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CLUB OF THE YEAR 
The picture shows David Walker, chairman of the Ellesmere Bowling, 

Tennis, Cricket & Croquet Club, holding the ‘Club of the Year’ award for the 

first round (Greater Manchester Winner) in CAMRA’s annual competition. 

Also shown are Pete Cash, North Manchester Chairman, and Steve Prescott, 

Regional Director (right). 

The club sells three real ales, Hydes bitter, Theakstons bitter and Courage 

Directors, in an area of Worsley bereft of decent real ale choice. Membership 

is by nomination and is currently £35 a year for social activities, or £85 for 

full access to all the above sports, plus squash. 
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Judging of the club for the second round took place on October 3rd, when a 

major floodlit bowling tournament was in progress. 

 



The End of an Era Mike Goode 
Monday October 16th saw the end of a twenty-five year family 
connection with the Orange Tree, Old Market Place, Altrincham. 
Peter and Melanie Foster served the Altrincham ale drinker for some 
twenty years, having taken over the pub from Mel’s father, Bryn. The 
pub first appeared in the 
1976 edition of the Good 
Beer Guide and Peter 
maintained a long tradition 
of serving Wilsons ale. It 
continued to prove the most 
popular beer with his locals 
until its recent arbitrary 
withdrawal by the 
suppliers. 

Now, after many years of 
fighting Inntrepreneur for 
the right to a reasonable 
living, and facing escalating 
costs, they have been forced 
to give up the pub and 
concentrate on their 
catering business. Peter 
always saw himself as the 
landlord of a_ traditional 
Wilsons pub and retained 
all the old brewery livery. ; 
However, a fighter as 
always, he was the first to 
take up and maintain his 
right to sell a genuine guest 9 
ale and offered a constantly 
changing choice from the fi 
day the legislation was § 
enacted. 

Peter, always the 
individualist, has been a 
good friend to CAMRA and connoisseurs of good beer. The town will 
never be quite the same again. All those who have, over the years, 
enjoyed the hospitality of the Fosters will wish them well. 

  
Altrincham Brewing Company 
Nearly there! Once the ‘men in uniform’ supply his certificate, Dave 
Ward can start brewing. His plan now is to begin in early November 
and launch on 11th November with (he hopes) a mild, a bitter and a 
porter. Here’s hoping. ;



Festival Fun with Daddy Bell 
I had intended this month to concentrate on pubs which I had not 
visited before or with which I had lost touch, and to write in a sparer, 
simpler style: but I have not been conspicuously successful in either 
endeavour. 

Nor have I been far afield, except for a trip to the 7th Westmorland 
Beer Festival in Kendal at the end of September. I was there for a 
rather quiet lunchtime session, with a good choice of beers. The 
festival ale produced at Coniston (with some assistance from local 
CAMRA members) 
turned out to be 
quite a decent iif 
bitter; Adnams - \)    

    
   

  

     

Fisherman was a Lt a i wars 
rich, coffeeish old in iy perc 
ale; Linfit’s “mlz + 

  

also very tasty; but 
my last half pint, Hee 
of Sulwath Criffel, 742 SS 
was indubitably " 
the best of all. * —_ 
Yates’ Autumn 
Fever had already 
gone, but I had 
tracked it down in Burgundy’s 
Wine Bar just round the corner in 
Lowther Street. It proved 
excellent. " 

Autumn Gold was _ , be . 
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I was much quizzed in Kendal we c S 
about the possible recrudescence 7” ey “eX 
of Bridgewater Ales and the 
whereabouts of its brewing kit. I 
even get asked from time to time about brewing at Bridgewater's first 
home, the Old Pint Pot, so I checked it out the other day. The OPP 
equipment has been removed, and the conservatory-like brewing area 
has been carpeted and furnished as an extension to the student- 
orientated pub. Has anyone any information as to the whereabouts of 
the plant? 

There is barely any need to leave our conurbation in search of festival 
fun, such is the quality of the beer festivals we have come to expect 
from the Beer House, the Crescent and the Smithfield, to name but 
three venues. The Crescent’s European Week early in October went 
off with predictable panache. I particularly enjoyed the Hartmann 
Felsentrunk Festbier and the Schlenkerla Rauchbier, the former



slightly and the latter strongly smoked. Of the British ales, Tring’s 
Reap the Rye was an all-round favourite, Ash Vine Pumpkin Porter 
was also outstandingly flavoursome. The festival was a fitting 
celebration of Idy and Sal’s achievements after a year at the Crescent. 

The Marble Brewery’s new range of wholly organic and vegan beers 
was Officially launched on 10th October at The Bar in Chorlton. The 
1927 Lagonda (WD last month) was indeed parked outside and 
attracted much admiring attention. There was a splendid buffet and, 
yes, a good time was had by all in sampling the beers. If your real ale 
is going to turn out slightly cloudy, you may as well make a virtue of 
necessity and turn haziness into a selling point. Anyway, that is what 
the Marble’s proprietors and brewer have decided on. And I do enjoy 
the beers, irrespective of clarity. I didn’t feel the Uncut Amber was 
quite as distinctive as formerly, but the Old Lag (the name given to 
the 5% premium bitter) was convincingly good, and the 5.5% 
Chocolate Heavy (originally earmarked for the ‘Old Lag’ appellation) 
very appealing. Watch out for the latter when Mark Dade is able to 
use organic chocolate malt instead of cocoa powder. 

Down Oldfield Road, the demolition men have already (mid-October) 
reduced to rubble the Kings Arms. The 1854 datestone was still 
intact amidst the ruins. I gather that Irene and Billy Ferris, who kept 
the Kings Arms for its last years, are well settled at the Hyde Park 
Corner down Silk Street. This is one of the most spacious of Holts’ 
modern pubs, with a mixed clientele from the much-changed 
surrounding area. The pint of mild I had there the other day was on 
‘good form - and it was the real thing: there was no sign of any 
‘smooth’ fittings, and let’s hope it stays that way. 

  

 



Bury and district Alex Koval 
The changes have been rung in a number of Bury’ hostelries 
recently. Bell Lane, in particular, seems to have had more than its 
fair share. No fewer than three pubs have tried to reinvent 
themselves. The Grapes has a bright new yellow exterior, 
presumably to distinguish itself from its rivals. The interior, however, 
remains depressingly cask free. Across the road, the Church Inn has 
had a refit and a change of landlord, but it remains a run of the mill 
keg pub. Finally, and most interestingly, the Golden Fleece has also 
changed hands. Hydes have given up on this much troubled pub and 
sold it off. The new owners seem to think that all they need do to 
restore its reputation is paint the walls and wash the net curtains. 
But without cask beer, it will just be a clone of all the other keg pubs 
that litter Bell Lane. No demand for cask? Tell that to the Old Blue 
Bell, which thrives on it! 

Talking of pathetic makeovers brings us to the George. This town 
centre pub has been regularly abused by Whitbread over the years. 
The latest incarnation was heralded in the press as ‘exciting’ and ‘a 
major refit’. Exciting? A major refit? Well, the floor has been polished 
and some new stool cushions have appeared, but that’s about it. Oh, 
and cask beer has been replaced by ‘exciting’ fizz. 

It’s better news at the Waterloo on Manchester Road. This highly 
regarded hostelry has had a sympathetic refurbishment and now 
serves food until 6pm. The cask Thwaites has been retained and 
remains one of the most dependable pints in Bury. Also deserving of a 

 



mention is the Cricketers (pictured) on Walmersley Road. The new 
owners have really smartened the place up and made it an inviting 
local, selling excellent Flowers IPA and occasional guest beers. It’s 
sad to report a different story at the Seven Stars on Rochdale Road. 
Cask Boddingtons has gone and seems unlikely to reappear. 

A consequence of another change of landlord, this time at the 
Church Inn at Birtle, has been the introduction of Church Inn 
Bitter. This is a house beer brewed by Moorhouses of Burnley. It is a 
pale, refreshing drink that nicely complements the usual range of 
Theakstons and Taylors Landlord. Meanwhile, Libertys on the Rock 
has reverted to its original name of Black Bull. It continues to be a 
dimly lit shed painted red, white and blue with no real ale on offer. 
Round the comer on Clerke Street, Thwaites seem to have mistaken 
the Irwell for the Mississippi. Well, that can be the only explanation 
for renaming the Flying Shuttle, wait for it, the Showboat. 
Apparently, it is supposed to be a recreation of a riverboat casino. 
Being in Bury, that means 70’s karaoke and barmaids in stars and 
stripes bikini tops. Amazingly, cask Thwaites is available, but for how 
much longer? Watch this space! 

THE CRESCENT 

  

SALFORD 0161 736 5600 

OPEN ALL DAY, EVERY DAY 

10 cask ales always available 
JOHN SMITHS BITTER - ROOSTERS SPECIAL 
PHOENIX THIRSTY MOON + / guests including a mild 

Erdinger on draught, Liefmans Kriek + Quality Doubles Bar 

Food served every lunchtime from 11.30am 
. TWO MEALS FOR &3 every Saturday 11.30-2.30. 

  

  

2 Specials from the blackboard for £3 
Free Chip Barms every Monday 5-6pm 

Weds 5-8pm Choice of Six Curries (veg and meat) + Rice 3 

Function/Party Room available for free hire 
Buffets or bot meals provided on request 

T.V. and Games Room open for darts, bar billiards and table football 
Beer Garden 

       



Pubs off the A57 

After checking out the pubs on the A57 (WD August), Sean Kilgarriff 
has taken the parallel route, westwards from Eccles, visiting all the 
pubs off and to the south side of the A57 up to the Peel Green 
roundabout... 

The Red Fox is now the Crown Dental Practice and although the 
original bar remains, the beer pumps are long gone. The Royal Oak 
was packed with Holts drinkers who appreciated a pub saved by 
CAMRA in the Eccles town bypass plan. Next door, the Golden Lion 
had a huge banner across the front proclaiming that it was ‘under 
new management’. In the vault I observed a Boddingtons bitter clip 
on a handpump. Thinking that things must have changed under the 
new management, I pointed to the pump. I was told, ‘We don’t sell 
that,’ so I left. 

The Ship Canal has boards advertising cask beers but has been all- 
keg for some years. The Chestnut Lodge is all keg also. At the 
Kings Head I had a choice of Boddies or John Smiths bitters. I 
pointed to the really smart John Smiths pumpclip but my glass was 
put under the keg one, with the comment, ‘We don’t have it’. I tried 
the Boddies, which was warm and in very average condition. 

A slight detour took me to the Barton Inn on Cawdor Street. This 
pub has an excellent display of framed old photographs of Eccles but 
the beers are all keg. The once 
fine Rock Hotel is now all keg 
with signs saying, “These ® 
premises are protected by BDI 
Secure Solutions’. Maybe the 
real solution would be to bring 
back the cask beers. 

Reaching the A57, I was glad to | 3 
be able to call in at the GBG 
Grapes Hotel, which was 
serving a very good pint of 
Holts. On the A57, the Crown 
and Volunteer and Golden 

Cross (Cloudy’s) have both 

been sold and rumours abound 
about their future. Pve been 
told that they may become 
offices, flats or restaurants. Of 

one thing I am certain, the 
Eccles Holts “Baker's Dozen’ } 
crawl will be gone forever!  



@) CAMRA 2001 [Ee 
NATIONAL 

WINTER ALES 
FESTIVAL 

Festival Open: (hours to be confirmed) 
Thursday 18 January NINTER Al 

5.30 - 10.30pm, Y wuts & 
Friday 19 January, 

12-4&5.30-10.30pm O “5 
Saturday 20 January E 7 

12-4&5.30-10.30pm > 

Admission: 
£2 Thurs Eve, £3 Fri Eve, 4 1h 

£1 Sat Eve, £2 Lunchtimes 7, 
CAMRA members FREE 
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Upper Campfield Market, Deansgate, 

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

National Champion Winter Ale Competition, 
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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 & 

NETTH THE HEREOF the USA and an extensive bottled range from 
Belgium, Holland and Germany 

MANCHESTER Extensive Range of excellent 
and supporting Hot & Cold Food at every session 

a 18-20 JANUARY 2001 
i, THE CAMPAIGN FOR REAL ALE 

  

  

  

      
 



Wigan and district Dave White 
Last month I reported that the Cottage, Ince Green Lane, Higher 
Ince, had closed yet again. In fact, the premises have been 
transformed into the Ince Green Mini Market and Off Licence. What 
with the Conquering Hero and the Manley Hotel out of the 
reckoning, the area of Ince around the railway station is now publess. 
Elsewhere, the Engineers Arms (Higher Ince) and the Shepherds 
Arms (Lower Ince) remain closed and boarded up, adding to the 
gloom. 

In Pemberton, the Halfway House on Ormskirk Road appears to be 
closed, and recently all traces of its being a pub had been removed. 
For long a bastion of Burtonwood fizz, the Halfway House (below) was 
once famously described by the much-missed Percy Chambers.as ‘the 
worst bloody pub I’ve ever been in!’ Others may disagree. , 

    
The Tippings Arms, Poolstock Lane, Worsley Mesnes, is still open; 
surprising when you remember that only a decade ago they were 
trying to build a motorway bypass through it. The Tippings has now 
undergone a sorely-needed refurbishment, but the cask Tetleys has 
been thrown out with the manky carpet and damp wallpaper. 
Another pub to lose traditional Tetleys is the Sandbrook Arms on 
Sandbrook Road, Tontine. Cask conditioned beers are still advertised 
on the sign outside, and the Tetley bitter handpump is still on show 
at the bar. The good news is that the Delph Tavern is only five 
minutes’ walk up the road.



Letters 
Clip sale 
Sir - On behalf of my staff and I (excuse the pun) I would like to 
thank everybody who partook in the pump clip sale on 9th 
September. We collected £282.50 for Francis House, a children’s 
hospice based in Stockport. 

Sue Price, Queens Arms, Cheetham 

Words and music 
Sir - May I thank Daddy Bell for bringing some colour into my life as 
the dark days of autumn draw in? Intrigued by the word ‘chaunteur’ 
in WD Oct, I looked it up in the dictionary. Sadly, the OED has 
reduced it to the less poetic ‘chanter’, but there in the small print of 
the big version [in brackets] I found it - ‘from the Middle 
English/Anglo-French “chaunteur”.’ 

The word has so many meanings that I’m still a little confused as to 
whether he means his nautical friend is a magician, a singer - clerical 
or otherwise - or whether he’s a sailor who plays the bagpipes, but it’s 
something to fantasise about on a lonely winter evening. Thanks, 
Daddy! 

Dictionary Dot 

  

Rose & Crown 

The Rose and Crown on Manchester Old Road, Bury, is to have a new 
tenant. Martin Jones of the Arthur Inn on Bolton Road, Bury, is 
taking over at the Pubmaster pub and will open for business on the 
evening of 9th November. 

In the eight months that Porter’s Arthur Inn has been open, Martin 
has built up a name for quality ale and a good ambience in an area 
with something of a reputation. The Rose has suffered from variable 
quality beer, so under Martin’s stewardship it will be returning to 
happier times. A wide selection of ales including the Phoenix range 
will be on at all times, in addition to continental bottled beers. The 
smooth flow is being removed! 

Martin intends to provide lunchtime food as well as his now 
legendary pre-match breakfasts on Saturdays when Bury FC are 
playing at home. 

3,000 Whitbread pubs for sale 
Don’t cheer too soon. As a brewer, Whitbread was obliged to allow its 
tenants to serve a guest beer. If the pubs are bought by a pub-owning 
group like Nomura, Punch Taverns or Enterprise Inns, this could 
end. New leases may reduce the range of products available in the 
pubs. If you’ve got a spare one and a half billion quid, you could step 
in as a Good Samaritan and save them from this fate.



Oktoberfest 2000 Paul Roberts 
The first-ever eighteen-day Oktoberfest ended on Tuesday 3rd 
October. When the bank holiday falls on a Monday, the fest is 
extended to seventeen days, but this year it took in the Tuesday as 
well, as it is common practice in Germany for the Monday to be given 
to office and factory workers as a Freischichttag when a public 
holiday falls on a Tuesday. 

The 6.9 million visitors were 200,000 
fewer than the record set in 1995 for the 
seventeen-day Wies’n. However, a new 

record of beer consumption was set - 6.2 
million litres (over 11 million pints)). 
The price of DM12.30 per litre is a rise 
on previous years, but because of the 
strength of sterling equated to only 
£2.12 per pint. (The cheapest beer on 
general sale in Munich is Augustiner at 
DM8.80 per litre or £1.52 per pint.) 

The number of Bierleichen (bodies 
rescued by the Red Cross, comatose 
through alcohol) was up considerably on 
the previous year - 420 compared to 361. 
The 1,200 first aid staff and 140 doctors on site were called out just 
1,950 times (1,688 in 1999). 

Once again the evening atmosphere was ruined by thousands of 
teenagers in the main beer tents. Mature drinkers either kept away 
or visited in the afternoon, when traditional music still takes 
precedence over the pop music which now dominates the evenings. 

  

My advice is the same as in recent years - Munich is well worth a 
visit, but outside the Oktoberfest time! 

  

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 £52.50 or £210 for six months, half 
page £36.75 or £157.50 for six months, quarter page £26.25 or £105 for six 
months. All adverts must be accompanied with payment. Cheque payable to 
‘What’s Doing’. . 
SUBSCRIPTIONS: £3.30 for six months, £5.80 for twelve months. Send 
cheque/PO together with your name and address to Roger Hall, 123 Hill Lane, 
Blackley, Manchester M9 6PW. 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 £14 to Membership, CAMRA, 230 Hatfield Road, St 
Albans, Herts AL1 4LW.



Brewing was a way Of life Neal Hyde 
I have been very gratified with the feedback I have received since the 
publication of my history of Hydes Anvil Brewery in 1999. This has 
further stimulated my mind into dwelling on the tremendous changes 
that have taken place in the brewing trade since I joined it in 
January 1948. 

At the time there were well over twenty brewers trading in the 
Manchester area who were all members of the Manchester and 
District Brewers’ Society. The majority were situated in Manchester, 
Salford and Stockport. However, owing to mergers and takeovers, the 
names of only about four of them would be known and recognised by 
the modern generation. 

There was a lot of competition just after the second world war and in 
the 1950s, but in my view the trade was much friendlier than it is 
today. Draught beer was, of course, all cask conditioned and racked 
into wooden casks. If you had a technical problem, it was easy to pick 
up the phone and speak to your opposite number in another company 
for advice. 

During the war Chesters Brewery at Ardwick was in trouble with its 
yeast and asked if we could let them have some of ours, which my 
father duly did, as we had a special rapport with all the ‘other’ Hydes 
at Chesters (not related to our family). Then just after the war in 
1949 when we were having problems with our yeast, we decided to 
ask Chesters if we could have some of the yeast back again. Our head 
brewer at the time, Richard Davies, sent me over to the Ardwick 
brewery as a young man to collect the yeast in a stainless steel barm 
can. Needless to say, I wasn’t allowed to return to Moss Side without 

« : = : be     
  

 



a sampling session in the brewer's office at Chesters. However, when 
I did return to our brewery the new yeast strain was pitched straight 
away into a brew of mild ale. 

Unfortunately this did not solve all our problems as the resulting 
brew tasted just like Chesters beer and was unacceptable to our 
customers. I am not criticising Chesters; after all, they sold far more 
beer than we did, but Chesters had a distinctive flavour which was 
different from most other Manchester beers in those days. If you liked 
their beers, you probably wouldn’t enjoy ours and vice versa. 

There was a lot of publicity recently about William Hague and his 
consumption of fourteen pints of beer a day when he had a holiday job 
working on a brewer’s dray. Well, I think all breweries today are ‘dry’ 
for obvious reasons, but prior to the breathalyser there is no doubt 
that this sort of consumption was very much the norm in that 
particular job. It’s not at all easy to understand by those who are not 
beer drinkers, or easy to defend. Times were very different, there was 
a lot less traffic and waggons didn’t move very fast. 

The first takeover bid I remember in our area was made by Wilsons 
Brewery of Newton Heath in 1949, when they absorbed Walker and 
Homfrays of Salford. This quite shattered people in the trade at the 
time, as there had been a moratorium on this sort of activity because 
of the war. A decade later, in 1959, Charles Clore’s bid for Watney 
Mann really did come as a big surprise and completely upset the 
industry. Although his bid was unsuccessful, it was the catalyst for 
promoting consolidation in the brewing industry throughout the 
country and it has resulted in the disappearance of many well known 
breweries in the Manchester area, which is a great loss to all of us. 

From a national point of view, 
excluding microbrewers, there 
are now fewer breweries than 
ever and even less real choice. 

I think it is important that 
local breweries like my own 
company continue to thrive. 

» They do have a great future, I 
am sure. 

Neal Hyde’s book, ‘Brewing 
| Was a Way of Life - The Story 

of Hydes’ Anvil Brewery is 
available through bookshops or 
by post from Chris Makepeace, 
5 Hilton Road, Disley, 
Cheshire SKi2 2JU. Price 
£9.99 plus £1.50 postage and 
packing.  



GBG 2000 The Millennium Trail 
Part Nine 
The final 34 bus journey of the day from Manchester to Lowton Lane 
Head is ideal for beginning an evening’s wanderings around some of 
the area’s Good Beer Guide pubs. Steve Smith and Mark McConachie 
set forth... 

Opposite the bus terminus is Greenalls’ Red Lion, an imposing 
roadside house just off the busy East Lancashire Road. It must have 
been one of the Wilderspool Brewery’s top pubs at one time; now it 
has bare brickwork, boards and a leaning towards a food operation, 
but the original etched windows are a joy to behold. The handpumped 
beers are Greenalls mild and bitter, Tetley dark mild and bitter, 
Boddingtons bitter and a guest, Hydes Your Bard. 

Buses 600 and 601 provide a half-hourly service on one of the longest 
indirect bus routes between Wigan and Leigh, passing near our next 
pub in Lowton St Luke’s. Surprisingly for a ‘Big Steak’ concept, the 
Hare & Hounds on Golborne Road is a low ceilinged hostelry. A 
central bar ‘feeds’ the lower back lounge and two front rooms and 
from the tables outside one can observe St Luke’s Church and the 
Stag Lane crossroads. Cask ales are Tetley mild and bitter, Morland 
Old Speckled Hen and Greene King Abbot. 

The same bus service took us to Golborne centre and the Railway on 
High Street, next to the West Coast main line. It is badged a 
Theakstons house, but has been transformed from a run-of-the-mill 
establishment into the Wigan area’s first microbrew pub with the 
addition of Sarah’s Hop House Brewery. There is Sarah’s Hop House 
Bitter, Hop To It, Haka and the highly recommended Black Mamba 
Mild. Theakstons mild and bitter and a cask cider are also served. 

Next, another Railway, this one a short way down Twist lane in 
Leigh. It is a former Walkers house, much altered to create a Tetleys 
‘comfy suburban’ atmosphere, selling dark mild and bitter, plus 
Worthington best bitter. 

Back towards town, the final pub of the evening was the Musketeer 
on Lord Street, an opened-out BodPubCo house which is a cosy town 
centre gem. The beers are Boddingtons bitter, Tetley (ordinary) mild 
and a guest. There are also good value lunches. — 

The availability of cask ales in Wigan town centre is declining, so it 
was most heartening to find that all the pubs we visited in this part 
of Wigan Metro sold cask mild (and good it was, too!) 

Lees, please 
Lees GB mild and bitter were available in all but one pub of the next 
outing, our last round-up in the Oldham area. The final Oldham GBG 
pub was the Dog & Partridge on Roundthorn Road, some distance



from the town centre in a semi-rural setting and with a definite 
‘country air’ to the place. 

From Oldham we journeyed to Royton and the Railway Hotel at the 
junction of Oldham Road and High Barn Street. Here the vault and 
side rooms have been retained, but the central area has been 
transformed in ‘Victorian’ style, with darkened wood, mirrors, 
burgundy seat coverings and rich carpeting. 

A short walk down Middleton Road took us to another Dog & 
Partridge, a pleasant pub affording quiet colloquy. The mild was 
just about drinkable, whilst the bitter was fine. 

The 412 bus from here stops at the Horton Arms (below) in the 
shadow of the M62 at Streetbridge, in an otherwise rural area of 
Chadderton. The pub has been opened out over the years to give a 
‘nouveau bucolic’ atmosphere and there is a separate family room for 
those of that disposition. 

The other Chadderton GBG entry is the ‘try also’ Railway & Linnet, 
nestling next to a rather low bridge. The Middleton Junction rail 
station disappeared long since, leaving the pub sandwiched between 
industrial developments and a disused canal. However, it is a 
comfortable place, with a substantial lounge and vault, and its 
proximity to the brewery ensures a decent pint. 

Next, a 112 bus ride to Moston and our final pub of the night, the 
Blue Bell on Moston Lane, opposite St Joseph’s Cemetery. It is an 
Edwardian Holts pub, much in the style of the company’s Eccles 

 



estate (Lamb, Grapes, etc). Walls have been knocked through and 
archways built, somewhat marooning the bar in a sea of large rooms, 
but it is tidy nevertheless, and mild and bitter are available. 

Down South 
A return to Trafford and parts of south Manchester found us at 
Flixton. The Church Inn on Church Road, not too far from the train 
station, is a Greenalls family-style eaterie with raised areas, sombre 
furnishings and subdued lighting. The beers are Greenalls mild and 
bitter, Cains bitter and a guest. 

The 253 bus took us from here to Stretford Road and the Cornbrook 
area. A short walk through an unassuming housing estate exhibiting 
decay and dereliction brought us to Chester Road and the Hope Inn. 
This Hydes corner pub has seen many improvements in recent years. 
The dingy interior has been replaced by matchboard panelling and 
yellow painted walls and ceilings, but the layout is unchanged - front 
vault and separate back lounge. The beers were bitter, Anvil Light 

and the seasonal Your Bard. 

Bus 84 from outside the Hope took us to 
Chorlton-cum-Hardy and its two GBG 
entries. The Beech, next to the village 
green, is a very popular Whitbread 
establishment where the ‘Chorlton set’ 
congregates. An interesting range of 
ales includes Boddingtons bitter, 
Flowers Original, Morland Old Speckled 
Hen, Whitbread Trophy, Taylors best 
bitter and Landlord. Don’t expect food; 
there isn’t any, as this is a ‘no frills’ 
boozer. 

Not too far away on Manchester Road 
and handy for buses back to the city is 
the Marble Beer House (left), a sister 
pub to Manchester’s Marble Arch. The 
beers are from the Marble Brewery, 
which is currently experimenting with 
‘organic’ ales, so the full range is not 
available. The pub is a converted shop, 
once the home of Marble Arch World 
Beers, and is somewhat cramped but 
popular with the Bohemian clientele. 

Back in Manchester, we made for the 
Waldorf on Gore Street in the 
Piccadilly area. The beer range here is 

i Boddingtons, Taylors Landlord, Tetley 
bitter and guests.  



Into the country 
A ride on the hourly 508 service from Bury took us to the Pack 
Horse, nestling in the village of Affetside on Watling Street, the old 
Roman road. The pub has a main bar area and a lounge (the Duck 
and Grouse room) furnished with dark wood, ornaments and a 
blowlamp collection. There is another room off to the right and a pool 
room. The beers are Hydes bitter, Light Mild (electric dispense) and 
the seasonal (handpulled). 

On the A626 Ramsbottom to Bolton Road at Hawkshaw there is the 
Red Lion (below), which was acquired by Cumberland brewers 
Jennings some years ago. The main room is furnished in sombre style 
with pictures of old Hawkshaw; bitter, Cocker Hoop and Cumberland 
Ale are usually on sale. 
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We caught the 273 bus to Bolton outside the Red Lion and from 
Bolton travelled on the 125 to Horwich and the Crown Hotel on 
Chorley New Road. Holts acquired the convivial, cavernous pub in the 
1990s. Bitter and mild are the beers. 

Going back towards Bolton on the 273, we called at Bob’s Smithy on 
Chorley Old Road. The pub has a busy bar area and an open-plan 
room and sells a good selection of ales, including Boddingtons, 
draught Bass, Taylors Landlord, Tetley bitter and mild and a guest 
(Cartfold Fylde Ale). 

Back in Bolton, we made for the Clifton Arms on Newport Street, 
which was handy for our train back to Manchester. The bitter ales on 
offer included those from Jennings, Lees and Tetley.



Rochdale ramble 
Back on the train again, this time to Milnrow and two pubs on either 
side of the station. The Crown & Shuttle on the A640 Rochdale 
Road is a homely Lees boozer with GB mild and bitter. An extensive 
collection of photos of Royals reflects the ‘Crown’ theme: shuttles are 
spaced erratically. 

A ten-minute walk away, the other pub is a ‘try also’. The Waggon 
Inn is a stone-built Burtonwood outlet, tucked away off the main 
street (Newhey Road) in an area which is undergoing a change from 
industrial to residential. The real ale is handpulled Burtonwood 
bitter. 

We travelled into Shaw by bus for another ‘try also’ entry, the 
Morning Star on Grains Road. This stone-built pub is set on a 
hillside and affords views of the warehouses of catalogue shopping 
giants Littlewoods and J D Williams. Lees GB mild and bitter are the 
beers. 

Another Lees pub next. The 435 bus deposited us outside the Black 
Horse Hotel on Rochdale Road, one of those ‘country pub in the 
town’ places, although it is a bit out of the centre. The beers are GB 
mild and bitter. 

The 435 took us to our final destination for the night, a ‘try also’ entry 
on Broad Lane, Rochdale, the Fair View Inn. A ‘fair view’ is all 
youre likely to get at this now keg-only Greenalls eaterie. It was the 
first disappointment of our tour and while we waited for our hourly 
bus we had to endure the ignominy of a pint of Murphys Stout. Even 
the John Smiths smooth was off! 

skool ok ok 

Bury Beer Festival 
This year’s Bury Beer Festival takes place at the Met Arts Centre, 
Market Street, Bury (as usual). The sessions are: 
12-3pm (50p) and 5-11pm (£2) Friday 24th November 
12-4pm (£1) and 6-11pm (£1.50) Saturday 25th November. 
As usual, entry is free at all times to card-carrying CAMRA members. 
There will be a display of Morris dancing during the Saturday 
lunchtime session and the Roger Higgins Blues Band is booked for 
Saturday night. Food, foreign beer and cider will be available. 
Volunteers to work at sessions or help set up are always welcome - 
contact Graham Chinn on 0161 652 4524. 
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Home Brewing Revisited Humulus Lupulus 
Part 24; Potpourri 

For most of the last year I have been idle on the home brew front, but 
an update of earlier chapters is timely. 

Hops (Part 22, November 99) 
I was anticipating a bumper crop of home-grown hops in 2000. Sadly, 
the yield was only half that of 1999. Wet weather undoubtedly played 
a part, but some bines on a dedicated support did yield large green 
cones. Others, mixed in with other climbers, were poor. Better 
support for all bines is likely in 2001. 

To celebrate the gathering of the 2000 harvest, we opened the last 
bottle of the 1035 sg 1000 brew. It was in excellent condition, with the 
yeast (from a local brewer) still active and destined for future use. 
About 15 gallons has been made from the 2000 crop. 

Cider (Part 23, January 2000) 
This brew, from local apples and the same brewery beer yeast as 
above, is now extremely dry (sg 0.985 in October 2000) with a 
persistent film of yeast on the surface. It is stored in bulk under air- 
lock and is quite clear beneath the film. A similar thing occurs with 
Fino Sherry where the film is known as a ‘Sherry 
Flor’. As ciders go, it is not great, but drinkable and 
better slightly chilled. 

Malt Crushing (Part 3, June 1997) 
I bought a new sack of Halcyon pale malt to brew 
this year’s hop harvest. As usual it was crushed by 
hand using my Spong mill, but I hope soon to report 
the mechanisation of this mill. 

Water Treatment (Part 6, October 1997) 
John Norman, one of CAMRA’s LADS (Light and 
Dark Support) group has called for more publicity 
for locals selling stouts and porters. This reminded 
me of Graham Wheeler’s contention that these 
beers, like bitters, should be made with gypseous 
water, and not the more traditional chalky water, in 
order to avoid ‘scouring’. 

I can now report that he is vindicated. An earlier 
stout, ‘Old Rupert’, made with chalky water in 1996, 
has been slowly souring over the years to a point 
where it is almost undrinkable (unless you are a fan 
of the Lambic style, which I am not). A weaker ‘Total 
Eclipse Stout’ from August 1999, using gypsum, is 
still as clear and free from acid taint as it was a few 
weeks after brewing.  



Rail and Ale 

Armed with his free rail card, Trotter has been letting the train take 
the strain in order to experience pub culture in other areas of the 
North West... 

Chorley 
On a fine, sunny, mid-September afternoon I took the train to 
Chorley. Opposite the station is the Fox & Grapes, a fairly large pub 
listed in the Good Beer Guide as a Burtonwood house, although only 
Rebellion Mutiny (4.5%) was available on one of the three handpulls. 
I enjoyed my pint in the mostly paved beer garden at the rear. 

Strolling down into the Market area of the town, I tried the Market 
Tavern on Cleveland Street. This is a friendly, locals’ pub, with bare 
wood floor and a raised area with a display of racehorse photos. It is a 
Jennings outlet and the beers were mild and bitter plus one of the 
brewery’s seasonal ales, Cross Buttocks (4.5%), a rich, traditional 
malt ale. 

Finally it was into New Market Street for a pint in the Prince of 
Wales, a building that lay derelict for years before being reopened 
and extended into the next door premises in 1995. Since the demise of 
the Vaux/Wards ales which the place once sold, the beer range is now 
Bass, John Smiths and Fullers London Pride. One long bar serves the 
fully carpeted, open-plan pub and it can be very busy on a Saturday 
afternoon. 

Llandudno 
I spent a rather drizzly October weekend in Llandudno and on the 
Saturday afternoon, after a trek to the summit of Great Orme, it was 
down to the Kings Head, directly behind the Victoria Tramway 
station. The pub is the oldest in town, with a flagged floor, a raised 
restaurant area behind the bar and old photographs of the area 
around Great Orme. The beers are Tetley mild and bitter, 
Boddingtons and guests Old Speckled Hen and Greene King Abbot. 

Further down Church Walks, heading towards the pier, are the two 
GBG pubs, the Olde Victoria and the Parade. The ‘Olde Vic’ is a 
traditional pub serving handpumped Banks’s mild and bitter, 
Camerons Strongarm and Pedigree. It was unusual to see the mild on 
handpull, as most of the Banks’s pubs I know have dispensed with it 
altogether. I tried the Strongarm, but was not impressed with its 
condition. 

The Parade has a lounge area decorated with Rugby Union 
memorabilia and a more basic bar with pool table downstairs at the 
rear. It is a Lees pub but there were also guest ales - Robinsons bitter 
and Wychwood Old Devil. I tried the latter, which is only available in 
October and is described as a bitter beer with a dry, fruity finish 
featuring honey.



  

  

      

The following day I travelled on the Ffestiniog Railway down to 
Porthmadog, where fate decreed that the Porthmadog Station Bar 
was holding a beer festival. The six handpumps were offering 
Mansfield mild, Flannery’s (Aberystwyth) Rheidol Reserve, Greene 
King IPA, Wood (Shropshire) Sam Powell Old Sam, Morrells Grumpy 
Cow and Dorothy Goodbody’s Oatmeal Stout. I tried the Grumpy Cow 
and the Rheidol Reserve - the only Welsh beer I saw whilst I was in 
the country. 

  

Plucked 
The Goose on Piccadilly is no longer. The pub has had a new name 
since Monday 9th October, although the staff seemed unsure about 
what this is. The general opinion is that the pub is now called the 
Piccadilly on the Town. 

Swinton 
The Moorside Farm on the corner of Moorside Road and Priestley 
Road is selling Banks’s Original on handpump. At £1.56 a pint it is a 
bit expensive for a 3.5% mild, although between 2pm and 7pm 
Monday to Thursday it is a more realistic £1.15. 

There is better value at the Brook Tavern on the A6 at Wardley, 
where Coach House Dick Turpin (4.2%) is £1.36. How long you spend 
iN this pub will depend on how much you can stand the overpowering 
smell of cooking! 

The nearby Morning Star (Holts), which does excellent home made 
lunches, has won an award for its kitchen. Unfortunately they sell 
only the smoothflow mild during the day; traditional mild drinkers 
have to wait until the evening.



Rupert 

Eddy Nestfeather is probably far 
too shy and retiring to trumpet his 
own achievements, but this is the 
25th anniversary of this organ - 
the three hundred and _ first 
edition. From humble origins as a 
single sheet (with insert) in 
November 1975, What’s Doing has 
fought off threats from such 
upstarts as Opening Tripe and 
Manky Ale to become the Grotley 
Beer Drinker’s Monthly Magazine, 
as it says on the masthead. WD 
was even magnanimous enough to 
bale out Nora Tackler’s sinking 
Manky Ale from financial ruin. 

Looking back over our last 300 
editions, I was delighted to see 
that the first edition contained a 
list and so did the three 
hundredth. This is an excellent 
tradition and one which I hope will 
continue. Eddy has been urged to 
produce a list of lists but this has 
proved a step too far. 

The pub had been closed by the 
Environmental Health 
Department; as soon as the new 
licensee moved in, all the scrotes 
and villains returned; there were 

200 people drinking at the pub on 
a Sunday morning before licensing 
hours began. Others reacted by 
refusing to sell the organ - these 
include the Noble Robin (aka 
Bilko), former branch chairperson, 
bossgroup member and 
tavernkeeper in Slumley Parva 
and Carse von  Spddspring, 
proprietor of Leech’s after Charlie 
Bass. 

Surprising as it might seem, even I 
have inadvertently offended people 
over the years. I suppose it must 
be that people do not like to be 
reminded of their quirks, 
perversities and criminal and 
immoral behaviour, preferring to 
believe in themselves as 
charismatic philanthropists and 
paragons of virtue. So, to Beinlos, 

Maria von Trapp, 
  

Such meta-analysis is 
perhaps best left to a 
future scholar of the 
genre. 

Over the years, WD has 
got up the noses of quite 
a few individuals, usually 
for factual reporting of 
things which theyd 
rather people didn’t know 
about. Eddy’s received a 
few solicitors’ letters. 
Uriah Heapish responses 
have always prevented 
further action. Regular 
readers would know that 
we didn’t really mean to 
apologise and that what   

Rumpledshirtscream, 
Tubs Caries, Jamie 
Frotter, Duke, Stan 

Craap, Eastwood Chef 
and Pooh, Bogbrush, 
Seamus Spud and others, 
I’m sorry. I love you all 
really and I would like to 
assure you all and other 
demented berks who 

. | follow in your footsteps 
&\ that the next twenty-five 

years will be different - 
honest. Circumspection 
has come with advancing 

EZ 

          years and I’ve learned not 
to say things that get me 
sacked. Isn’t that right, 
Eddy?     we said was true anyway. (You’re sacked - Ed.)



Branch Diary 
Regional Meeting 
Wed 8 Nov 8pm, Crescent, Salford. Roger Protz, Good Beer 

Guide editor, presents the new style GBG 2002. All branches 
are urged to send representatives. 

  

      

Rochdale, Oldham & Bury 
Tue 7 Nov 8.30pm, Branch Meeting,Eagle & Child, Higher Lane, 
Whitefield 
Fri 10 Nov, Central Manchester Pub Crawl. Details from Branch 
Contact 
Fri 24/Sat 25 Nov, Bury Beer Festival, The Met, Market St, Bury 
Tue 28 Nov 8.30pm, Committee Meeting/What’s Doing Collation, Two 
Tubs, The Wylde, Bury 
Contact: Peter Alexander 0118 232 4023(w), 0161 655 4002 (h) 
email: P.Alexander@Virgin.net 

North Manchester 
Wed 1 Nov 8pm, Social, Lamb, Eccles. 
Sun 12 Nov 12.30pm, Winter Ales Festival Meeting, Crescent, Salford 
Wed 15 Nov 8pm, Branch Meeting, Beer House, Angel Street, 
Manchester 

Wed 22 Nov, Atherton. Royal, Wigan Road, 7.30pm; Wheatsheaf, 
Market Street, 8.30pm; Atherton Arms 9.30pm. Trains leave Victoria 
at 1828, 1920 (Swinton 1841, 1981). Return 2235. 
Tues 28 Nov 6pm, What’s Doing collation, Queens Arms, Honey 
Street. (Note December collation is Wed 27th from noon onwards). 
Wed 29 Nov 8pm, Social, Jolly Angler, Ducie Street, Manchester 
Wed 6 Dec 8pm, Social, Union Tavern, Liverpool Street, Salford 
Contact: Roger Hall 0161 740 7937 

Wigan 
Thur 9th Nov, Trip to Beartown Brewery, Congleton. Coach departs 
from the Orwell, Wigan Pier, 7 pm. Cash up front. Contact Deano 
(01942) 323034. 
Wed 15th Nov 8 pm, Branch meeting, Swan & Railway, Wallgate, 
Wigan. 
Contact: John Barlow (01257) 426464 (w), 427595 (h) 
email john@misltd.co.uk 

South East Lancs 
Thur 2 Nov 8pm, Branch Meeting & Social, Chat Moss, Glazebury 
Thur 7 Dec 8pm, Branch Meeting & Social, Musketeer, Lord Street, 
Leigh 
Contact: Mike Thomas 01942 817335



  

  

Dave and Sue welcome you to 

THE QUEENS ARMS 
HONEY STREET, CHEETHAM 

Try the fine range of beers supporting 
independent brewers in their excellent free house! 

Bantam Bitter £1.20 a pint 
Taylors Landlord Championship Beer 

plus 

Bottled beers from various countries 

Open: 12 noon - 11.00 p.m. Monday - Saturday 
12 noon - 10.30 p.m. Sunday 

BONFIRE PARTY 4in Nov, 7.30pm onwards 
Fire, Food & Festivities 

PN QUEENS Beer Garden 

NW Ss Families Welcome 
KNOW: 

    

  

  

  

Hot & Cold Food 

We’re in the 

Good Beer Guide 

2000! C
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        ROCHDALE 
ROAD YS Telephone: 

a 0161 834 4239           
 


