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- The future, and style, of the City Arms 
on Kennedy Street in Manchester seems 
secure. Yorkshire brothers Chris and 
Mike Jones, together with long-standing 
assistant manager Chris Roden, have 
taken over the running of both the City 
Arms and the Square Albert. 

Chris Roden will manage the City, which 
is good news since he has looked after 
the cellar for the last few years, and 
Mike, who previously worked for the 

. Firkin chain in York, the Square Albert. 
_ There will be some spending on both 
4 pubs - without any substantial changes 

to either, which is more good news in the 
case of the City. 

The wide range of beers will continue 
and there is talk of a January beer 
festival, perhaps to run concurrently 
with the Winter Ales Festival. However, 
on the food front, the long-standing City 
toasties, pie and chips, etc, which were 
very popular with the lunchtime besuited 
brigade, have gone in favour of a 
standard Punch Taverns menu. 

Chris is currently trying all-day 
Saturday opening from 11.80am



  

  

THE ROSE AND CROWN 
[BA NCHESTER OLD ROAD 
as. BURY LANCS 
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FOR REAL ALE AT ITS BEST!?! 

8 HAND PUMPS - EVER CHANGING INCLUDING 
BLACK SHEEP PHOENIX RIDLEYS 

CHARLES WELLS & MANY MORE 

FINE WINES, SOLD BY THE GLASS 
(HOUSE WINES ONLY) 

AND BY THE BOTTLE, INCLUDING 
J.P. CHENET - RED & WHITE 

TURNSTONE - WHITE YARANDA- WHITE 

LINDISFARNE FRUIT WINES 
SOLD BY GLASS OR BOTTLE 

ALSO A FINE SELECTION OF AT LEAST 13 
MALT WHISKYS, GINS ETC. 

INCLUDING 
PLYMOUTH GORDONS BOMBAY SAPPHIRE 

MONDAY - FRIDAY COOKED FOOD IS SERVED 
FROM 12 NOON - 3 PM 

FREE CHIP BUTTIES FRIDAY TEATIME 
SUNDAY LUNCH 12 NOON - 4PM 
MUFFINS ALWAYS AVAILABLE 
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      SETTING professional STANDARDS 
 



City Desk Mike Goode 
Congratulations to the Britons Protection, winner of City Life’s 
‘Pub of the Year’ award recently, and commiserations to the Peveril 
of the Peak, which was the runner up. Did anyone spot the Pev on 
Granada’s Bob and Rose recently, and in particular, everyone’s 
favourite barman, Tom, scowling in the background? The Pevw’s fame 
has spread even further and was recently the subject of a feature in 
the New York Times - yes, that New York. 

The Salisbury at the foot of Oxford Road station steps is closed after 
a fire. Hectic activity suggests it will reopen fairly soon. In contrast, 
the Crown on Deansgate is shut with no sign of activity. Can it be up 
for sale again? , 

  

In the Fringe 
During this month’s N/4 A-Z tour, Bar Fringe on Swan Street will be 
selling Outback bitter - brewed by Bank Top using Australian hops - 
and guest bitters from Spinning Dog, Brunswick Brewing Co, 
Salamander and Flannerys of Aberystwyth. 

There will also be the opportunity to try the never-been-brewed- 
before Cassis from Leifmans, Roquette traditional cider and 
Dunkertons organic cider in bottles. 

Marble brews 
The 4.7% Uncut Amber returns to Marble Beers outlets in November. 
In addition, the long-awaited Chocolate Heavy (5.5%) will return to 
the Marble Arch on 15th November for the National SIBA & Safeway 
sponsored organic beer competition. 

The Marble will also be running an organic beer festival through to 
Sunday 18th November in conjunction with the N/4 A-Z tour. 

A new edition of Old Lag - distinctly bitter and pale, with strong 
resinous hop notes - has been brewed for the Marble’s first 
anniversary of organic brewing. 

20in Bury Beer Festival 
Met Arts Centre, Bury 

Friday 23rd and Saturday 24th November 

60 different real ales 
Selection of foreign bottled beers 

Food available at all times 
Live entertainment Saturday night 
Friday 12-3pm 50p; 5-11pm &2 

Saturday 12-4pm £1; 6-1lpm £1.50 

  

    
 



Wig went 
The Pen & Wig, the long-closed pub opposite Salford Station on New 
Bailey Street, was demolished last month. Formerly the Wellington 
(below), it was one of the first Wilsons pubs to be given the ‘Samuel 
Webster’ makeover - the beginning of the end for Wilsons Brewery at 
Newton Heath. An earlier claim to fame was that in 1952 it was the 
first Salford pub to install a television set. 

  
Historical note: Many years ago Wellington was one of five licensed 
houses facing the station entrance. The other four were a bit too close 
to the railway and were pulled down when more bridges were built 
alongside the original viaduct over New Bailey Street. 

Boggart brews 
Some Boggart Hole Clough beers duly made appearances at the 
Keighley and Wakefield beer festivals. 

Boggarts Brew (4.3%), a reddish-copper coloured bitter ale, was on 
sale at the Bricklayers Arms, Moston Lane, Moston, and other ales 
such as Angel Hill and Boggart Bitter have also featured there. A 
new brew, Bog Standard (4%) has been produced and a 
commemorative bottled beer will be available for the festival in 
Manchester’s Northern Quarter later this month.



Here and there with Daddy Bell 

At the corner of Eccles New Road and Howard Street in Salford, the 
Stowell Spire (6e/ow) is shut and metalled up, another testimony to 
the ill-fated venture of Banks’s into the North West. It’s some sign of 
the times, however, if a modern pub can’t make a go of it in an area 
full of privatised flats, courts and offices which tends to represent 
itself as part of Salford Quays. Could it just be that the beer didn’t 
appeal to the locals? 

  

For a pub whose obsequies as a real ale mecca we have supposedly 
finished celebrating, the Beer House has so far shown few signs of 
shuffling off. True, food has not figured, and the foreign beer fonts 
have gone, but there has been plenty of good beer on offer, including 
the panoply of the Phoenix range, White Tornado being outstanding 
here and in other outlets. Golden Goose and General Goose from 
Goose Eye have also proved popular, alongside two Shugborough 
(Titanic) beers, notably the 6% Festival IPA. 

The lease of the Kings Arms in Bloom Street, Salford, is for sale. The 
pub should still be open, but beer clarity has suffered lately, probably 
because of the extensive demolition work taking place in the 
immediate vicinity of the pub. 

On the festival front, I have had mixed experiences. At the end of 
September, Keighley was a special delight, with a fine range of new 
beers on top form and at very fair prices. I had my first taste (I think) 
of Anglo Dutch (Dewsbury) Ghost on the Rim, a fragrant and fruity 
bitter. From Golcar, a new Huddersfield brewery, came a 
tremendously bitter 3.2% Pale Ale and a darker, coppery and rather 
tannic Bitter. Loxley Gold was a wonderfully pineappley 4.5% drink



from the new Crown Brewery at the Hillsborough Hotel in Sheffield. 
There were excellent offerings from Fernandes and Foxfield, the 
latter's Close Encounter being beautiful beyond description. The bar 
manager was Dave Sanders, brewer and now owner of the newly 
rescued West Yorkshire Brewery: his own Night Porter had a non- 
aggressive burntness to it. 

It was also good to find that two ex-Worth Brewery pubs, the 
Cricketers Arms and the Brewery Arms, were still open and 
thriving as free houses with good ranges of real ales, mostly from 
micros but with at least one Timothy Taylor beer to remind you that 
you're in Keighley. 

After Keighley, anywhere else was going to be something of an 
anticlimax. The coincidental Westmorland Festival in Kendal Town 
Hall was certainly such, many beers being unavailable and all being 
over-priced (£2 for a pint of Jennings Cumberland Ale!). The only 
highlight was two wheat beers from Foxfield, brewed by CAMRA 
members, the mash being identical but one being fermented with a 
well-known English dried yeast and the other with a Bavarian yeast. 
The Huit (Weisse) was unsurprisingly much spicier than the Wheat. I 
didn’t linger in Kendal but headed over by bus to Broughton (for 
Yates in the Manor Arms) and to Foxfield, where that brewery’s 
Sandy Cascade was on in the Prince of Wales. 

My last festival excursion was to the Greenhead (masonic) Hall in 
Huddersfield, a two day event in early October. Many beers had 
unfortunately already gone by the time I arrived on the Saturday, but 
there were still palatable offerings to be enjoyed in good company. 
Ron Crabtree being there, I thought it only polite to drink his two 
Linfit beers that were available, the English Guineas Stout, and Ruby 
Wednesday, a 5.7% bitter 
produced in celebration of the 
newborn daughter of the 
brewer, Tim O’Reilly. to | 

N= of ' 

Finally, a search for a phantom AAD Mt 7 | aN 
brewery. The City page of ik Mh Me oe 
October’s What’s Brewing tS a 
referred to ‘a highly regarded i Cte : ye 
brewpub’ in Salford belonging ti LZ C 
to Honeycombe Leisure. The \% > ] 
2002 Good Beer Guide, in its AM 
Pub Groups section, also =" tee | rt 
mentions a micro-brewery in EVN i os 
Salford in Honeycombe —tt » oss 
ownership. The trouble is that AN Za o \P 
if you visit Honeycombe’s Old y



Pint Pot by the Irwell in Salford, you will find the brewery 
conspicuous by its absence. The only time when beers worth any 
regard came out of it was in 1999, when it was the first home of 
Bridgewater Ales. The Old Pint Pot’s own products were rarely 
available in the pub, and scarcely of any remarkable distinction: their 
sale was not helped by the fact that, if I remember rightly, they were 
pricier than the national brands on sale in the pub. So, while new 
micros are springing up in other places not too far from Salford, we 
are still bereft of our very own brewery. 

Keen-eyed readers of October’s What’s Doing may have been bemused 
to find my paragraph about the opening of the Knott Fringe Bar 
apparently illustrated by a photograph of the bar of the Crescent, 
depicting Idy Phillips flanked by two jolly barmen. Perhaps our 
inestimable editor was sending a subliminal message, or simply 
hoping to keep readers on their ocular or intellectual toes. Whatever 
the true explanation, at least you can be sure that you won’t find a 
childishly insulting advert in What’s Doing, even by way of grateful 
valediction. 

  

Hare & Hounds 
Licensee Maxine Doyle has just reduced the price of Tetleys at the 
Hare & Hounds to £1.35 per pint - well worth a try at that price! The 
Shudehill pub, one of the oldest in Manchester, sells Holts as well as 
Tetley bitter. 

The Hare & Hounds has a folk club on Friday evenings, piano 
singalongs on Wednesday and Sunday evenings, a quiz league, darts 
evenings, and sporting events such as Boxing Nostalgia Evenings. 
Live Premiership soccer matches and the usual sports programmes 
are provided on Sky Digital. The upstairs function room is available 
free of charge for meetings and parties. 

Piccadilly 
Bonapartes on Piccadilly Station Concourse is still selling real ale 
(Draught Bass at £2.20 per pint), but it has reverted to its one room 
existence. The extension has been turned into a separate off-licence. 
Going into the city from the station, Finnegans Wake in Piccadilly 
has had its handpump removed and the Piccadilly Tavern on the 
same stretch is all-keg as well. 

Footloose 
Maxims on Bradshawgate in Bolton town centre is being refitted. The 
former Vaux pub is now in the hands of the Laurel Pub Company, 
who are turning it into a traditional and authentic 70s style bar 
called Tiger Feet. The prospect of real ale is doubtful.



Colne to Clifton 
On a late September Saturday afternoon, the sun was out, the sky was 
blue and Trotter was enjoying the view from the Colne Valley line... 

On arrival in Colne, I made my way along the main street to the 
Shepherds Arms, a large Timothy Taylor pub serving bitter and 
Landlord. Both were in excellent condition. The corner pub is 
predominantly open-plan, with a couple of drinking booths towards 
one end. 

Time was quickly passing 
and my next and final 
port of call in Colne was 
the Red Lion Hotel, 
opposite the market. This 
multi-roomed, locals’ pub 
was extremely busy and 
selling a well kept pint of 
Sam Smiths bitter. 

Midweek, and_ into 
Manchester and_ the 
Hogshead on 
Deansgate. This is 
smaller and_ different 
from the High Street 
Hogshead, with a bright 
interior attracting an 
upmarket, pre-theatre 
clientele. (The Opera 
House is a short walk 

_ away.) I sampled the 
Hook Norton (£1.99 a 

pint); the other han dparyseil ales \ were old Speckled Hen, Pedigree, 
Tetley, Worthington and Boddies. Not a fantastic line-up, but still 
real ale! 

  
  

Next, the Ape & Apple with its new downstairs layout - several 
small drinking areas and a no-smoking area, with tastefully 
upholstered seating. 

Down Princess Street, things are different at the Garratt (formerly 
the Old Garratt). The bohemian-style decor is out, replaced by a 
bright interior with high-backed chairs, comfortable sofas and a 
lowered ceiling above the bar. There are only two real ales now. The 
Old Speckled Hen had a rather sour taste, so it was replaced by 
Theakstons Best Bitter, which was marginally better. Televisions



have been placed in every top corner 
and the only part of the Old Garratt 
to be seen is the stone floor. 

      

   

          

   

  

    

   

  

   

Further out of the city, the Apsley 
Cottage at Ardwick Green was 

‘3? extremely busy as there was a 
concert on at the Apollo. It’s best to 

» go to the Apsley on a non-concert 
= night to appreciate this basic local 

~ with some character about it. 

    

Finally, and a bit closer to home, to 
the Clifton Park Hotel, set back in 
its own grounds off Manchester Road 

‘ . and formerly known as the Gay 
Willows. Two real ales are available - 
Jennings Cumberland and 
Theakstons Cool Cask - and as a 
certain national football team was 
playing that afternoon, it was busy. 
The Cool Cask was £1 a pint until 
the first goal was scored. Both ales 
were in good condition and the 

1 Clifton Park Hotel is an ideal place 
j to go after rambling around Clifton 
Country Park. 
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Lowes Arms Brewery 
The Lowes Arms, a Good Beer Guide pub on Hyde Road, Denton, is 
now the home of the LAB Brewing Company. The launch party on 
29th September proved extremely popular, with a free buffet, 
platefuls of gala pie, chips and two flavours of sausages (pork and 
steak) made by a local butcher using the new Broomstairs Bitter. 
There were voting slips so that sausage connoisseurs could determine 
which flavour would be placed on the regular menu. 

The beers on the night were Broomstairs Bitter at 4.3%, a sweet, dark 
and malty brew and by far the most popular drink; Frog Bog Bitter at 
3.9%, amber coloured and reminiscent of a home brew style ale, and 
Houghton Weave at 4.5%, straw coloured and tasty. A newer brew, 
Broken Broom is, at 3.7%, an excellent, well balanced session bitter, 
mid-brown in colour. The beers are named after local landmarks and 
industries, and another which sometimes features is the robust St 
Annes Ale at 4.8%. 

Some years ago the Lowes Arms was down in the doldrums and now 
it has emerged as one of the best in the area.



Halifax & Worth Valley Alex Koval 

The adventurous souls of ROB CAMRA recently took a trip to West 
Yorkshire. Unusually for one of our excursions to ‘God’s own country’, 
the weather wasn’t perfect, but it didn’t dampen our spirits on what 
proved a very enjoyable day. 

Our first stop was the Big Six in Halifax, a mid-terrace pub that can 
be difficult to find but is definitely worth the effort. It was still closed 
when we arrived, but the doors quickly opened for a thirsty stampede. 
The Big Six boasts a multi-roomed, stylish interior, giving it a quaint 
Victorian feel. This was a ‘proper’ pub. The beer was good as well. 
Some people opted for the Greene King IPA, while those with a more 
discerning palate went for the Youngs Special. Excellent though it 
was, we were soon on our way, eager to see what the other pubs had 
to offer. 

The approach of lunchtime signalled the hunt for some food in a 
choice of three pubs. The Three Pigeons and the Pump Room were 
close together and both offered a good selection of beers, but I thought 
the Shears Inn was the best of the bunch. Somewhat isolated, the 
Shears stands in the shadow of the giant Shaw Lodge Mill complex 
and has been serving the community for centuries. Cosy, with a low- 
beamed ceiling, this is a Timothy Taylor pub that also offers a guest 
beer. Having tried the more than excellent Taylors range, I then 
sampled the Abbeydale Moonshine. At first this appeared to be a 
light, crisp 
refreshing beer 
with a lot going for 
it. However, first 
pints can be 
deceptive so I had 
to try several more 
to confirm my 
initial diagnosis. 
Luckily, the pub’s 
lasagne proved 
substantial enough 
to cope with my 
liquid refreshment. 

Then it was back to 
the coach once more 
for the only 
disappointment of 
the day. The 
Moorland at 
Ogden looked a  



decent enough place from the outside, but the beer on offer was 
somewhat disappointing. The next stop was much better. 

The Keighley to Oxenhope railway is something of an institution. 
Film trivia buffs will know that Oakworth station was used in the 
original Railway Children film, but more importantly, the railway 
offers a steam train ride with two real ales to enjoy. Unfortunately, 
the ride proved all too exciting for one member of our party, who 
stuck his head out of the window for a better look. Perhaps, being a 
Yorkshire lad, he thought the sign urging passengers not to do this 
didn’t apply to him. Anyway, a gust of wind parted him from his 
glasses in a tunnel. I’m happy to report that since then, owner and 
glasses have been reunited and he can once more see what he’s 
drinking. Obviously, it would be terribly unfair to name the 
individual involved in such an embarrassing incident. But for 
argument’s sake, we'll call him Ian M. 

With time pressing, we hurried on to the Puzzle Hall at Sowerby 
Bridge. The last time I paid this pub a visit, it was serving Vaux 
beers. Time moves on and breweries close, so now the Puzzle Hall 
offers a slightly wider choice of beers. I enjoyed a pint of Landlord 
outside as I reflected on the pub’s history. As it turned out, this was 
our last stop of the day. Well, almost. The next stop was technically 
just a toilet stop, but some people felt they ought to sample some 
Thwaites bitter as they passed through the pub. Their names have 
duly been put in the black book. 

Dropped off in Bury, it was down to the Rose & Crown for a little 
winding down, but that’s another story. All in all, another good trip 
organised by timekeeper extraordinaire, Mr Ken Holt. Here’s to the 
next one! 

  

Stockport 
Cobdens on Wellington Road South can be dimly lit, brash and noisy, 
and mainly frequented by a youngish clientele, but an elderly 
correspondent recently enjoyed a thirst-quenching pint of Hartleys 
Cumbria Way (4.1%), costing a reasonable £1.60. This Robinsons pub, 
formerly the biker-friendly Manchester Arms, usually has the best 
bitter available on handpump. 

Shuttleworth 
The Pack Horse on Whalley Road has lost its handpump for 
Boddingtons bitter and the pub is now sadly all keg. However, along 
the same stretch of road the Eagle & Child, close to Peel Brow, still 
has real ale, with Eagle Bitter from Bank Top Brewery proving 
popular.



THE CRESCENT 
SALFORD 0161 736 5600 

OPEN ALL DAY, EVERY DAY 

    
  NOVEMBER FESTIVAL 

Thursday 1st - Sunday 4th November 

30+ NEW BEERS 
STRONG ALES 
WINTER BREWS 

Food served all day except Sunday 

10 cask ales always available 

HYDES BITTER & JEKYLL’S GOLD 
ROOSTERS SPECIAL - PHOENIX THIRSTY MOON 

Plus 7 guests including a Mild 
Erdinger on draught, Liefmans Kriek + Quality Doubles Bar 

Now taking bookings for Christmas meals. £7.50 a head 

Two courses: Traditional turkey or vegetarian 

Free party room available See Idy for buffet menus 

  

  

  

Food served every lunchtime from 11.30am 
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 and table football Beer Garden      



Anvil Amble 

Hydes have been brewing at the Anvil Brewery (formerly the Queens 

Brewery) in Moss Lane West since 1899. The building is now Grade 

Two listed, one of twenty-six Victorian brewhouses left in the country. 

Dave Crookell went on a tour... 

To say Hydes are busy would be an understatement, with the 
brewery gearing up to produce a further 10,000 barrels a year of keg 
Whitbread Trophy Bitter, in addition to the cask version already 
brewed under contract from Interbrew. The annual barrelage will be 
45,000+, which is an impressive increase on the 20,000 barrels 
brewed three years ago. Coping with the additional volume without 
disrupting other activities has meant installing new plant and a 
reorganisation and renegotiation of working practices, including a 
move to shift working. Extra staff are to be recruited to package the 
increased volume. 

The tour began with a climb to the loading point where corns of Maris 
Otter malt are fed via a polished hardwood hopper into the mill for 
grinding it into grist. Then it was down to the mash tun and 140- 
barrel capacity copper. Water for the process is obtained from the 
brewery’s well and is used untreated after being filtered. For their 
own products, Hydes use Fuggles, Challenger and Styrian Goldings 
hops and dry hopping is achieved using hop pellets; for Whitbread 
products, cheaper hops from 
Slovenia are used. 

In common with most other 
breweries, Hydes have for 
many years used stainless steel 
vessels and pipework for ease 
of cleaning and maintenance. 
Tony, our entertaining guide, 
maintained that another 
reason for this was that an 
unscrupulous firm of 
Liverpudlian coppersmiths had 
once used a cheaper, impure 
form of copper resulting in 
several instances of poisoning 
as arsenic leached into the 
wort! In addition to the 
traditional mash tun, Hydes 
have a Lauter tun, a vessel 
developed for use in whiskey 
distilleries that enables the 
mash to be raked during 
sparging in order to optimise 
sugar extraction.  



The fermenting room has six 140-barrel conical fermenters, three of 
which were installed recently to help cope with the increased 
production. There was also a traditional wooden fermenter which has 
been retained for Christmas specials and commemorative brews. 

The tour took around 25 minutes, then it was back to the bar for a 
buffet and the opportunity to sample draught beers including Jekyll’s 
Gold and the craft ale, One to Unwind. 

The evening represented excellent value at £8 per person including 
buffet and four pints - although no one appeared to be counting - with 
last orders at 9.45pm. Thanks to Brian and Val Bailey of BT Sports 
and Social Club for organising the visit. 

Footnote: I came across the following item in Hop Gossip, the in-house 
magazine for Hydes employees: 

It’s a Mystery 
Hydes employ mystery customers, trained professional assessors with 
experience in the licensed trade, to evaluate their managed houses 
using criteria set by the company. They visit each pub eight times a 
year and report back on: 

* The overall impression of the pub. * Maintenance of the pub. 
* Presentation of products and food. 
* Cleanliness and impression of customer area. 
* Cleanliness of toilets. * Appearance and attitude of staff. 

Four times a year two awards are made. The pub management team 
achieving the highest overall score will receive £500. The staff 
members at the pub achieving the highest average scores in Service 
Proficiency and Customer Interaction will receive a party pot of £10 
each, which the pub managers will use to fund a pub staff event. 

  

Christmas in Paradise 
The Paradise Brewery, next to Wrenbury Station, is hosting a beer 
festival from Thursday 27th to Saturday 29th December. Thirty or so 
beers will be available from 11am to 11pm each day. 

The Crewe & Shrewsbury Passengers’ Association has arranged for 
the 11.33 Manchester to Cardiff express to stop at Wrenbury on 
Friday 28th and Saturday 29th. An express will stop at Wrenbury at 
17.05 to return festival goers to Stockport and Manchester. 

  

Contributors to this issue: Mike Goode, Brian Gleave, Pete Cash, Paul 
Roberts, Steve Smith, Mark McConachie, Roger Hall, Daddy Bell, 
Alex Koval, John Cresswell, Stewart Revell



Real Ale in Disney World Brian Gleave 

Whilst on holiday at Walt Disney World in Orlando, I visited the Big 
River Grill & Brewery Works at Disney's Boardwalk. This is a 
smallish bar/restaurant with the familiar view of a microbrewery 
behind glass at one end. They brew four regular beers, together with 
seasonal and one-off beers, varying in strength from the 3.2% 
Southern Flyer Light Lager to the 4.7% Rocket Red Ale. I particularly 
enjoyed the 3.5% Summer Wowzer Wheat, which is fermented with a 
Bavarian yeast. 

It was only on my second visit to the bar that I noticed the cask and 
handpump on the back shelf, which wasn’t mentioned on the beer 
menu or promoted elsewhere. Cask IPA is made with lashings of 

English Crystal malt, giving a 
medium dark colour and a rich 
taste, but it is well hopped to 
give a refreshing, well- 
balanced beer. A cask beer is 

' available most of the time, 
with usually an IPA in 
summer and a stout in winter. 

Disneys Boardwalk is an 
attempt to recreate a 
traditional seaside atmosphere 
of the thirties. It is situated 
behind the Boardwalk Hotel, 
2101 North Epcot Resort 
Boulevard, with valet parking 
available. One of the easiest 
ways to get there is on a free, 
five-minute boatride from 
Epceot’s International 
Gateway, situated between 
England and France in the 
World Showcase. 

The beer costs about £3 for 
: rather less than a pint, which 

althenst steep, is conipaniits with other Epcot prices.The photo 
shows barmaid Kelly pulling a ‘pint’ of the real stuff. Have a nice day! 

  
  

Lees Lates in Middleton 
The Assheton Arms now stays open until 1.30am on Thursday, Friday 
and Saturdays and until 12.30am on Sundays. On a recent Thursday, 
the place was very full at 1.00am, proving there is a demand for 
flexible opening hours, but the downside was the deafening music.



Eccles Crawl Pete Cash 

There used to be a time, not too long ago, when Patrictroft and Eccles 
offered the real ale drinker a wide selection of beers and pubs. Now, it 
is mainly thanks to Holts that the town is still worth visiting for a 
pub crawl. 

We had hoped at least to start on a different beer at the Ellesmere 
on Liverpool Road. This 1960s, former Boddingtons pub, now 
apparently owned by Carlsberg.-Tetley, had reintroduced real ale 
early this year with a series of Ushers seasonal beers and we were 
hoping to find the autumn version on offer. Unfortunately, this had 
failed to arrive so 
after a quick bottle 
of Guinness (itself 
no longer real ale) 
we went to Holts’ 
White Lion, a new 
Good Beer Guide 
entry for 2002. 

Heading towards 
Eccles centre, there 
is now a long gap, 
in real ale terms, 
until you pass the 
former Crown & 
Volunteer and turn 
right to the Royal 
Oak (right). This : ‘s . 
large Holts corner house was in an advanced state of redecoration; 
most rooms had been completed and work was going on in the old 
billiards room, with just the lobby left to be done. 

Back to the A57, where yet more Holts is to be had in the rather 
austere Wellington, which does however take the prize for the best 
display of What’s Doing yet seen in a pub. 

Old Brewery Bitter at £1.16 a pint is a welcome change at Sam 
Smiths’ Prince Albert Edward. The beer is a competitor with Holts 
as one of the cheapest available. From there we went to the Old 
Bulls Head (Holts) at the bottom of the pedestrianised bit of Church 
Street. This, too, has been redecorated in sumptuous style, though 
the customers remain as eclectic as ever. 

Wetherspoon’s Eccles Cross offers a reasonable selection of non- 
Holts beers at quite reasonable prices. Amongst those sampled were 
Shepherd Neame Spitfire at £1.29 a pint. We decided to forgo the 
delights of Robinsons’ White Horse on the Salford boundary, and 
opted to end the evening instead in Holts’ excellent Lamb Hotel, 
about which much has already been written. 

 



Holts Corner Stewart Revell 

Several weeks ago, Holts promised a new beer to join those from 

Robinsons, Lees and Hydes, in the ‘ask for cask’ campaign (Cask Ale 

Week, WD Oct). A test brew was produced, but it never made it to the 

pubs as it was felt that it didn’t have the very special taste the 

brewery was looking for. (My offer to organise rent-a-crowd to 

consume the beer in a more convivial way was met with silence.) 

Production of Holts beers was disrupted during the week beginning 

15th October whilst contractors laid a new floor in the cellar where 

all the casks are filled. A new conveyor system is being installed, as it 

was necessary to improve the flow of casks in the brewery. Because of 

the work, the special brew had to take second place. I am reliably 

informed that the new brew has not been cancelled, but merely 

postponed until things return to normal at the brewery. 

Tuesday 16th October saw the prices of Holts beers increase by 5p a 

pint. I have heard that it would have been less (8p or 4p) but for 

increased costs brought by the recently introduced Minimum Wage 

rules. Managed house prices are now 124p for bitter and 117p for 

mild. Expect to pay a few pence more in the seven tenanted outlets. 

The provisional opening date for the Pepper Alley in Bolton is 28rd 

November. 

  

Dobcross 
The Good Beer Guide listed Navigation on Wool Road is now in the 

hands of Enterprise Inns. The exterior has had a makeover, but the 

inside is unchanged apart from the real ale range, which is now 

Tetley bitter, Charles Wells Bombardier and two guest beers.   



The Millennium Pub Trail 
Part Nineteen: Slanted Stockport, Strines and Suburbia 
The railway viaduct is the dominant landmark in Stockport and 
Robinsons are the dominant brewers. The town has more flights of 
steps than anywhere else and the pubs must possess the greatest 
concentration of outside lavatories. The Dray Twins began by visiting 
the first of three Robinsons GBG entries... 

The Red Bull on Middle Hillgate is an unofficial brewery tap, 
reached via steps from the sloping pavement and with a disjointed 
‘olde worlde’ look to the interior. The pub has a rambling collection of 
rooms on differing levels; a rectangular bar area offering handpulled 
best bitter and Hatters mild, with seating on both sides, and a 
pleasant snug-like room with stone flooring, wooden settles, old 
photographs of the area and whisky mirrors. There is another bar in 
the back room, a more modernised, leisurely affair, and the pub is 
popular with all types. A ‘must see’ for anyone visiting the town. A 
cobbled area at the rear leads to the outside toilets. 

Moving steadily downhill, one encounters what should be the official 
brewery tap, the Spread 
Eagle on Lower Hillgate, a 
good advertisement for the 
neighbouring brewhouse as it 
is favoured by the workers 
from here. The pub is also a 
good community local, 
comfortably laid out, with 
clean and tidy furnishing, well 
preserved, and with areas for 

| games and television. Electric 
dispensers for best bitter and 
Hatters mild guarantee full- 
measure pints every time, 
served in oversized glasses. 

The Swan With Two Necks, 
opposite the pedestrianised 
Merseyway shopping area on 
Princes Street, is one of the 
town’s classic boozers, and 
features on CAMRA’s National 
Inventory. The pub extends 
back from a narrow frontage to 
reveal some historic rooms. A 
front parlour and side drinking 
corridor are set around an L-  



shaped bar and offer an intimacy unequalled elsewhere in the town. 
There are two further rooms to the rear, one designated a ‘smoke 
room’, with a decor decidedly from the inter-war period - some 
wonderful light wood panelling, a stone fireplace, skylight and neat 
furnishings, and displays of whisky bottles and cartons on shelves. 
The pub is now in the expert hands of people who care about real ales 
and on handpump are best bitter, Frederics, Hatters mild and a 
seasonal beer. 

In the low-lying valley in the open countryside between Marple and 
New Mills there is another of Robinsons’ fine community pubs, the 
Royal Oak on Strines Road (B6101). The three rooms - a tap, a 
lounge and a dining room, varying in degrees of plushness as befit 
their réles - have low ceilings and are done out in cottage style. Best 
bitter and Hatters mild feature. 

Our trip into the suburbs began with a setback at JD Wetherspoons’ 
Kings Hall on Station Road, Cheadle Hulme. The pub is closed and 
boarded after a fire, the future uncertain, although rumour has it 
that it may reopen in the new year. 

So on to neighbouring Gatley and the ever-popular Gothic Bar on 
Church Road. Cains Brewery from Liverpool have taken this former 
wine bar establishment and turned it into their first Greater 
Manchester pub. 

  

Letter 

Geographical Error? 
Sir - I was disappointed to see 
there was no mention of the 
Dutton on Park Street in Tarka 
Dhal’s recommendations 
regarding the nearest pubs to the 
Saffron on Cheetham Hill Road 
(Asian Corner, WD Oct). The 
Dutton is on the same side of the 
road, only just around the corner 
from the Berwick Arms on 
Carnarvon Street. It is probably 
not as near as the Mile House, 
which was keg anyway when I 
last visited, but it is certainly a 
better choice, dispensing an 
excellent pint of handpulled 
Hydes bitter. An oversight on Mr 
Dhal’s part, perhaps, or does he 
know something I don’t? 

Ronnie Dray.  



Brewpubs of Leicestershire and Rutland 
According to the 2001 Good Beer Guide, there are thirteen independent 
breweries operating in these counties. Pete Cash visited three of them... 

The Bell Inn at East Langton in the south-east is home to the 
Langton brewery. A low, wide-fronted cottage is approached via an 
attractive garden sloping up from the street. The local beers were 
Caudle Bitter (3.9%), a pale and bitter brew named after local hills, 
and Bowler (4.8%), after the cricket ground. The food in this pub was 
outstanding! As well as take-aways in cardboard quarts, you can have 
a ten-litre polypin or even a firkin. 

In the pretty village of Barrowden in the east is the Exeter Arms 
(under ‘Rutland’ at the end of the Leicestershire GBG entries) where 
Blencowe beers are brewed in a large, converted stone barn with 
narrow slatted windows. The pub comprises two converted houses, 
resulting in a long, narrow interior with walls and ceilings cheerfully 
finished in bright yellow paint. All the beers here are named 
Something-or-other Boys. There was Beach Boys (3.8%), dry and 
refreshing on an exceptionally hot October afternoon, and a new brew 
just available, Bevin Boys (4.5%), much darker and sweeter, with 
malt dominating the hops. Individuals or parties intending to 
consume four pints or more can order a jug for £6.00; a saving of 30p 
or 40p a pint. The food here is also good. 

In the county town of Rutland, next to Oakham station (up for lease) 
is the recently named John O’Groats, which occupies part of the 
ground floor of the three-storey Grainstore brewery of Davis’es 
Brewing Co Ltd. A row of five massive iron pillars runs down the 
centre of the large single room, supporting the exposed-beam ceiling 
festooned with this season’s hop-bines. The bare board floor is 
liberally decorated with wooden hogsheads, square stone blocks and 
an old piano. At one end are a dartboard and bar billiards, whilst a 
central brick and stone bar serves Grainstore beers through both 
swan neck sparklers and ‘traditional’ handpulls. At the side of the bar 
is a massive station-style wall clock. Beers on sale were Rutland 
Panther Mild, Cooking, Triple B, Tupping Ale, Gold and Ten Fifty. 
Food consisted of extraordinarily large baguettes. 4-pint, 18 and 36- 
pint take-aways are available. 

Although not a home-brew pub, the Cow and Plough at Oadby, 
south-east of the city of Leicester, is worth including. ‘A barn of a 
place’ would be an accurate description, since it is in the centre of a 
former farm, complete with animals, which until recently was a Co-op 
owned visitor attraction. Sadly this has closed, but the pub goes from 
strength to strength, with a regularly changing menu of guest beers. 
Usually on offer are Steaming Billy Mild, black and luscious, and 
Steaming Billy Bitter. The 2001 GBG erroneously credits 
Leatherbritches brewery with these brews, which are in fact now 
made by Grainstore. 4-pint take-aways are also available here.



Oktoberfest 2001 Beinlos 

After the events of 11th September, 
the Munich authorities considered 
cancelling the world’s largest amber 
nectar show. However, the 168th 
Oktoberfest went ahead (no 
surprising, as the ‘fest generates ; 
DM1,2 billion for the city!) but with : 
a few changes. The traditional 
opening parade of brewers’ drays 
was cancelled and the ‘O’zapft is’ * 
ceremony was toned down, with Oberbirgermeister Christian Ude 
giving a sombre speech, explaining why the ‘fest was taking place. 
Security was tightened up and bags were searched at the entrances to 
the beer halls. The number of police on duty was almost doubled: 420, 
compared to the usual 220. The increased police presence led to 20% 
more arrests, despite fewer visitors. 

   
Bad weather during the first few days was more of a deterrent than 
the threat of a terrorist attack and there were just 600,000 visitors 
during the first three days, compared to 850,000 in the first two days 
the previous year. However, by the middle weekend the sun appeared 
and blue skies prevailed. In fact, the temperatures rose to an 
unseasonal 28°C and the beer halls were soon as packed as ever. The 
Indian summer lasted right through until the end and helped take 
the beer consumption to 4.8 million litres - some 20% down on the 
previous year. The total number of visitors was down to 5.5 million. 

Although many overseas visitors had cancelled, the on site post office 
still handled 33,500 postcards, of which about one third were destined 
outside Germany. The Oktoberfest bank reported a roaring trade in 
many currencies, the main ones being Italian lire, Austrian schillings, 
Sterling pounds, US dollars, Japanese yen, Greek drachmae, Swedish 
krone and Portuguese escudos, most of which will be extinct by the 
next Wies’n! 

Landlord of the Brdurosl and spokesman for the Oktoberfest 
landlords, Willy Heide, has handed over the running of the beer hall 
to his son, Georg, while his position as Oktoberfest spokesman will be 
highly contested among the other licensees. Willy is well into his 
eighties and the Brdurosl has celebrated its centenary. 

 



Rupert 
Surprising, isn’t it, how the 
concept of square pegs and round 
holes still persists in circles 
bibulous. Take, for example, the 
rapid promotion of persons only 
recently weaned from the crayon to 
el supremo / la suprema of the 
Campaign’s books. First, Billy 
Bog. Bibliophile he was not. And 
now, Nora Tackler, whose ill- 
conceived Manky Ale made 
Opining Tripe seem like the TLS. 

Despite her change of name, she 
cannot hide from her past. She 
now acts as an apologist for 
glossy, coffee table tomes and their 
commercial sponsors. ‘A Day in the 
Life of a Hop’ might have been one 
of the crappiest books ever 
published but, at least, it was not 
ac by Fuggle & Golding 

Ltd. 

Now that the Campaign 
has nearly as many 
members as the RSPB, 
the National Trust and 
Greenpeace put 
together, I suppose it 
would be too much for 
them all to campaign, 
so reading the new 
look What’s Brewing, 
buying chic pic lit and 
attending amber nectar 
shows will have to do. 

But bulldog racing is not confined 
to the Campaign. It applies, it 
seems, to the licensed trade as 
well. Even Daddy Bell, whose 
scholarship in remembering 
Catullus’ graveside peroration is a 
lesson to us all, falls into the trap. 

   
   

    

   

I see this as misplaced, well- 
meaning humanitarianism. Of 
course, all people should be 
valued, whatever their personality 
or character. Nonetheless, it is 
certain that particular 
personalities are suited to 
particular professions or trades. 
We admire those who ‘fit’ and are 
less likely to heap praise on those 
who don’t. 

I don’t think that Fiona, Bunty, 
the Hamptons, myself and the rest 
of the crowd are unusual in 
wanting to enjoy ourselves when 
we go out for a drink. And 
enjoyment consists as much in the 
atmosphere of a tavern as it does 
in the quality of the amber nectar 
it purveys. Our preferred haunts 
are where both are present. Young 
people are concerned, above all, 
with the former. If all the amber 
nectar emporia resemble 

mortuaries full of stereotypical 
tickers, they will avoid them 

‘like the plague’. 

a new generation to 
traditional ale? If 
supplying a constantly 
changing choice of 
micro-brewed beers in 
excellent condition is 
the only raison d’étre of 

a hostelry and this is to 
the detriment of ‘pubness’, 

then I fear the worst. It may 
be heresy to suggest that 
consuming real ale should be part 
of a balanced life, rather than its 
sole aim, but perhaps it should. Is 
this the divine wind? 

Konnichiwa, 
say. 

Sayonara, as_ they



Branch Diary 
2002 National Winter Ales Festival Meetings 
Sundays at the Crescent at 12.30pm: 
11th Nov, 9th Dec. 

North Manchester 
www.camra.org.uk/nmanchester 
Wed Nov 7th: Two-centre Social. Lloyd’s No. 1, Dantzig Street (off 
Shudehill) 8pm. Hare & Hounds 9pm. 
Wed Nov 14th: Swan Street Crawl; Bar Fringe 7pm. Burton Arms 
8pm. Smithfield 9pm. With optional forays to Hat & Feathers and 
Bar Centro. 
Wed Nov 21st: Branch Meeting, Crescent. 8pm. 
Tue Nov 27th: What’s Doing Collation. Queens Arms, Honey Street, 
6pm. (note Dec collation is on Sat 29th at 12 noon). 
Wed Nov 28th: Social, Lamb, Eccles, 8pm to 10pm. 
Wed Dec 5th: Paramount (Wetherspoons) corner Oxford Street and 
Portland Street, 7pm. City Arms, Kennedy Street, 8pm. Grey Horse, 
Portland Street, 9.30 pm. 
Contact Roger Hall 0161 740 7937 

Rochdale, Oldham & Bury 
Tue 6 Nov 8.30pm, Branch Meeting, Royal Oak, Manchester Road, 
Werneth 

Sat 17 Nov, Coach Social. Peak District and Leatherbritches Brewery. 
Details from Branch Contact 
Fri 23/Sat 24 Nov, Bury Beer Festival. Met Arts Centre, Bury 

Tue 27 Nov 8.30pm, Committee Meeting/WD Collation, Gardeners 
Arms, Millbottom, Oldham 
Contact: Peter Alexander 0113 232 4023(w), 0161 655 4002 (h) 
email: P.Alexander@Virgin.net 
  

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.      



  

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 £1.25 a pint 
Taylors Landlord Championship Beer 
  

NORTHERN QUARTER A-Z TOUR 
Thursday 15th - Sunday 18th November 
  

BONFIRE & FIREWORKS DISPLAY 
Saturday 3rd November 
  

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

12 noon - 10.30 p.m. Sunday 

, VEL) QUEENS Beer Garden 
sw” _~ ARMS =e a 

Ss Families Welcome 

Hot & Cold Food 

We’re in the 

Good Beer Guide 

2001! 
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