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In The Sticks
Welcome to the latest issue of “In the
Sticks” the newsletter of RuRAD, Rural Real
Ale Drinkers. We hope you enjoy reading it.
If you want to receive a copy electronically,
e-mail snugdave@virginmedia.com.
For current & previous issues log on to
www.dgmhall.me.uk/rurad. You can now also
find copies of the newsletter on the
Loughborough CAMRA web-site
(www.loughboroughcamra.co.uk/newsletters)
along with digital copies of other local beercentric publications.

Beer and Pub News
After being closed early in 2019, the Eclipse
Inn at Loscoe reopened on 2nd November
under new ownership. The pub has been
completely refurbished and serves at least 2
and usually 3 real ales. It has been reported
that these have included Doom Bar, Jaipur,
Abbot and Old Golden Hen.
South Normanton has its first micro pub, the
Market Tavern on the Market Place which
opened on 6th December and is open 6 days a
week, closed Monday. The landlord/owner is
Paul Edwards, a long standing stalwart of the
currently moribund Mansfield & Ashfield
branch of CAMRA. According to Paul's son
Nick who was working on the bar when I
called in, it has been a longtime ambition of
his dad's to own his own pub so when the
current premises turned up and the price was
right, he went for it. On the opening day,
beers from Castle Rock, Beermats, Dancing
Duck and Thornbridge were on offer with Blue
Monkey a n d Marble ales already in the
underground cellar. The aim is to have 5 real
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ales and 5 ciders available whenever possible.
The pub comprises a carpeted front room
with comfy chairs and background music with
a more traditional tiled back room where the
bar is situated. Children and dogs (both wellbehaved, naturally) are welcome.
Matlock Wolds Farm Brewery, located just on
the north side of Matlock and which has been
in business since 2014, took over the lease of
the Pump It Up micro-pub in Belper on 28th
November. They have up to 6 real ales on the
(tiny) bar plus 5 pumps serving cider, craft
beer and lager. Obviously Matlock Wolds
beers feature but there were also ales from
Falstaff when I called in. The staff were
sociable and welcoming so if you want some
conversation with your drink, then it's the
place to go.
Further up the road, almost directly opposite
the Devonshire, a new micro-pub opened on
13th December in what was formerly the
Barakah Indian restaurant. The Belper Tap,
as it is called, has 4 real ales on the bar plus
one cider, a wide selection of cans & bottles
and an exotic range of craft beers (and one
cider) ranging in strength from 4.2% to 9.0%.
The ales on the bar when I called in were
Buxton Moor Top, Five Points Brickfield Brown,
New Bristol Big Cinder Coffee Stout a n d Raw
Black Forest Stout with the cider being Tiny
R e b e l Protanopia. Chris P Duck andTram
Inspector also reported favourably after
their visits, liking the fairly open floor space
(for a micro!) and finding the staff friendly
and knowledgable. However, they felt that
the cask ales were rather expensive being
priced in line with the keg beers. With its
large picture window, it's ideal for watching
the world go by – well, the Belper bit of the
world anyway.

Free Copy
And while we're in in Belper, Joanne Gregory,
from Oakwood, has submitted plans to Amber
Valley Council to convert a property on the
junction of Church Street and High Street to
a micro-pub. According to the Derby
Telegraph, the main entrance for customers
would be from the Market Place but when you
look at the proposed location this doesn't
seem possible. Perhaps through one of them
mysterious interstellar wormholes perhaps?

Brinsley, just to the north of Eastwood,
acquired a micro-pub, the Go Between, which
opened on 29th November. Located at the
end of Moor Road where it meets Church
Lane, the opening hours are reported to be
11.00 am to 10.00 pm, Monday to Sunday. The
landlady is Ellis Rhodes and she is supported
by her partner David Train who continues
with his job as a Mechanical Engineer/Project
Manager. There are currently 2 real ales on
the bar (Blue Monkey Funky Gibbon (I think!)
and Infinity on my visit) but the intention is to
add a third before too long. In addition to
two lagers and a craft beer (Shed Head
American IPA, brewed by Backyard Brewery in
Sweden) the pub stocks a large range of
flavoured gins from Blue Monkey (who knew
they distilled gin?) and Saxton Cooper, based
in Baslow. The room itself has a cosy, homely
atmosphere and there was a small but lively
crowd in when I visited. Ellis worked for 10
years as a teacher and she taught both
primary age children and young offenders so
I'm sure she has both the patience and
diplomatic skills to deal with people who drink
alcohol!
There are plans afoot for Hartshorns to open
a micro-pub inside the Derby Market Hall.

Darren Hartshorn said that he was
approached by Derby City Council (or their
agents, it's not clear) and has expressed an
interest in the idea. The plan is to develop
the part of the Market Hall nearest the
entrance from the Market Square into an
open-plan café area with food and drink
outlets. Darren was sceptical of the forecast
footfall and his confidence was not improved
when a Christmas Market (including camels!)
was held on 7th December and he and his
team sold precisely 27 pints! Darren and his
colleagues will make a final decision once the
plans are better defined.

still managed to offer an array of interesting
guest beers in this traditional two-roomed
local. Let us hope that it will stay this way.
T h e Hockley Rebel on Broad Street,
Nottingham has now closed.
A Stables Bar Reunion will be held at the Old
Oak in Horsley Woodhouse on Saturday 1st
February 2020. Richard (Leadmill brewer) has
been asked to brew Park Hall Porter as the
beer hasn't been brewed since the Stables
door closed.
Contributors: Aron37, Bald Eagle, Chris P
Duck, The Didler, Exadman, Snug Dave, Tram
Inspector

with some going around the Leicester pubs,
and the rest travelling by bus to a couple of
micro-pubs on the outskirts of Leicester.
Using an ale-trail map prepared by Rodders,
Charisma & HH (for which many thanks) our
party started at the Ale Wagon offering a
choice of Hoskins beers plus guest ales. This
pub was built in 1931 and has an historically
interesting interior with memorabilia
featuring the old Queen's Hotel and the
original Hoskins Brewery. The Salmon was the
next pub on the list where we were joined by
Bald Eagle, Gareth and Big Mac. The Salmon
is an attractive, friendly pub owned by Black
Country Ales and offers a good choice of both
Black Country and guest beers.

Correction
It was stated in the December issue of “In
The Sticks” that the Lamb at Holymoorside
was closed and boarded up. This is not true
and the person who sent in the report has
been sent to bed early without any supper.
Thanks to Mick Portman for bringing this
matter to my attention and apologies to Pat
Goucher for the error. The pub will however
be put up for sale in the New Year so we did
get something right!

Amber Valley CAMRA Updates

The (Railway) Tavern Micro-pub in Langley
Mill opened its doors in the first week of
December and featured a tap takeover by the
l o c a l Grasshopper Brewery. Four of their
beers were on the bar: Knee High (3.8%),
Nymph (4.2%), Kung Fu (5.8%) and another
one I can't remember! They also stocked 4
ciders and 4 lagers. The landlord is Pip
Bassnett who has previously kept the Three
Horseshoes in Pinxton.

30th Jan. Committee & Branch meeting,
Milford Social Club, 8.00pm
10th Feb. GBG 2021 meeting, Hunter Arms,
Kilburn, 8.00pm
27th Feb. Branch AGM, Old Oak Inn, Horsley
Woodhouse, 8.00pm

On a visit to the Hawke & Buckle in Etwall,
Charisma was pleasantly surprised to find a
selection of beers from Roebuck Brewery,
based near Draycott in the Clay at their
sister pub called the Roebuck (strangely
enough!). The beers on the bar were Blonde
(3.7%) Hopzester (4.2%), Porter (4.6%) and
IPA (5.2%) all from Roebuck plus Pedigree.
Brewery trips can be arranged from the
Hawke & Buckle occasionally.
A new micro-pub (or is it a café bar?), the
Baker & Bear on Watnall Road, Hucknall has
opened and at the moment is open all day.
Alter Ego Brewery took over the Tip Inn at
Loscoe on 6th December.
T h e Talbot, Ripley finally changed hands in
the first week of December. Rob and Sarah
took over from Steve & Angela who held the
tenancy for three years. The latter were
reportedly looking forward to a restful
Christmas and New Year which they very
much deserve.
The Nelson & Railway, Kimberley which has
been run for 49 years by Harry Burton and
then his son Mick left the pub on 2nd
December. Owned by Greene King the pub

RuRAD Xmas Outing
After much acrimonious debate and a secret
ballot, it was decided that the RuRAD Xmas
Outing® (Registered Trademark) would be
held in Leicester. On 21st December, 6 of us
arrived on the packed (ie. sardine-packed)
train from Derby to Leicester to be met by
the Chair, Clockwork Kevin, his daughter
Becca and Grahame from Nottingham. Becca
is currently studying Biology at Leicester
University so had some local knowledge and
also significantly lowered the average age of
the group! At this point, the party split up

We then moved on to Wigston's House, which
is the best preserved Tudor building in
Leicester but with a tastefully decorated
interior. Its regular ale is Charnwood Vixen
but there were 3 others beers on the bar.
Th e West End Brewery, Leicester's original
brew-pub, was next on the list where we
received a very warm and friendly welcome.
For those who were interested, the staff
gave a brief tour of the brewery situated
just behind the main serving area. The pub
has a relaxed “studenty” atmosphere so we
lingered there for a couple of drinks before
walking round the corner to the Western, an
Everards pub but featuring Steamin' Billy ales.
It was notable for the brisk service,
impressive cobs and free mince pies! Moving
back towards the railway station, we called at
the Sir Robert Peel, another Everards pub,
but which sells guests as well. It was at this
point that some of the group started leaving
for home. The Cast Inn was on the list but
due to their erratic opening hours (closed
from 3.00-5.00 pm) we missed this one out
hoping to return later. The impressive Kings
Head was next with a fine selection of dark
beers which pleased some of the group. We
visited probably the best pub of the day
next, The Blue Boar, which boasted a fine
selection of 10 plus ales were it would have
been rude not to have more than one. Within
spitting distance was the Two-Tailed Lion
where N7 from Hammerton was Charisma's
selection, but it was £4.20 for 2 halves, even
with CAMRA discount.
Some of the group called in at a Steamin’ Billy

pub, The Parcel Yard, which is adjacent to
the railway station, before getting on the
train back to Derby. Here the Brunswick,
Alex and Smithfield were visited by various
members of the group, before getting the
bus home. A good time was had by all.
Charisma & Snug Dave.

Spotlight on...

more). After seven trial runs – to brew a
3.8% pale ale – we decided, in early October
2013, to sell the ten firkins of the eighth
(half-brew). I named it Piffle Snonker - and
thereby hangs the following tale....
In 1995 my wife and I were in a second-hand
bookshop in Ironbridge when she handed me a
blank-faced booklet of no apparent interest:
but, on opening it, she had read the words,
“Do you gollop your beer with zest?” and
immediately thought of me. It was the
membership document of a Mr Dixon from
Dudley – and he, apparently, was the
374,210th person to pay their 5/- to join “Ye
Ancient Order of Froth Blowers”. After ten
years of occasional research I found out that
a London silk-merchant named Bert Temple
had had life-saving surgery performed by the
King’s surgeon, Sir Alfred Fripp – famous for
his charitable work for the mothers and
children of the East End – so he volunteered
to raise £100 for his “Wee Waifs” in 1924/5.
In 1926, the Order took off and nearly
700,000 men, women, their children and their
dogs had paid their 5/-, fined each other for
being silly at monthly dinners and raised over
£100,000 before Fripp’s death in 1930
brought things to a close.

I would like to pretend that “In The Sticks”
sent out a member of our crack reporting
team to interview Dave Woodhead, head
honcho at the Froth Blowers Brewery, but
the truth is I asked him to write a piece
about how he got started in the business and
he kindly sent in the following article. And so,
we shine the RuRAD Spotlight on the...

Andrew, the younger of my two stepsons,
gave up his reasonably well-paid job and went
on a short brewing course run by Dave Porter
(PBC), from whom I was buying the plant.
Having looked round the North Birmingham
area for a suitable site, I settled on a unit in
an Industrial Park located on the old Fort
Dunlop site which - despite flood, fire and
pestilence - has proved satisfactory (but no

In 2016 we moved across to a bigger unit and
PBC supplied us with an 18BBL plant: we
installed the 6BBL plant next to it and used it
initially. We like to claim that we are “the
biggest brewery in Birmingham”! I think we
are the best, too … but perhaps I am biased.
“Lubrication in Moderation” as Bert put it!
Dave Woodhead, December 2019

Lincolnshire & East Yorkshire
December 2019

Froth Blowers Brewing Company
In 2012, at the age of 72, feeling rather
directionless after the death of my wife, I
asked my stepsons if they fancied joining me
in setting up a commercial brewery. They
were game, so I bought a pilot brewery
capable of producing two firkins at a time and
set it up in my carless two-car garage.
Despite limited success in each of our
attempts to produce a drinkable pale ale on
this small scale, we decided – on the
assumption that we had learnt what not to do
- to take the plunge and buy a 6BBL (=6
barrel) plant. Forty years of school-teaching
had accustomed me to the governmentversus-the-people struggle at what I thought
was its most frustrating level but the world
of business, I found, was even more of a
bureaucratic nightmare. However, this
modern proliferation of red-tape did not take
the pleasure out of the business of making
and selling our own product, once we got
started.

modern Craft Brewery by the Singapore
River) and Old Pals Ale (Bert was in the 1st
Sportsmen’s Battalion), our Winter Warmer.
These are our regulars; we have a number of
seasonal ales too – all named similarly.
However, Piffle Snonker has been a success
from day one, accounting for a third of our
sales.

In 2005, I started the “Friends of the Froth
Blowers”. I hold two or three “Vat” meetings
each year for like-minded eccentrics, who
now seek out memorabilia, partake in “beer,
beef and baccy” (all soon to be outlawed, no
doubt) and give a little money to charity (ours
is the Acorns Children’s Hospice). Not only
was the brewery named by Bert Temple but
his whimsical membership booklet provided all
the names of the beers: Piffle Snonker (Bert’s
mace-like symbol of office), Gollop With Zest,
Jolly Brewer (our logo), Barking Mad (“Amiable
Order of Faithful Bow-wows”), Hornswoggle
(the Abolitionist “pussyfoot hornswogglers
from overseas” as Bert called them), Templer
( t r a d i t i o n a l b i t t e r ) , Cloudburst Porter
(Cloudburst is the name given to a major
recruiter for the AOFB), Riverside Stout
(recipe from brewer Scott of Brewerkz – a

The latest Pot Hole outing saw 7 of us meet
at Derby Station for the 09.30 train to
Sheffield which arrived late so we only nearly
missed our connecting train – however, this
was also late so off we set to the end of the
line at Cleethorpes. On the railway platform
was the GBG No 2 Refreshment Room so we
conveniently headed straight in to this small
station bar offering 6 cask ales. The most
unusual offering was Parkway Who's A Cheeky
Monkey but I had Sea Fury, one of Sharp's
best ales. Other options here were Rudgate
Ruby Mild, Oakham Citra, Hancocks HB and
Sharp's Atlantic. A decent start followed by a
p l e a s a n t w a l k a l o n g t h e s e a f r on t i n
comparative warmth for the time of year
with bright sunshine. This took us to GBG
Willy’s which features its own brewery of the
same name at the rear. The Willy’s Original
Bitter was very good but I should have known
better than to try GK Flanders Fields. They
strangely have Draught Bass as standard here
and the other guest ale was Nethergate Stour
Valley Gold. It was warm enough to sit outside
and enjoy the sea views and fresh air. Our
next call was at the Nottingham House where
t h e Great Newsome Liquorice Stout was
enjoyed by a few with Tetleys Original Cask,
Exmoor Gold and TT Landlord also available.
This is a proper old-fashioned pub with 3
rooms and has featured in the GBG in the

past. Back to the station and to the other
GBG pub there, the No 1 Pub. This proved to
be a mixed bag with Lincoln Green Quarterstaff
popular with all but only after 2 other ales
were returned to the bar for replacement. 3
Batemans ales were Skull Hammers, Lincs
Bitter & XXXB with Oakham Darker Days and
Bass (again) completing the selection. A tad
disappointing for a GBG entry pub, so off on
the train for 10 minutes along the coast to
Grimsby. The trains were every hour so it was
good to find the GBG Yarborough Arms
conveniently close to the station. There was a
range of guest ales plus the usual JDW
suspects but I failed to find it interesting
enough to record what I drank or any of the

other ales as it was rather busy and with my
ale being at best moderate. Very grand
looking from the outside but somewhat less
so inside. Our next one hour stop was in
Scunthorpe at the GBG Honest Lawyer, an
interesting small bar close to the station.
This had a good selection of Sharp's Cornish
Winter, Kelham Island Pale Rider, Lincolnshire
1215 Magna Carta a n d Lincolnshire Craft
Kindling Ash which were all well received. Our
final destination was Doncaster where I was
able to make my first visit to the GBG
Doncaster Brewery Tap which does not open
until 5.00 pm. Obviously their own ales
predominate with the 5 on our visit being
Graffiti IPA, AD71 Pumpkin Porter, 305 SQDN,

Green Oak & First Aviation and those sampled
were good. The guest Rufford Abbey Warrior
also went down well. An excellent venue also
featuring 6 real ciders. We had time before
t h e t r a i n t o g o i n t h e Draughtsman’s
Alehouse on the station platform with this
micropub having a large selection of kegs and
a few casks. Due possibly to devouring a large
bag of pork scratchings but more likely
previous consumption, I once again managed
to take no notes or photos so no idea what
was on offer. Perhaps it was fortunate that
the return train was direct so no visit to
Sheffield Tap. Chris P Duck.

Beer Festival Diary – Near and Not so Near
17th-18th Jan. Lichfield Arts Winter Beer Festival. Lichfield Guildhall, Bore Street, Lichfield. 30+ ales, ciders
23rd-26th Jan. Beermuda Triangle Beer Fest. Fox & Crown, Prince Rupert & Just Beer, Newark. 50 ales
4th-8th Feb. Great British Beer Festival Winter (CAMRA). New Bingley Hall, Birmingham. 400+ ales, ciders & perries

7th-8th Feb. 22nd Chesterfield Beer Festival. Winding Wheel, Chesterfield. 100+ ales, cider/perry, wine, world beers
10th-11 Jan. Westy Beer Festival. West End Centre, Queens Road, Aldershot. 50+ ales & ciders
16th-18th Jan. 11th Elysian Beer Festival. The Maltings, Ship Lane, Ely, Cambridgeshire. 75 ales, 20 ciders
17th-18th Jan. 31st Exeter Festival Of Winter Ales (CAMRA). Exeter City FC, St James Park, Stadium Way. 72 ales, 12 ciders
17th-19th Jan. 41st Whittlesea Straw Bear Festival. Various pubs holding beer festivals, Whittlesey, Peterborough
23rd-25th Jan. Manchester Beer & Cider Festival. Manchester Central, Windmill Street, Manchester. 700+ ales, ciders
24th-26th Jan. Coopers Arms Beer Festival. Coopers Arms, Coopers Lane, St. John's, Crowborough. 12+ ales
29th Jan-1st Feb. 13th Colchester Winter Ale Festival. Colchester Arts Centre, Church St, Colchester. 130+ ales, 30+ ciders
30th Jan-1st Feb. St Georges Hall Winter Beer Festival. Lime Street, Liverpool. 200 ales, ciders & gins
30th Jan-1st Feb. 16th Pendle Beer Festival. Colne Municipal Hall, Lancashire. 100+ ales, ciders/perries, bottled beers
31st Jan-1st Feb. 23rd Salisbury Beer Festival. British Legion Club, Endless Street, Salisbury. 24 ales, 2 ciders
6th-8th Feb. 38th Fleetwood Beer & Cider Festival. Marine Hall, Esplanade, Fleetwood. 100+ ales, ciders/perries
6th-8th Feb. 25th Tewkesbury Winter Ales Festival. George Watson Hall, Barton St, Tewkesbury. 80 winter ales/ciders
6th-8th Feb. 31st Bent & Bongs Beer Bash. Formby Hall, Atherton, Manchester. 70 ales, traditional ciders, foreign beers
7th-8th Feb. 26th White Cliffs Festival of Winter Ale. Town Hall, Dover. 100+ winter & strong ales
7th-8th Feb. 4th Bath Beer Festival. Widcombe Social Club, Widcombe Hall, Bath. 30 ales
7th-8th Feb. 8th Beamish Winter Festival. Best Western Country House Hotel, Beamish, Stanley, County Durham. 40+ ales
7th-8th Feb. 32nd Dorchester Beerex. Corn Exchange, High St West, Dorchester. 80 ales

7th-8th Feb. 13th Ilkley Beer Festival. Ilkley Kings Hall, Station Road, Ilkley. 150 ales, ciders/perries, foreign beers
We advise confirmation of dates and times before attending the above festivals, as changes may occur.
Well that’s all for this issue folks however if you have any info or news which could be included in a subsequent issue of “In the Sticks” please
contact Charisma Bypass on 07891 365887 or Snug Dave at snugdave@virginmedia.com by the 23rd of the month.

Edited by Snug Dave
Many thanks to all our contributors and the “In The Sticks” distribution team: The Baron, Big Foz, Charisma Bypass, Del Boy, GC, HH, Konrad,
and Sooty. Apologies if I've missed anyone. Thanks also to our advertisers without whom this newsletter would not get published.

Disclaimer: Many parts of the media have been accused of attempting to influence the result of the recent UK election so it's important to
emphasize that “In The Sticks”, being proud of its unbiased reportage, had no effect on the outcome. It was Vlad. Oh Those Russians!

