The Gardners Arms (Boddingtons) on Deansgate Lane, Timperley, is 
selling a guest beer from the Greenalls list. Does anyone know how it 
got the ‘Blood Tub’ nickname? 
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Holts Corner Stewart Reveil 

Holts had their annual price increase early in October. 3p was added 
to mild and bitter, so mild is now 99p and bitter 105p a pint. The first 
pub to charge the new prices was the Ape & Apple on John Dalton 
Street, from the day it opened on 2nd October. All other Holts houses 
put their prices up in the following week or so. I suspect that the 
price increase is made up of the usual 2p, plus 1p to cover the Budget 
increase which is due to come into effect in January. Other brewers 
may find it necessary to hike up their prices by 5p early next year. 
Now if only excise duty could be reduced... 

Last month a contributor asked if Holts were really going to buy the 
Crown at Horwich. Well, the answer is yes. Now it has been signed 
and sealed, the deal can be confirmed. News of the purchase of three 
more pubs is expected in the next week or two. 

Sadly, the Cheetwood (WD last month) has been sold off, unlicensed. 

I hear that Holts will soon be available as guest beers in Preston. _ 

17th Bury Beer Festival: 14th & 15th November 
This is the final call to all CAMRA members - dig out your staffing 
forms, fill them in and return them to Graham Chinn, 7 Elmwood 
Drive, Royton, Oldham OL2 5XP. We still need volunteers, especially 
for the Wednesday and Thursday setting-up sessions (between 
10.00am and 5.00pm, or part thereof) and this gets you a gold star for 
your staffing badge! Knowledgeable cider-drinking volunteers are 
also very thin on the ground for the festival proper. 

If you don’t have a staffing form, just write when you are available on 
a postcard and send it to the same address. We are sure Graham can 
handle the irregularity. 

Last year’s event was a tremendous success. Please help us to repeat 
it! 

Wonder Welly 
After three years at the Egerton in Cheetham, Ian and Julie 
Slammon have taken over at Holts’ Duke of Wellington on Weardale 
Road, Higher Blackley. Ian, who began his career with Holts as a bar 
cellarman at the Red Lion on the Height, is looking forward to the 
challenge of putting the Welly back into the league of top performers, 
it having gone off the boil in recent years. 

He intends to maintain a link with the Egerton as he has set up a 
Holts pool league covering a number of Salford/Prestwich pubs - but 
there is no intention to install a table at the Wellington as the pub is 
deemed unsuitable. Instead, the piano may make a comeback and 
several new ideas will be tried.



Middleton News Peter Alexander 

In the June issue of WD I said that I would let you know if the new 
beer range in the Barbers Arms on Manchester Road, Rhodes 
(below), was anything other than their tired old offerings of recent 

memory. I predicted 
that it wouldn’t be, 
but I’m delighted to 
say that I was wrong. 
Hidden among the 
brightly-lit boxes on 
the bar is a 
handpump dispensing 
Camerons bitter at a 
sensible £1.16. This is 
the first time to my 
knowledge that the 
beer has been on sale 
in the Middleton area 
and in jolly good nick 
it was too. The staff 
tell me it is selling 
well. Just along the 
road, the Waggon & 

: Horses, which 
started ont with three or four cask sien, is igen to one. Joseph Holts 
is the sole survivor and it was in superb condition on a recent visit. 
While it would be nice to have a choice of cask beers at both these 
venues, at least the one beer on sale was excellent and competitively 
priced. 

In Middleton, the Oddfellows Arms on Oldham Road has increased 
the price of Holts from £1.10 to £1.14, following the brewery’s annual 
price increase. Sadly, even in this bastion of real ale, John Smiths’ 
smooth has made an appearance. Holts sales are unaffected, but 
Wilsons bitter sales are down. 

The Lancashire Fold has been in the Good Beer Guide for the last 
three years and after a change of licensee it still serves a good pint of 
Lees, but a leading contender for the next GBG must be the 
Britannia in Middleton Gardens. The beer quality is consistently 
good and I particularly noted the professional approach of the staff on 
a recent visit. The barperson ensured that some beer was poured off 
before serving a pint of Lees Jumbo, saying that it would have been 
too warm, as I was the first to ask for the beer. Other pubs please 
note! 

  
This contrasted rather sharply with the lack of attention on a quiet 
Thursday night in Delaneys Irish Bar, where two young staff stood 
smoking behind the bar and chatting to friends, with their backs to



the door. I gave up and walked out. If I had shouted to them, I 

wouldn’t have been heard over the deafening (non-Irish) music! Pity, 

as the beer there is usually good. It seems to me that some staff re- 
training is needed. That kind of thing certainly won’t happen at 

Wetherspoons when it opens! On a general point of smoking behind 

the bar, I don’t think it is good enough for bar staff merely to retreat 

to the hatch area and then smoke, always in my experience returning 

to serve customers without washing their hands. Do any readers have 

views on this? 

Finally, I noted Paul Roberts’ comments in last month’s WD about 

Lees Jumbo Star bitter, but I cannot agree with him. My tasting 

notes indicate a beer with a good, malty body, intense bitterness with 

some sweetness from the alcohol and with a very hoppy finish. This 

beer benefited immensely from a little cellaring before dispense. 

Perhaps Paul got a young sample? As a first attempt at an in-house 

guest beer I was pleased with it, but I would like to see a more 

swiggable strength. This comment was echoed by quite a few 

customers. How about it, Lees? 

Ganders Goes West 
We understand that Ganders Goes South, the popular city centre 

drinkerie and new entry in the Good Beer Guide, shut in September. 

‘ae a a at alte om Punt 

THE MIDLAND BEER 
COMPANY 

826 Manchester Road Castleton, Rochdale 

near Castleton BR 

FOUR REAL ALES 
Burtonwood 99p a pint 

Theakstons, Taylors and Guest Beers 
Thatchers Cider 

plus German and Belgian Beers 

Lunchtime food Monday - Friday 
01706 750873 Open all day 
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We’re in the 1998 Good Beer Guide 
  

COME TO THE ALL YEAR ROUND BEER FESTIVAL 

mE BEER HOUSE 
Angel Street, Manchester. 0161 839 7019 

I 2 REAL ALES ON OFFER 
including 

USHERS BEST BITTER £1.05 
DIRECTORS BITTER 
MOORHOUSES PENDLE WITCH 
plus 

9 EVER-CHANGING GUEST BEERS 

including A GUEST MILD n 

TWO TRADITIONAL CIDERS ALWAYS AVAILABLE 
DRAUGHT BELGIAN KRIEK, LEFFE BLONDE, HOEGAARDEN & 

MANY BOTTLED BELGIAN and other FOREIGN BEERS 

GOOD FOOD - Vegetarians welcome 
{} Lunchtime food seven days a week 

() Evening Meals 5 - 7 Friday 
(.) Thurs 5 - 8 Choice of three curries (veg and carnivore) + rice £3 

(.) Half price menus Monday lunch 

Now taking bookings for Xmas lunches 
OPEN ALL DAY MONDAY to SUNDAY 

FREE PARTY ROOM AVAILABLE 

  

  

ERE, ee: ie Corrections to GBG ’98: 
ee vx We open at 12 on Sunday 

Vale Ss er ve We do have a beer garden 
/ farseona. lise ve We do not have a Laurel & Hardy 

wy Club (although it looks that way at 
times!) 
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Lees Corner Bernie Jackson 

The Charlestown, JWL’s new outlet in Blackley, is still only trading 
in the vault but work to open up the rest of the pub is well under way 
and due to be finished by 7th November. The Lord Clive in Whitefield 
is also undergoing a much-needed facelift and the work here should 
be just about completed by the time you are reading this. Other pubs 
due to get the treatment in the New Year are the Angel in Royton and 
three in Middleton - the Britannia, the Middleton Archer and the 
Assheton Arms. The last two are being described as major 
refurbishments, with the Assheton being extended into adjacent 
property already owned by the brewery. 

All the above appears to be coincidental with the granting of a licence 
to Wetherspoons in Middleton - a licence which J W Lees objected to, 
claiming that the town was, basically, overpubbed. 

At the brewery, the chimney was recently shortened to prevent its 
imminent collapse (a significant lean can still be seen). Inside, a new 
hot liquor tank is being installed and work continues on fully 
enclosing some of the fermenting vessels. A change in the yeast 
handling system is imminent. 

Lees’ first seasonal beer, Jumbo Star Ale, had a mixed reception but 
was looked upon as a success by the brewery, with at least two-thirds 
of the tied pubs and some free trade outlets taking it. The next 
seasonal offering in December is to be a light-coloured, 5% beer called 
Ruff Yed, in honour of the Owdem ‘ruff yeds’ who made a particular 
type of soft hat. 
The 12th vintage of 
Harvest Ale was 
made on 28rd 
October last, with 
the yeast being 
pitched by Roger 
Protz. This product 
has recently been 
exported to the 
USA for the first 
time. 

The latest news on 
the Lees Passport 
is that yours truly 
was the fourteenth 
person to complete 
the 152 pubs on the 
scheme.  



Wardle wanderings 
Mark McConachie continues his foray around Littleborough and 
district, this month concentrating on the areas of Wardle and Smithy 
Bridge... 

Wandering round Littleborough’s environs, you will notice that it is 
quite hilly in places. Wardle village, for example, is a mile or so 
north-west of Littleborough centre and a few hundred feet above it. 
Conserve your energy by getting buses 450, 458 or 700 from Rochdale 
to Wardle Chapel turning circle. Opposite the distinctive, age- 
blackened chapel is the first pub, Wilsons’ Globe, whose rooms have 

a distinct cottage 
feel to them. The 
main room is 
furnished almost 
like someone’s 
living room - cosy 
and welcoming. 
This is flanked by a 
second lounge and 
a games room. 
Only Wilsons bitter 
is available, priced 
1438p. 

     
Head back down 

— along Ramsden 
Road to Websters’ Hare & Hounds, which is at the junction of the 
road leading to Birch Hill Hospital. This pub, too, does Wilsons 
(144p), plus Green Label. It differs from the Globe in being much 
higher set and seemingly larger inside. The atmosphere is different, 
too - large screen TV and a more youthful outlook. Nonetheless, okay. 
Look for the highly unusual 
red knitted beermats! 
Continuing down the hill 
(Wardle Road) takes you 
past the Halfway House 
(Bass) - two nice rooms in 
what appears to be the 
original style, but no cask 
ale... 

Buses 450, 452 and 455 will 

take you swiftly to Smithy 
Bridge, as will the two 
trains an hour from 
Victoria. Outside the station  



is the black-and-white Tophams Tavern (BodPubCo). It must have 
been a two-room pub at one time, but now it is largely open-plan; a 
fair amount of 
brass and some 
paintings are 
notable. Two beers 
here - OB bitter at 
140p and, of course, 
Boddies. Turn right 
on leaving the pub, 
go over (or under) 
the railway and 
two hundred yards 
up is the Smithy- 
bridge (Bass?) 
This is a modern, 
low building with 
vault and lounge, “ 
the latter offering food to quite a degree. £1.24 will get you a pint of 
Toby Light. Something wasn’t quite right, though: it seemed very 
gassy. Top pressure, perhaps? 

  

A quarter of a mile further up is Lake Bank, Hollingworth Lake. The 
first of two pubs is a large S&N eaterie called the Beach. It offers 
plenty of food and beers from Theakstons - BB XB and Old Peculier. 
165p for BB seemed a bit on the steep side. Family dining’ is not 
everyone’s cup of tea, but you do get a wonderful view of the lake and 
surrounding hills from the rear conservatory and outdoor garden- 
cum-play area. You can easily lose yourself in the stunning scenery 
before you. Bobbing boats and sailboards catch the eye, and you can 
even glimpse the heavy traffic on the M62 crossing the viaduct at 
Windy Hill. 

Continuing round the shoreline for a third of a mile gets you to the 
last pub, the Fishermans Inn, owned by Sherlock Inns and formerly 
known as the Fish. This is a long, whitewashed building, popular for 
food, drink and live music. It’s more relaxed and less fussy than the 
Beach - better beer range, too: Boddies, Abbot Ale, Wolstenholme One 
For t’Road and Hook Norton Haymaker were on when I called. The 
range changes, so it is always worth a look-in. Take a stroll out and 
see what you think. 

Gone 
The Ancoats (or Ancoates) on Great Ancoats Street was pulled down 
in late September. The pub, latterly a free house, had been shut for a 
year or two. It was once a Greenalls house and before that belonged 
to Wilsons.



  

  

    POT OF BEER 
36 NEW MOUNT ST. 

0161 834 8579 

v 4GUEST ALES EVERY WEEK 

v ROBINSONS DARK MILD 

v HOEGAARDEN WHEAT BEER 

v TRADITIONAL CIDER 

v SELECTION OF WINES & 

MALT WHISKIES 
  

POT OF BEER    
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FOOD NOW AVAILABLE 

12 TO 2 PM, MONDAY TO FRIDAY ! 

  
 



Letters 
Wetherspoons (again) 
Sir - Coming after our summer correspondence in your columns on 
the proposed J D Wetherspoon beer emporium in Middleton, Paul 
Roberts’ article in your October issue is somewhat disingenuous. 

It makes no mention of the fact that he, Paul Roberts, Volunteered 

to give evidence at the [Middleton magistrates all-day licence] 
hearing earlier this week’ (Middleton Guardian, 18.9.97) - in favour 
of our antipodean friend Tim Martin’s JDW chain, of course. After the 
success of the hearing, finding in favour of a Middleton 
Wetherspoons, Paul was quoted in the same Middleton Guardian: 
‘the super pub’s large no-smoking areas and excellent ventilation 
were a “godsend”. He then went on about his ‘eyesight being poor and 
{his eyes] streaming because of cigarette smoke’, and about the JDW 
pubs being, ‘music free which is nice when you want a peaceful quiet 
drink’. There is no mention in Paul’s evidence of the beer side of the 
emporium. [ think he is in the wrong campaign. 

Tim Martin is quoted as saying, ‘It will be a positive factor in the 
regeneration of the town’. What a load of eye-wash! This is big money 
talking. 

Paul’s sanitised account of how meticulous an operation the JDW 
emporium will be is in deep contrast to his own article in your June 
issue about the new Bury JDW - bar service below standard, no- 
smoking policy not enforced, £1.60 a pint for 4.3% bitter, beer range 
disappointing - ‘Verdict - very disappointing after such a long wait. 
Some decent good value beer would be appreciated!’ - his eulogy 
caused me some nausea, I must say. It’s a pity the Middleton 
magistrates did not read his June article. 

I will be carefully monitoring the Middleton JDW enterprise when it 
opens. After three months of operation I'll assess just how 
enlightened (Tim Martin’s phrase) Middleton magistrates were in 
granting the licence. After six months we'll see if there is any adverse 
impact on the surrounding pubs. We'll also see if the clientéle is 
rowdy and whether JDW’s is an oasis of good service and cheap, good 
beer in pub-like surroundings. If all is well, then I shall say so. 

I recently visited the Deansgate JDW in Manchester on an August 
Friday night at about 7.00pm - my first visit. It is just one cavernous 
open space, like a railway hall. It was choc-a-bloc: a shoulder-to- 
shoulder heaving mass of humanity, with a long saloon-type bar down 
one side and it was all-standing. I would never have been served in a 
month of Fridays, and if I had, where could I drink comfortably? I 
sampled neither the beer quality nor the prices; I just turned around 
and walked out, with some difficulty. Some pub. Is this the new-age 
replacement ‘pub’ that CAMRA is supporting? I hope the Paul 
Roberts Room in the Middleton Establishment is cosier than this!



Paul also puts the boot in on J W Lees’ Jumbo Star 4.5% bitter in 
another of his anti-John-Willie sallies. He calls it ‘bland’. It has a 
very distinctive hoppy taste, a flavour I liked very much, but some 
might not. But, to say it is ‘bland’! Further, he criticises the price! 
Lees is very cheap to start with, this is 4.5% but only 22p dearer (at 
£1.40) than ordinary bitter. It is a pittance of an excess compared to 
the fact that finding a pint in Manchester under £1.60 these days 
(apart from Holts and Lees) is not easy. Come on, Paul, how about a 
bit of balanced reporting for a change? 

Michael D White 
Guidelines 
Sir - Who on earth wrote the description of the Beer House in the 
1998 Good Beer Guide? It’s wrong and it doesn’t do justice to 
Manchester’s best pub with what must be the widest range of 
excellent beers. 

Dave Worthington 
Rail ale 
Sir - With reference to the letter (September) from Kim Rampley, 
bemoaning the ‘trainspotter image, it may be of interest to note that 
Greater Manchester has 54 pubs with ‘Railway’ in their name and a 
further dozen which now trade under another sign. There are about 
nine ‘Stations’, eighteen ‘Junctions’ (but these may not all be railway 
junctions) and two ‘Locomotives’. Pub owners and operators clearly 
include railway fans. 

Richard Daglish 
Breadline (2) 

Sir - I would like to thank the person from the White Lion, Cerrig-y- 
Druidion, for replying to my article in the August WD. It’s my first 
letter of complaint and I feel I’ve arrived as a What’s Doing 
correspondent! 

Can I congratulate the writer on his/her perceptiveness, realising 
that Lynne and Moira play for a Rochdale Ladies’ Rugby team. (Yes, 
there were ladies on our trip.) Our driver should also be honoured for 
obtaining a time machine - how else could we arrive at Cerrig-y- 
Druidion at 9.20pm and still reach St Asaph before closing time, with 
two pubs in between? I could go on, but let’s just say that my (hazy) 
memories of the event differ from the letter writer’s. 

On a more serious point, I should state that whilst I admit to being a 
sad, loud-mouthed Yorkshireman, my role in the Sandwich Affair was 

as an amused bystander. I didn’t ‘try to get even’ by writing a report. 
I had an excellent day out and decided to try to encourage other 
people to follow us with a light-hearted article. 

One final thought. In his rush to prove a point, the Sandwich Man 
forgot to ask what was the soup of the day. Guess who can’t stand 
onion soup? It had to be given away! 

Ian Mitchell



Saddleworth Sojourns 
Steve Smith continues his guide to the pubs of Saddleworth... 

Part 2a: Delph, Denshaw, Diggle & Dobcross 

The name ‘Delph’ is derived from the Old English word for ‘quarry’, so 
there are plenty of stone-built dwellings here. The old station 
building survives, converted to another use, a reminder of the branch 
line which was nicknamed the ‘Delph Donkey’. 

The village of Denshaw is at the confluence of old turnpike roads; 
Diggle is situated at the southern end of the Standedge railway and 
canal tunnels, and is the starting point of the Standedge Trail. 
Dobcross, a pretty hillside village with its quaint square and war 
memorial cross, achieved fame as the setting for the 1970s film, 
‘Yanks’. 

Black Horse, 4 Oldham Road, Denshaw 
A smartly laid-out, former Bass house near the crossroads. The pub is 
now part of the Banks’s estate and their mild, bitter and Hansons 
bitter are available. There is also a guest beer, which at the time of 
my visit was Morrells’ Varsity. The Black Horse has been opened out 
in recent years to provide a separate dining room, with two smaller 
rooms for quieter drinking. Brass ornaments, plates, framed prints, 
an old mechanical clocking-on-and-off machine complete with cards, 
and a pair of opposing cannons add to the ambience. 

Bulls Head, 
2 King Street, Delph 
A basic, three- 
roomed local on the 
main village street. 
To the left is the 
games room, with 
electronic machine, 
pool table and 
dartboard. A quiet, 
L-shaped room 
(albeit containing a 
television set) leads 
off from the bar 
and forms the 
spartan lounge. 
Here a real fire and 
a fruit machine are side by side. The Bulls Head is a Banks’s pub 
(formerly Bass) and the mild and bitter can be enjoyed along with two 
further real ales - Marstons Pedigree and a possible guest beer, 
Moocrhouses Pendle Witch. 

 



Cross Keys Inn, Oldham Road, Delph 
A large roadside hostelry, about a quarter of a mile down from the 
crossroads. The emphasis is on food, with a ‘French Fields Too’ 
restaurant adjoining the pub and catering for a more mature 
clientele. A resident pianist serenades the diners. The opened-out 
lounge contains a single bar and the one real ale is Theakstons Best 
Bitter. There are mullioned windows, rustic beams and potted plants, 
and an end-of-room annexe houses a Victorian cooking range. 

Diggle Hotel, Station Houses, Diggle 
A marvellous, isolated free house situated by the old station turning 
in Diglee hamlet, near the Standedge railway and canal tunnels. It’s 
a well run, family establishment with good food, comfortable 
accommodation and real ales. The beers include Taylors Landlord 
and Golden Best, Chesters Mild, Flowers Original and Boddingtons 
and Oldham bitters. There is a grand display of brass and copperware 
in the low-beamed rooms. 

Golden Fleece, 
41 Oldham Road, 
Denshaw 
A Vaux house, a 
short distance from 
the village proper 
and overlooking 
Slackcote hamlet. 
There is an opened- 
out lounge and a 
separate room for 
diners. The pub 
feel of the place is 
retained with 
comfortable wheel- os , ; 
back chairs and posters on thre walls detailing bygone sedi 
services, smuggling deeds and beery matters. A patio is reached via a 
metal staircase, where there is a warning to ‘Beware of the bull’. 
(There’s a dartboard on the wall by the door.) Vaux Samson and 
Wards Best Bitter are the handpulled ales. 

  

Floating Light Hotel, Standedge, Delph 
An isolated Thwaites hostelry, high on the moor, close to where one 
Huddersfield road meets another and a short distance from the 
Pennine Way. The building has a rather sombre, weather-beaten 
appearance, but inside it is cosy and welcoming, tastefully opened-out 
to provide four areas around a central bar. The rooms are mostly used 
for dining, with one devoted to pool. Thwaites bitter and the stronger 
Chairman’s Special were available on my visit.



Great Western, Manchester 
Road, Marsden 
Over the border and in the 
Kirklees district of West 
Yorkshire, but included 
here as it is within walking 
distance of the last pub. A 
sign advertises a ‘Wards 
Free House’, whilst etched 

in stone by the door is the 
name of an old brewery, 
Bentley & Shaw. There is a 
comfortable lounge and bar, 
a separate dining area and 
a pool room. The windows “0: 
provide panoramic views over Redbrook Reservoir, whilst on the 
walls are pictures of Brunel’s Great Western steamship. The beers 
are Wards and Thorne best bitters and Vaux Waggle Dance. 

  

  

New guide 
Pubs of Distinction in North West 
England and North Wales 

This is a list of 386 pubs between 
Carlisle and Anglesey, with notes on 
their facilities, produced by the North 
West Brewers’ & Licensed Retailers’ Pubs of 
Association. The pubs are those 

ees by the brewers and pub pi 1 sti nN cti on 

The guide is aimed at tourists who flock to our fair towns and cities, 
and whilst warm beer and the sound of leather on willow across the 
meadow may be in short supply in this neck of the woods, the guide 
does provide an interesting selection. Some rather good pubs have 
been omitted and some iffy ones included, but even CAMRA guides 
suffer from that. It’s also a bit uneven - one local brewer appears to 
have lost interest in the project after listing its Manchester pubs, as 
there are only two entries for Eccles and neither sells Holts. 

A string of letters with each entry indicates the various facilities. 
There are sixteen altogether, from A to P. A stands for real ale - so 
the compilers have got their priorities right. As well as bar food, 
accommodation, no-smoking area, family room and the rest, there is 
also a ‘new lifestyle/modern’ category, which one suspects is a 
euphemism for ‘may not be very pleasant - take earplugs’. 

Pubs of Distinction is distributed through the various Tourist 
Information centres in the North West.   

     



  

                                                
  

                                  

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  

  

(Remember, Remember... |. 
| THE BEER HOUSE | 

WINTER ALES & | 
PORTERS WEEK 
Commencing November 5th 

  

  

  
  
  
  
  
  

Sale of Pump Clips and Commemorative & 
Saturday November 8th & Sunday November 9th: ES 

Foreign Glasses for Charity 
    

    
  

  
  

      
  

  

LANCASHIRE 
FESTIVAL 

from Thursday November 27th 
to Sunday November 30th 

BEERS FROM BOTH NEW 

AND ESTABLISHED 

LANCASHIRE BREWERIES 

>. Traditional Food 
Used Lancashire Cheeses 

  
          r : Lancashire Day 27th November - Friends of Real Lancashire J. 

  
  

                                                                              

  
  
  
  
  
  
  
  
  
  
  

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  

         



Good Beer Guide 

The 25th anniversary Good Beer Guide went on sale last month. The 
guide features around 5,000 pubs and gives details of all Britain’s 
breweries and the real ales they produce. Copies are available at 
£10.99 from CAMRA, 230 Hatfield 
Road, St Albans, Herts AL1 4LW 

  

  

        

(post free). CAMPAIGN FOR ABAL ALE 

In the twenty-five years since the GOOD 

first Good Beer Guide, the number of r) ny 
breweries has increased four-fold and did 

the number of real ales on sale has GUIDE 
increased ten-fold. National 1998 
companies which brewed only keg 
beer in 1974 all now brew real ales; 
there is more choice in _ pubs, 
including guest beers, and pubs are 
open longer and offer better facilities. 
And all largely thanks to the efforts 
of CAMRA. 

On the down side, back in 1974 we 
were paying an average of 15p a pint. 
Now the national average is £1.64. 

Sorreo SY seer evans 

The first Good Beer Guide was 
published in early 1974, within three 
years of CAMRA being founded, and 
it pointed drinkers to pubs which still 
sold good, traditionally brewed and 
served cask beers. The guide 
identified two key areas of brewing trade practice which were 
concerning beer drinkers. One was the use of carbon dioxide to force 
beer to the bar. This ‘top pressure’ was spoiling well-brewed cask ale 
and making it gassy and sickly. The practice continues today in some 
parts of the UK but is nowhere near as prevalent as it was in 1974. 

  

  

The second concern was the large-scale promotion of keg (filtered, 
pasteurised and pressurised) beers, at an advertising cost of millions 
of pounds per year, which was leaving parts of the UK bereft of 
traditional cask beer. National keg brands like Watneys Red Barrel, 
Whitbread Tankard and Courage Tavern often replaced favourite 
cask beers from local breweries which had been taken over or closed 
down. Surviving regional breweries followed the nationals and many 
of their finest real ales were being replaced by keg equivalents. 
However, the success of the first Good Beer Guide added momentum 
to the CAMRA bandwagon. The fight for quality beer and decent pubs 
had begun and change was soon forthcoming.



Some key events since GBG 1974... 

1975 
Watneys reintroduce real ale to 
150 pubs. 
1976 
Allied launch Ind Coope Burton 
Ale, the first new, quality, 
premium cask ale from a national 
brewer. 
Excise duty is imposed on cider for 
the first time. 

All day pub opening is introduced 
in Scotland. 
1977 
The first CAMRA Great British 
Beer Festival is held at Alexandra 
Palace. 
The first of the new wave of small 
breweries start production. 
1979 
The Government’s Price Marking 
(Food & Drink on Premises) Order 
insists that pubs have to show a 
representative sample of the 
drinks on offer in their price lists. 
David Bruce founds the Firkin 
chain of brew pubs. 
J D Wetherspoon open their first 
pub, inventing the ‘superpub’ and 
starting the pub retailing 
revolution. 
Watneys Red is axed. 
1980 
SIBA, the Small Independent 
Brewers’ Association (now the 
Society of Independent Brewers), is 
founded. 
1984 
After years of CAMRA pressure, 
Courage-owned John Smiths 
reintroduces cask beer. 
1986 
Ruddles Brewery, flagship of the 
real ale revival, is sold to 
Watneys. 
1987 
Courage is sold to Elders IXL, 

brewers of Fosters Lager, and 
becomes the first foreign-owned 
brewing group in the UK. 
Scottish & Newcastle buys 
Matthew Brown and its subsidiary, 
well-known real ale brewer 
Theakston. 
1988 
All-day pub opening (Monday- 
Saturday, 11-11) is introduced in 
England and Wales. 
1989 
The Monopolies and Mergers 
Commission Report into the 
Supply of Beer is published and 
heralds new Governmental Beer 
Orders and various changes to the 
brewing and licensed trades. 
Boddingtons Brewery, another 
renowned producer of cask beer, is 
sold to Whitbread 
Alcoholic strength labelling is 
made compulsory. 
1990 
The Guest Beer Law is introduced, 
allowing tenants of national 
brewers’ pubs to stock one real ale 
of their own choosing, from 
whichever supplier they like. 
Ind Coope Burton Ale wins 
CAMRA’s Champion Beer of Britain 
award and is the first (and only) 
beer from a national brewery to do 
so. 
The European Beer Consumers’ 
Union, a pan-European pressure 
group, is formed in Bruges, with 
CAMRA among the founding 
members. 
Whitbread closes Higsons Brewery in 
Liverpool and Fremlins in 
Faversham. 
1991 
CAMRA membership reaches 
380,000. 
Greenalls quit brewing.



Grand Metropolitan (formerly 
Watneys) sells all its breweries to 
Courage in a pubs for breweries 
swap. 
Sales of lager (in draught and 
packaged form) top 50 per cent of 
the UK beer market. 
1993 
Factory gate duty assessment 
based on alcchol-by-volume figures 
supersedes original gravity 
readings as the basis for 
calculating the duty payable on 
beer. Some national brewers 
weaken their beers in order to pay 
less tax. 
Allied merges its brewing concerns 
with Carlsberg to create Carlsberg- 
Tetley. 
Marston’s, with its Head Brewer’s 
Choice, and McMullen, with its 
Special Reserve, spearhead efforts 
by bigger brewers to produce 
seasonal and special edition ales. 
CAMRA membership tops 40,000. 
1995 
Scottish & Newcastle buys 
Courage to form Scottish Courage 

Planning News 
Plans are afoot to convert 
the Turville on Poco 
Road into 
architectural antiques 
shop. The Royal George 
on Lever Street in the 
city (right) is also 
expected to become a 
shop. 

    
Bruntwood Estates want 
to convert the basement, 
ground and mezzanine 
floors of 45-47 Oxford 
Street into - guess what? 
- a café bar. 

XX 

and becomes Britain’s biggest 
brewer. 
All day opening on Sundays (12- 
10.30) is introduced in England 
and Wales. 
Children’s Certificates are 
introduced with the aim of making 
pubs more accessible to families. 
1996 
National brewers close four major 
production centres: Tetley Walker 
in Warrington, Home in 
Nottingham, Websters in Halifax 
and Plympton in Devon all go. 
Welsh ‘Dry Sunday’ polls are held 
and the last ‘dry’ area goes wet. 
1997 
Victory in Europe over plans by the 
EC to change the Guest Beer Law. 
New Labour Government blocks a 
bid by Bass to merge with 
Carlsberg-Tetley. 
Japanese bank Nomura buys 
Inntrepreneur Pub Company and 
Spring Inns to become the UK’s 
biggest pub company. 
CAMRA membership passes 
50,000.



Rupert 
Some of us have been wont to 
liken Grotley City Council to the 
Luftwaffe for making a dog’s 
breakfast of our City Centre. This 
is wrong. We should not jump to 
premature ejaculation of criticism 
before we know the full facts. 
Fortunately Grotley has open 
Council and Committee meetings 
so the deliberations of our decision 
makers are transparent. There is, 
above all, a vision of a city centre 
bereft of tat - open vistas, 
unblemished by inconvenient 
mediaeval buildings, a mecca for 
the dedicated shoppist who won’t 
want to see some seedy side of life. 
K&F don’t want Socio-Economic 
group Omega-minuses nicking 
goodies from their store, so we 
need to shift the Old Scrotes. 

Fine, but what's this? Is it 
possible that Grotley could entice 
Smarmy Biggles of Ab Fab fame? 
Like as if! Would this upmarket 
emporium want to be _ located 
opposite a Drabs house? Certainly 
not. Red-nosed SE Omegas, rat- 
legged for a tenner, would be 
bursting out of the Crow & 
Wanker at all hours of the day, 
shouting about the far canals and 
upsetting the well-heeled clientéle 
of Smarmy Biggles. This would 
never do. 

So what to do? Knock the Crow & 
Wanker down, that’s what, and, 

while were at it, knock Gaiters 
down as well. Thatll show we’re 
an up and going city fit to run the 
Olympics, won’t it? But how do we 
square this with our working class 
bona fides? The Council doesn’t 
want to be seen as a bunch of 
middle class tossers, kowtowing to 
the capitalist shilling like a 
feckless whore. Far from it. Our 
city fathers, in designing a city for 
the millennium, have 
demonstrated their far-sighted 
vision. The new Grotley, with its 
tree-lined boulevards and open 
views of the Cathedral 
unencumbered by horrid 
alehouses, will have a feel of Paris, 
Bruges or Budapest. 

City centres should not be allowed 
to grow and develop organically, 
whereby a multitude of traditions 
and activities coexist side by side, 
creating clamour and_ chaos, 
vibrancy and vitality. No, cities 
should be planned. Therein lies 
success. Just look at the virtues of 
planning from the past. The 
Arsecake Centre swept away the 
dingy alleys and sordid fleapits 
that were the hallmark of post-war 
Grotley and replaced them with a 
much needed, sanitised, 
McDonaldised Brave New World to 
which folk flock. Surely we can 
trust our future to these 
visionaries and not carp 
continually about heritage when 
all we’re losing is a couple of grotty 
hostelries and potential gains are 
infinite? 

  

  

Contributors to this issue: Sue Barker, Paul Roberts, Mark 
McConachie, Roger Hall, Stewart Revell, Keith Egerton, Roger Wood, 
Bernie Jackson, Steve Smith, Peter Alexander    



Branch Diary 
Rochdale, Oldham & Bury 
Tues 4 Nov 8.30pm, Branch Meeting, Cemetery Hotel, Rochdale 

Sat 8 Nov 12noon, Sixth and final Bury Beer Festival Meeting, Tap & Spile, Bury 
Fri/Sat 14/15th Nov, Bury Beer Festival, The Met Arts Centre, Haymarket, Bury 

Tues 18 Nov 8.30pm, Committee Meeting, Crown, Long Street, Middleton 
Fri 21st Nov 8.30pm, Evening Social, Stalybridge Station Buffet 
Tues 25 Nov 8.30pm, WD Collation, Flying Horse, Rochdale 
Contact: Peter Alexander 0113 232 4023(w), 0161 655 4002 (h) 

Trafford & Hulme 
Thur 30 Oct, Sale Crawl. 8pm Volunteer (Holts), Cross Street (A56) 
Thur 13 Nov, Survey. 8pm Thursty Scholar, Oxford Road (under railway arches), 
then Ducie Arms, Devas Street; Church, Cambridge Street, both Chorlton-on- 
Medlock. Finish at Britons Protection and Peveril of the Peak 
Thur 20 Nov, Flixton Survey. 8pm Church, Church Road, then Bird i'th’Hand, 

Roebuck. Finish at Lord Nelson and Manor Hey, Urmston 
Thur 27 Nov 8pm, Crown, Deansgate, then Sir Ralph Abercromby and Ape & 
Apple (Holts). Finish City Arms 
Thur 4 Dec, Timperley Survey. 8pm Gardners Arms (Blood Tub), Deansgate 
Lane, then Hare & Hounds. Finish Quarry Bank 

Contact: Roger Wood 0161 747 3987 

North Manchester 
Wed 5 Nov, Pendlebury Crawl: Britannia 7pm, Albert (Nadger’s) 8pm, Lord 

Nelson 9.30pm (all Bolton Road) 
Wed 12 Nov, Committee & Social, Castle, Oldham Street, 8pm; Hogshead, High 

Street, 9.30pm 
Sat 15 Nov 12 noon, Regional Meeting, Dog & Partridge, Manor Street, Bolton 

Wed 19 Nov 8pm, Branch Meeting, Beer House, Angel Street, Manchester 
Tues 25 Nov 6pm onward, What’s Doing collation, Queens Arms, Honey Street, 
Cheetham 
Wed 26 Nov, Ordsall/Pendleton visit: Broadway, Broadway, 7pm; Paddock, 

Cross Lane, 8.30; Crescent 9.30 
Wed 3 Dec, Central Manchester Survey. Start Hare & Hounds, Shudehill, 7pm. 

Contact: Roger Hall 0161 740 7937 

  

WHAT’S DOING contributions should be sent to the editor c/o 88 Ringley Road, 
Stoneclough, Radcliffe, Manchester M26 1ET, to arrive no later than first post on 

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: £3 for six months, £5.50 for twelve months. Send cheque/PO 
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 Road, St 

Albans, Herts AL1 4LW.



  

  

Dave and Sue welcome you to the 

QUEENS ARMS 
FREE HOUSE Tel. 0161 834 4239 
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 Landlord 
& Best Bitter - Bantam Bitter £1 a pint 
plus weekly guest beers 

Westons Traditional Cider on handpump 
A large menu plus home-made specials 

available seven lunchtimes a week 
Hot and cold food available until early evening 

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

  

  

— 3255 QUEENS Children’s play equipment in the 
a ARMS Beer Garden, with swings, slides, 

climbing net, etc. 

We have a Children’s Certificate so 
families are welcome inside or in the 

Beer Garden. 

      

    

KNOWS! 

» 

Bar-B-Que for hire free of charge. ? 

Bar Billiards, Backgammon, 
Chess, etc. 
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General Knowledge Quiz Night 
Tuesday. Beer Prizes     

We’re in the Good Beer Guide 

and CAMRA’s Good Food Guide         
  

 


