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A recent report tells us that the 
number of pubs in England and 

Wales currently stands at its lowest 
ever.  According to the property 
consultants, Altus Group, the total 
number of pubs fell below 40,000 
earlier this year, a reduction of over 
7,000 over the last ten years.  Their 
view is that many pubs battled through 
the pandemic period only now to fall 
prey to soaring energy costs, tax rises 
and inflation.  London, they say, lost 24 
pubs in the first six months of 2022 
(from 3,604 to 3,580).  The coverage of 
the report was however not clear as to 
whether their figures are net of new 
openings, although new openings tend 
not to be what we would identify as 
pubs. 
  According to the British Beer & Pub 
Association, the trade body for the pub 
owning businesses (POBs), only 37% of 
businesses in the hospitality sector are 
making any money.  They also mention 
staff recruitment as a major problem.   
A useful contribution to the debate was 
made by Andy Wood, the chief 
executive of Adnams, on the BBC 
Radio Four Today Programme on 2 
July.  He observed that people were 
now going out earlier than before, 
possibly a legacy of Covid, and that 
pubs were often quiet by 9pm.  People 
are also now, inevitably, spending less.  
He particularly identified energy costs 
as a problem, along with raw material 
costs, especially barley.  He advocated 
a reduction in VAT. 

  The situation has longer term 
consequences.  There appears to be a 
trend for the owners of independent 
pubs to be forced by financial pressures 
to sell up, usually to one of the large 
POBs.  Even if the pub subsequently 
remains open, it represents a loss of 
choice for customers and probably an 
outlet for local independent brewers.   
  So, what can we pub-lovers do?  
CAMRA will continue to lobby the 
Government for increased support for 
pubs, not least the long overdue full 
review of business rates.  Please still use 
pubs, your local especially, even if you 
can’t spend as much as you used to.  
Perhaps have a meal in a pub instead 
of sending for a takeaway?  It isn’t easy 
for any of us, so just do what you can. 
 

CASK BEER AVAILABILITY 
I have received the following note from 
reader John Morris, which touches on 
the above theme. 
  ‘Reading the latest edition of London 
Drinker, I have been alarmed at the 
number of pubs notifying that they will 
no longer sell real ale.  Do we know the 
reasons for this and can anything be 
done to stop, or better still reverse this 
trend.  This message is intended for 
publication and for hopefully a reply.’ 
  I replied to John that my view was 
that many pubs reduced their beer 
range – or even stopped selling cask 
beer – when trade was still very low 
after Covid.  Trade was slowly returning 
to normal but then came the current 
cost of living increases and so many 
pubs have continued with the policy.  
Cask beer is always likely to be reduced 
rather than keg beers because of its 
short shelf life.  
  There may, of course, be other 
factors that I have not considered.  I 
invite readers to contribute their views 
accordingly. 
Tony Hedger

GREATER LONDON PUB OF THE YEAR 

We are pleased to announce that the Greater London Pub of the Year, for the 
second year running, is the South West Essex branch entry, the Hop Inn, 122 
North Street, Hornchurch RM11 1SU.  The Hop Inn has already also been 
voted Regional Cider Pub of the Year (see South West Essex branch diary). 
Our congratulations go to Alison and Phil accordingly.  Last year, the national 
competition was cancelled but this year the Hop Inn will go forward to the 
super-regional round.  A presentation will be arranged in due course, probably 
for October.
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Branch diaries

This is a list of CAMRA Greater London regional and 
branch events for June and July, as notified at the date 

of production.  For full details of the events listed below 
and where no events are shown, please consult the 
branch website as listed.  If no events are listed, it does not 
mean that there are none taking place.   
  Some branches send newsletters to their members by e-
mail.  To receive these, CAMRA members need to allow the 
receipt of e-mails in their membership settings.  This can be 
done through the CAMRA website https://camra.org.uk/ 
(select Edit Membership Settings). 
  Meetings, visits and socials are open to all; everyone 
is welcome to come along.  To check on the areas covered 
by the branches shown below, please go to 
www.london.camra.org.uk/viewnode.php?id=20208. 
 
REGIONAL EVENTS 
www.london.camra.org.uk 
September 
� Wed 28 (7.30) London Liaison Committee; venue to be 
confirmed 
 
LONDON PUBS GROUP 
Jane Jephcote, jane.jephcote@googlemail.com, 07813 
739856 
www.londonpubsgroup.camra.org.uk 
August 
� Wed 24 (7pm) evening tour of pubs in Acton and 
Shepherds Bush, starting at the Aeronaut W3 9BH 
September 
� Tue 6 (7.30) meeting; Royal Oak SE1 4JU. All CAMRA 
members interested in pub research and preservation 
welcome. 
 
REGIONAL CIDER EVENT 
http://ianwhite.info/London_Cider_Events.html 
September 
� Mon 19 (6.30) Greater London Cider Pub of the Year 
presentation (8pm); Hop Inn, Hornchurch RM11 1SU 
 
YOUNG MEMBERS’ GROUP 
Co-ordinator: Tori Bishop-Rowe, 
victoria.bishop.rowe@gmail.com 
Facebook: Greater London CAMRA Young Members 
August 
� Thu 4 (6pm) visit to Great British Beer Festival; meet at 
the Glasses Stand 
 
BEXLEY 
Rob Archer, branch.contact@bexley.camra.org.uk. 
www.bexley.camra.org.uk 
August 
� Wed 10 (7.30) branch meeting; Broken Drum DA15 9PT 
� Wed 24 (6.30) Greenwich crawl; meet Plume of Feathers 
SE10 9LZ 
� Sun 28 (3pm) Pub of the Year presentation; Long Haul, 
Bexleyheath DA7 5AE 
September 
� Wed 14 (7.30) AGM; Dartfordians, Bourne Road DA5 1LW 
� Sat 17 (12pm) Kent Regional Meeting; Kings Head, 
Bexley DA5 1AA 

BROMLEY 
Barry Phillips, social.secretary@bromley.camra.org.uk 
www.bromley.camra.org.uk 
August 
� Thu 11 (6.30) Penge social; Crooked Billet SE20 7DT 
� Sat 20 (12.45) Folkestone day trip; Samuel Peto CT20 
1EY (11:06 train from Orpington to Folkestone) 
� Tue 30 (7.30) committee meeting; Bickley Arms 
BR7 5NP. 
September 
� Sat 3 social at East Malling Beer Festival; (09:42 train 
Bromley South to West Malling) see page 8 
� Wed 14 (2.30) Farnborough Afternoon Social; Change of 
Horses BR6 7BB 
� Mon 19 (7.30) Bromley Social; Partridge BR1 1HE 
� Mon 26 (7.30) committee meeting; Goldsmiths Arms 
SE20 7TJ 
� Thu 29 (12pm) social at South Norwood Beer Festival; 
see page 13 
 
CROYDON & SUTTON 
Social Sec: Roger Ford, 07977 984219, 
social@croydon.camra.org.uk 
www.croydon.camra.org.uk 
August 
� Wed 3 (8pm) South Norwood social; Craft Beer Cabin 
SE25 6XU then Shelverdine Goathouse SE25 6EP 
� Thu 11 (1pm) Croydon lunchtime social; Green Dragon 
CR0 1NA 
� Thu 18 (8pm) Sutton social; Robin Hood SM1 1SH and 
Sutton Arms SM1 1EZ 
� Wed 24 (8.30) committee meeting; Green Dragon  
CR0 1NA 
September 
� Sat 3 (12pm) SE25 pub history walk; meet at Joiners 
Arms SE25 5EU – see website for details 
� Wed 14 (8pm) Croydon social; Alma Tavern CR0 6PU and 
Builders Arms CR0 6TP 
� Tue 20 (8.30) branch meeting; Cryer Arts Centre 
(Watercress Suite) SM5 3BB. 
� Thu 29 to Sat 1 Oct; South Norwood Beer Festival, 
Stanley Halls SE25 6AB. 
 
EAST LONDON & CITY 
Branch Sec: Andy Kinch, 07757 772564, 
elacbranch@mail.com 
www.pigsear.org.uk 
August 
� Wed 10 (7.30) Community Award presentation; Stag & 
Lantern E4 9LQ 
� Wed 17 (8pm) Community Award presentation; Eleanor 
Arms E3 5JP 
September 
� Sat 3 Roberts Ramble in the Hampstead area; see 
website for details and times 
� Tue 6 (7.30) Pig’s Ear planning meeting; White Hart  
E1 4TP 
� Tue 13 (8pm) branch meeting; Ye Olde Mitre 
EC1N 6SJ 
� Sat 17 (7.30) social; Beerblefish Taproom  
E17 5QJ 



B R E W I N G ’ S  I N  T H E  F A M I L Y

9th & 10th SEPTEMBER 2022

Fr iday  9th  September         6  pm –  9  pm 
S aturday  10th  September    1 1  am –  3  pm
S aturday  10th  September    5  pm –  8  pm

A  F E S T I V A L  O F 
O V E R  3 0  I C O N I C 
R E G I O N A L  B E E R S 
FROM ACROSS THE UK

B r e w e d  b y  f a m i l i e s ,  w h o s e  ‘ h e r i t a g e  s i t e s ’  e v o l v e d 
o v e r  t h e  c e n t u r i e s ,  m a i n t a i n i n g  t r a d i t i o n a l  s y s t e m s 

o f  b r e w i n g  a n d  i n s p i r i n g  l o c a l  l o y a l t i e s .

BOOK NOW: 
HARVEYS.ORG.UK/

NEWS-AND-EVENTS

HARVEY’S BREWERY 
REAR YARD, LEWES, 

SUSSEX. BN7 2JW

STREET  FOODS,  L IVE  MUSIC  and  GUEST  APPEARANCE  by 

Roger  Protz  who wi l l  be  s ign ing  cop ies  o f  h i s  book 

‘THE  FAMILY  BREWERS  OF  BRITAIN’

SUPPORTED BY BRIGHTON AND SOUTH DOWNS CAMRA

TICKETS 
£5/£7.50

THE INDEPENDENT FAMILY BREWERS BEER FESTIVAL
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� Tue 20 (7.30) Pig’s Ear planning meeting; Olde Rose & 
Crown E17 4SA 
� Thu 29 (8pm) Community Award presentation; North Star 
E11 3AR 
 
ENFIELD & BARNET 
Peter Graham, 07946 383498, 
contact@enfieldandbarnet.camra.org.uk 
www.enfieldandbarnet.camra.org.uk 
 
KINGSTON & LEATHERHEAD 
Clive Taylor 020 8949 2099, ctaylor2007@freeuk.com  
www.camrasurrey.org.uk 
August 
� Fri 19 (1pm) social; Woodies (beer festival) KT3 5DX 
September 
� Wed 21 (8pm) branch meeting; Running Horse, 
Leatherhead KT22 8BZ 
 
NORTH LONDON 
Jerry Wigens, 07887 606820, 
social.sec@northlondon.camra.org.uk 
www.northlondon.camra.org.uk 
 
RICHMOND & HOUNSLOW 
Contact: George Gimber, 020 8977 8104, 
contact@rhcamra.org.uk 
www.rhcamra.org.uk 
August 
� Wed 3 (8pm) committee meeting; Roebuck TW12 1JN 
� Tue 16 (8pm) social; Brown Dog SW13 0AP 
September 
� Wed 14 (8pm) branch & committee meeting; Mitre  
TW9 1UY 
� Wed 21 (8pm) Whitton social; Prince Albert TW2 7EX, 
then Admiral Nelson TW2 7BB 
 
SOUTH EAST LONDON 
Neil Pettigrew, contact@sel.camra.org.uk;  
Social Sec: Andrew Sewell, social@sel.camra.org.uk 
https://sel.camra.org.uk 
 
SOUTH WEST ESSEX 
Alan Barker, contact@swessex.camra.org.uk, 07711 971957  
evenings or weekends only 
swessex.camra.org.uk 
August 
� Wed 3 social; Great British Beer Festival (see page 7) 
� Wed 10 (5pm) social (Beryl’s birthday); Peasants’ Revolt, 
Brentwood CM14 4DR 
� Wed 17 (8.30) social; White Lion, Fobbing SS17 9JR 
� Wed 24 (8.30) social; Upminster TapRoom RM14 3DT. 
� Wed 31 (8.30) social; Rising Sun, Brentwood  
CM15 9DJ. 
September 
� Wed 7 (7pm) social; Chappel Beer Festival. For times and 
ticket booking see www.chappelbeerfestival.org.uk 
� Wed 14 (7pm) social (Ian’s birthday); Gidea Park 
Micropub RM2 5HA 
� Mon 19 (6.30) presentation (8pm) London Cider Pub of 
the Year 2022; Hop Inn Micropub, Hornchurch, RM11 1SU 
� Wed 28 (8.30) social, Wharf, Grays RM17 6BZ

SOUTH WEST LONDON 
Mike Flynn, 07751 231191, info@swl.camra.org.uk 
https://swl.camra.org.uk 
 
WATFORD & DISTRICT 
Andrew Vaughan, 07854 988152, 
branch@watford.camra.org.uk 
www.watford.camra.org.uk 
August 
� Wed 3 (6pm) social; Great British Beer Festival 
� Fri 12 (8.30) Chorleywood & Heronsgate social 
� Mon 15 (8pm) branch meeting 
� Thu 25-Sat 27 Watford Beer Festival 
September 
� Tue 6 (8.30) Bushey social 
� Mon 26 (8pm) branch meeting 
� Wed 28 (6pm) social at St Albans Beer Festival 
 
WEST LONDON 
Branch contact: Paul Charlton, 07835 927357, 
contact@westlondon.camra.org.uk;  
www.westlondon.camra.org.uk 
 
WEST MIDDLESEX 
Social Sec: Roy Tunstall, 07585 744533 
roy@westmiddx.camra.org.uk 
https://westmiddx.camra.org.uk/ 
August 
� Wed 24 (7pm) London Pubs Group evening tour of pubs 
in Acton and Shepherds Bush 
 
The electronic copy deadline for the October/November 
2022 edition is absolutely no later than Friday 9 September  
2022.  Please send entries to ldnews.hedger@gmail.com. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

London, Capital 
of Brewing 

At the last count, there were around 

130 breweries in Greater London.  

They are listed on CAMRA’s  

Greater London Region website: 

www.london.camra.org.uk.   

Please support them by buying their 

beer,  preferably from pubs or otherwise 

direct or from permitted stockists.





8

CAMRA news and events

BEXLEY BEER FESTIVAL 

Having to cancel our 15th festival in May 2020 because of 
Covid was quite a blow, given that we had spent several 

months planning it.  Happily, we were finally able to hold it 
in early May.  The glasses had already been produced and 
so were dated 2020 but we still wanted to use them because 
they celebrated the 75th Anniversary of VE day.  We also 
kept the same logo for our t-shirts, with the date changed. 
 
 
 
 
 
 
 
 
 
 
 
 

Inside… 

  For the eighth time, the event was held at the Dartfordians 
Community Sports Club.  We had 96 beers, 27 ciders and 
three perries available, all of which had been consumed by 
the time we closed at 8pm on the Saturday.  Attendance was 
good, although slightly down on 2019.  The Beer of the 
Festival was Bexley Brewery’s Cherry Brandy Stout while the 
cider and perry award was a tie between Turners Apple Pie 
Cider and Perry’s Barn Owl.   

 

 

 

 

 

 

 

 

 
and out… 

  The festival charity was Cancer Research UK and over 
£1,000 was raised in memory of Helen Wright, our former 
membership secretary, who passed away in July 2019 and 
whose photo appeared in the programme and on posters 
around the site.  This year, for the first time, we had a Real 
Ale Finder App (RAF) available to show which beers were 
available (or not…).  As ever, thanks are due to organiser 
Andy Wheeler (proprietor of the Broken Drum micropub and 
brewery) and everyone else who helped out.  We will return 
next year, subject to confirmation, 5-7 May 2023. 
Peter Trout 
 

SOUTH NORWOOD BEER FESTIVAL 

The South Norwood beer festival, run by CAMRA’s 
Croydon & Sutton branch, is on target to return to 

the Stanley Halls this autumn.  A recent refurbishment 
of parts of the building will mean a few changes but the 
festival still promises to provide an interesting range of 
ales as well as cider and perry.  Once the details are 

finalised, they will appear on the branch website 
https://www.croydon.camra.org.uk/. 
 

PIG’S EAR PRESENTATION 

Volunteers from the Pig’s Ear Beer Festival, organised by 
CAMRA’s East London & City branch, recently made a 

visit to the Redemption Brewery to celebrate their taking the 
top two places in the Beer of the Festival competition.   
 
 
 
 
 
 
 
 
 
 
 
 
  The winning beer was Victorian Mild (7% ABV), brewed in 
collaboration with Kernel Brewery.  Pictured with the 
certificate is Andy Moffat from Redemption along with some 
of the volunteers.  Pig’s Ear 2022 will take place at the Round 
Chapel in Hackney from Tuesday 29 November to Saturday 
3 December.  With thanks to Dave Gilchrist for the photo. 
Steve Hall 
 

TWICKENHAM BEER FESTIVAL 

CAMRA’s Richmond & Hounslow branch would like to give 
notice that Twickenham Beer Festival will be held from 

Thursday 27 to Saturday 29 October at a new location, the 
Winchester Hall, Turk’s Head, St Margarets TW1 1FF. 
 

EAST MALLING BEER FESTIVAL 

The East Malling Beer Festival, organised by CAMRA’s 
Maidstone and Mid-Kent Branch, returns after its 

pandemic-enforced break on Saturday 3 September.  It will 
be held in the grounds of the National Institute of 
Agricultural Botany’s East Malling centre.  The festival runs 
from 11am to 7pm, admission costs £6 (free for CAMRA 
members) and there is a free shuttle bus service between the 
site and Aylesford and West Malling railway stations.  See 
https://mmk.camra.org.uk/. 
 

CROYDON & SUTTON BRANCH PUBS OF THE YEAR 

CAMRA’s Croydon & Sutton branch select a pub of the 
year for both boroughs, judged by members in line with 

CAMRA’s pub of the year scoring guidelines.  The 
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UNIT 8, 19 PRINCE GEORGES RD, LONDON SW19 2PT

30+ BEERS - DJS - FOOD TRUCKS - TUTORED BEER TASTINGS

Tickets from £10 with festival glass and drinks token, tickets can be purchased on our website or eventbrite
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certificates have recently been presented.  The winner for 
Croydon borough is the Claret & Ale in Addiscombe (CR0 
7AA).  The pub is the branch’s longest continuous Good Beer 
Guide entry and has won the Croydon Pub of the Year award 
on many occasions.  The picture shows their team behind 
the bar. 
  The Hope in Carshalton (SM5 2PR), a former Greater 
London Pub of the Year, is again our Sutton winner.   
 
 
 
 
 
 
 
 
 
 
 
  Known to many, it remains a destination of choice for those 
seeking a wide range of beers from near and far.  Dominic 
Hemy is pictured with the certificate in front of the bar at one 
of their regular beer festivals. 
Dave Lands 
 

ELAC CLUB OF THE YEAR 

CAMRA’s East London & City branch have presented their 
Club of the Year certificate to the multi-award winning 

Leyton Orient Supporters Club (E10 5NF).  The presentation 
was made at the ale night held at the end of last season.   
 
 
 
 
 
 
 
 
 
 
 
 
  Pictured with Branch chair Kim Scott are Mark Harrison 
(left) and David Dodds (right) from the supporters club.  With 
thanks to James Watson for the photo. 
Steve Hall 
 

ENFIELD & BARNET BRANCH PUB OF THE YEAR 

CAMRA’s Enfield & Barnet branch have voted the Little 
Green Dragon in Green Lanes, Winchmore Hill (N21 

2AD) their Pub of the Year for 2022.  This makes a remarkable 
fifth consecutive year since it opened.  This micropub serves 
an ever changing range of real ales in a friendly atmosphere, 
often with local entertainers on Wednesdays.  The 
presentation took place on 4 June and, in this photo by 
Owen Woodliffe, proprietor Richard Reeve proudly holds the 
certificate in company with wife Sujal and able regular 
assistants Janet and Gulliver. 
  Readers will recall that Richard is a keen cyclist and visited 
the first 100 micropubs in Britain on a fundraising ride for the 
Alzheimer’s Charity.  Recently he took the opportunity 

 
 
 
 
 
 
 
 
 
 
 
 
 
offered by a matching part-funded grant from the Mayor of 
London to acquire a Netherlands built Urban Arrow 250W 
electric cycle.  During lockdown it was used to make many 
deliveries in local postcode areas until March of this year 

when orders diminished as 
customers returned to the 
pub.  With its capacity of 
100 kilo however, it is still 
useful for the collection of 
supplies from the cash and 
carry store. 
  Given how the Pub of the 
Year competition has 
grown, this year the branch 
reintroduced a runners-up 
award.  For 2022, this 
deservedly went to the 

Lord Nelson in High Barnet (EN5 2SA).  The pub was one of 
the Ram Pub Company tenancies sold by Young’s to Punch 
Pubs.   
 
 
 
 
 
 
 
 
 
 
 
 
 

Julie (2nd left) receiving the award from Mark 

  Happily the pub is now going stronger than ever.  The 
award was presented to Julie, the licensee, on 14 June by 
E&B member (and Lord Nelson regular) Mark Shepherd. 
Mike Hodgkinson 

 
HAMPTON HERO 

On 24 May, Bob Gordon, the chairman of CAMRA’s 
Richmond & Hounslow branch, supported by a number 

of branch members, presented a special Lockdown Hero 
award (a framed graphic artwork) to the Jolly Coopers pub 
in Hampton TW12 2SJ.   
  The picture (on page 12) shows Suheil (on the left) and 
Gemma receiving the award on behalf of licensees Jane and 
Nick Witham, who were unfortunately unable to attend on 





 
 
 
 
 
 
 
 
 
 
 
the night.  The pub was already helping the local community 
before the pandemic but they then increased their support 
with help and donations from local businesses and, during 
the Christmas holiday period, over 90 food parcels were 
distributed.  Jane and Nick and the team should be 
congratulated on their community support and, of course, 
running a superb pub! 
 

THE SUSSEX ARMS IS CIDER CHAMPION  

CAMRA’s Richmond & Hounslow branch’s Cider Pub of the 
Year for 2022 is the Sussex Arms in Twickenham (TW2 

5BG).  The certificate was presented at the end of June and 
the photo shows branch members surrounding pub manager 
Paul Rymer.   
 
 
 
 
 
 
 
 
 
 
 
 
  This is the third time that the pub has won this competition 
and, in both previous successful years, the pub went on to 
win the Greater London Cider Pub of the Year award.   
John Austin (who also took the photo) 
 

SOUTH WEST LONDON PUB OF THE YEAR 

On 15 June, Beer Day Britain, members of CAMRA’s 
South West London branch gathered at the Eagle Ale 

House in Battersea (SW11 6HG) for the presentation of the 
branch’s Pub of the Year award for 2022.  This is the third 
time that the Eagle has won the award (previously in 2012 
and 2014) and it had been a very close runner up in the 2021  
competition.   
 
 
 
 
 
 
 
 
 
 

Mark (right) with guv’nor Dave Law 

  As branch chair Mark Bravery observed, this was a 
testament to its consistency over many years.  Mark added 
that what had particularly impressed the judges was the 
relaxed and friendly atmosphere, which comes from the staff 
and the customers, and of course the quality of the beer.   
  Mark again did the honours on 6 July when he presented 
the runners up award to Gary Robinson, manager of the 
Sultan in South Wimbledon (SW19 1BT).  Mark explained 
that the branch does not usually present what are, in effect, 
silver medals but, for the second year in a row, the gap 
between the winner and the runner-up was so tight that it 
was felt to be only right to recognise this pub’s strong 
showing.   
   
 
 
 
 
 
 
 
 
 

 
Gary and the team 

  For the Sultan, the judges were impressed by the pub’s 
community spirit, including popular quizzes and live music.  
It is also where people can come for a quiet drink and a chat.  
The Sultan is owned by the Hop Back Brewery from 
Downton, Wiltshire, and is their only tied house in London.   
 

YOUNG MEMBERS 

Beer Day Britain: CAMRA’s London Regional Young 
Members group celebrated Beer Day Britain on 15 June 

with a meet up in central London.  The group visited two 
pubs: the Seven Stars, a pub dating back to 1602 and 
popular with lawyers because of its location behind the Royal 
Courts of Justice, and the Edgar Wallace, which is 
 
 
 
 
 
 
 
 
 
 
 
famous for having its ceilings and walls covered in beer mats 
and vintage smoking posters.  The members caught up over 
real ales, joined in the national cheers at 7pm and toasted 
two young members on their newly published book of 
London pub names (see page 51). 
  Upcoming event:  Join the Young Members at the Great 
British Beer Festival on Thursday 4 August at 6pm.  We’ll be 
exploring the festival and trying as many beers as we can!  
Please buy your tickets in advance and meet us near the 
glass collection point.  Friends and family are welcome to 
join in. 
Tori Bishop Rowe
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Ye Olde Mitre

1st & 2nd MONDAY OF THE MONTH

Rotating
Guest
Casks5

Real 
Cider1

Beer In The Wood

A RARE & TRADITIONAL
EXPERIENCE IN LONDON

Save the date! Join us for our

Annual Open Weekend
SAT 6th - SUN 7th AUGUST 2022

Including Cellar Tours, Charity Pump Clip Raffle
& Beer from the wood

1 Ely Court, Ely Place, London, EC1N 6SJ

T 020 7405 4751  E yeoldemitre@fullers.co.uk

www.yeoldemitreholborn.co.uk

Follow us
on 

Untapped
for latest 

menus and 
news
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Great British Beer Festival
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There are other attractions at this year’s GBBF 
apart from the beer, cider and perry.   

 
BREWER FOR A DAY WITH THE FIVE POINTS 

BREWING COMPANY! 

Fancy a day’s brewing with an award winning London 
brewery?  At the Thursday night auction at the Great 

British Beer Festival, there will be a unique chance to win 
Brewer for a Day, being hosted this year by the esteemed 
Five Points Brewery in Hackney.  It all began in 2013 with Ed 
Mason and Greg Hobbs (ex East London Brewing Co) 
brewing in a railway arch.  Since then, the brewery has grown 
significantly from its original ten barrel kit and has moved 
south down Mare Street to accommodate an expansion.  
There are shiny new tanks and a tap room, although it is still 
alongside the railway!  The brewery’s reputation for quality 
has also grown, this being recognised with their winning the 
silver medal in the Golden Ale category of CAMRA’s 
Champion Beer of Britain competition in 2019, the last time 
that it was held.  The lucky winner and a friend will spend 
the day with Greg (now the brewing director) and head 
brewer Max Descloux and you will have the chance to assist 
with the day’s brew, from mashing in to mash-tun cleaning.  
It’s set to be a great day with one of the UK’s best new 
breweries.  In addition, you will depart with a selection of 
Five Points’ favourite beers to enjoy at home.  To get a taste 
of their beers, pop along to Five Points own pub, the 
Pembury Tavern, not far from Hackney Central Station (E8 
1JH).  Don’t forget to try their Best, a traditional bitter 

brewed using just British Goldings hops.  The date of the 
brewing day is agreed between the winning bidder and the 
brewery.  If you can’t get to the Great British Beer Festival 
for the auction, postal bids are accepted; contact Bill Austin 
(07789 900411) or at baustin1951@btinternet.com.  
 

DO YOU LIKE BEER AND RUGBY?  

CAMRA is teaming up with MSG Tours for the ultimate 
rugby prize!  One lucky visitor to the Great British Beer 

Festival will win £3,000 worth of sports travel vouchers that 
can be used towards rugby travel packages including the Six 
Nations, Dubai 7s or official travel packages to the Rugby 
World Cup France in 2023.  The package includes hotels, 
flights, transfers and inclusions.  All you have to do to play is 
find the competition codes at the festival, scan the QR and 
this will take you to the on-line form from which you can 
enter the lucky prize draw!  CAMRA members and new 
joiners will receive an extra free entry into the prize draw if 
they provide their membership number. Terms and 
conditions are available on the entry form. 
 

THE DISCOVERY BAR 

The Discovery Bar returns for 2022.  It has a relaxed and 
open atmosphere where no question is stupid and 

everyone is welcome.  It is pro-Cask but fundamentally not 
denigrating other forms of dispense.  There will be an inter-
active display of brewing ingredients along with informal, 
stand-up tastings, some of which will be led by brewers or 
producers.  The tastings programme is available at 
https://gbbf.org.uk/whats-on/discovery-bar/. 
 

HAT DAY 

Hat Day returns on the Thursday.  Come along in your 
jazziest hat and win not only the respect of all your 

friends but also, perhaps, an actual prize too! 
 

SATURDAY CLOSING TIME  

There was a mistake in the last edition of London Drinker.  
On the Saturday, the Festival closes at 7pm (not 9pm). 

 

PAYMENTS 
The festival is primarily set up to accept payment by 
debit or credit card.  We know however that this does 
not suit everyone’s needs, so it will be possible for beer 
cards (strike-through tokens) to be purchased for cash.  
Tickets can also be purchased with cash on the door.  
These will be the standard admission packages at £22 
for members or £24 for non-members.

 

 

With 15 draught taps and 

over 50 bottled beers, 

Vespers is a truly great 

Belgian beer experience. 

We are situated in the 
heart of Bury St Edmunds, 

Suffolk.  

Unit 1-2, The Old Stables,  
St. Andrews Street South,  
Bury St. Edmunds, Suffolk 

IP33 3PH 
01284 753679 

Champion Beer of London 

27 London beers were judged at the Ealing Beer 
Festival in July and the top three were: 
Gold:      Twickenham Naked Ladies 4.4% ABV  
              (Golden Ale) 
Silver:     Spartan Cerberus 6.2% ABV  
              (Premium Porter) 
Bronze:  Wimbledon XXXK Vintage Ale 10% ABV 
              (Barley Wine) 

More details in the next edition of London Drinker



CAMRA’s Summer of Pub continues until 29 August.  Go 
to https://summerofpub.camra.org.uk/ to find events 

near you or register your own.  It is International Beer Day 
on 5 August which would be the perfect time to seek out 
some international beers at your local pubs and 
clubs.   

  CAMRA’s Bromley branch kicked 
off the Summer of Pub season on 
Saturday 11 June with a walk in 
pleasant sunshine to Chelsfield 
village.  Our first visit was to the 
Five Bells (BR6 7RE), where a 
special award was presented to 
licensees, Kay and Ade Stone, by 
the branch’s local Pub/Club 
Contact, Norman Warner.  Kay and 
Ade have been in charge for 17 
years during which time they 
developed the Five Bells into an 

outstanding pub, with a total of 14 Good Beer Guide entries.  
It was also branch Pub of the Year in 2010.  In late June they 
handed over to Sam, their former chef, while they take a 
well-earned ‘gap year’.  Apparently, we should not use the 
‘R word’, so I won’t mention retirement.  However, whatever 
they do, we all wish them well.  About a dozen members had 
gathered in the pub to wish them farewell and to enjoy some 
excellent food and a fine selection of four cask ales:  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Butcombe Original, Skinner’s Betty Stoggs, Timothy Taylor 
Boltmaker and Doom Bar.  The photo, courtesy of Barry 
Phillips, shows Ade and Kay with Norman (right). 
Norman Warne

15

Summer of Pub

A complete collection of all issues of London 
Drinker back to 1979 is available on our 

website: www.london.camra.org.uk, 
scalable to read in larger print.



ARE PUB TENANCIES UNDER THREAT? 

We are seeing a continuing loss of tenanted pubs 
through pub owning businesses (POBs) converting 

them to managed houses.   On page 12 you will see a report 
of the presentation of CAMRA’s South West London branch 
Pub of the Year award to the Eagle Ale House in Battersea.  
The next day we learned that Stonegate, who own the head 
lease, had refused to grant the current tenants a new 
agreement.  They have run the pub for 27 years.  This is 
possible under the Landlord and Tenant Act 1954 and the 
justification is that the POB wants the property for their own 
commercial purposes.  It may be legal but is it fair that they 
can just close down someone’s business and, most likely, 
profit from the tenant’s years of hard work (to begin with, at 
least).  There is only a meagre provision for compensation.  
This practice is not covered by the Pubs Code.  In their 
recent white paper A Fairer Private Rented Sector, the 
Government has recognised that the equivalent provision 
should be abolished for residential accommodation.  
Perhaps the same principle should be extended to 
commercial tenancies.  The tenants of the Eagle Ale House 
intend challenging their POB’s decision. 
 

THE PUBS CODE 

The legislation that created the Pubs Code (the Small 
Business, Enterprise and Employment Act 2015) provides 

for its operation to be reviewed at intervals.  The Business, 
Energy and Industrial Strategy (BEIS) Department is now 
consulting on the second statutory review, covering the 
period 1 April 2019 to 31 March 2022.  The announcement 
says, ‘We are seeking views from all those with an interest in 
the operation of the Pubs Code and the performance of the 
Pubs Code Adjudicator.  This includes, but is not restricted 
to, the pub-owning businesses covered by the Code, tied 
(and previously tied) pub tenants and those that represent 
their interests, trade bodies and the Pubs Code Adjudicator’.  
CAMRA will, of course, be making a submission.  The closing 
date is 17 August.   
  Curiously however, the Business, Energy and Industrial 
Strategy (BEIS) committee decided to hold its own inquiry.  
This was due to take place on 12 July, just as this article was 
being finalised.  Their intention appears to be largely similar 
to the review, although they may concentrate on the 
continued domination of the industry by the large pub 
owning businesses and how the POBs are allegedly 
working around the code’s intentions.  Readers of this 
magazine will be only too familiar with this topic.  The 
committee will call witnesses from those bodies who 
represent tenants, representatives of the POBs and the Pubs 
Code Adjudicator, Fiona Dickie.  We will report further in the 
next edition.  
  Meanwhile, the minister responsible for the Pubs Code, 
Paul Scully, has moved on as part of the recent ministerial 
reshuffle.  His replacement is Jane Hunt, the MP for 
Loughborough. 
 

ENERGY PRICES 

Following the decision of the licensee of the Live & Let Live 
in Harpole (NN7 4DP) to end her tenancy because 

increased energy prices made it impossible for her to 
continue, CAMRA’s Northamptonshire branch wrote to their 

local MP asking him to lobby for a support package for pubs.  
Their chairman, Bernie Peal said, “As a local consumer 
group, Northamptonshire CAMRA is worried about the 
ability of patrons to support local pubs through this tough 
time.  We know that pubs are hard hit by the cost-of-business 
crisis but consumers have the cost-of-living crisis too. 
We will continue to support our locals where possible but 
they also need support from the Government with rising 
costs and energy bills.”  CAMRA’s National Chairman, 
Nik Antona, added, “I fully support our Northants members 
in raising the issue of skyrocketing energy bills for pubs. 
Not being able to go to the pub during periods of 
pandemic restrictions has made many of us realise just how 
valuable our community locals are as a part of our social 
fabric – bringing people together and tackling loneliness and 
social isolation.  It would be a national scandal if pubs that 
have survived the pandemic are forced to close for good 
because they can’t cope with sky high energy bills.  That’s 
why we are asking local MPs and the Government to 
offer some support to local pub businesses so they can 
continue to survive and thrive at the heart of our local 
communities.”  
  Consequently, CAMRA has created a campaign pack to 
help members join in the lobbying.  It contains a briefing on 
the issue and templates for both letters to MPs and local 
press releases, together with some campaigning ideas.  It is 
available from the Campaigns Hub in the Volunteers’ Area 
of the CAMRA website. 
 

ALCOHOL DUTY REVIEW  

A further announcement is awaited from HM Treasury 
about the next round of consultations which should lead 

to the introduction of the legislation implementing the 
changes.  This, hopefully, will happen around the time of the 
autumn Budget.  CAMRA are hoping to see the Treasury 
back down on the original proposal to have a 40 litre 
container threshold for the draught duty rate.  CAMRA 
believes that the limit should be 20 litres. 
 

CASK ALE WEEK 

This year’s Cask Ale Week will run from 22 September until 
2 October.  The event is sponsored by Cask Marque, with 

the support of trade associations, the British Beer & Pub 
Association, UKHospitality and the British Institute of 
Innkeeping, who will be running a full media campaign.  
CAMRA will be also running a consumer marketing 
campaign for cask beer during September.  The event’s 
website is already open: https://caskaleweek.co.uk/. 
 

CHARITY BEGINS IN THE PUB 

These figures come from the PubAid organisation, which 
is an industry supported body dedicated to promoting 

pubs as a force for good in their local communities.  They 
provide some food for thought. 
� Every year, pubs raise over £100 million for around 2,000 

charities and worthy causes. 
� Pubs raise a further £40 million in funds or in-kind 

support for grassroots sport. 
� Pubs that hold fundraising events (77% of them) raise an 

average of £2,742 per annum.
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NIGHT TIME ENTERPRISE ZONES 

On 7 June, the Mayor of London announced the creation 
of Night Time Enterprise Zones to promote London’s 

post-pandemic economic recovery.  The £500,000 
programme will help borough councils make their high 
streets more accessible, inclusive and welcoming after 6pm.  
It is being run in partnership with the London Economic 
Action Partnership (LEAP).  Plans should include extending 
opening hours, holding special events, taking measures to 
improve women’s safety and supporting improved employ-
ment standards for those working at night.  The programme 
builds on the success of a trial zone in Waltham Forest in 
2019.  London’s Night Czar, Amy Lamé, said, “Our city is 
incredibly active at night but too often our high streets shut 
down from 6pm, offering no reason for people to be there.  
Through our Night Time Enterprise Zone programme we 
want to help reimagine our high streets with innovative ideas 
and help councils, communities and businesses to pioneer 
better ways of living, working and doing business.”  Let us 
hope that pubs do not get overlooked in this process. 

COMMUNITY OWNERSHIP FUND 

On 11 June, the Department for Levelling Up, Housing 
and Communities announced that a second round of 

funding was available from the Community Ownership Fund 
to help local groups take ownership of community assets, 
including pubs and clubs.  Grants were made to three pubs 
in the first round.  The rules have been eased for round two.  
Previously, the asset had needed to have been in use within 
the previous five years but this requirement has been 
dropped.  Similarly, there had been a requirement that the 
project had to be finished within six months.  This has now 
been extended to a year.  Also, previously, applicants had to 
have a lease of at least 25 years on the asset but this has 
been reduced to 15 years.  This is a worthwhile initiative but, 
sadly, being aimed at local communities, it has limited use 
in London.  Full details can be found on the gov.uk website 
under Community Ownership Fund round 2: how to express 
your interest in applying. 
  You can keep up to date with these and other stories via 
CAMRA’s London Region Twitter site @CAMRA_London.

News and views
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LEARN 
and 
DISCOVER

Don’t forget to visit the Learn and Discover section of CAMRA’s website (https://camra.org.uk/learn-
discover/) for all you need to know about beer, cider, perry and pubs.  It is available through most podcast 
platforms (Apple Podcast, Spotify or CAMRA’s own Acast channel). 
  You may still be able to access July’s feature which is a fascinating account by freelance journalist David 
Jesudason of how the colour bar operated in British pubs.  This isn’t ‘wokery’, it’s history. 
  See also the article on the Great British Beer Festival on page 14.
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Bob Steel Memorial Walk

On 21 May a group of pub lovers came together for the 
second Bob Steel Memorial Walk.  The plan was to 

follow the route of walk 24 from the third edition (2016) of 
CAMRA’s London Pub Walks, written by the late Bob Steel.  
It was good to see that, of the seven pubs described in the 
book, six remain open and selling cask beer.  The Trafalgar 
in South Wimbledon has sadly closed but the walk was 
restored to seven pubs by the inclusion of the ‘try-also’ 
Hagen & Hyde in Balham. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Nightingale 

  The route follows the Northern Line from Clapham South 
to South Wimbledon and the walking distance can therefore 
be reduced by use of public transport.  Starting at the 
Nightingale (SW12 8NX), which is a Young’s pub, we 
progressed to the Balham Bowls Club (SW12 8QX) and then 
Hagan & Hyde (SW12 9AU).  Both of these are operated by 

Antic.  Next, at Tooting Bec, was the Wheatsheaf (SW17 
7PG), run by Urban Pubs & Bars, followed by the Grade II-
listed King’s Head, now run by Greene King.  The Antelope 
(SW17 9NG), near Tooting Broadway, another Antic outlet, 
followed and our final stop was the Sultan (SW19 1BT), 
London’s only Hop Back Brewery pub.  There we were 
welcomed by a number of friends who had been with us in 
spirit. 
 
 
 
 
 
 
 
 
 
 
 
 
 

The assembled party 

  It was encouraging to note that none of the pubs had 
changed ownership since the book was published.  In 
particular, none of the three Antic pubs were transferred to 
Portobello in 2020 and the Young’s pub remains with 
Young’s.  Many of the pubs sold a ‘LocAle’ but the Sultan 
offered the largest choice of cask ale – from Wiltshire. 
  Thanks to all who joined the walk for all or part of the day. 
Dave Lands

CAMRA NORTH LONDON

PUB OF THE YEAR 2017

10 CASK ALES – 20 KEG BEERS

7 REAL CIDERS

THE WENLOCK ARMS

26 WENLOCK ROAD. LONDON N1 7TA

TEL: 020 7608 3406

Open Mon 3-11pm, Tue/Wed 12-11pm.

Thurs 12-12pm, Fri/Sat 12-1am,
Sun 12-11pm

EMAIL: BEER@WENLOCKARMS.COM

TWITTER: @WENLOCKARMS

Open Tue/Wed 4-11pm Thurs 12 noon-11pm 

Fri/Sat 12 noon-12am 

Sun 12 noon-10pm



Heritage at Sambrook’s

As regular readers will recall, at the end of 2020, 
Sambrook’s Brewery moved into part of what was 

formerly Young & Co’s Ram Brewery.  The space now forms 
part of Wandsworth’s Ram Quarter development.  Right from 
the start it was agreed that the site’s brewing heritage should 
be respected and the planning permission included a 
requirement for the preservation of some large items of 
Young’s brewing equipment which were still in place.  As a 
result, Sambrook’s created a Heritage Centre. The now 
legendary John Hatch, a former brewer at Young’s and 
subsequently the developer’s site manager, maintained the 
tradition of brewing on the site.  He has since joined 
Sambrook’s as Heritage Experience Manager (although he 
still brews as well).   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

John Hatch 

  Visits to the Heritage Centre are available on a regular 
basis.  They cost £15 per head and can be booked through 
https://www.sambrooksbrewery.co.uk/pages/visit-us.  The 
centre is quite small and so tours are limited to parties of 15.  
A discount is available to CAMRA branches. 
  The tours are led by John himself.  I joined in a tour 
organised by CAMRA’s North London branch.  Undeterred 
by a sudden heavy shower, we assembled in the brewery tap 
and most of us sampled the guest beer, Maltby Street Mild 
from Southwark Brewery.  John soon corralled us into the 
shop area where he talked to us about tasting beer (80% of 
which, he told us, is through the nose), assisted by some 
samples.  We then made our way up the stairs through the 
three floors of exhibits. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The preserved copperwork 

  Although this is the Sambrook’s Heritage Centre, most of 
the exhibits recall Young & Co’s Brewery.  There are many 
fascinating items and John is a most engaging guide to 
them.  One of John’s pet projects is the restoration of the 
mechanism from the clock that was once installed in the 
tower of the stables.  He hopes to attach a clock face in due 
course.  Perhaps however the most poignant exhibit is the 
brewing book in which is recorded the passing of John 
Young.  There is also a very characteristic portrait of the man 
himself.  On the top floor are the old coppers, still gleaming 
but, sadly, no longer useable.  The steam engines are also in 
preservation but it is not possible to include them in the tour 
at present.  A pint of beer was included in the price, so we 
all returned to the taproom accordingly.  Among the snippets 
of information that John passed on was the very reassuring 
news that there are no pathogens that can kill a human being 
which can live in beer! 
  One of my fellow tourists was former CAMRA national 
chairman John Cryne, who brought a present with him.  This 
was a bottle of the celebration ale brewed to commemorate 
a visit to the brewery by Her Majesty the Queen in 1981, in 
recognition of Young & Co’s 150th anniversary.  By 
coincidence, John and Christine found a framed photo of 
the event in the centre.   
  John Hatch was awarded CAMRA London Region’s John 
Young Memorial Award in 2020.  Please see our October/ 
November 2020 edition for a profile of him by Christine 
Cryne and the October/November 2021 edition for a report 
on the presentation. 

Tony Hedger (who must declare an interest as a Sambrook’s 
shareholder). With thanks to Christine Cryne for the 
photographs.
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Pub news

A petition is being raised 
asking Lewisham Council to 

compulsorily purchase the 
handsome Grade II-listed Baring 
Hall Hotel in Grove Park 
(SE12 0DU).  The pub, formerly 
operated by Antic until it closed 
during the pandemic in 2020, is 
of historic significance as an early 
example of the ‘improved public 

house’ dating from the 19th century.  It has already been listed 
as an Asset of Community Value but it is now neglected and 
deteriorating.  Local people want their pub back, playing a vital 
social and economic role in the life of their community.  The 
freehold is owned by a company called Baring Hall Property LLP.  
The petition can be found on the Lewisham Council website 
https://councilmeetings.lewisham.gov.uk/ielogon.aspx?lp=1&R
PID=57201616&HPID=57201616&Forms=1.  The closing date 
is 25 August.  You need to register to sign it.  When last checked, 
there had been 425 signatures. 
„ The Grade II* listed Black Lion in Kilburn (NW6 2BY), now 

operated by London Village Inns, has reopened after what 
they called a ‘wash and brush up’.  This includes the 
installation of handpumps which heralds the return of 
cask beer after some years.  The pub is also listed by 
CAMRA as having an historic pub interior of national 
importance. 

„ Shortly after being included on a London Pubs Group tour 
(see page 26), the Builders Arms in Teddington (TW11 9AS) 
closed without notice.  This back street two room Edwardian 

corner pub, which has an historic interior of regional 
importance, was independently owned and operated.  We 
will report further. 

„ In mid-June, Greene King reopened the Cornerstone, in the 
Rotunda Centre, Kingston (KT1 1QJ), after a refurbishment 
reported to have cost £200,000.  It was previously a Hungry 
Horse outlet and had been closed since 2020.  It now offers 
‘classic pub grub’ and has a sports area (American 
shuffleboards, smart darts and pool) and a beer garden.  
There will also be regular live music and quiz nights.  This 
might not appeal to everybody but the investment itself is a 
welcome sign. 

„ The Hand & Flower in Ham (TW10 5LA) had its licence 
revoked in November 2021 and, in the following April, it was 
repossessed by owners Stonegate.  In June, Stonegate 
successfully applied to Richmond Council for the grant of a 
new premises licence and they plan to reopen the pub later 
this year, hoping to turn it into a ‘benefit to the community 
rather than a burden’.  They estimate that the pub, which 
dates from the 1800s, requires repairs and refurbishment 
costing some £100,000 but they appear happy to make the 
investment.  It is reported that the local community will 
welcome its reopening. 

„ I’m sad to report that, after a long fight which has 
been mentioned on these pages, the Porcupine in 
Mottingham (SE9 4QW) has been demolished to make 
way for a supermarket.  There had been a pub on the site 
since 1688 and the pub demolished was exactly 100 years 
old.
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Trade news
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Boxcar – aiming for a diverse range

One of the things that Covid impacted on was the ability 
of the London Tasting Panel to visit breweries to update 

their tasting notes. It was therefore a great delight finally to 
get to Boxcar after two years of waiting and the hospitality 
did not disappoint. 
  Tucked into two railway arches a very short walk from 
Bethnal Green, Boxcar has its main brewery in one arch and 
the tap room in the other.  There is also a diddy experimental 
brewery in the corner by the dartboard and two well used 
armchairs.  Space is at a premium with pallets piled close 
together and a small canning plant along the wall which 
is inaccessible unless you want to do some climbing 
or moving around the pallets, taking the Spiderman 
approach.   
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

The experimental kit 

  Sam, the co-founder, simply said, “We know we need 
more space but we appreciated getting a lockdown loan for 
the canning line.  It really helped when the pandemic had an 
impact.  It now represents a third of our volume with the rest 
being predominantly keg.”  
  Sam set up Boxcar with Stephen Finch in 2017.  “Stephen 
arranged the finances.  He is the business guy and worked 
for Deloittes as well as setting up Vagabond Wines, which 
has a number of outlets in London”, explained Sam, who is 
the driving force in the brewery on a day to day basis.  His 
background is more in line with Signature Brew than some 
other London brewers.  He studied music and sound 
recording at university and then worked in a sound studio.  
“I didn’t get paid much so I worked in pubs as well.  This was 
around the time of BrewDog and others really getting going 
and the rise of American hops.  I started home brewing 
before eventually getting a tiny 100 litre brewery in 2016, 
which we put into a railway arch close to where we are now.” 
  Some of this tiny kit is stored on the shelf above the toilets 
and provides a contrast to the size of the current 15 
hectolitre plant next door, where there are also four 30 
hectolitre fermenters and one 30 litre ‘bright tank’.                         
  Sam’s ethos for producing beer is to try for a diverse range.  
He said, “I’d like to do more, including more cask, but we 
are so tight on space.  Regardless, we’ll do the cask mild at 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sam and the Brewery Tap manager 

least once a year plus the occasional beer that we will put in 
cask as well as keg, maybe two casks out of a batch.  We 
have also been doing some unusual takes on our mild.  Last 
year we did a double mild at 6.3% ABV and this year it was 
a triple mild at 9% ABV.”  The ‘ordinary’ dark mild is a full 
flavoured traditional mild, with the stronger versions having 
more of a kick. 
  Unusually for a brewery of this size, Boxcar uses a blend 
of two strains of wet yeast in most of its beers.  These are 
both English and chosen for their fruity character.  They are 
replaced after seven or eight generations.  Sam explained, 
“The yeast is at its best after three generations.  It’s just 
happier once it has a chance to settle down.  We generally 
mature the beer for between one and three weeks 
depending on the beer and our lager is kept for six weeks.” 
  The core range includes the Dark Mild, Native Place, Born 
Slippy (lager) and Stormbird, an American IPA at 6% ABV 
which is named after a pub which was one of their original 
customers.  Looking forward to the future, Sam said, “Our 
desire is be a high quality producer of beer, mainly American 
and Pale Ales plus lagers.  We would like to continue to have 
a range of different beer styles and produce traditional beers 
with a modern twist.” 
  Sam clearly would like to move to somewhere bigger and 
he said that he didn’t mind where, which implied that it 
might be out of London, so maybe this year is the time to 
visit and don’t all rush for the armchairs! 
  The brewery and taproom are at Unit 1 Birkbeck Street, E2 
6JY.  Go to hello@boxcarbrewery.co.uk for details. 
Christine Cryne

REAL ALE 
CAMRA defines real ale as live beer: ‘beer that, when first 
put into its final container, contains at least 0.1 million 
cells of live yeast per millilitre, plus enough fermentable 
sugar to produce a measurable reduction in its gravity 
while in that container, whatever it may be’.  Within this 
definition comes cask-conditioned beer which is defined 
as ‘live beer that continues to mature and condition in its 
cask, any excess of carbon dioxide being vented such that 
it is served at atmospheric pressure’.  It should be left to 
settle and condition in the cellar, for up to ten days 
if necessary and served at cellar temperature, which is 
11 to 14°C.
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From Teddington to the Hamptons

On Saturday 18 June 2022, the London Pubs Group visited six 
pubs in and around the Teddington, Hampton and Hampton 

Court areas.  We met at midday in the Masons Arms in Walpole 
Road, Teddington (TW11 8PJ).  This former Watney’s pub has a 
green and brown tiled façade and a secluded garden at the rear.  
Entry is through a door lobby that leads to a single space 
dominated by a generously sized servery, whose wooden bar 
counter is decorated with fielded panelling and reeded reliefs.  It 
has some beautiful wooden handpumps, made especially by the 
brother of the owner of the Roebuck, Hampton Hill, and a pub we 
would visit later.   
 
 
 
 
 
 
 
 
 
 
 

Inside the Masons Arms 

  Pub and brewery memorabilia line the walls and hang from 
ceiling beams.  On one wall is an original pub sign lettered God 
is our Guide, which is the motto of the Worshipful Company of 
Masons, and, on another wall there is a wonderful Bass & Co 
mirror.  The regular beers are Hop Back Summer Lightning, 
Sambrook’s Junction and Vale Best IPA, plus a guest ale and one 
real cider.  
  A short walk around the corner brought us to the Abercorn 
Arms in Church Road (TW11 8EY).  This was one of the Ram Pub 
Company houses which Young’s sold to Punch in 2021 and Punch 
have leased it to the Big Smoke Brewery Company.  It is a pleasing 
pub, with several drinking and dining areas.  Of note is the 
traditional gilded brewery mirror modified to display the Big 
Smoke company name.   
 
 
 
 
 
 
 
 
 
 
 
 

The Abercorn Arms 

  The pub takes its title from the Earls of Hamilton and Abercorn 
and it is believed that Young’s acquired it from the Kingston 
Brewery.  First recorded in the mid-1860s, the building was 
extended into the shop next door in 1940 but remained a beer 
house without a spirits licence until 1950.  There is a 10% discount 
offered on real ale for card-carrying CAMRA members.  Beers 
include Big Smoke Celebration Bitter and Underwood Milk Stout, 
Harvey’s Sussex Bitter, Siren Broken Dream and Thornbridge 
Jaipur.  
  We then retraced our steps to the High Street and into Field 
Lane where we found the Builders Arms (TW11 9AS).  Although 

this ex-Courage pub is not a listed building, it is on the CAMRA 
Regional Inventory of Pub Interiors of Special Historic Interest.  
The pub was almost certainly rebuilt in Edwardian times and 
shows a marked contrast with earlier Victorian ornateness.  
Outside, the ground floor is distinguished with brown glazed brick, 
a band of blue-grey mottled faïence and some attractive designs 
in the window frames.  The pub consists of two rooms: the public 
bar, entered off Field Lane, is the smaller of the two while the 
saloon stretches back along Bridgeman Road.  There is a modern, 
arched cut-through between the two rooms.  There is some 
detailed glazing with green leaves and other motifs but, sadly, 
the main window panes are now plain glass.  Both rooms have 
beamed ceilings which were used at the time to create a kind of 
olde worlde effect.   
 
 
 
 
 
 
 
 
 
 
 
 

Inside the Builders Arms 

  The public bar has a rather unusual semi-circular shaped counter 
and an individualistically detailed bar-back.  The counter in the 
saloon is straight and, along with the bar-back, looks as though it 
might be an inter-war replacement.  A prominent Tudor-style 
flattened arch spans the width of the saloon.  A charming detail 
not to be missed is the Art Nouveau-style spear-like recesses 
carved in the panelling, which are probably a unique feature in 
pub ornamentation.  Although Fuller’s London Pride, Sharp’s 
Doom Bar and Young’s Original are usually offered, on our visit 
only the last of these was ready to be served. 
  A return to the High Street and then either a 285 or R68 bus to 
the Oxford Road stop on Hampton Road took the participants to 
the Roebuck (TW12 1JN).  Another former part of the Grand 
Metropolitan estate, though in this case Truman rather than 
Watney, this is a characterful street corner local with eccentric bric-
a-brac décor.  Among the many items on display you will find a 
wickerwork motorbike, aviation photographs, a Watney’s Red 
Barrel keg font, a Friary Meux lantern, a nautical-themed domestic 
lounge drinks bar, a London bus stop flag and a collection of 
fishing rods, horse collars and Davy lamps.   
 
 
 
 
 
 
 
 
 
 
 
 
 

Inside the Roebuck 
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3-5 NOV 2022
at the

LANDMARK ARTS CENTRE
Ferry Road, Teddington TW11 9NN

For times and tickets visit the website:

www.teddingtonbeerfestival.co.uk

FUNDRAISING FOR THE LANDMARK
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FOOD AVAILABLE

From Teddington to the Hamptons

  The nearby Fulwell bus garage (formerly a trolleybus depot) is 
represented by a framed London Transport poster and an 
associated collection of staff badges.  There is a pleasant garden 
at the rear.  As in the Masons Arms, beautiful wooden handpumps 
grace the bar counter.  The beers are St Austell Tribute, Young’s 
Original and two guest ales.  The pub is in CAMRA’s 2022 Good 
Beer Guide. 
  After this it was back on the R68 bus to the Park Close stop in 
Hampton and a short walk to the Jolly Coopers (TW12 2SJ) in the 
High Street.  Not only is this a Grade II-listed building but it is also 
on CAMRA’s Inventory of Pub Interiors of Some Regional 
Importance.  It is an 18th century two-storey and attic building of 
brown brick.  The front door has attractive leaded glass with the 
legend ‘Bar’ and there is good etched glass in the windows on 
either side.  Plans displayed within show the evolution of the 
layout over the years and it is likely that the present configuration 
derives from an interwar refit.   
  Until recent times, the central doorway led to an off-sales 
section, with an inner door on the right leading to the public bar 
and one on the left to the saloon.  The former public bar has been 
extended into an area previously occupied by toilets.  At the rear 
of the old saloon was a separate room and the site of the partition 
can be clearly seen.  This room has a still intact hatchway to the 
servery.  Another ex-Watney house, its past ownership is recalled 
by a 1980s Watney’s exterior Stag lamp which is now on display 
inside.  The pub is in the 2022 Good Beer Guide and is CAMRA 
Richmond & Hounslow Branch’s current Pub of the Year.  Bedlam 
Benchmark and Phoenix, Exeter Avocet, Hop Back Summer 
Lightning and Portobello Star are normally available. 

  From here we had a choice of 
three bus routes, 111, 216 or 
R68, to Hampton Court Green 
and the Mute Swan (KT8 9BN) 
at Palace Gate, Hampton Court.  
This pub has no previous 
affiliation to any of the former 
Big Six breweries, having been 
converted from a restaurant in 
2014.  A rather upmarket 
establishment, the pub is also in 
the 2022 Good Beer Guide.  
Seven handpumps dispense six 

real ales from local and national microbreweries plus one real 
cider.  
  Here ended the official tour, with people free to move on 
elsewhere or conclude their evening’s activity as desired. 
Jane Jephcote and Kim Rennie 

Editor’s note: I’m sad to report that the Builders Arms closed at 
the end of June.  See page 22.

The lamp at the Jolly Coopers 

Good Beer Guide 2023 
The 50th edition of CAMRA’s flagship publication is due 
to be published in mid-October.  It is available to pre-
order from https://shop1.camra.org.uk/.  A full review will 
appear in our October/November edition.  The 2022 
edition has sold out.
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Trade news

FULLER’S NEWS 

For the year ended 26 March, Fuller’s declared a profit 
before tax of £7.2 million, as compared to a loss of £48.7 

million in 2021.  At the same time, the company made capital 
investments of £26 million in its pub and hotel estate.  Simon 
Emeny, the chief executive, said, “During the year, we have 
returned to profitable growth with revenues of £253.8 million 
and adjusted profit before tax of £7.2 million.  It is testament 
to the dedication and resilience of our team, across the 
business, that we have managed to trade profitability under 
such difficult circumstances.”  The company had also taken 
the opportunity to improve its systems and procedures.  Mr 
Emeny was also optimistic as regards trade in the capital 
gradually returning and the impact that this has had on the 
company’s sales.  He ended, “The great British pub has always 
been, and will always be, an affordable treat and has proved 
its resilience over time with its position at the very heart of the 
communities we serve.  With an amazing team of people, 
great pubs and a clear strategy, we look forward to the future 
with confidence and excitement.” 
  Fuller’s have acquired a leasehold site landside at Terminal 
2 (The Queen’s Terminal) at Heathrow airport.  It will be called 
the Queen’s Arms, and will open in early August. 
  Pubs across the Fuller’s estate have raised over £10,000 for 
Ukraine relied charities.  Fuller’s are matching the amounts 
raised locally by staff and customers through events such as 
quizzes.   
 

YOUNG & CO NEWS 

At their AGM on 5 July, it was reported that Young’s had 
started the current financial year well, with sales up nearly 

35% on the same period last year.  The company is looking to 
benefit from the nine pubs and hotels that it acquired last year.  
Chairman Stephen Goodyear added, “We will also see the 
full-year benefit from our major investments last year into our 
existing estate.  These include the Grand Junction Arms 
(Harlesden), completed in January, the Spread Eagle 
(Wandsworth), reopened in March with an additional 21 
bedrooms and the Phoenix (Victoria), reopened in late May of 
this year.”  He also commented, “The board feels Young’s is 
well placed to manage the impact of the current inflationary 
environment on our cost base but are very mindful of the 
potential impact that the inflationary environment could have 
on consumer sentiment and, ultimately, spending in our pubs.  
We will continue to invest in the future growth of the business, 
sticking to our strategy of running premium, differentiated and 
well-invested pubs and hotels.  The strength of our balance 
sheet leaves us well-placed to make further investments and 
generate good returns for the long term.” 
 

CONCERN ABOUT HOP PRICES 

The price of barley is giving cause for concern but there are 
similar issues affecting the English hop market.  The British 

Hop Association is asking brewers to review previously agreed 
prices for the 2022 crop as increases in wages (15%), energy 
(100%) and fertiliser costs are affecting the industry’s viability.  
Even the string that holds the hops to the poles has increased 
in price.  They want what they regard as a fair price; one that 
covers the costs of production.  During the pandemic, the 
growers helped hop merchants and brewers by reducing their 
output to avoid the production of surplus hops, despite having 
contracts for their full acreages.  Richard Phillips, chairman of 
well-known hop producers Charles Faram Farms, said, 

“Growers have worked very hard in the last two years during 
Covid to protect their customers from having to purchase 
unwanted hops.  Now is the time that we need those same 
customers to pay a fair price for British hops.  After all, many 
brewers are paying £20 to £30 per kilogram for imported hops 
which often travel from the other side of the world.  British 
hops are highly affordable and cut carbon emissions due to 
the low distance they have travelled.” 
 

KICKING HORSE PUT PUBS UP FOR SALE 

At the end of May, the property management company 
Kicking Horse 3 Ltd put a package of five pubs on the 

market.   Two of these are in London, the Grade II-listed 
Warrington Hotel in Maida Vale (W9 1EH) and the Sir 
Richard Steele in Haverstock Hill (NW3 4RL).  A third, the 
Dartmouth Arms in Dartmouth Park (NW5 1SP), is being 
marketed as an ‘investment opportunity’.  The decision to sell 
follows changes in the company’s management team. 
 

MARSTON’S CONTEMPLATING PUB SALES 

In May, Marston’s reported that, for the half-year ended 2 
April, its sales were back up to 97% of 2019 levels.  All the 

same, they may be selling pubs.  A spokesperson said, “As 
you would expect, we review our estate from time to time as 
part of the normal course of business.  We are potentially 
looking to dispose of a small package of non-core pubs which 
no longer satisfy our pub strategy.  In the event of a successful 
transaction, any disposal proceeds raised will be used to 
further reduce the company’s debt in line with our stated 
strategy.  A further announcement will be made as 
appropriate.”   
 

BRAINS SELL PUBS 

Marston’s currently operate 156 Brains pubs under either 
leases or management contract arrangements.  Brains 

have now sold 95 pubs, more or less their remaining estate, 
to an investment firm called Song Capital Partners.  The sale 
includes both freehold and leasehold sites.  Brains hope that 
the funds raised will enable them to continue brewing at their 
new Dragon Brewery in Cardiff Bay. 
 

COMINGS AND GOINGS AT ADMIRAL TAVERNS 

As required by the Competition and Markets Authority 
(CMA), following their acquisition of the Hawthorn pub 

group, Admiral have sold seven pubs to FB Taverns.  None 
are in London.  They will all remain pubs.  Around the same 
time, the C&C Group, producers of Magners and Tennents, 
sold their shareholding in Admiral (acquired in 2017) for £55 
million.  The purchasers were Proprium Capital Partners who 
helped fund Admiral’s purchase of Hawthorn.  The sale 
includes a supply deal for C&C to continue supplying its 
products to Admiral’s pubs. 
 

STONEGATE TO SELL PUBS? 

It was reported on the Hospitality and Catering News website 
on 3 July that Stonegate had briefed two corporate finance 

companies to arrange the sale of 75 pubs, all said to be free-
of-tie houses in London and the south east.  Given that 
Stonegate own around 4,500 pubs, this is not significant in 
itself but it is interesting that they are all free-of-tie and 
therefore, presumably, tenanted.



Perched on the edge of the city, The Artillery Arms is a traditional pub 

steeped in history serving beautifully conditioned ales on tap – you’ll be hard 

pressed to find a better way to end the day or start the evening.

102 Bunhill Row, EC1Y 8ND

artillery-arms.co.uk

THE ARTILLERY ARMS

E C 1 Y  8 N D



32

Trade news

PUNCH EYE AMBER TAVERNS 

Punch Pubs are looking to expand further by acquiring 
Blackpool based Amber Taverns, which is being sold by 

auction.  Punch are owned by the USA based Fortress 
Investment Group who, presumably, would be providing the 
funds.  Punch are reported to have bid £200 million but face 
competition from the likes of Heineken and Admiral Taverns.  
Amber have some 160 pubs spread across the north of 
England, Wales and the Midlands. 
 

CARLSBERG REPLACE GLASS 

Multi-national brewers Carlsberg have announced that they 
are conducting trials in eight countries, including the UK, 

using bottles made from wood based fibre. This is the 

outcome of seven years of development.  The bottles will be 
lined with a plant based polymer called furanoate.  Carlsberg 
claim that they are as good as glass as regards ‘taste and 
fizziness’ and have the ability to keep beer colder for longer.  
I’m not sure if this will count as ‘beer from the wood’ 
though. 
 

. . . AND FINALLY 

My thanks to my good friend Martin Butler for spotting this 
in the ProBrewer Beverage Industry Weekly Summary 

from the USA.  The Adroit Theory Brewing Company from 
Purcellville, Virginia, has been criticised for releasing a so 
called ‘Murder Box’, containing four beers, each named after 
a serial killer. Weird.

One sunny Saturday in May, twelve members of CAMRA’s 
Enfield & Barnet branch set out on a minibus crawl of 

village pubs in South Hertfordshire, thanks to the organisation 
and planning of Tricia and Brian, our Treasurer.  We met at Ye 
Olde Mitre in Barnet at mid-day although, sadly, there was no 
time for a pre-trip pint. 
  Our first stop was the Strathmore Arms, St Paul’s Walden 
(SG4 8BT).  A few locals were gathered around the bar but, as 

the weather was good, we 
ventured outside and had 
the large garden to 
ourselves.  A traditional 
rural free house, the 
building was originally 
built in 1838 as a house 
for Charlotte Bowes-Lyon 
(Lady Glamis), whose 
great-great grand-
daughter Elizabeth has 

just celebrated her Platinum Jubilee as our Queen!  Ales being 
served were from Tring, New River, Ampthill and Oxford 
breweries.  All went down well with the group, my favourite 
being the Oxford Shotover Trinity, which was in excellent 
condition. 
  Next we proceeded to the Red Lion, Preston (SG4 7UD) and 
a ten minute drive away.  It was busy pub, again with large 
garden where many customers were enjoying the lunchtime 
food.  A former Whitbread pub, in 1982 the Red Lion became 
the first community-owned pub in Great Britain; a story which 
made the pages of the Daily Mail and was featured on BBC 
TV’s Nationwide!  It has since been a multiple CAMRA award 
winner and was a National Pub of the Year finalist in 2019.  
New River, Tring and Ampthill again featured plus TT Landlord 
and Oakham Citra.  The Citra was good quality but soon 
replaced by Kaizen (also from Oakham) which was even better. 
  Our third stop, and the only micropub on our itinerary, was 
The Local in Markyate (AL3 8PA), a two-roomed venue which 
opened in March 2016.  Special thanks must go to the 
proprietor, Martin, who opened earlier than his advertised 
hours to enable us to include it on our tour.  Along with a great 
selection of ales, Martin has a fridge containing a fantastic 
selection of local and continental bottled beers.  Martin was 

 
 
 
 
 
 
 
 
 
 
 
 
 
serving eight ales on gravity with two apiece from Tring, Vale, 
Leighton Buzzard and Chiltern breweries.  The group 
particularly enjoyed the darker beers, Chiltern Black and 
Leighton Buzzard Earthquake Oatmeal Stout.  The photo 
shows the full group, except for Keith who is taking the photo.  
Martin is on the right. 
  After what seemed a strange detour by the driver, our final 
venue was the Woodman 
at Wild Hill (AL9 6EA), a 
stalwart of many GBG 
editions.  The pub closed 
in the early 1960s but a 
public petition was raised 
to reopen it ‘for the 
benefit of our village’ and 
it reopened as a free 
house in 1964.  The 
signatures from this 
petition (including that of 
romantic novelist Barbara Cartland) are still on display inside.  
As well as the two Greene King ales (Abbot and IPA), 
Landlord, XT 8 and Crouch Vale Godiva were available. 
  Across the four pubs, we saw a total of 21 different cask 
beers from 11 breweries.  After a highly enjoyable afternoon, 
we arrived back at Ye Olde Mitre around 6.30 where most of 
us enjoyed a final pint or two. 
Mike Hodgkinson 
Editor’s note: Mike has asked me to acknowledge that the 
pubs’ websites were the source of some of his information.

A trip to South Hertfordshire

The Strathmore Arms

Outside the Woodman
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Pub heritage news

Whether it was coincidence or not, I don’t know, but, on 
Beer Day Britain (15 June), Historic England announced 

that the Department for Digital, Culture, Media and Sport 
had agreed to either give a statutory listing to or upgrade 
an existing listing for eleven pubs which have interiors of 
historic value.  They acknowledged the input from CAMRA’s 
Pub Heritage Group.   It was also mentioned on BBC Radio 
Four’s Today Programme. 
  Four London pubs were included in the exercise.  The 
following have been listed for the first time, both at Grade 
II: 
� Admiral Vernon, Dagenham (RM10 9HP) 
� Blythe Hill Tavern, Forest Hill (SE23 1JB) 
Other changes: 
� Prince Alfred, Maida Vale (W9 1EE)  – upgraded to Grade 

II*; 
� Red Lion, Westminster (SW1P 3AT) – relisted at Grade II. 
  The list included some famous pubs that many readers will 
know.  Just to take a couple, the Bridge Inn in Topsham, 
Devon (EX3 0QQ) has been relisted at Grade II with 
an updated description and Whitelock’s Ale House in 
Leeds (LS1 6HB) has been upgraded from Grade II to 
Grade II*. 
  The chief executive of Historic England, Duncan Wilson, 
said, “At a time when many historic pubs in England are 
susceptible to change or at risk of closure, we are pleased 
to celebrate pubs that have kept their remarkable interiors.  
These rare interiors help tell the fascinating story of pubs 
over the centuries and how they reflected society.”  The 
quality of the work of CAMRA’s Pub Heritage Group is 

demonstrated by the respect that Historic England has for it 
and it is something that CAMRA members can be proud of.  
It is a contribution to pub preservation that no-one else 
provides. 
 

LATEST LONDON PUB HERITAGE NEWS 

While I am on the subject, here are some further items of 
news, courtesy of CAMRA’s Pub Heritage Bulletin for 

May 2022: 
� Argyll Arms, Soho (W1F 7TP): the pub has reopened after 

the refurbishment mentioned in the last edition. 
� Audley, Mayfair (W1K 2RX): the pub remains shut (since 

April 2019) but new lessees have taken over and plan to 
have a restaurant, rooms and an art gallery on the upper 
floors with the ground floor remaining as a pub.  The work 
will include the restoration of the pub’s historic features. 

� Cauliflower, Ilford (IG1 1TZ): the pub, which is a classic 
gin palace dating from around 1900, has been closed 
since a fire in July 2018.  It is now reported to be under 
offer.  Fingers crossed. 

� Duke’s Head, Putney (SW15 1JN): this Grade II-listed 
Young’s house has recently seen the removal of the 
dreaded ‘gastropub special’ grey-green paint from its 
woodwork, now restored to its natural state. 

  To see how special these pubs are, go to CAMRA’s Pub 
Heritage website: https://pubheritage.camra.org.uk/.  This 
contains full descriptions of these and many other wonderful 
pubs plus some wonderful photographs, many taken by 
Michael Slaughter LRPS, a good friend of this magazine.
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Tuesday – Sneak Preview! 
 CAMRA Day  - Discounted tickets - £8 

Always Be Comedy - Ivo Graham

Wednesday – Let’s Celebrate Beer! 
Tutored tasting with Melissa Cole

Meet The Brewer

 Thursday – Heritage, Music & Oysters 
Irish music session 

Heritage Centre Tours 
Rocks' Oyster Bar 

Beer & Cheese Pairing with Beer Dad UK 
Friday - The Weekend Preview 

Pop-up bars 
Pub games 

Live DJ 
Always Be Comedy - Iain Stirling & Kerry Godliman 

Saturday – The Big Day! 
Sambrook’s 14th Birthday! 

Outside Bars 
 Live Music from NEKO 

 Pub Games 
Dray Horses

Facepainting

Sunday - Sessions
 1998 Promotions - live music 

Sundowners in the Square 

TWICKENHAM FINE ALES
WIMBLEDON 
THE KERNEL
DROP PROJECT 
MAGIC ROCK BREWING 
BEERBLEFISH 
DEYA  
PARTIZAN 
MAD SQUIRREL 
UNITY BREWING 
BATTERSEA BREWERY 
RAM BREWERY 
AGAINST THE GRAIN 
DELIRIUM 
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GARAGE
OVERTONE 

IT'S OUR 14TH BIRTHDAY! 

B
O

O
K

 N
O

W
 

GUEST BREWERIES:
SAMBROOK'S 
GADDS
MONDO
THREE SODS 
ANSPACH & HOBDAY
SOUTHWARK BREWING 
BOXCAR
WINDSOR & ETON

6TH-11TH 
SEPTEMBER



36

Brewery news

Godalming Beerworks: many readers will know the Star Inn 
in Godalming, Surrey (GU7 1EL), which has long been a 
‘destination’ pub for good beer.  The building, which dates 
from the 1700s and has been a pub since 1832, has now 
become home to a brewery, the Godalming Beerworks, and 
the landlord is one of the brewers.  The town once had a 
proud record of brewing, with a John George being 
recorded as brewing ‘byere’ there as early as 1483 but 
brewing ended in 1887.  Andy, the landlord, and his co-
brewer, Phil, have been brewing together as a hobby for ten 
years but are now ready to go commercial.   
 
Mondo go the whole Hog:  the Mondo Brewing Company 
have brewed their first ever cask beer, in partnership with the 
Hogs Back Brewery from Tongham in Surrey.  It is an 
American pale ale called When Hogs Fly (4.2% ABV) and 
went on sale on 4 July exclusively in a hundred selected 
Fuller’s pubs, as well as Hogs Back’s own brewery shop.  It is 
brewed with Cascade, Mosaic and Cryo Citra hops.  The 
Cascade come from Hogs Back’s own hop garden.  It will be 
available for as long as stocks last.  The managing director 
of Hogs Back, Rupert Thompson, said, “The partnership 
between our two breweries worked well, combining our 
different skills and expertise to create a beer we’re both very 
proud of.  This was Hogs Back’s first collaboration with 
another brewer, but we’re confident it won’t be our last!”  
Tom Palmer, Mondo Brewing’s founder and director of 
brewing added, “We had never brewed a cask ale before 
and as an American it’s not a style I knew much about.  
Brewing with the Hogs Back’s team, including head brewer 
Miles Chesterton, was an eye-opener.  I hadn’t realised that 
brewing cask ale is such a manual operation, completely 
different to keg in so many ways.  It was also great to 
add Cascade hops grown just yards from the brewhouse, an 
option that’s not available to us at our brewery in 
Battersea.”   
 
Portobello Brewing:  Portobello, in conjunction with 
Peckham based mead producers, Gosnells, have produced 
a limited edition Summer Honey Ale which will be on sale in 
all of Portobello’s pubs.  The ‘mellifluous blonde’ 3.8% ABV 
brew will be available in cask form only.  It is brewed with 
honey from Oxfordshire Honey, pale and wheat malt and 
Styrian Golding hops. 
 
Sambrook’s: over the weekend 27 to 29 May, the 
Sambrook’s Brewery Tap in Wandsworth hosted a successful 
mild revival festival with 17 cask milds on offer from UK 
breweries.  The festival featured tutored tastings hosted by 
beer writer Des de Moor, who co-brewed one the beers, a 
light mild called London X Ale 1880, with Sambrook’s John 
Hatch.  Sambrook’s hope to make this an annual event to 
coincide with CAMRA’s long-running May Mild Month 
promotion which aims to promote interest in this often 
misunderstood and historic beer style.  Twelve of the 17 sold 
out, with those from Beerblefish, Gadds, Southwark, 
Twickenham, Tap East, Partizan and Sambrook’s all proving 
very popular.  I drank at least one pint of all of them but the 
star of the festival was the magnificent Ruby Mild from Sarah

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Duncan Sambrook gets stuck in! 

Hughes of Sedgeley in the West Midlands.  I personally can 
take some responsibility for its rapid disappearance. 
Peter J Sutcliffe  (CAMRA BLO for Sambrook’s) 
 
Signature Brew: as part of the celebration of the Women’s 
EURO football tournament, AFC Leyton, one of the country’s 
largest women’s football clubs, have joined with Signature 
Brew to produce an IPA style beer.  To match AFC’s shirts, 
the beer will be red in colour. 
 
Vale Brewery: the brewery, based in Brill, Buckinghamshire 
HP18 9TY, won two bronze awards in the SIBA Midlands 
Independent Beer Awards 2022 for their Red Kite (4.3% ABV) 
and VPA (4.2% ABV) beers.  Vale have also started doing 
brewery tours again.  For more information and bookings, 
visit their website: www.valebrewery.co.uk.  Their taproom 
and shop is open every Friday, 12 to 6pm, and on the last 
Saturday of each month at the same times. 
 
Caledonian Brewery: not a London brewery, I know, but it 
is part of the UK’s brewing heritage.  Heineken UK have 
announced that they will be closing the 150 year old 
Caledonian Brewery in Edinburgh.  It is the last of 41 
breweries in the City.  Heineken’s UK Supply Director was 
quoted in the Morning Advertiser as saying, “The sad fact 
is, its Victorian infrastructure means significant inefficiencies 
and costs, particularly as it is operating below capacity.  To 
modernise the brewery, and to meet our own sustainability 
commitments, would require considerable ongoing 
investment, which would make operating the brewery 
economically unviable.”  Consultations with the 30 
employees are in progress.  Heineken are negotiating with 
Greene King about the possibility of some of Caledonian’s 
brands, including Deuchars, being brewed under licence at 
the Belhaven Brewery in Dunbar, which is Scotland’s oldest 
working brewery. 
 
 
 
 
 
 
 

Are you a CAMRA member? 

If not, why not join?   
See page 53 for details.



www.podgebeer.co.uk

8 constantly changing real ales 
and 11 rotating keg beers

An extensive range of bottled craft beer
Food served daily

1 minute from Old St. Tube – Exit 4
3 Baldwin Street, EC1V 9NU

020 7253 2970

@oldfountainales
info@oldfountain.co.uk   www.oldfountain.co.uk

Now open at weekends
with Sunday Roasts available

ELAC CAMRA City Pub of the Year Award for 2016
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Crowning glory

On 3 June, the Department for Business, Energy and 
Industrial Strategy released the following statement, “In 

a tribute to Her Majesty The Queen’s Platinum Jubilee, new 
government guidance published today will help businesses 
apply the Crown symbol to pint glasses.  As long ago as 
1698, British pint glasses intended for measuring and serving 
beer were marked with a crown stamp as a declaration that 
the glass, when filled to the brim or to a line measure, 
accurately measured a pint of beer.  The Crown stamp gave 
customers confidence that they were not being sold a short 
measure of beer.  But the symbol was replaced by the EU-
wide ‘CE’ marking’ in 2006 in order to conform with EU rules 
in the UK.  Alongside the Crown symbol guidance,  a 
consultation has been published today on how to 
implement a change to the law on weights and measures, 
so that shoppers and business have greater choice over the 
way they buy and sell products.” 
  For CAMRA, this was too good an opportunity to miss to 
revive its full pint campaign.  The Campaign has always 
believed that pub-goers have a legal right to receive a 

100% per cent liquid pint but that is not currently how a pint 
of beer is defined in law, which means that consumers 
could be short-changed and have no recourse should, 
contrary to recommended industry practice, a top-up be 
refused.   
  Nik Antona, CAMRA’s national chairman said, “The Jubilee 
Bank Holiday was a brilliant success for pubs and social clubs 
across the UK and it was great to see a decisive statement 
from the government on fairness for consumers.  However, 
while the Crown mark is a flagship signifier of the nation’s 
favourite drink, it isn’t enough to guarantee a full pint on its 
own.  CAMRA has been calling for a pint of beer to be legally 
defined as 100% liquid for many years, to ensure consumers 
are not short-changed at the bar.  The government now has 
a fantastic opportunity to give consumers the right to a full 
pint, defined as 100% liquid as part of the new consultation 
on weights and measures.”   
  More information about the Full Pints campaign 
can be seen at https://camra.org.uk/beer-and-cider/ 
campaigns/full-pints/.

BEER TASTING TRAINING 

During the summer and autumn, CAMRA will, once again, be running a number of online and face-to-face beer tasting 
training courses that are all open to members and non-members alike.  The training sessions are conducted by qualified 

trainers and are designed to be suitable for both experts and novices. 
 

ONLINE BEER STYLES TRAINING – FREE 

This free course is to encourage people to find out more about beer styles and designed to be suitable for both experts 
and novices.  To date, over 300 people have attended these online sessions.  They are fun and will improve your 

understanding of beer styles, particularly those used in judging CAMRA’s Champion Beer of Britain’s categories, which are 
not too dissimilar to SIBA’s new beer judging categories.  The sessions are:  
� Sunday 14 August 2pm to 5pm                https://tinyurl.com/beer-styles-14th-Aug 
� Sunday 4 September 2pm to 5pm         https://tinyurl.com/beer-styles-4th-Sept 
� Saturday 24 September 11.30am to 2.30pm https://tinyurl.com/beer-styles-24th-Sept 

 
BEER JUDGING TRAINING – FACE TO FACE – SATURDAY 19 NOVEMBER 

This training will be using some of the beers shortlisted for the London and South East round of the Champion Bottled 
Beer of Britain competition judging.  This training is aimed at: 

� people who are involved currently with judging (for experienced judges it gives an opportunity for self-
assessment/reflection); 

� people who organise CAMRA’s Champion Beer of Britain judging competitions (or other judging); 
� novices; to provide an opportunity to see how it is done!  The training includes the tasting of 13 beers in three rounds. 
  To book, go to https://tinyurl.com/beer-judging-Nov-22 
Christine Cryne
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Pick up a slice of history

CAMRA’s 36th National Breweriana Auction will be held on 
Saturday 22 October 2022 and, after a great time in 

October 2021, the venue will again be Burton Town Hall. 
  Have you ever fancied owning a slice of brewing history?  
If so, this auction, run by CAMRA’s Games & Collectables 
Group, is just the thing for you.  If you have never been to 
the National Breweriana Auction before, it is great fun to take 
part in and is an opportunity to get some great bargains.  
Many of the items on sale can appreciate in value.  Like any 
CAMRA event, there will, of course, be some decent beer 
on sale all day, from a local brewery. 
  There will be around 150 auction lots; everything from 
mirrors to trays, advertising signs, water jugs, flagons, 
bottles, books and pump clips as well as a few more unusual 
items.  We are also expecting there to be a number of stands 
selling brewery memorabilia, thus adding to the atmosphere 
in this wonderful Victorian venue.  
  There are all sorts of items from all over the country to 
decorate your home.  The trays include one from the Star 
Brewery Co. Ltd of Eastbourne, which was founded in 1886, 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
although the brewery itself dated from 1777.  It was acquired 
by Courage, Barclay & Simonds Ltd in 1965 with 43 tied 
houses.  Brewing ceased in 1967 and the brewery was 
demolished in 1971. 
  Also from the south, we have a Young’s Brewery sign.  
Although it is believed that there has been brewing on the 
site since the 1500s, Young’s came into being in 1831, 
closing in 2005 when brewing moved to Bedford with the 
formation of the Wells & Young’s Brewing Company.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  Young’s sold their brewing interests in 2011 to concentrate 
on retailing.  Sambrook’s Brewery has now moved onto the 
site so, happily, brewing continues. 
  Moving to the midlands, there will once again be an item 
from Offiler’s; this time a water jug.  This Derby brewery was 
set up in 1876 and once owned 238 pubs.  It became a 
subsidiary of Charrington United Breweries in 1965 and 
closed the following year. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  As usual, there will be a number of items from Burton such 
as an Ind Coope Double Diamond sign.  This beer was 
trademarked in 1876 by Allsopp’s, who merged with Ind 
Coope in 1934.  By 1958 it was the fastest selling bottled 
beer in Britain.  It was, it is said, a favourite tipple of the late 
Duke of Edinburgh.  The brewery site is now owned by 
Carlsberg.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Double Diamond sign 

  Burton on Trent is easily accessible by train and the Town 
Hall is just a short walk from the railway station.  The event 
starts at 10.30am, with the opportunity to view the lots and 
browse the breweriana stands.  Bidding starts at noon and is 
normally finished by 3pm, giving a chance to have a final 
perusal of the stands before visiting some of Burton’s iconic 
pubs and heading home.  Entrance is by catalogue (£3.00), 
available on the day or in advance by post for £4.45 
(includes postage) from Bill Austin: 07789 900411 or 
baustin1951@btinternet.com.  If you can’t get there, postal 
bids are accepted, just contact Bill.  The venue is wheelchair 
accessible.  For more details go to www.gandc.camra.org.uk. 
  As we don’t know how the situation will develop in the 
autumn, we will continue with our measures including bigger 
distances between seats and, with such a big hall, we feel 
comfortable we can keep everyone safe. 
Christine Cryne

Star  
Brewery  
tray

Offilers’ jug

Young’s 
sign
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An afternoon in Putney

At the end of February I was in one of my locals, the Royal 
Oak in New Malden (KT3 4RD) and I spotted a notice in 

the window saying that the pub would be closing at 6pm 
that evening for a staff party.  When ordering my pint I made 
a remark about getting ready for the party.  I was told the 
party wasn’t taking place there but at the East Putney Tavern, 
which is, not surprisingly, in East Putney.  I hadn’t heard of 
that particular pub and, given that like the Royal Oak it was 
owned by the Mosaic Pub & Dining Company, I thought that 
a visit was due.  
  The following Wednesday I got the train to Putney, 
thinking to try any other pubs along the way.  On leaving the 
railway station I headed over the crossroads, passing what 
had previously been the Railway, a Wetherspoon’s, but is 
now a cocktail bar.  Just down the Upper Richmond Road is 
the Fox & Hounds, a good size three storey building.  The 
upper storeys are of light sandstone brickwork with stone 
framed windows while the ground floor is painted black.  
Apparently, the pub was originally called the Coach & Eight 
but the name was changed some time ago.  I had been here 
many years ago when the Hounds had been let go and it was 
just called the Fox.  The real ales had also gone so there was 
no reason to come here.  Happily both the Hounds and the 
real ales have since been restored.  It is now owned by 
Stonegate. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Fox & Hounds 

  Inside, there is a long centre bar facing along the front with 
high and low seating around the sides, some nice benched 
seating bays along the front windows and a raised area in 
the corner.  The colours are two tone dark green with 
wooden wall panelling and a plain white ceiling.  The floor 
around the bar is varnished wood, while the seating areas 
are carpeted.  On the wall at one end is an impressive large 
gold framed clear mirror and there are several TV screens.  
There were quite a few customers scattered about; not over 
busy but taking up most of the tables.  At the bar the 
Twickenham Grandstand and the Greene King IPA were not 
available, leaving me with the choice of extra chilled Doom 
Bar or Fuller’s London Pride.  I went for the latter at £3.20, 
reduced by using my CAMRA voucher to £2.70.  What a 
bargain, and it was very good as well.  Altogether a very 
pleasant pub to visit. 

  Leaving here I crossed to the other side of the Upper 
Richmond Road and walked for a few minutes to the Prince 
of Wales (SW15 2SP), on the corner of Oxford Road.  It is an 
attractive grey painted pub with wrought ironwork running 
around it, above the windows.  I had been in this pub many 
years ago, possibly in my lager days.  Well we all have to 
start somewhere.  In more recent years however the real ale 
had been discontinued so, again, I had no reason to come 
here.  Real ale has however now been restored here as well 
and I had the choice of two.  I went for the Sambrook’s 
Wandle at £4.70.  I had to return it however; it was totally 
flat and clearly the end of the cask.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Prince of Wales 

  I was offered the other ale, also, I think, from Sambrook’s, 
called Happy Hooker (3.5% ABV).  It was good.  Payment 
was by card.  I sat in the small front bar, although there is 
actually much more seating to the rear.  It’s all nicely 
traditional with a wood floor and unpainted wood wall 
panelling.  The walls are dark green and the ceiling black.  
The furniture is mainly old style wood, but with some green 
leather benches.  It was now twenty past five and people 
were coming in to this seemingly popular pub. 
  Now it was time to find the East Putney Tavern (SW15 
2SP).  It is a single storey pub fronting a two storey building 
further back.  The front is all small rectangular windows with 
large green signage above.  It is not an original pub, having 
been converted in 2015 from a restaurant called Putney 
Station.  Inside it seemed all very trendy and loud music was 
being played.  There is a long wood bar at the front with 
other levels going up and down to the rear.  The floor is 
wood but around the bar it is tiled in brown and orange.  The 
walls are plain light blue with some exposed brickwork.  At 
the bar, the Wandle was not on, leaving just Tim Taylor 
Landlord at £5.30.  I found it very average.  Payment was, 
again, by card.  It was quite busy so it is obviously popular 
with the local populace. 
  I hadn’t planned to visit any other pubs in the area so I 
took the District Line from East Putney station across the 
road to Wimbledon.  Today was one of those scenarios 
where my cheapest ale was the best quality and paid for with 
cash, while my most expensive ale was the poorest.  Once 
at Wimbledon I popped into the Wibbas Down Inn 
(Wetherspoon’s) and then took a 131 bus to the Watchman 
at New Malden (also Wetherspoon’s), just to finish off.  A 
good end to the day. 
Clive Taylor
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H U N T S M A N
&  H O U N D S

T H E

10%
ALL  CASK ALES WITH VALID  CAMRA

MEMBERSHIP  CARD.

F i n d  y o u r  l o c a l  p u b  o n
w w w . m a r k e t t a v e r n s . c o . u k

THE OFFER IS AVAILABLE IN ALL MARKET
TAVERNS PUBS,  BECAUSE WE PROUD TO BE

POURING THE BEST BEER IN LONDON.

C A M R A  M E M B E R S
D I S C O U N T  

off 

THE
PERSEVERANCE
  U B  &    I T C H E NP K

IF  YOU 'RE  SEEING THIS ,  YOU CLEARLY
LOVE BEER -  AND SO DO WE.

The Eleanor Arms 

460 Old Ford Road 
Bow, London E3 5JP 

Tel: 020 8980 6992  www.eleanorarms.co.uk

You can reach us by bus (8 from Bethnal 

Green), Barclays Bikes (opp pub),  

canal or on foot

Friendly welcoming atmosphere. 
CAMRA Good Beer Guide Listed 

Serving the best Shepherd Neame beers, 
and an extensive single malt 
whisky and wine selection 

Beer garden, snacks, free wi-fi, 
board games, music,  

live jazz and a wicked monthly quiz 
 

Opening times 

Mon to Fri 4pm – 11pm 

Sat and Sun 12 noon – 11pm



Snacks Away!

A lot of us eat snacks in the pub while enjoying a pint but 
did you ever consider what beer goes best with which 

snack?  In July, at the Snooty Fox in Canonbury, a group 
gathered to enjoy an evening of snacks and beer and to get 
some tips on food matching using the ‘3 C’s’ (cut, 
complement and contrast).   
  The tasting started with salted popcorn, matched with 
Pilsner Urquell.  This Czech lager has a bready sweetness that 
complemented the similar sweetness in the popcorn, while 
the beer’s bitterness cuts through the creaminess.  ‘It makes 
the popcorn quite edible’ was one comment.  Popcorn is 
made by heating up corn kernels and in each kernel there is 
a small drop of water.  Heat makes this expand until the husk 
pops. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The tasters. . . 

  The next beer was from the Nightjar Brew Co of Hebden 
Bridge in Yorkshire.  Called Release the Pressure, this 4.2% 
ABV amber beer was paired with Jacob’s Mini Cheddars (the 
Leicester cheese variety).  This baked snack is strongly 
flavoured and this beer was chosen because of its depth of 
flavour, with caramel notes and a little fruity character from 
the Amarillo and Simcoe hops.  
  The next snack was Pringles, a potato based nibble that is 
fried for eleven seconds.  We had the the plain salted 
version.  Howling Hops’ Swing Time DDH pale ale (5.2% 
ABV), full of citrus fruit from El Dorado, Citra and Columbus 
hops, was the beer choice this time.  The fruity flavours, 
along with some bitterness, created a cut to the Pringles 
without overpowering the subtle flavours of the snack. 
  You couldn’t do a tasting like this without including a 
traditional bitter.  The beer chosen was Burnt Mill’s The Other 
Worlds, described as an ESB and weighing in at 5.8% ABV.  
It was a collaborative brew with Kyoto Brew Co and used 
Cascade and El Dorado hops but, more unusually, included 
buckwheat and puffed brown rice.  The malty character 
complemented dry roasted peanuts, where the umami roasty 
flavours were a complement to the roast malt character in 
the beer, while the beer’s bitterness also provided a cut to 
the nut’s sweetness.  Burnt Mill brew just outside Ipswich and 
the head brewer is Sophie de Ronde.  If you recognise the 
name, Sophie used to brew at Brentwood Brewery; it’s a 
small world! 
  The last beer was Bad Seed’s Painted Sanctuary Stout at 
6% ABV.  Bad Seed are based in Malton, North Yorkshire 
and, like so many other small breweries, were set up by 
home brewers.  The beer is a flavoursome full bodied oatmeal 

s t o u t 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

. . .and the snacks 

with Amarillo hops.  It was paired with Belgian Triple 
Chocolate cookies.  This was truly a complement where the 
roasty characters in the beer bought out the similar 
chocolate notes in the cookie.  In addition, the dryness and 
bitterness of the beer cut through the sweetness of the 
cookie. 
  Everyone’s palate is different but when attendees were 
asked which snack they liked the best, the winner by a mile 
was Mini Cheddars but the favourite combination was the 
stout and chocolate cookies and so the sweet tooths won! 
  If you are interested in attending one of my beer and food 
matching sessions, visit http://cryneinyourbeer.sitelio to see 
what tastings are planned or drop me an email to go onto 
my mailing list: christine.cryne@gmail.com. 
Christine Cryne
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WhatPub? is CAMRA’s on-line pub database.  It is available for all to use, not just CAMRA members; just 
go to https://whatpub.com/.  It features some 35,000 pubs that normally serve real ale plus records 

of pubs that do not sell real ale or have closed.  All of the information has been compiled by CAMRA 
members and no fee is charged – or sought – for inclusion.  You can search by specific pub name or general 
location.  It is also possible for all users, again not just CAMRA members, to submit updates for entries 
(factual ones, not contentious customer reviews, please!).   
  You will find opening times, descriptions, facilities, maps and of course details of the real ale and cider on 
offer.  Every effort is being made to update entries to show each pub’s current situation but, as readers will 
appreciate, this is a substantial undertaking so we cannot guarantee that every entry will be updated 
immediately.   
  WhatPub is, incidentally, not to be confused with the Good Beer Guide ‘app’.  Good Beer Guide pubs 
are, of course, included but you cannot simply search for GBG pubs in a particular area.
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WhatPub? Update publishes news items collated by Greater 
London branches, often from information supplied through 

the ‘Submit Update’ button on WhatPub.  We aim to report all 
openings and closures of places that satisfy the CAMRA 
definition of a pub (including those selling draught but not real 
ale); all pubs that add or remove real ale; and changes of name, 
ownership or beer policy.  Readers are encouraged to visit 
WhatPub? for pub details, and to ‘Submit Update’ when they 
find incomplete or out-of-date information.  
 

NEW & REOPENED PUBS & CLUBS  
CONVERTED TO REAL ALE 

 
INNER LONDON 

E1W, WAPPING TAVERN, 78-80 Wapping La. Opened in 
former Pizza Express. 25 keg beers on tap. Arcade games and 
pool. Sports TV. Food offering is pizza. 
E11, MAMMOTH TAP (The Arch Company/Mammoth Beer), 
Arch 1, Hitchcock Business Centre, Station Approach. Opened 
in a railway arch that was a deli/wine bar. Bar from Mammoth 
Brewery with a minimalist style and an outside terrace. 6 taps 
with bottles. 
EC1, COMPTON, 48 St John’s Sq. Restaurant with a bar and 
deli. Keg beer. 
EC3, BIERSCHENKE, 9 The Arches Crutched Friars. Reopened 
as another MUNICH CRICKET CLUB. 
EC4, WAGTAIL, 68 King William St. Rooftop bar & restaurant in 
the former House of Fraser building. Panoramic view of the city. 
N1, CUCKOO, 115 Hemingford Rd. The pub closed in Feb 2022 
and reopened in June as TAMIL PRINCE offering south Indian 
cuisine. Drinkers only are welcome but real ale is no longer 
available. 
N1C, MORTY & BOB’S, 49 Coal Drops Yard. All-day restaurant, 
cafe & bar. Drinkers only are welcome to try the two keg beers 
on offer from Camden Town. 
N5, GUNNERS (Gunners Investments Ltd), 204 Blackstock Rd. 
Reopened. 
N7, HALF CUT MARKET, 396 York Way. This place has four 
beers on tap to drink in and 120 packaged craft beers for 
drinking on or off site. 
N16, BIRDCAGE (Stonegate), 58 Stamford Hill. Reopened 
following refurbishment and conversion to a Stonegate 
managed pub. Three real ales were promised - Doom Bar, Purity 
Mad Goose and Timothy Taylor Landlord. Only Landlord initially 
was available. 

N16, COACH & HORSES (Punch), 178 Stoke Newington High 
St. Reopened under new management. 
NW1, HOPE & ANCHOR, 74 Crowndale Rd. Reopened in April 
2022 as CAFE KOKO, a ‘tap bar & pizzeria’, in re-engineered 
interior behind the green glazed bricks and Allied livery surviving 
on the ground floor. Table service. Post-industrial decor, with an 
exposed white ceiling, suspended ducts and services, white-
painted brick walls, lots of framed posters for primarily black 
music acts, polished wood bar counter, bare floorboards in the 
bar then down four steps to a multicoloured tiled floor in the 
pizzeria. No real ale but draught beers include some from E1, 
Meantime, Small Beer, Two Tribes. 
NW6, BLACK LION (B & B London Properties Ltd/London 
Village Inns), 274 Kilburn High Rd. After undergoing a wash and 
brush up including handpumps it has reopened and cask beer 
has returned after many years absence. Real ales are from Five 
Points and London Brewing with guests from breweries such as 
Vale. 
SE14, SHIRKER’S REST, 9 Lewisham Way. Micropub-style venue 
opened in early June 2022 in a former solicitor’s office opposite 
Goldsmiths University. A joint venture between popular local 
bloggers Deserter and pop-up pub specialists Camberwell 
Shark. In addition to the ground floor bar, there is an upstairs 
drinking area, also hosting art exhibitions and other events 
showcasing local talent, plus a small outdoor seating area. 4 
handpumps, usually 3 cask ales, including a house bitter from 
Anspach & Hobday, plus 7 craft keg beers on tap, wine and 
spirits. As well as bar snacks, the venue has a free delivery 
arrangement with a local pizzeria. Card payment only here. 
SE18, EARL OF CHATHAM (Stonegate/Craft Union), 15 Thomas 
St. Now sells real ale: Sharp’s Doom Bar and two guests such as 
Landlord. 
SE25, ALBERT TAVERN (Greene King), 65 Harrington Rd. 
Having remained closed since lockdown and put on the market, 
reopened in June as one of Greene King’s Hive pubs, the 
company’s branded franchise model for community pubs. The 
sports TV and dartboard have been retained and ‘pub grub’ is 
served. Greene King IPA and Abbot available. 
SW3, HOUR GLASS, 279-283 Brompton Rd. After a long period 
of closure, this site finally reopened in early June 2022, renamed 
the BROMPTON CROSS. It is understood that the pub aims to 
offer two or three real ales including Landlord. 
SW9, PRINCE OF WALES, 467-469 Brixton Rd. Real ale 
reinstated, St Austell Proper Job. 

WHAT IS WHATPUB? 

WhatPub? update 51 whatpub.com
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WC1, 06 ST CHADS PLACE, 6 St Chads Pl. Reopened as 
JAMBOREE VENUE for food, drink, world music, folk music, 
piano and jazz. 
WC1, QUEEN’S HEAD (Market Taverns), 64 Theobalds Rd. Real 
ale reinstated. Two beers initially from Adnams and Sambrook’s. 
Card payment only. 
WC2, HIPPODROME CASINO, Cranbourn St. Originally the 
Hippodrome Theatre and in a later incarnation the Talk of the 
Town, this is now a Grade II-listed 75,000 square-foot casino 
venue with eight bars across six floors, including a bar on the 
roof! Pedestrian access is from Charing Cross Road, Leicester 
Square and Little Newport Street. At least some of the bars serve 
draught beers (including Guinness) and lagers, no real ale. 
WC2, SAVOY TAP (Shepherd Neame), 2 Savoy St. Real ale 
reinstated: Shepherd Neame Spitfire and Whitstable Bay. 
WC2, SIDE HUSTLE, Old Police Station entrance, 28 Bow St. A 
bar in the Bow Street Old Police Station, now part of the five-
star Nomad Hotel. It is primarily a cocktail bar with an emphasis 
on Mexican drinks, but some draught keg beers are available 
sold in 2/3 pint. Side Hustle encourages bookings but does have 
bar seats available for walk-ins and you can drink without being 
required to eat. The bar is now next to one of London’s newest 
museums, the Bow Street Police Museum. Expect to pay prices 
to match the location and ambience. 
W1, LITTLE SCARLET DOOR, 12-13 Greek St. Sister venue to a 
small number of other Little Door sites in London. The conceit is 
that customers are joining a house party of like-minded 
flatmates. The venue occupies a 2,200 square-foot space across 
two floors. Primarily a cocktail bar with no real ale, but Camden 
Hells and Pale are on tap. 
W2, ROYAL STANDARD, 8 Sale Pl. Reopened. 
W6, DUKE OF HAMMERSMITH (BrewDog), 238 Shepherds 
Bush Rd. Real ale reinstated, a changing beer such as Adnams 
Ghost Ship 
W8, DEVONSHIRE ARMS (M&B), 37 Marloes Rd. Reopened. 
 

OUTER LONDON 
ALPERTON, SIGNATURE BREW WEMBLEY, The Trader, 87 
Ealing Rd. Opened in March as part of the Trader, a new food 
and drink street trader concept. Keg beers and ciders. 
KINGSTON, CORNERSTONE (Greene King), The Rotunda 
Centre, Clarence St. Reopened but no longer branded Hungry 
Horse. Greene King IPA and Abbot still available. 
SIDCUP, TAP SIDCUP, 3 Wellington Parade, Blackfen Rd. A 
conversion from a pet shop opened in May 2022. There is a 
traditional bar counter at the rear selling draught keg beer and 
a good range of other alcoholic drinks. Self-service beer taps are 
provided at table booths inside, operated using pre-payment 
cards. 
UXBRIDGE, MORELLO LOUNGE (Lounger), 1 High St. Another 
new offering from Lounger. Brewdog Punk IPA and Planet Ale 
are among the keg beers available.  
 

PUBS & CLUBS CLOSED, CONVERTED,  
OR CEASED SELLING REAL ALE 

 
INNER LONDON 

E2, KINGS / LAND. Closed (again), future uncertain. 
E2, OLD STREET BREWERY TAPROOM. Closed since Oct 
2021, possibly due to relocation to Hackney Wick. 
E4, MOUNT. No longer sells real ale. 
E8, DUCHESS OF DALSTON. Self reported on Facebook as 
permanently closed. 

E15, CART & HORSES. Real ale no longer available. 
E17, SIGNATURE BREW BREWER’S BAR, Blackhorse La. Real 
ale not regularly available. 
E20, BAT & BALL (Urban Pubs & Bars). Real ale no longer 
available. 
EC1, PEARL & FEATHERS Closed since 2020. 
EC2, BIERSCHENKE, 4 London Wall Buildings. Closed June 
2022 for ‘extensive refurbishments’. 
EC3, FACTORY HOUSE (Davy). No longer sells real ale. 
EC3, LAS BANDEROS. Closed. 
EC4, CENTRE PAGE. Closed. 
N1C, SOURCED MARKET (Network Rail/Sourced Foods). 
Closed and boarded up since the early part of 2022. A coffee 
chain will be taking over in due course. 
N2, CLISSOLD ARMS (Stonegate). No real ale, handpumps 
removed. 
N7, NAMBUCCA (Stonegate). Closed and freehold on the market. 
N8, HORNSEY TAVERN (Tavern Estates Ltd). Renamed 
HORNSEY ARMS and real ale discontinued. 
N16, ARMY & NAVY (Wellington). No longer sells real ale. 
N16, CLISSOLD PARK TAVERN (The Max Barney Pub 
Company/Stoke Newington Pub Co.). No longer sells real ale. 
N19, ROYAL OAK (Stonegate). Licence suspended and then 
revoked in Nov 2021. Freehold on the market via GLGP June 
2022. 
N19, NORTHERN SOUL. Renamed SIORAI BAR. 
NW1, GABETO (Camden Lock Market Ltd). Closed May 2022 
but likely to reopen in a new guise. 
SE1, LAUGHING GRAVY. Closed December 2021. 
SE1, MUG HOUSE (Davy). No longer sells real ale. 
SE10, BEER & BURGER STORE (Perritt & Perritt). Website 
reports currently closed. 
SE18, LE WOURI (Lakeview Estates). Not reopened post covid. 
SW2, CROWN & SCEPTRE (Urban & Urban Properties). Closed 
since May; lease on the market. 
SW2, HOOTANANNY (Stonegate). No longer serves real ale. 
SW4, NO 32 THE OLD TOWN (Stonegate/Darwin & Wallace). 
No real ale, handpumps removed. 
SW6, JACK’S. Now open as a cafe but closed as a pub, having 
lost its licence. 
SW6, OCTOBERFEST PUB. Closed; lease on the market. 
SW6, WELLINGTON (Manica Properties). Closed; lease 
assignment being marketed. 
SW11, SUBURB SW11 (Mendoza). Closed in 2021; lease on the 
market May 2022. 
SW13, WATERMANS ARMS (Wellington). Closed suddenly due 
to increase in rent. 
SW18, GARRATT TAVERN (Heineken). Real ale sadly 
abandoned in May 2022. 
WC2, CHESHIRE CHEESE (Shepherd Neame), 5 Little Essex St. 
Reopened in late 2021 having been closed for over a year, but 
reported closed again early July 2022. Shepherd Neame has 
now sub-leased the site to a new operator. 
W4, ITALIAN JOB. Closed and repossessed by landlord. 
W12, PHOENIX. Closed. 
 

OUTER LONDON 
CROYDON, WINDMILL. Closed, future uncertain. Has been for 
sale with ‘vacant possession’ since January 2021. 
ENFIELD, TOBY (M&B). Real ale no longer available owing to 
low sales. 
ROMFORD, CARAWAY LOUNGE (Macneil). Closed in 2021, 
future uncertain. 
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TEDDINGTON, BUILDERS ARMS (Stonegate). Closed. future 
uncertain. 
WEALDSTONE, SPICE KLUB (Lukka Properties Ltd). Closed due 
to major fire. Was ROYAL OAK. 
 

OTHER CHANGES 
 

INNER LONDON 
E1, VIBE BAR. Renamed NINETY ONE LIVING ROOM in 2018. 
E2, ALBION (Harcourt Inns). Renamed BOUNDARY BAR & 
BRASSERIE following refurbishment. 
EC1, BIRD OF SMITHFIELD. Briefly became 26 SMITHFIELD 
but now closed and for lease again. 
EC2, MERCHANTS TAVERN. Became APOTHECARY May 
2021. 
N6, BULL (Greene King/Metropolitan). No longer LocAle 
accredited. Beers now from Greene King or nationally available 
breweries such as Timothy Taylor or St Austell. 
SE1, ST FELIX PLACE (London Venue Group). Became FLAT 
IRON SQUARE 
SE15, GREYHOUND. Now operated by Queens House. 
SW4, YARD (City Pub Company). Became MEATLIQUOR 
CLAPHAM OLD TOWN in October 2021. 
SW18, RAM INN (Punch). The Laine Pub Company now manage 
this pub. 
WC2, GEORGE (Greene King/Metropolitan). No longer LocAle 
accredited. 
W1, HENRY HOLLAND (Stonegate). Renamed DUCHESS in 
honour of the BBC drama, The Duchess of Duke Street. 
W1, JAKATA. Renamed FLARE. 
W1, JIMI LOVES GLORIA. Reopened in June 2022 as one of 
the SIMMONS cocktail bar chain. A couple of keg draught beers 

are available. Thankfully the splendid old Pillars of Hercules 
swingsign is still in place albeit with a bit of retouching by 
Simmons. 
W1, SOURCED MARKET. Renamed LINA STORES. 
W7, PRINCE OF WALES (Stonegate), 62 Boston Rd. Reverted 
to tenanted from Craft Union. 
 

OUTER LONDON 
HAM, HAM BREWERY TAP (Admiral Taverns). Already reported 
closed and for sale. Planning application to convert to vets 
submitted. 
NEW MALDEN, WATCHMAN (Wetherspoon). Awarded LocAle 
status; regularly serves Twickenham beers. 
SOUTHALL, RED LION HOTEL. Became the TERRACE in the 
spring of 2022. Rebellion beers on mini-keg system. 
SURBITON, PRINCE OF WALES (Fuller’s). Moved to tenanted 
division; leased to Doolin Rock Pubs. 
ST MARY CRAY, MARY ROSE. Renamed PAVILION HOTEL. 
 
Stop press: WC2N 5DS – Admiralty, Trafalgar Square: on the 
afternoon of Tuesday 12 July, a fire broke out in the basement 
of what is reputed to be Fuller’s most expensive purchase.  The 
fire was attended by some 125 firefighters, their large presence 
being required because of the challenging conditions involved.  
The cause of the fire is being investigated.  No-one was hurt and 
150 people and a dog were safely evacuated.  A representative 
of Fuller’s told the Morning Advertiser, “We would like to thank 
London Fire Brigade for their quick response and support and 
we are very proud of the way our team reacted in leading all our 
customers to safety so quickly.”  Although the fire was not in the 
trading area, this will have been heavily damaged so the pub is 
likely to be closed for some time.
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Beer Fest 
dates:

28-29 Jul

29-30 Sept

27-28 Oct

24-26 Nov 

(Dark Beer)

Kitchen 
open 

12-2.45pm

Hot 
food until 

10ish

See 
website 
for all 
details

CAMRA CROYDON & SUTTON PUB OF THE YEAR 2022
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Comedy Up The Creek

Tributes

Letters

BERNARD BOORMAN 

On 18 May, the death was 
announced of former CAMRA East 

London & City branch chairman and 
Pig’s Ear Beer Festival Organiser 
Bernard Boorman.  Keith Emmerson 
recalls Bernard running the festival 
during its time at Stratford until Bernard 
moved to Harlow.  In later years 
Bernard suffered some health issues 
but, despite a triple heart bypass in 
2013, he still managed to visit Pig’s Ear 
at its current venue in Clapton, plus 
many other festivals up and down 
the country, and regularly attended 
CAMRA’s National AGM and Members’ 
Weekend.  Keith also fondly remem-
bers Bernard as the captain of the 
ELAC darts team, of which there are 
now only three surviving founder 

members, and as a lifelong Spurs 
supporter, along with Dave Johnson. 
 
 
 
 
 
 
 
 
 
 
  Bernard’s daughter, Robyn, feels that 
some of the changes he fought for, 
particularly around driving forward all 
day opening at beer festivals, have 
made a huge difference to CAMRA.  He 
encouraged Robyn to become active 
and he was immensely proud when she 
and husband Ben (whom she met at 

Pig’s Ear) joined the Great British Beer 
Festival working party as the beer 
ordering team.  In accordance with 
Bernard’s wishes, the funeral was a 
private family one.  His view was that it 
should be as small as possible and the 
money saved spent on beer!   
  With thanks to Keith and Robyn. 
 

MIKE MORAN 

I’m sad to report the passing of Mike 
Moran, who was an active member of 

CAMRA’s South West London branch in 
its early days and later often 
volunteered at the Battersea Beer 
Festival.  If you share my view that 
sitting in a pub, drinking good beer and 
enjoying the company of your friends is 
a worthwhile pastime, then Mike was 
your man. He will be missed.

The Up The Creek Comedy Club, in Greenwich, has 
included a small brewery on the premises for several 

years.  You walk past it as you enter the club.  In 2020, Michal 
Pawlowicz moved down from Arran brewery to become their 
brewer.  At his kind invitation, CAMRA’s South East London 
branch paid an early evening visit, followed by the comedy 
show.  Michal took us 
through a tasting of his beer 
range.  There are three cask 
beers: Blind Pig (4.2% ABV), 
a wheat beer (and my 
personal favourite), Into The 
Mild (3.8% ABV), a dark mild 
and Truth Serum (4% ABV), 
a bitter with New Zealand 
hops.  We also tasted a 
couple of keg lagers, a stout 
and a very fresh hazy IPA.  In 
addition, Michal bottles and 
cans all these and a couple 
more, including a Baltic 

porter and a barley wine.  All are conditioned in the 
container and for sale when available.   
  On show nights, access after 7pm is by a ticket purchased 
for that evening’s performance.  However, Michal said that 
he is happy to serve beers during the day, as he does, for 
example, to the tourists who arrive in Greenwich on cruise 
ships and who are looking for local beer.  I suggest phoning 
first though.  
  Michal is making an offer to CAMRA members of entry to 
the Comedy Club this July and August (and possibly 
September) for only £2, compared with the usual £20.  Food 
is also available during the evening.  It is called Up The Greek 
so no prizes for guessing the type of cuisine! 
  Many thanks to Michal for an informative and entertaining 
visit. 
  The venue’s address is 302 Creek Road, Greenwich SE10 
9SW.  Their website is https://up-the-creek.com/ and 
telephone 020 8858 4581. 
Danny Gazzi  
(BLO for Up The Creek)

All readers – not just CAMRA 
members – are invited to submit 

letters for publication to London 
Drinker but please remember that the 
letters column is intended for debate 
and constructive criticism.  The editor 
reserves the right not to print any 
contributions that are otherwise.  
Please e-mail letters to 
ldnews.hedger@gmail.com.  If you do 
not have e-mail, hard-copy letters may 

be sent to the same address given for 
subscriptions on page 3, addressed to 
London Drinker Letters.  In both cases, 
please state ‘letter for publication’ so as 
to avoid any misunderstandings. 
 

MEMORIES OF MUSWELL HILL 

I enjoyed Christine Cryne’s article in the 
June/July edition about the Muswell 

Hillbilly brewery.  Christine said there 
doesn’t seem to be a record of 

commercial brewing in the area for the 
last 500 years.  There was a short lived 
Firkin brewery on Muswell Hill 
Broadway between 1997 and 1998 
called the Fantail & Firkin.  The late 
Andy Milne, the brewer there, gave me 
a personal tour shortly after it opened. 
Derek Smith 
Editor’s note: Derek paid tribute to 
Andy in our August-September 2017 
edition.



PERONI ITALIA AUTUMN RACING WEEKEND  

& ASCOT BEER FESTIVAL

Friday 30th September & Saturday 1st October

Enjoy top class Flat racing on the track, then toast the unmissable occasion at the Beer  

Festival in association with CAMRA with a choice of over 160 real ales, perries and ciders. 

CAMRA Member Discount 50%

Friday 30th September – Tickets £10 per person (standard price £20)

Saturday 1st October – Tickets £15 per person (standard price £30)

Book at ascot.com and quote CAMRA2022 

(max. 4 tickets per person, valid for Queen Anne Enclosure tickets only, must be booked in advance)



Well, today at least, it looks like summer has arrived.  Let’s 
hope it is still happening by the time this hits the pubs.  

I was trying to think of a nice little verse to invoke the season; 
I thought, I know, Addlestrop by Edward Thomas.  That does 
it for me.  Trouble is, it’s four verses, which is too long for here; 
I would have to omit the number puzzles.  That won’t do (no, 
it won’t!) so I shall just suggest that if you don’t know it, look 
it up. 
  So, now for those indispensable (oh yes they are!) number 
puzzles: 
1. 9 is the L of a B 
2. 20 N in a D 
3. 8 L of an A 
4. 30 is the P of the FTPN 
5. 1 C of the RT in the LM 
6. 4 A of H in a M of M 
7. 9 P in a BT 
8. 20 H in a T 
9. 2 ME on a DHM 
10. 6 RQ in an IG 
  Now, let’s have 5BY4.  Struggling to find a new subject, the 
thought entered my head (I know not how), ‘Let’s see how 
well London drinkers know London’.  I thought I’d pick ten 
parliamentary constituencies in London and see if you can 
match them to their MPs.  I’ve picked mostly well-known MPs; 
can you match them up? 
1. Camberwell & Peckham        A. Jeremy Corbyn 
2. Chipping Barnet                    B. Emily Thornberry 
3. Hackney North &  

Stoke Newington                   C. Sir Ed Davey 
4. Hayes & Harlington               D. Munira Wilson 
5. Holborn & St Pancras            E. Paul Scully 
6. Islington North                      F. Diane Abbott 
7. Islington South & Finsbury    G. Harriet Harman 
8. Kinston & Surbiton                H. Sir Keir Starmer 
9. Sutton & Cheam                    I. Theresa Villiers 
10. Twickenham                           J. John McDonnell 
  Now we come (if you are still with me) to Trivial Knowledge.  
I was struggling a bit here; Question 1 had been floating 
around in my head for some time so that went in.  Q2 was a 
bit of a struggle (sorry if you don’t know it).  Then Q3 popped 
up and that made me think, ‘summertime, seaside; let’s look 
for some more seaside monuments’.  So, here they are: 
1. Of the almond, chestnut and peanut, only one is a nut; 

the others are a drupe and a legume.  Which is which? 
2. Hawker fighters, the Typhoon and Fury, unlike many of 

their contemporary fighters did not use the Merlin 
engine.  Instead, they were designed around the H-24 
(sleeve valved) Sabre engine.  Which company produced 
this engine? 

3. A mosaic and bronze installation replicating Jonathan 
Edwards’ world record triple jump at the 1995 World 
Championships (a record which still stands) is located in 
which seaside town? 

4. In which seaside town will you find a bronze statue group 
of the Bee Gees on the promenade? 

5. Apart from the Beatles, which 1960s rock star is 
commemorated by a statue on the Liverpool waterfront, 
near to Albert Dock? 

6. Also in Liverpool, but away from the water, whose statue 
stands in Mathew Street? 

7. Another seaside town: where will you find statues of 
characters from Alice in Wonderland (including Alice, the 
Queen of Hearts and the Mad Hatter)? 

8. Where will you find the Scallop (not actually a statue), 
Maggi Hambling’s monument to Benjamin Britten? 

9. Where will you find Conversation Piece, a collection of 22 
bronze figures, around 1.5 metres high with round 
bottoms, often called the Weebles (though I believe they 
don’t actually wobble), created by Juan Munoz in 1999? 

10. And of course, we have to finish off with Anthony 
Gormley’s 100 cast iron men.  What is this installation 
called and where is it located? 

  So there we are then.  You can now move away from that 
blazing log fire in the saloon bar and wander off for some 
fresh or maybe just cooler (or maybe not) air.  So have a good 
summer. I shall be back in the autumn.  You have been 
warned! 
Andy Pirson 
 
As usual, here are the solutions to the puzzles set in the 
June/July Idle Moments column: 
 
Number Puzzles: 
1. 224 Ounces in a Stone 
2. 32 Pieces in a Set of Chess Men 
3. 7 Racing Number on Barry Sheene’s Motor Bikes 
4. 3,097,600 Square Yards in a Square Mile 
5. 1819 Birth of Queen Victoria 
6. 2 Keys of St Peter (to Heaven and Hell) 
7. 77,500 Square Metres (Approximately) is the Area of the 

O-Two Arena 
8. 53 Saturdays in Twenty Twenty-Two 
9. 35,274 Ounces in a Tonne (or Metric Ton) 
10. 540 Degrees is the Sum of the Angles of a Pentagon 
 
5BY4: British Lakes 
1. Loch Maree 7th (11.03 square mile) 
2. Loch Shin 10th (8.7 square mile) 
3. Loch Awe 6th (14.85 square mile) 
4. Loch Ness 4th (21.78 square mile) 
5. Loch Lomond 3rd (27.45 square mile) 
6. Lower Lough Earne 2nd (42.28 square mile) 
7. Upper Lough Earne 5th (13.3 square mile) 
8. Loch Tay 9th (10.19 square mile) 
9. Loch Mora 8th (10.3 square mile) 
10. Lough Neagh 1st (147.87 square mile) 
By comparison, England’s biggest lake is Windermere at 5.69 

square miles 
 
General knowledge: 
1. We all know that polar bears are white, but the colour of 

their skin under all that hair is Black. 
2. Electrical current is measured in amps (actually amperes), 

but it is electromotive force (EMF) that is measured in 
volts. 

3. The widely used household (or laboratory) object which 
was invented by Sir James Dewar in 1892 is the vacuum 
(or Thermos) flask. 

4. The new Cunard ship, due to enter service in January 
2024, is called Queen Anne. 

5. Kings Henry II, Henry III, Edward I, Edward IV, and Henry 
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VII all had queens consort named Elizabeth.  And missing 
from this list is (of course) George VI. 

6. The consort to the Nine Days Queen, Lady Jane Grey, 
was Lord Guildford Dudley. 

7. The creature with the binomial name pulex irritans is the 
human flea (or house flea). 

8. The technical device of which the first example was built 
in 1960 by Theodore H Maiman is the laser. 

9. The world record set by Percy Lambert at Brooklands 

motor racing circuit on 15 February 1913 was the first 

person to cover 100 miles in an hour (in any kind of 

vehicle). 

10. The speed target exceeded for the first time on 10 March 

1956 by Peter Twiss was 1,000 miles per hour, in a Fairey 
Delta 2.  His average speed over two runs was 1,132 mph.

WHAT’S IN A LONDON PUB NAME? 

A new book reveals the story behind 
the names of over 650 pubs across 

Greater London.  What’s in a London 
Pub Name? features pubs from all 32 
boroughs and the City of London itself.  

It also includes over 
100 photographs, 
many of which were 
taken especially for the 
book.  Authors James 
Potts and Sam Cullen 
said, “In telling the 
story behind so many 

London pub names, we’ve found that 
they reveal so much about the capital’s 
social, cultural and political history.  
From historic inns like Old Doctor 
Butler’s Head in the City through to the 
latest wave of micropubs springing up in 
London’s suburbs (such as the Broken 
Drum in Bexley), the book covers the 
huge variety in London pub names.  In 
uncovering many of these stories, we 
have been very grateful to CAMRA 
members who helped solve some of 
these mysteries.  We hope you enjoy 
reading it and finding out more about 
our great city and one of its most 
enduring institutions, the pub!”  What’s 
in a London Pub Name? is published 
by Capital History at £8.95 and can 
be purchased via web page 
https://www.capitaltransport.com/whats
-in-a-london-pub-name-856-p.asp  as 
well as from other book sellers. 
 

REAL ALE IN SOUTH HERTS 

This is not a pub guide but, very 
unusually, the history of a CAMRA 

branch.  The Hertfordshire branch was 
CAMRA’s earliest, formed in November 
1972 at the Farriers Arms in St Albans.  
The event is now marked by a blue 
plaque.  By 1983, as CAMRA expanded, 
Hertfordshire had split into five separate 
branches.  This book, written by Les 
Middlewood, sets out the history of the 
South Herts branch from then on.  It has 
been an active branch and its life and 
times make for interesting reading, as a 
microcosm of the Campaign as a whole 
over its fifty years.  There are lots of 
photos, images and lists, including 
branch chairs, weekend trips, Good 
Beer Guide entries and branch Pubs of 
the Year.  It also covers local CAMRA 
guides and beer festivals.  Something 
that I did not know was that the 
Hertfordshire branch ran a one day ‘beer 
exhibition’ (26 beers from 14 local 
brewers) in St Albans on 30 March 1974, 
well in advance of the first national event 
at Covent Garden.  The book (A5 24 
pages) is available by post from the 
branch at southherts.camra.org.uk for 
£4.50 plus 70p postage.  See the 
website for payment options.  I 
recommend it, especially as a 
companion to Laura Hadland’s book, 50 
Years of CAMRA. 
 

WALTHAM FOREST PUBS 

The Waltham Forest Oral History 
Workshop, a voluntary organisation, 

has recently released the latest edition 
of its most popular publication, a guide 
to local pubs called Behind the Bar: the 
licensed trade in Waltham Forest.  To 
quote from their website, ‘it looks at the 

history of pubs from the 16th century to 
the present day, their legal framework, 
changes in brewing practice and their 
place in the social fabric of the area over 
the centuries’.  It has been revised and 
expanded over more than 15 years, for 
this version by Mike Custance and 
Joanna McGavin, and now runs to 600 
pages.  It includes a history of every pub 
in the borough, through to the present 
day and including the recently opened 
local brewery taprooms.  Behind the Bar 
is available as a free download in PDF 
format from www.wforalhistory.org.uk 
/books and an e-book is planned.  My 
thanks to Mike Custance for letting me 
know about it. 
 

WORLD’S GREATEST BEERS 

The latest offering from CAMRA 
Books is a definitive guide to the 

best 250 beers in the world today.  This 
is in the opinion of eight well known 
beer writers: Pete Brown, Claire Bullen, 
Jonny Garrett, John Holl, Emma Inch, 
Lotte Peplow, Roger Protz and Joe 
Stange.  Each of the beers is fully 
described with a personal recom-
mendation from one of the contributors.  
There are plenty of full-colour 
illustrations, with details on brewing, 
flavour, style and food pairings.  The 
book is paperback, 288 pages, and will 
be published on 2 August 2022.  ISBN: 
9781852493790.  The cover price is 
£17.99 but a discount is available to 
CAMRA members.  Go to 
Shop.camra.org.uk to buy on-line or 
pick up a copy at the Great British Beer 
Festival.

Book reviews

Copies of London Drinker are distributed by CAMRA volunteers to some 1,200 pubs and clubs in and around Greater London.  
 It is also delivered direct to all of their outlets in the area by J D Wetherspoon’s and Fuller’s distribute copies to many of their  

managed houses.   The magazine is available online and a link is e-mailed to all CAMRA members in Greater London  
who have opted to receive electronic communications.  

Alternatively, go to www.london.camra.org.uk.
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CAMRA celebrated its 50th anniversary last year.  In those years it has become one of the most successful consumer 
organisations in Europe.  We must not rest on our laurels however.  Above all, we are a campaign; we must continue to 

protect and promote real ale and to protect the great British pub.  This work is currently even more important than ever with 
the consequences of the pandemic continuing to put the hospitality sector under great strain and increasing the risk of pub 
closures. 
  CAMRA is led by volunteers, right up to its National Executive.  The more of us doing the campaigning, the better.  Please 
think about joining CAMRA.   
  There are lots of ways that you can contribute.  Just using your local pubs regularly is important but there are other tasks 
such as lobbying MPs, updating pub information, submitting beer scores, liaising with breweries or even distributing magazines 
to pubs.  Now that we are allowed to meet as groups again, we have returned to listing local branch events in our diary section.  
There are as many, if not more, social events as there are business meetings.  If you come along, you will not be jumped on to 
take a job of some sort, although if after a while you feel like doing so, more the better.  We appreciate that not everyone has 
time to give so there are no expectations.   
  More importantly, you will meet new friends.  CAMRA members are a wonderful mix of people of all ages, from all walks of life.  
  We are also now able to hold beer festivals again.  Most CAMRA beer festivals need new volunteers and there is a very wide 
range of jobs available.  There is a special sort of camaraderie among beer festival volunteers.  It’s hard work but there are many 
who, having tried it once, are hooked for life.   
  CAMRA also has an active Pub Heritage Group which records, celebrates and helps protect some of the nation’s most important 
community buildings.  There are some excellent pub heritage guides available. 
  CAMRA members can also enjoy a wealth of on-line information on our Learn & Discover platform, contributed by experts in 
their fields.  You can also listen in to our podcast, Pubs. Pints. People, all about the world of beer, cider and pubs. 
  The material benefits of CAMRA membership are: 
� Access to the ‘What’s Brewing’ website with associated Twitter feed 
� Our quarterly magazine ‘Beer’ (available either on-line or in print) and including an 8 page news insert 
� Free or discounted entry to most CAMRA beer festivals, including the Great British Beer Festival 
� Discounts on CAMRA books 
� Discounts at some carefully selected holiday companies  
� £30 worth of vouchers (60 X 50p) for use in the pubs of those companies who are participating 
� Discounts at some pubs, at their discretion 
  Annual subscriptions (as from 1 July 2021) are: 
� Single membership, paid by Direct Debit, £28.50; 
� Joint membership (partner at same address) £35.50.   
� Add £2 if not paying by Direct Debit.   
Some concessions are available.  You can find out more at https://join.camra.org.uk or search ‘join CAMRA’.

Why should I join CAMRA?

ADVERTISING IN LONDON DRINKER 
Following our return to having a printed version, to begin with, our advertising rates will stay as follows: 

Full page colour £345; Full page black and white £275 

Half page colour £210; Half page black and white £155 

Quarter page colour £115; Quarter page black and white £90 
 

Call John Galpin on 020 3287 2966 or Mobile 07508 036835 
Email: johngalpinmedia@gmail.com or Twitter@LDads 

 

London Drinker is published bi-monthly. The October/November edition will be available from 

Wednesday 28 September.  An on-line version will continue to be available. 
 

If you wish to contact the editorial team, please use Ldnews.hedger@gmail.com rather than the address above.
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Crossword

Compiled by DAVE QUINTON 
£20 prize to be won 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

Name .................................................................................................... 

Address ................................................................................................. 

.............................................................................................................. 
 
All correct entries received by first post on 21 September will be 
entered into a draw for the prize.  
The prize winner will be announced in the December/January London 
Drinker. The solution will be given in the October/November 
edition.  
All entries to be submitted to: London Drinker Crossword, 25 Valens 
House, Upper Tulse Hill, London SW2 2RX 
 
Please note: Entries on oversize copies of the grid will not be entered 
into the prize draw. 
 
JUNE/JULY SOLUTION 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Across 
1. The alternative round is different. [5] 
4. Get depressed about me being out of work. [4] 
7. It’s quite enjoyable entertaining a youngster. [4] 
8. Old man returned with little desire. [8] 
9. City leader’s vehicle. [4,5] 
10. Cast is retiring. [3] 
12. Meal is about over. [6] 
14. The idea is for those people to import gold. [6] 
16. Copy a training programme. [3] 
18. Discusses right wing poetry. [9] 
21. Spend a long time here. [8] 
22. The last word in steam engines. [4] 
23. A group of students getting behind. [4] 
24. Sportsman’s first try to make cut. [5] 
 
Down 
1. Work in the theatre. [7] 
2. Layer on church bishop added is a strong support. [8] 
3. It’s right for every individual to attain. [5] 
4. Team up for match. [4] 
5. Quiet desire to settle. [5] 
6. Paper losing new race. [6] 
11. Reduce supply of iron. [8] 
13. It’s hard to enclose river channel. [6] 
15. Creature laying eggs on upturned plant. [3,4] 
17. It’s clear I featured in the scheme. [5] 
19. Travel papers for six soldiers. [5] 
20. Terrorist organisation taking two lives. [4] 
 
Winner of the prize for the April/May crossword:  
Tony Alpe, Hither Green 
 
Other correct entries were received from: 
Pat Andrews, Annie & Saffron, H Arnott, L Bamford, Tony 
Bowles, Kelvin Brewster, Jeremy Brinkworth, Andrew Brown, 
John Butler, Brendan Casey, Avi Chaudhuri, Kathryn 
ChuckleHard, Paul Curson, Peter Curson, J H Daly, Michael 
Davis, Mike Dewar, John Dodd, Elvis Evans, Bill Fullick, Bob 
Furlong, Richard Garton, J E Green, Alan Greer, Caroline 
Guthrie, Ms Gerry Guthrie, Stuart Guthrie, ‘Shropshire’ Dave 
Hardy, William Hill, John Howarth, Alan Humphrey, Carol 
Jenkins, Claire Jenkins, Brian Jowers, Mike Joyce, R L P Keys, 
Pete Large, Terry Lavell, Aidan Laverty, Tony Lennon, Marjorie 
Lopatis, Donald MacAuley, Ken MacKenzie, Derek 
McDonnell, Brian Maples, Max, Pam Moger, Jan 
Mondrzejewski, Jon Morgan, Ed Mosley, Ellie Mosley, Al 
Mountain, Dave Murphy, Brian Myhill, Bill Neville, Paul 
Nicholls, Mick Norman, Gerald Notley, Liam O’Hanlon, M 
Ognenovic, Michael Oliver, Nigel Parsons, Gillian Patterson, 
Stephen Pegum, Alan Pennington, G Pote, Barrie Powell, 
Jeanette Powell, Robert Pryke, David Renwick, Richard 
Rogers, Sarah Rose, John Savage, Pete Simmonds, Ian 
Swinden, Roy Tassi, Bill Thackray, Mark Thompson, Richard 
Thompson, Jeff Tucker, Andy Wakefield, Martin Weedon, N 
V Woodford, David Woodward, Ray Wright, K Zemek 
  There were also six incorrect entries.
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