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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.
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loved the place ever since. Helen and I have
experience in running the Butchers Arms at
Langley, (sadly, now closed) during the
landlord's holiday times along with alternate
Sundays, for around twelve months. I have
also been working as and when required at
the Dewdrop over the last four or five years.
The pub will not be changing dramatically
except for the toilets which will be brought
up to modern expectations whilst retaining
the character of a traditional Victorian pub.
Inside and out will be receiving a good lick of
paint and general repairs and maintenance
work will commence as soon as possible. The
building has become a little bit tired and
needs some TLC but my motto is 'If it ain't
broke don't fix it.' The Dewdrop is a great
traditional pub selling great beers and that
quality will continue to be my primary
concern.”

Your editor met up with Tony Fletcher at the
Dewdrop Inn before his tenancy had been
agreed. Since then he has sent me the
following message:
“I will not be taking over officially until 1st
March but I will be in the Dewdrop full time
during February. I first started drinking in
the pub sometime in the late 1980s and have

There were 6 real ales on the bar when I
called in with three being from Alter Ego: Mr
Brown Comes To Town, Blonde Protagonist &
S'more Fire plus Ashover Lady Of The Lamp,
Magpie Raven and Raw Grey Ghost. There are
also 4 kegs serving cider and lager. Opening
hours are Thurs & Fri, 4.00 – 11.00, Sat &
Sun, 12.00 – 11.00. The pub is child and dog
friendly (well-behaved, naturally) and for the
hungry punter, you can get food from Mrs
Seas over the road and eat it in the pub.

The New Inn, Newthorpe Common, Eastwood
has reopened under new management after a
short closure. This proper, two-roomed pub
has managed to survive from its former Home
Ales days and usually serves two real ales.
Expect to find Sky Sports TV and live
entertainment in the lounge, with regular
darts and skittles matches. Long may it
continue and prosper.

Beer and Pub News
Jack and Phil Paxton (the beer brothers)
have [probably “had” by the time this comes
out! Ed] their final night at the Dewdrop Inn,
Ilkeston on Friday, 31st January after almost
10 years at the helm. What a superb job they
have done here. I'd personally like to
congratulate them on putting on a range of
top class ales all these years.The pub will be
in safe hands under local couple Tony and
Helen Fletcher who take over on Saturday,
1st February and will continue in much the
same way. I [and many others, I'm sure. Ed]
wish them every success and I look forward
to many happy drinking sessions here in this
classic boozer. The Didler.

Free Copy

As was reported in last month's issue, Alter
Ego Brewing took over the Tip Inn at Losoce
on 6th January, and after a short period of
closure during which time the pub was
refurbished, re-opened on 17th January. It
comprises two rooms, an open, well-lit bar at
the front and a smaller room at the back
leading out to a reasonable sized garden
which will be properly developed in time for
the warmer weather. The walls are hung with
a series of idiosyncratic pictures courtesy of
Steven Brown whom the landlord, Matt
Makins, has known since their schooldays.
Steven has also created the Alter Ego Brewing
identity and his images appear on the pump
clips (and beermats when Matt gets round to
organising it). And in return, Matt named a
beer in his honour: Mr Brown Comes To Town.

Sev era l Uttoxeter Brewing Company beers
have appeared recently at the Babington
Arms and Standing Order, Derby. Bald Eagle
and Charisma sampled Final Furlong a 4.5%
bitter and Paddock Porter 4.8% both were
very nice (and so was the beer). Ground
Breaker a 4.0% golden ale was due on next.
According to a report in the Derbyshire
Times (and from HH), an application has been
submitted to Chesterfield Borough Council,
seeking permission to change the use of the
Nhance bridal shop at 24 Mansfield Road,
Hasland, into a micro-pub. In his application,
D e a n W i l s o n o f Hasland Hops said, if
approved, he hoped to start trading from
19th March.
HH reports that he can recommend the

micro-pub, Jaceys, i n Whittington Moor,
Chesterfield where he received a warm
welcome.

Tickets can be bought in advance from the
Haymarket Theatre web-site. Glass and
unused tokens are fully refundable.

T h e Crown Inn, Higham is for sale with
permission (provisionally) granted to convert
the property into housing.

*For those who are not sure what is meant by
KeyKeg (which included your Editor), the
following explanation is taken from the Magic
Brewing web-site:
“KeyKegs are essentially a sterile bag within
an outer plastic sphere capable of holding
pressure. When filled, the inner bag expands
to fill the outer plastic sphere. When served,
the beer leaves the bag and the space in the
sphere is replaced with the serve gas. The
gas never comes into contact with the beer
so unlike with conventional kegs any
pressurized gas including air/oxygen can be
used.”
For more information, do an internet search
for “What is a KeyKeg?”.
Contributors: Aron37, Bald Eagle, The Didler,
HH, Snug Dave, Sooty
Amber Valley CAMRA Updates

Beer Festival News
Events in Derby
There are several events happening in Derby
during February. On 19th February, Buxton
Brewery beers will be taking over the Furnace
Inn, showcasing 8 of their cask beers and 10
of their kegs. This coincides with the opening
evening of the Derby Winter Ales Festival
which runs until 22nd February at The
Roundhouse, offering over 400 ales. And just
because you are small, it does not mean that
you cannot get involved! The Last Post micropub on Uttoxeter Road is having its own beer
festival from 20th February until the 23rd
featuring 10 interesting ales. Last of all,
Emily and Ben will be celebrating their 3rd
year at the Smithfield from Friday, 28th
February with a birthday beer from Urban
Chicken, music and even more beer over the
weekend. Sooty.
Leicester Beer Festival 20/20
Leicester CAMRA will be holding its 20th
Annual Beer Festival at the Haymarket
Theatre in Leicester City centre from
Wednesday 26th to Saturday 29th February.
The theme “20/20 Vision” was selected
following a poll of almost 2000 branch
members and the mascot “Melvin the Mole”
was designed specifically for the event and
will feature on all publicity and event
material.
The festival will feature 202+ real ales in
cask and KeyKeg* plus 40 real ciders and
perries, plus a gin bar and hot and cold food &
snack outlets. Leicester beer festival moved
to the Haymarket Theatre in 2017 and was
one of the first events to be held at the
venue when it reopened after standing idle
for 10 years. Admission is £5 (£2 for CAMRA
members) or there is a package price of £15
which includes a glass and £7 worth of tokens
(£10 of tokens for CAMRA members).

10th Feb. GBG 2021 meeting, Hunter Arms,
Kilburn, 8.00pm
27th Feb. Branch AGM, Old Oak Inn, Horsley
Woodhouse, 8.00pm

public (he asked me to put that bit in) how he
brought the Burnt Pig from an idea to a
reality. And he kindly sent me the following
article. And so we shine the RuRAD Spotlight
on the...
Burnt Pig, Ilkeston
We bought 53 Market Street at the back end
of 2014 as an investment, with the idea that
we would renovate the property and convert
it into flats and one shop whilst selling the
deli that my wife and I had run together for
29 years. As I started to work on the
property I had the "brainwave" (lol) about
opening it up as a micro brewery/pub. I spoke
to Andy at Marlpool Ale House, where I had
spent many a happy day and night, about
brewing and how to get a premises licence
etc. After thinking long and not too hard, I
submitted the plans for a micro-pub and
brewery which turned out to be more
challenging than I had first thought. After
months of wrangling with Erewash Borough
Council the property was granted “change of
use” and a premises licence.
And for a bit of history... On a night out in
Derby with the lads, the Burnt Pig got its
name: after seeing on TV a badly sunburnt
black spotted pig being covered in sun cream,
Boothy yelled out “bloody hell, look at that
'Bont Pig'” - and so the name was chosen.
Well, four and a half years down the line,
there's no brewery but lots of beers from all
over the country. A lot we source ourselves
(that's the best bit) and pick up, otherwise
it's delivered by the fantastic local
breweries. The pork pies, cheeses and award
winning George Stafford Black Pudding are
from the same suppliers that we used for the
last 29 years at the deli.

Happy Birthday to Charisma
The RuRAD Collective would like to wish
Charisma Bypass a very Happy Birthday for
18th February. Of course, we can't tell you
how old he is but only a few years ago, he
would have been known as a Senior Citizen –
but now you have to be a bit more senior to
be awarded that status. So no pension or free
bus travel just yet. Charisma has been and
continues to be a keen supporter of “In The
Sticks” and was even its editor for the first
few issues. Without Charisma's support
dealing with Ripley Printers, distributing the
copy to the “Ruradoo” team and collecting the
advertising revenue, not to mention his
contributions to the newsletter itself, “In
The Sticks” would not exist. So Happy
Birthday mate from everyone.

Spotlight on...
This month, I asked (well, pestered a bit, to
be honest) Simon Clarke to tell his adoring

Since we opened in May 2015 we have won
Erewash CAMRA Pub of the Year twice and
achieved second in the regional finals (must
try harder, as it always said in my school
reports), which I never dreamt we'd get but
thanks to our fantastic customers, we did!!
People come from all over the country to visit
the Pig but most of our support is from the
locals of Ilkeston and Heanor area who have

been very supportive through the ups and
downs. We do have more ups than downs it's
fair to say, the job is brilliant and you get to
meet some very interesting people with lovely
stories to tell - Ilson is full of characters. As
for the future, I just plan to carry on doing
what we do best - SELL GOOD BEER. Thanks
to everyone who visits us for their support.
Simon Clarke.
As an occasional visitor to the Burnt Pig, I
can confirm that if you sit quietly in the
front room and pretend to read a newspaper,
you can hear some quite astonishing local
gossip from the other people in the room.
None of which I could possibly print in this
family publication, naturally. Ed.

o f T T Crimson Comet, which I favoured of
the 6 on hand pump. I then got the train back
t o Barnsley where I had a couple of new-ish
micro pubs to visit. The first was the Tipsy
Cow, which had 4 beers available with Little
Critters Plump Penguin being partaken before
moving on to the Jolly Tap (formerly the GBG
Arcade Alehouse, now run by Jolly Boys
Brewery). There were 6 beers on hand pump,
3 Jolly Boys – of which I tried Mince Pie
Porter – and 3 guest ales in this outstanding
micro. The trains back to Sheffield were
severely delayed at best and cancelled at
worst, but that's just a normal day with
Northern Trains, so on return to Derby I was
in need of halves in the Brunswick (Penpont
Beast of Bodmin) and the Alex (Castle Rock
Sticky Toffee Pudding) before getting the bus
back home. Rodders.

North o' Barnsley
On December 14th I got the train to
Sheffield and from there the all-stopper to
Leeds and alighted at Darton. The pubs were
yet to open so I got the bus to the GBG
Crown & Anchor at Barugh Green, a meals
orientated pub with 5 wickets on the go, of
which I sampled Il kl e y Mary Christmas, a
goodly start. The buses back were fairly
regular so I also called in the Royal, which
had 5 fairly mainstream ales on and the Black
Sheep Pale Ale was in good order.
Back in Darton my first port of call was the
Rose & Crown, which only had Laine Robin
Red Best, so a swift half was partaken before
moving on to the GBG Darton Tap. This is a
cracking little micro with 4 ales on offer with
Nailmaker Chocolate Safari being just the job.
The other GBG pub in the village didn't open
til 2.00 so I got the bus to Mapplewell. A look
in the Kings Head revealed 2 dead pumps so I
elected to move on to the GBG Talbot Inn
where I found 4 hand pumps on the go with
Nailmaker Merry Berry being in fine form.
Next, it was on to the GBG Wentworth Arms
where of the 4 ales on offer I plumped for
Bradfield Farmers Belgian Blue, another fine
drop. Finally it was the GBG Old Bakery, a
superb micro with 5 wickets of which North
Yorkshire Blackout was sampled. I could have
had a couple more as the bus was hideously
late getting me back to Darton so I didn't
have a great deal of time in the GBG Old Coop Ale House and rather had to rush my half

Yorkshire, Nov. 2019: Part 2
After a not very satisfactory night's sleep at
the Premier Inn due to the room thermostat
re-setting itself to 28°C in the night, we
decided to spend the day in Skipton. Although
the weather was dull and overcast, it was
mainly dry which was in complete contrast to
what was happening further south. We had
hoped to walk into Skipton along the Leeds &
Liverpool canal, which runs past the hotel, but
quickly discovered that the path was either
closed for renovation work or too muddy. In
the end, we were able to walk as far as
Gargrave and then caught the bus from
there. Skipton itself (for those who don't
know) is an extremely attractive and bustling
market town with the market (voted UK's
Best Small Outdoor Market 2017) open for
business four days in the week, all year round.
We spent time exploring the stalls before
calling in at the Woolly Sheep Inn (on Sheep
Street!) which rather marvelously opens at
10.00am, for the first pint of the day. So not
too much time exploring the market then!
This is a Timothy Taylor house and had 10 ales
on the bar which may have included one guest.
Apart from the more well-known TT beers
they had Knowles Spring, Golden Best and
Dark Mild which I personally didn't know. We
tried the first two and they were in excellent
condition. The pub itself has dining and

drinking areas with the front bar being a
traditional, dark wood style room with an
open fire (in the winter). We moved on to the
Early Doors micro-pub and were made very
welcome by the ex-naval landlord. This
comprises a single long narrow room plus a
small outdoor (smoking) area. There were six
hand-pumps on the bar offering beer from
mostly local breweries: Moorhouse's, Goose
Eye, Naylor's and Nelson (not so local!).

We then walked the short distance to the
Boat House which is a very attractive pub
overlooking the Skipton Canal Basin complete
with 7-foot bronze statue of Fred Trueman in
full fast-bowling flight. The pub is fitted out
like a canal boat (seems reasonable!) with a
map showing the full length of the Leeds &
Liverpool Canal on the wall. You could imagine
how popular this place would be on a sunny
summer's day! They had five ales on the bar
f r o m Wishbone ( K e i g h l e y ) , St od F o l d
(Halifax), Irwell Works (Bury) and Ilkley plus a
Wharfedale & Ilkley collaborative brew. In the
same general area, we found the Narrow
Boat which is quite a large establishment
spread over two rooms, mostly set out for
eating, plus an upstairs gallery. On our visit,
they were offering 8 cask ales: Okell's,
Timothy Taylor, Ilkley, First Chop (Eccles),
Beatnikz (Manchester), Bristol Beer Factory
a n d Turning Point (Knaresborough), 10
craft/keg beers and a selection of foreign
bottled beers. Just across the road, was the
Beer Engine micro-pub where we were made
very welcome by the friendly and
knowledgable barmaid. They offer an everchanging selection of 5 ales which on our visit
were from Roosters (Harrogate), Cairngorm
(Aviemore), Arbor ( B r i s t o l ) , Fixed Wheel
(Halesowen) and Riverhead (Huddersfield).
The casks are displayed behind the bar
together with glass-fronted cabinets for the
selection of bottled beers and wines. The day
being just about done, we caught the bus
back to Gargrave and elected to have dinner
in the Bollywood Cottage Indian restaurant
for a far better dinner than we'd had the
previous evening. We even managed to
navigate our way back to the Premier Inn
along the canal towpath in the dark. Snug
Dave (with assistance from GC).

Beer Festival Diary – Near and Not so Near
4th-8th Feb. Great British Beer Festival Winter (CAMRA). New Bingley Hall, Birmingham. 400+ ales, ciders & perries
7th-8th Feb. 22nd Chesterfield Beer Festival (CAMRA). Winding Wheel, Chesterfield. 100+ ales, cider/perry, wine, world beers
13th-16th Feb. Hucknall Beer Festival. The John Godber Centre, Hucknall, Nottingham. 50+ ales
14th-15th Feb. Warwick Court Leet Beer Festival. Lord Lycester Hospital, 60 High Street, Warwick
19th Feb. Buxton Brewery Tap Takeover @ The Furnace Inn, Duke Street, Derby. 8 casks, 10 kegs
19th-22nd Feb. 16th Derby Winter Ales Festival (CAMRA). The Roundhouse, Pride Park, Derby. 400+ ales, ciders/perries
20th-23rd Feb. The Last Post Beer Festival. 1 Uttoxeter Old Road, Derby. 6 ales on stillage, 4 on the bar. Open 11.00-11.00
26th-29th Feb. Leicester Beer Festival (CAMRA). Haymarket Theatre, 1 Garrick Walk, Leicester. 202+ ales & 40+ ciders
27th-29th Feb. Magna Real Ale & Music Festival. Magna Science Adventure Centre, Rotherham. 250+ ales
28th Feb-1st Mar. The Smithfield Derby 3rd Birthday Weekend, Special Beer Urban Chicken Hyper Frog (4.8%), music
5th-7th Mar. 44th Loughborough Beer Festival (CAMRA). Polish Club, True Lovers Walk off William St, Loughborough. 60+ ales

5th-7th Mar. West Bridgford Hockey Club Beer Festival. Loughborough Road, West Bridgford. 25 ales, 2 ciders
6th-8th Feb. 38th Fleetwood Beer & Cider Festival (CAMRA). 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
6th-8th Feb. South Norwood Beer Festival (CAMRA). Stanley Halls, South Norwood Hill, London. 40 ales + ciders/perries
7th-8th Feb. 26th White Cliffs Festival of Winter Ale (CAMRA). Town Hall, Dover. 100+ winter & strong ales
7th-8th Feb. 4th Bath Winter Ales Festival (CAMRA). 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
19th-22nd Feb. 21st Chelmsford Winter Ale Festival. King Edward VI Grammar School, Broomfield Rd Chelmsford. 170 ales
20th-22nd Feb. Liverpool Beer Festival (CAMRA). Metropolitan Cathedral Crypt, Liverpool. 200+ ales, ciders/perries
20th-22nd Feb. Stevenage Beer Festival. Arts & Leisure Centre, Lytton Way, Stevenage
20th-22nd Feb. 23rd Bradford Beer Festival. Victoria Hall, Saltaire, Bradford. 130+ ales, 20 ciders
21st-22nd Feb. 28th Gosport Winter Beer Festival (CAMRA). Thorngate Halls, Bury Road, Gosport. 50+ ales + ciders/perries
21st-22nd Feb. 12th Boston Spa Beer Festival. Village Hall, 199 High St, Boston Spa, West Yorkshire. 40 ales
21st-22nd Feb. Alton Winter Beer Festival. Alton College, Old Odiham Road, Alton, Hampshire
27th-29th Feb. Brew//Ldn. The Old Truman Brewery, 91 Brick Lane London. 175 ales + ciders
28th-29th Feb. 11th Chappel Winter Beer Festival. East Anglian Railway Museum, Chappel. 60+ winter ales
5th-7th Mar. 33rd Wigan Beer Festival. Robin Park Indoor Sports Centre, Loire Drive, Wigan. 70+ ales & cider
5th-7th Mar. Scarborough Real Ale, Cider & Arts Festival. Ocean Room Spa Theatre, Scarborough. 75 ales, 20 ciders
6th-7th Mar. 36th Rugby Beer Festival. Arnold House, Elsee Road, Rugby. 30+ ales + ciders

6th-7th Mar. 7th North Sussex Beer & Cider Festival. Drill Hall, Denne Road, Horsham. 50+ ales, ciders/perries
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
Thanks to all our contributors and the “In The Sticks” distribution team: The Baron, Big Foz, Charisma Bypass, Del Boy, Don Pedro, GC, HH,
Konrad, Sooty & Trigger. Apologies if I've missed anyone. Thanks also to our advertisers without whom this newsletter would not get published.

Disclaimer: Past performance does not guarantee future results. Just because you have enjoyed reading “In The Sticks” in the past (or
alternatively, have not), this doesn't mean that you will (or perhaps won't) enjoy it in the future. Did you follow that because I'm not sure I did.

