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Welcome to the fourth of our on-
line editions of London Drinker.  

Let me immediately reaffirm our 
intention to return to paper editions as 
soon as we can but, sadly, that time has 
not yet come. 
  Pubs are continuing to reopen, 
although the revision of the ‘six people’ 
rule from 14 September may cause 
complications.  This is covered on page 
38.  Research carried out by CAMRA 
has however indicated that 42% of 
pub-goers are visiting the pub less than 
they did before.  Many pubs went out 
of their way to support their 
communities during lockdown by 
providing takeaway beer, running 
shops, providing meals for the 
vulnerable and staying available on-line 
to help fight loneliness and social 
isolation.  Where possible, we should 
repay them with our support.  If you are 
able to go back to your local please do 
so.  Just because a pub has reopened 
does not mean that it has won the 
battle to survive; indeed, that might 
only just be starting.  This especially 
applies to our priceless community 
pubs.  If you are not yet ready, and that 
is a decision that should be respected, 
please try to source your beer from 
pubs and local breweries rather than 
the supermarket.  You can find details 
of takeaway and delivery services on 
CAMRA’s WhatPub system (see page 
34).  Alternatively, you can check on the 
list of breweries on the CAMRA 
Greater London Region website 

https://www.london.camra.org.uk/view
node.php?id=1972. 
  There was a thought provoking 
article in the Guardian on 10 
September.  Its basis was the anomalies 
that the COVID regulations have 
thrown up and how, as a consequence, 
the pub has become a political football.  
One example is the social media furore 
caused by pubs being allowed to open 
before gyms and swimming pools (a 
gap of three weeks).  Another, which I 
have heard several times, is how 
someone can go to the pub with their 
partner but not be allowed to be 
present for medical appointments or 
even when the partner is giving birth.  
However sad that might be (and I’m not 
arguing that it isn’t), I’m sure that the 
authorities are treating each 
circumstance on its merits and the fault 
does not lie with the pub.  It isn’t a 
question of one or the other.  The 
argument, it seems to me, is that if 
some of us can’t do what we want – or 
need – to do, then why should others 
be allowed to enjoy themselves in the 
pub?  Another general closure of pubs 
would simply be spitefulness towards 
pub goers.  Are pubs a serious health 
risk?  I’ve already reported on the 
guidelines for pubs and, when 
followed, they create what is now 
termed a COVID secure environment.  
They are certainly safer than the 
unlicensed and illegal ‘music events’ 
that have been occurring with alarming 
regularity.  The hospitality industry is 
very important to the nation’s economy 
and it is this that the Government were 
(at last) acknowledging when they 
allowed pubs to reopen, not people’s 
right to drink.  Certain newspapers 
have a habit of illustrating their 
coverage of pubs with photos of the 
likes of Nigel Farage or Tim Martin.  
This is not about libertarianism; it is 
about ordinary people getting on with 
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COVER PHOTO 
This edition’s cover photo is of the Black Dog Beer House in Brentford, home to 
the Fearless Nomad brewery (see page 28).  The motif at the top of the frontage 
refers to the Royal Brewery Company for whom the pub was built.  The brewery 
stood close by, in Brentford High Street.  There is evidence of brewing on that site 
dating back to 1726 and it became the Royal Brewery in 1880.  In 1922 the majority 
shareholder sold out to Style & Winch of Maidstone and the brewery closed a year 
later.  By 1926 it had been demolished to extend the gasworks, which themselves 
have now gone.  The full address of the pub, formerly the Albany Arms, is 17 Albany 
Road, Brentford, TW8 0NF.



their lives at a difficult time in the safe and secure venues of 
their choice. 
  On other pages, regular contributors Christine and John 
Cryne and Clive Taylor have been taking a look at what is 
happening to our pubs, both in and out of town, and their 
contributions make for an interesting ‘compare and contrast’ 
exercise.  Regular correspondent Colin Price reported that 
in Romford at the end of July most pubs had reopened but 
many were operating reduced hours, closing at 9pm or 
10pm Sunday to Thursday. 
  Early on, I was receiving reports that the range of beers 
being provided by a number of pub companies had been 
drastically reduced but the situation appears to be getting 
better.  To be fair, when you don’t know what level of trade 
you will have, it does makes sense for pub owning breweries 
not to bring in beers from outside.  Their priority must be 
survival, even if it is at the, hopefully, short term expense of 
customer choice.   
  Inevitably this will have an effect on a number of our 
smaller brewers.  Many of them are continuing to offer a 
take-away service but, long term, this is not going to help, 
especially with people beginning to slowly drift back to 
drinking in pubs rather than at home.  Breweries did not 

receive the same level of assistance from the Government as 
did other parts of the hospitality trade and some are under 
a new threat from the proposed reform of the Small Brewers’ 
Duty Relief scheme (see page 18) 
  Meanwhile Geoff Strawbridge, our Regional Director, has 
been on his bike, visiting Greater London’s Pubs of the Year 
to see how they are getting on.  It makes for encouraging 
reading. 
  On page 8 you can find out who has won the John Young 
Memorial Award for 2020 and it is a wonderful story.  
  Finally, as I write this the day after the Last Night of the 
Proms, I can report that the bounds of London Drinker are 
being set wider and wider, with this edition’s crossword 
winner coming from Jerusalem!  
Tony Hedger 
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Introduction

COVID-19 update
SIX AND OUT (OR IN…) 

To quote Yogi Berra, the famous baseball coach, ‘It ain’t 
over till it’s over’.  That is certainly applying to the COVID-

19 outbreak.  The rapidly increasing number of new cases in 
early September led to a further general change to the rules.  
In some ways they have been simplified but not necessarily 
made easier.  Gatherings outdoors have been brought in line 
with those indoors with a limit of six – the ‘rule of six’ as the 
Prime Minister put it.  There is no longer any need to worry 
about households or bubbles; it is simply six people from 
any number of households.  Groups in a pub at the same 
time are however not allowed to mix socially or form 
bigger groups.  As previously, there is no specific limit to the 
total number of people allowed to be in pubs and 
restaurants because such venues are expected to be COVID 
secure.   
  These changes will, unlike the previous guidelines, have 
the force of law.  The police will be empowered to require 
groups of more than six to disperse and anyone refusing to 
do so will be liable for a fixed penalty of £100, multiplying 
with subsequent offences to £3,200.  These changes, 
which came into effect on Monday 14 September, only apply 
to England.  Northern Ireland, Scotland and Wales all 
have their own rules, all different and all likely to change 
again. 
  There are exceptions to the ‘rule of six’ which include 
schools and workplaces.  Shortly after the last issue was 
released, there was talk of the need to close pubs and 
restaurants so as to facilitate the reopening of schools.  None 
of this came from the Government who have told trade 
bodies that there are no plans for any closure on a national 
scale but local lockdowns are always possible.  It will, of 
course, depend on how sensibly people behave.   

TEST AND TRACE 

The original guidelines simply encouraged cooperation on 
the part of pubs and restaurants and, should they not 

want to give their details, the customer could choose to opt 
out.  This is no longer the case.  It is now a legal requirement 
for pubs and restaurants to take customers’ details for Test 
and Trace (T&T) purposes.  The data collected is however 
still only required to be kept for 21 days.  Some pubs will 
need to tighten up their practices but let us hope that this 
does not lead to any level of confrontation.   
  According to a report in the Times (as repeated in the 
Morning Advertiser), when a reporter queried the lack of T&T 
detail being taken in one of their pubs, a spokeswoman for 
Samuel Smith’s told them that they were not taking 
customers’ details because ‘it’s against GDPR data protection 
to ask people’s names and addresses and most people 
would give false names and addresses.  Sam Smith’s 
customers are locals and most managers know the 
customers and word would get around if COVID was in a 
pub’.   I’m not sure how true that might be of their central 
London pubs. The company has since changed its policy.  

 
JUST IN CASE . . . 

I thought that readers might want to know what should 
happen when a pub customer is found to have COVID.  The 

Morning Advertiser obtained advice from various sources, 
including Public Health England (PHE).  Customers who have 
a positive test should tell the Test & Trace Service (TTS) that 
they had visited the pub and who they were with.  The 
publican should then work with the TTS and pass over their 
customer and staff details.  The pub does not have to 
automatically close but the management should take advice 
from the TTS in case there are any unusual circumstances.  

Are you a CAMRA member?  
If not, why not join?   

See page 44 for details.
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The definition of a contact in a pub or restaurant is ‘someone 
within one metre of them with whom they have had a face-
to-face-conversation, had skin-to-skin physical contact, have 
coughed on, or been in other forms of contact within one 
metre for one minute or longer; or someone within two 
metres of them for more than 15 minutes’.  If a member of 
staff reports symptoms then they should self-isolate for seven 
days from when the symptoms started.  If they feel well 
enough after seven days and have not had a high 
temperature for 48 hours, they can return to work.   
 

EVENTS ELSEWHERE 

Against the background of additional restrictions being 
imposed on the Greater Manchester area in early 

September, pubs and restaurants in Bolton were closed 
again because of a high local incidence of new cases.  Under 
these additional local rules, pubs and restaurants can 
continue to trade as takeaways, although they are required 
to close completely between 10pm and 5am.   
  CAMRA’s National Chairman, Nik Antona, commented, 
“Many pubs have struggled to re-open this summer, having 
invested their dwindling reserves to do so safely and securely 
in line with COVID-safe guidance.  A second shutdown in 
Bolton is a devastating blow for these pubs and local 
people’s livelihoods.  Given the significant impact a second 
shutdown would have on the industry, the Government must 
introduce a new financial support package and extend the 
furlough scheme for pubs that are forced to close in local 
lockdowns. This is the only way to avoid permanent closures 
and further job losses.  Pub companies must also 
immediately cancel rent for tied pub tenants in Bolton.  
Tenants shouldn’t be forced to pay rent if they have no 
turnover.  CAMRA continues to encourage people to use 
pubs in safe and responsible way.” 
  What has happened in Bolton is important because it 
indicates the Government’s thinking on these matters; please 
don’t think that it couldn’t happen in London.   
 

MORE LAW . . . 

To add some context to the above, readers will recall that 
I mentioned in the last edition that the Government’s 

guidance for the reopening of pubs relied on the Health & 
Safety at Work Act.  Problems with this were inevitable.  As 
difficulties arose in Leicester and, as mentioned above, in 
Manchester, local councils found that they did not have what 
they considered to be sufficient legal powers to order the 
prompt closure of pubs that were not complying with the 
guidance.  The Local Government Association (LGA) asked 
for a temporary amendment to the Licensing Act that would 
enable them to temporarily close non-compliant pubs or, in 
extreme cases, revoke their licence.  It appears that ‘push 
came to shove’ with the events described above, leading the 
Prime Minister to announce that local authorities would be 
given enhanced powers they had asked for, including the 
power to fine pubs that are not properly COVID secure up 
to £1,000. 
  New to the scene will be COVID-Secure Marshalls.  These 
are a Government creation and were not requested by the 
LGA.  As well as supervising general public social distancing 
in town and city centres, they will also be expected to give 
advice to pubs and restaurants on their compliance with the 

rules.  They will not have the authority to fine venues but 
will be expected to report any compliance failures to the 
police. 
 

EOTHO 

Overall, the Government’s Eat Out to Help Out (EOTHO) 
discount meals scheme, which ended on 31 August, has 

been hailed as a success.  The scheme gave diners 50% off 
the cost of meals and non-alcoholic drinks, up to a maximum 
of £10, on Monday to Wednesday, although Star Pubs & Bars 
reported an increase in trade on Thursdays to Sundays as 
well.  The Treasury received over 130,000 claims for 
discounts allowed, costing £522 million.  However, by 
enabling a number of pub companies to have staff return 
from furlough, they saved around £150 million and received 
£65 million more in VAT than was expected.  The Treasury 
was asked to continue the scheme but refused, saying that 
it had only been popular because it was time limited.  
Subsequently, a number of pub chains, including Star Pubs 
and Bars, Hall & Woodhouse and Wetherspoon’s, have 
decided to continue with the initiative, although some with 
different terms and conditions.   
  The scheme was, of course, no help to wet led pubs and 
no other initiatives were put in place to help them.  The 
British Beer & Pub Association (BBPA) has called on the 
Government to help wet led pubs by continuing the 
reduction of VAT to 5% beyond its current end date of 12 
January and to extend it to alcohol sales. 
 

FURTHER HELP FOR PUBS 

A number of trade bodies and trade unions have asked the 
Government to continue the furlough scheme (correctly 

the Coronavirus Job Retention Scheme).  Both the Prime 
Minister and the Chancellor of the Exchequer have made it 
clear that this will not happen because it goes against their 
policy of getting people back to work.   
  In a poll of 173 companies in the leisure industry 
conducted for the Morning Advertiser, about half of them 
could not rule out redundancies when the scheme ends at 
the end of October. 
  Companies, presumably including pubs, which have to 
close because of local lockdowns will be eligible for what the 
Government has called ‘lifeline grants’, worth between 
£1,000 and £1,500 and payable every three weeks.  As is the 
usual practice, the exact amount will be determined by 
rateable value. 
  Rents, of course, remain a serious problem for many pub 
tenants, especially if they have to close a second time 
because of a local lockdown.  CAMRA’s view is that it is only 
right that pub companies cancel a pub’s rent for that period. 
We are encouraging our branches and members to write to 
pub companies operating in their area, asking them to 
cancel rent for tenants. 
 
Stop press:  The legal action taken by the Financial Conduct 
Authority against some insurance companies who refused to 
pay out on business interruption polies has been partially 
successful.  I will cover this in more detail in the next 
edition. 
Tony Hedger
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Zombie extra wins CAMRA award!

It is not often that you can make this sort of statement but 
John Hatch, the brewer at the Ram Brewery in Wandsworth, 

is exactly that, as you will learn later.  I am pleased to 
announce that John has won the John Young Memorial 
Award for 2020.  The award was created by CAMRA’s London 
Region to commemorate the long time chairman of Young’s 
Brewery, and is given annually to an organisation or 
individual who has done something extraordinary to 
promote pubs and/or beer in London. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

John with the brewing books 
  What makes John special is a long story.  He started 
working for Young’s Brewery in their micro lab but, after only 
six weeks, a vacancy arose and he switched to being a junior 
brewer.  He eventually became the brewhouse manager with 
quality standards and health and safety in his remit.  John 
said, “It wasn’t something I particularly wanted to do; I’d 
rather have been brewing but it proved invaluable in 
enabling me to keep brewing on the site.” 
  The idea for the Ram Brewery began back on John’s 40th 
birthday in 2006, the day that Young’s announced the closure 
of the brewery.  “Not the best birthday present I have had”, 
he quipped.  John, along with fellow brewer Derek Prentice 
(now of Wimbledon Brewery fame) was concerned that the 
unbroken line of brewing on the site would come to an end.  
There had been brewing on the site since at least 1533, 
making it the oldest continuous brewing site in Britain.  After 
a bit of creative thinking, talks began with both Young’s and 
the local Council.   “Fortunately”, said John, “the Council 
were sympathetic to the history associated with the site and 
they stipulated that any plans for property development had 
to include a microbrewery.” 
  Although that was well and good for the longer term, the 
imminent problem was how to continue the brewing until the 
building works finished.  Steven Goodyear, Young’s 
Managing Director, was approached.  He clearly thought the 
idea of a microbrewery was mad; the quote was along the 
lines of ‘What the hell do you want to do that for?’ but after 
John explained the historic significance, he relented.  There 
was however one caveat: they couldn’t sell the beer! 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

John with his masterpiece 
Realising that setting up a brewery, even a tiny one, would 
take time, wort was taken from batches of the final Young’s 
brews and put into bottles.  This precious liquid was then 
boiled with hops and fermented so that each brew could be 
recorded in the brewing book to ensure that there was a 
record of the continuity of brewing. 
  The next step was how to maintain brewing once the 
bottles were used up.  It was then that John’s health and 
safety background came up trumps.  John spoke to the new 
owners of the site, Minerva, the property developers, who 
agreed to the idea of a nanobrewery on the understanding 
he became the site manager.  This included being the site 
health and safety manager, a role he had undertaken during 
the decommissioning of the brewery anyway.  Minerva even 
paid for the first batch of brewing ingredients! 
  The 42 litre brewery (about a firkin) was put together from 
bits and pieces found on the Young’s site; the copper was 
fashioned from a tea urn!  Although the kit itself was pretty 
cheap, brewing supplies are expensive and John could not 
rely on Minerva’s continued generosity.  As he was prohibited 
from selling the beer under the agreement with Young’s, 
other initiatives were needed.  Brewery tours proved to be a 
way forward thanks to a request by the London Hashhouse 
Harriers running club, who call themselves ‘drinkers with a 
running problem’.  They came for a tour and filled John’s 
‘honesty box’ with donations.   
  Their tour was the first of many, which were supported and 
promoted by the local Council.  The idea then extended to 
events such as birthday parties and each one had a pump  
clip made especially for them.  Inevitably, the tours had to 
come to an end when the brewery buildings were knocked 
down but the local community came to the rescue again and 
a local comedy club took to running events in the bar, which 
provided another income stream.  
  Always creative when thinking about income, John had 
another brainwave and got permission from Minerva to 
register the site with an agent for use as a film and television 
set.  Over eight years, there were 130 bookings, including 
music videos and such programmes as Master Chef, Silent  
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Zombie extra wins CAMRA award!

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The honesty box 
Witness, Misfits, Luther (in one episode of which the BBC, 
rather dramatically, ‘blew up’ the ostler’s house) and New 
Tricks.  There was a beer (and a pump clip) produced each 
time for the workers and actors to sample.  John commented 
that (perhaps not surprisingly) ‘Denis Waterman seemed to 
enjoy it’.   

  John acted as the health and safety officer for all of the 
shootings and occasionally was asked to act as an extra, 
usually in his trademark white coat.  The highlight was the 
film ‘Cockneys versus Zombies’, when he was asked to stand 
on a roof, hold up a sign and shout for help.  John mused, 
“This caused a lot of consternation.  The roof was overlooked 
by the Council buildings and some of the staff who knew me 
thought I was in trouble and kept trying to ring me on my 
mobile.”  Very disappointingly, what might have been an 
Oscar winning performance will never be seen because the 
film ran out of money and was never finished. 
  Minerva eventually sold the site to Greenland, a Shanghai 
based company, who, after being persuaded by John to try 
the beer, have been protective of the site and the brewery.  
As John explained, “They fight my corner and have allowed 
me to continue with the brewery.  They even paid for a new 
brewery book so I can continue to record the brews.” 
  After fourteen years, the future is more certain.   
Sambrook’s Brewery are building a new brewery and tap 
room on the site and brewing will move there before the end 
of the year.  The complex will include a small heritage centre, 
which will house some of the magnificent collection of 
Young’s memorabilia that John has been hoarding. 
  It has been a long road for John and his tiny Ram Brewery.  
Not many people would have had the tenacity and 
commitment to keep the project going.  John reflected, “I 
couldn’t have done it without the support of the local 
community and the two property developers, Minerva and 
Greenland.” 
  But what made him start it all in the first place?  John sums 
it up eloquently, “John Young was the reason I joined the 
brewery.  I wanted to brew for John Young.  I spoke to him 
not long before he died and I promised that I’d keep 
brewing going on the Ram site while there was breath in my 
body.” 
  What more fitting winner of the John Young Memorial 
Award could there be than someone who has done 
everything he could to keep his word to the man himself? 
Christine Cryne

John’s collection 
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EAST LONDON & CITY PUB OF THE YEAR 

The winner of CAMRA’s East London & City branch’s Pub 
of the Year award for 2020 is the Northcote Arms in 

Leyton.  No proper presentation was possible, of course, but 
the branch was able to deliver the certificate all the same, 
along with their congratulations.  They report that the garden 
is looking good and their social distancing measures are 
working well.   The pub’s full address is 110 Grove Green 
Road, E11 4EL. 
 

NORTH LONDON PUB OF THE YEAR 

The oldest working pub in N17 has won the ‘golden gong’ 
for cask beer pubs in North London.  The community 

owned Antwerp Arms (known locally as the ‘Annie’) has been 
voted CAMRA’s North London Branch’s Pub of the Year for 
2020, beating hundreds of pubs to this prestigious award.  
Branch chairman Colin Coyne said, “This Georgian building 
has been serving local people since 1822.  In 2013, the pub 
faced demolition before the local community and CAMRA 
campaigners came together to prevent the developers 
taking action.  The Antwerp Arms Association was set up, 
raising funds through shares and a grant from the Social 
Investment Bank.  This enabled the pub to be purchased two 
years later.  It’s a great example of local people taking 
ownership of and doing something to keep what they value.  
The Antwerp Arms is the only community owned pub in 
North London and it’s a really worthy winner’. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Colin (right) presents the award to Peter 
  The presentation took place (with social distancing being 
observed!) on 5 August.  The pub’s general manager, Peter 
Passam, added, “We are absolutely thrilled to receive this 
great honour from CAMRA.  As a community pub we are 
committed to being a friendly and welcoming place, run by 
our community for our community.”  The pub offers free 
space for local groups and the community for meetings and 
events as well as being involved in a number of local 
initiatives, often working with partners such as the Friends of 
Bruce Castle Park to improve the local park, CRUTCH 
Haringey to host Community lunches and picnics for those 
in need and the local community choir for Christmas socials.  
It’s not just adults only; the pub welcomes families and is dog 
friendly, aided by the garden in the warmer weather!   
  The pub’s full address is 168-170 Church Road, Tottenham, 
N17 8AS.  It is also believed to be the only pub with this 
name in the country. 

PIG’S EAR BEER FESTIVAL 2020 

As London Drinker went to press, the Pigs Ear festival 
committee were unable to confirm whether a festival 

would go ahead this year.  Through the medium of Zoom 
(other video conferencing tools are available), the committee 
have continued to meet throughout the summer, keeping 
track of the constantly changing rules and restrictions and 
working as a group to plan a safe, compliant festival.  If a 
festival does take place this year, it will be very different 
from everything that has gone before . . .  Keep an eye on 
pigsear.org.uk for the latest news. 
Alan Perryman 
 

PIG’S EAR 2019 BEER OF THE FESTIVAL 

In normal times, the beer of the festival certificate is 
presented to the winning brewery sometime around three 

months after the festival doors close, often with a number of 
volunteers going along to celebrate.  These are, of course, 
not normal times!  We are however pleased to confirm that 
the winning brewery and beer for 2019 was Mechanic 
Brewery for their Green Diesel Stout.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  While the festival committee had hoped to make it to 
Bethnal Green the continued guidance on social distancing 
made it very difficult to do so safely.  The certificate was 
however handed over in February 2020 as this photo, taken 
in the brewhouse, confirms. 
Alan Perryman 
 

BEER FESTIVAL NEWS 

I have been notified that, sadly but understandably, the 
following events will not take place: 

• Norwich Beer Festival – 21 to 26 October 
• Redhill Beer Festival – 29 to 31 October 
  The organisers of Redhill Festival are hoping to run a 
festival in 2021 which will feature the 125th Anniversary of 
the London to Brighton Veteran Car Run.    
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CAMRA news and events

BEER TASTING TRAINING 

I’m pleased to report that Christine Cryne has been given 
clearance to restart her training courses.  The first will be 

her excellent Off Flavours in Beer course, which teaches you 
how and why you sometimes get flavours in your beer that 
you don’t want and should not be there.  This will take place 
on Saturday 21 November, starting at 12.45pm.  The venue 
is the Bohemia, 762-764 High Road, N12 9QH.  It is close to 
North Finchley Bus Station and the nearest tube station 
is Woodside Park.  The event will, of course, be COVID 
secure and socially distanced.  You can book at 
https://event.bookitbee.com/25991/off-flavours-in-beer-4.  For 
more about the Bohemia and its resident brewery, see page 26.   
 

BROADEN YOUR MIND! 

There are two new features on CAMRA’s Learn & Discover 
website.  The first is a history of IPA, developed by award-

winning writer Pete Brown and the second is the third 
edition of a ‘beer drinker’s dictionary’.  If you want to 
further your beer knowledge then go to 
https://camra.org.uk/press_release/discover-the-history-of-
ipas-and-expand-your-beer-terminologyat-camra/. 

PUBS PINTS PEOPLE 

The first season of CAMRA’s podcast was well received 
with around a thousand listeners every week.  The 

second season started in late September, with a new 
episode every fortnight.  It’s not too late to catch up 
with the first series.  They are available on 
https://shows.acast.com/pubspintspeople/.   The new shows 
can be found on Apple Podcast, Spotify or your usual source 
for podcasts. 
 

THE PUB SAVING AWARD 2020 

This national CAMRA award is now in its fourth year.  Its 
aim is to recognise the achievements of groups that have 

successfully campaigned to save their local pub and to draw 
wider attention to their efforts to encourage others.  Any 
group which, during the year ending 1 November 2020, has 
carried out campaigning activity that has directly led to the 
prevention of a pub or pubs from closure is eligible for 
nomination.  Applications close on 14 November and should 
be made via this link: camra.org.uk/pubs/awards/pub-saving-
award/.

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, where available, either direct or from pubs and clubs selling it.

CAMRA Greater London Region – branch websites 

If you want to check on the areas covered by the branches shown below, please go to 
www.london.camra.org.uk/viewnode.php?id=20208. 

London Region:                                  
  www. london.camra.org.uk 
London Pubs Group:                           
  www.londonpubsgroup.camra.org.uk 
Cider and Perry Campaigning: 
  www.camra.org.uk/cider 
Young Members’ Group: 
  http://groups.google.com/ group/london-camra-ym 
Bexley: 
  www.bexley.camra.org.uk 
Bromley: 
  www.bromley.camra.org.uk 
Croydon & Sutton: 
  www.croydon.camra.org.uk 
East London & City: 
  www.pigsear.org.uk 
Enfield & Barnet: 
  www.enfieldandbarnet.camra.org.uk 

Kingston & Leatherhead: 
  https://kandl.camra.org.uk/  
North London:  
  www.northlondon.camra.org.uk 
Richmond & Hounslow:  
  www.rhcamra.org.uk 
South East London:  
  https://sel.camra.org.uk 
South West Essex:  
  swessex.camra.org.uk 
South West London: 
  https://swl.camra.org.uk 
Watford & District:  
  www.watford.camra.org.uk 
West London:  
  www.westlondon.camra.org.uk 
West Middlesex:  
  www.westmiddx-camra.org.uk
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The deserts of the central west

Well, the WC1 postal district is not quite a desert but 
there were plenty of deserted streets; never before 

have I been able to stand in the middle of some major 
thoroughfares to take photos and not get run over as was 
the case pre-lockdown.  Furthermore, the lack of traffic and 
people gives you a real opportunity to see the beauty of 
some of London’s buildings, particularly the pubs.  
  COVID-19 has clearly taken its toll but like a green spring, 
shoots are beginning to show, although another lockdown 
will be like an early frost so it is beholden on all of us to abide 
by the guidelines, even if they seem a bit bureaucratic at 
times.  
  Although there are pubs open in WC1, the cultivation is 
patchy.  Greene King and Young’s have taken the plunge in 
opening their pubs even though income may not outweigh 
expenditure.  All credit to them.  They are clearly there for 
the long term.  Sadly, it was not all positive.  There were 
plenty of boarded up pubs and others where, staring in the 
window, you could see that the fixtures and fittings had been 
stripped out, which does not bode well.   
  Wandering around, what was striking was how welcoming 
all the staff were and how much the customers who were in 
the pubs wanted to chat.  This whole experience reinforces 
the belief that pubs bring a solution to social interaction like 
nothing else.  What was also noticeable was how much effort 
the pubs that had opened had taken to keep customers safe.  
For them to stay open however, they need our custom.  So, 
if you are nervous about going out, WC1 on a weekday 
afternoon could just provide you with that toe in the water 
experience.  Here is a small pub crawl for your paddle. 
  Start at the ornate Museum Tavern, which might be one 
of the busier pubs because it is opposite the British Museum 
and reopened at August Bank Holiday weekend.  As a 
member of staff said, although they have usually relied on 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Museum Tavern 
tourists, they were thankful to the number of locals who had 
popped in and were enthusiastic (an understatement) to see 
the pub open again.  Instead of their usual fine selection of 
guest beers which usually complement the Greene King 
beers, the range was confined to two from the latter, 
reflecting the current low footfall.  

  A short walk away in Herbrand Street is another Greene 
King pub, the Friend at Hand.  It too had a reduced range 
with just two GK beers.  It’s a lovely looking corner pub 
overlooking the Horse Hospital with some outside seating. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 ‘Trade is slow but improving.  The Eat Out scheme has really 
been positive.  We have had no problems whatsoever – 
people are behaving nicely’ were the comments from behind 
the bar.  
  Next a visit to a Good Beer Guide pub, the Swan in Cosmo 
Place which is another Greene King pub.  Chatting to the 
landlady whilst sitting on the sheltered patio, she too sang 
the praises of the Eat Out to Help Out (EOTHO) scheme.  
“Sorry the cask range isn’t up to our usual standard but we 
will increase it as custom increases”, she reflected, pointing 
to the two handpumps with Abbot and Green King IPA.  “But 
custom has been better than expected”, she added. 
  Just a few doors down is the tiny Queen’s Larder, which 
looks as if they have extended their outside seating.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Queen’s Larder 
  With four beers on (Fuller’s London Pride, Timothy Taylor’s 
Landlord and two Greene King beers), this provides an 
alternative drop-in point on the way to the Lamb. 
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The deserts of the central west

  The iconic Lamb, with its historic snob screens, is in Lamb 
Conduit Street and is owned by Young’s.  Inside, a lot of the 
seating has been removed to meet the need for social 
distancing but the pub applied for outside seating at the 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Lamb 
front and this now complements the seating in the walled 
area at the rear of the pub (my favourite spot in summer).  
Their experience of reopening was, ‘Not bad and we got an 
initial burst from EOTHO.  But most of our regulars are office 
people who are not yet back’. 
  Our final pub was the long standing Good Beer Guide 
entry, the Calthorpe Arms in Gray’s Inn Road (Young’s).  
Inside, large plastic sheets provide screens across the pub 
and seating has been reduced.  The outside seating has 
however proved helpful in the warm weather.  The landlord, 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Adrian, commented, “We have been really lucky as ITN, 
along the road, has been operating throughout and they are 
bringing in business.  This has meant that we have been able 
to extend our food offering to five days a week.” 
  There is no doubt that central London pubs are suffering 
and if ever there is a time to visit them, it’s now.  You will be 
welcomed with open (socially distanced) arms.  
  For other pubs nearby (and pictures of some that haven’t 
opened at the time of writing, which was the last week of 
August), go to http://Cryneinyourbeer.sitelo.me. 
Christine Cryne 

Normally, London Drinker is distributed by CAMRA volunteers to some 1,200 pubs and clubs in and around Greater London and is supplied 
direct to all of their outlets in the area by J D Wetherspoons.  This will be resumed as soon as possible.  A link to the on-line version is  

e-mailed to all CAMRA members in Greater London for whom we have e-mail addresses.  If you know of a CAMRA member who has not 
received the e-mail but would like to, they need to change the settings on their membership record.  They need to sign in, go to  

‘My Membership/edit membership details’ and opt into receiving electronic communications. Alternatively, they can call the  
CAMRA Office on 01727 867201.

Advertising in London Drinker 

For obvious reasons, we cannot currently produce a printed version of London Drinker.  At present, we expect the 
December/January edition to be available on-line only as well.  If you would like to advertise in the on-line edition, 

please contact John Galpin, our Advertising Manager, as below.   

We will return to producing the printed version as soon as we can.  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 and quarter page black and white £90.   

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

London Drinker is published bi-monthly.  The December/January edition will be available on-line from 25 November. 

If you wish to contact the editorial team, please use Ldnews.hedger@gmail.com rather than the address above.
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A wander around Wimbledon Common

One warm sunny afternoon I jumped on the train to 
Wimbledon for a wander around the Common and to 

visit some of the pubs there.  Leaving the station, I passed 
the Hand & Racquet (noting it for my return), past the 
Alexandra and uphill to the Ridgeway, past where the King 
of Denmark used to stand and into the Swan, a Greene King 
pub.  I was greeted at the door by a member of staff who 
asked if I was expected.  ‘I don’t think so’, I replied.  I was 
duly signed in; ‘apps’ were mentioned but we didn’t go 
down that path.  I was able to go to the bar to make my 
selection with the usual Greene King range plus SW19 from 
Wimbledon Brewery, which I chose.  With my CAMRA 
discount it was £4.59 instead of the normal price, £5.10.  I’m 
sure that GK pubs used to be very reasonable but now the 
£5 mark has been reached.  I was told it was table service so 
I paid for my beer with my card (no cash was being taken) 
and went outside to find a table.  Very soon my beer was 
brought out; not actually to my table, but to one nearby so 
I had to get up to collect it.  At least it was good. 
 
 
 
 
 
 
 
 
 
 

 
 
 
  On leaving the Swan I carried on along the Ridgeway for 
a little way before turning right along the alleyway which 
leads straight to the Hand In Hand and the Crooked Billet 
next door.  They are both Young’s pubs 
but my choice was the Hand In Hand.   
It seemed fairly busy but, after going 
through the ‘meet and greet’ routine, 
I was given a table for one outside just 
by the door.  I was however allowed to 
go inside to survey the range of ales 
and my choice was another 
Wimbledon Brewery ale, this time their 
Common bitter.   With the CAMRA 
discount it was £4.39.  Again my beer 
was bought to me but this time 
actually to my table.  Again I had to 
pay by card.  I enjoyed the beer and I 
will say that I thought the staff here seemed very friendly and 
efficient at the routine that they were having to go through. 
  Next I walked along the side of the Common to the Fox & 
Grapes.  This used to be a nice little cosy traditional pub with 
two bars but, since its refurbishment a few years ago, it has 
become all rather foody, although, as long as it still does 
some real ales, I’ll give it a go.  At the door I sanitised my 
hands and explained to the member of staff on the door that, 
no, I didn’t have a reservation and yes, I’ve only come for a 
beer.  There were only a few customers inside so she 
managed to find me a table.  At the bar there were two ales 
on, Fuller’s London Pride and, once more, Wimbledon 

Common.  All the same, I went for the Common but, after a 
few pulls on the pump, I was told that it had ‘just gone’.  
‘Better make it the Pride then,’ I replied and this was duly 
brought over to me.  It seemed to be in good nick but it 
didn’t taste like Pride at all so I wasn’t overly happy with it.  I 
hadn’t actually paid for it and I don’t like paying at the end 
when I’m only having one drink, just in case I walk straight 
out as one normally does.  I asked the bar staff if I could pay 
and, once again, no cash was being accepted so out with 
the card.  I passed it over the machine but didn’t see how 
much I was paying and on being asked she replied £5.50.  
What!  She replied that ‘beers around the Common have 
always been around £5’.  ‘No they haven’t,’ I retorted, but I 
conceded that ‘I think I am a little older than you are.’ 
  On finishing my pricy pint of Pride, with the pub still three 
quarters empty, I headed across the Common into 
Wimbledon Village.  It took about ten minutes to get to the 
Rose & Crown, another Young’s pub.  There appeared to be 
plenty of empty seats but, going through the now usual 
formalities, the staff member on the door told me the garden 
was full but there was a table for one right close to the bar 
at the front.  Yes, I said, that would be fine.  I was told that I 
could order from my ‘app’.  No I can’t, I replied.  Don’t worry, 
I was told, she would do it for me.  I asked for a pint of 
Young’s Bitter and went to my table.  There was a member 
of staff near to me behind the bar who seemed not to be 
busy so I asked him for my pint of Young’s Bitter.  No; he 
couldn’t do it without an order so I sat down and waited for 
my beer.  I finished an article I had started reading but still 
no beer.  Perhaps I was being a little impatient but I had 
waited for some time so I gathered up my belongings and 
departed.  
  I returned down the hill towards town, passing the Dog & 
Fox, to the Hand & Racquet, which I had spotted earlier.  This 
is a Greene King pub that usually has some interesting guest 
ales.  I sanitised my hands, signed in and went to the bar, 
getting served straight away.  More Wimbledon Brewery; this 
time their SW19.  The barman spotted my CAMRA t-shirt 
and helpfully told me that there was a 10% discount for 
CAMRA members, which brought the cost of my pint down 
to £4.14.  I was allowed to pay in cash and my beer was 
bought over to my table.  Simple, and the beer was good. 
  This was my last call of the day so, on finishing my SW19, 
it was back to the station and a train home.  It had been an 
interesting afternoon, I suppose, with a variety of pubs and 
a reasonable selection of ales.  It had also been interesting 
to see how different pubs were interpreting the Government 
guidelines. 
  Am I right in feeling that prices have gone up since the 
pubs reopened?  We know they need to rake in all the lost 
money, but won’t high prices just as likely deter customers?  
Especially so, since, during lockdown, I was purchasing beer 
from the supermarket and could get some good bottled 
beers for less than £2, and even some at just over £1.   
Clive Taylor  
Editor’s note: Clive made his visit on Wednesday 5 August 
2020.

The Hand in Hand’s 
distinctive sign
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News and views

LONDON IS OPEN 

A large number of chief executives of hospitality industry 
companies have written to both the Prime Minister and 

the Mayor of London asking for ‘clear, consistent messaging 
to give assurance and diminish fear’ to bring both workers 
and tourists back to London.  The drop in tourism alone will 
cost London’s economy £12 billion, according to Visit 
Britain’s latest forecast for 2020, as quoted in the Morning 
Advertiser.  Part of the letter said, “Only a coordinated 
approach that puts politics to one side and focuses on 
building confidence will deliver the strong and desperately 
needed message that London is open for Londoners, 
commuters and leisure visitors.  The current speed of 
progress in conveying that message will see businesses fail 
and the triggering of an economic downward spiral.  We 
urge you to work with us on an ambitious and strategic plan 
of action to secure London’s future and a safe return to 
growth.” 
  One of the chief executives who signed the letter was 
Simon Emeny of Fuller’s.  He added, “We need to create an 
environment where we are giving people permission to go 
back out again and enjoy the delights that London as a 
capital city has.  Until that happens, whether it is in pubs, 
restaurants or cafes, it is going to be very difficult for people 
to contemplate opening in central London.” 
 

FAIR COMMENT? 

On 28 August, the Metro newspaper ran an article headed 
‘Fear on the Front Line’, with a by-line saying ‘Assaults 

on emergency workers soar 31% in month after pubs allowed 
to reopen’.  The article itself does not mention a single 
incident involving a pub. 
 

CARLSBERG MARSTON JOINT VENTURE 

The Competition and Markets Authority (CMA) has agreed 
to carry out a preliminary investigation into the proposal 

for Carlsberg and Marston’s to merge their brewing 
operations.  Tom Stainer, CAMRA’s Chief Executive said, 
“CAMRA is pleased that the CMA has listened to our calls 
and opened an initial investigation into the proposed 
Carlsberg Marston’s Brewing Company.  We will now be 
asking the CMA to move to a full investigation, given our 
serious concerns about anti-competitive effects of the Joint 
Venture, including market foreclosure for small brewers, 
which will reduce choice for beer drinkers and 
pub–goers.  This is why the CMA must make sure that any 
merger does not stifle fair competition, access to market for 
brewers, and ensure decent consumer choice of beer in pubs 
up and down the country.”  The move is supported by the 
Society of Independent Brewers (SIBA) whose chief 
executive, James Calder, told the Morning Advertiser, “It has 
the potential to take the Marston’s brand global and 
brings Carlsberg into the distribution and porterage business 
only after a few short years of leaving it.  This merger, yet 
again, has the potential to impact negatively on small 
independent brewers by reducing the access to market they 
receive.” 
 

THE PRICE OF A PINT 

A report in CAMRA’s monthly newspaper, What’s Brewing, 
says that the average cost of a pint in the UK has risen 

by 6% to £3.94 from £3.70 in 2019.  This was based 
on the Finder.com cost-of-a-pint survey.  London remains the 
most expensive city for drinking in the UK, with beer costing 
£5.19 per pint on average.  Brighton isn’t far off at £5.02 
per pint.  In third place is Cambridge at £4.91 per pint. 
The cheapest pint can be found in Dundee, at just £3.08 per 
pint.  The next cheapest are Swansea at £3.12 and Perth at 
£3.14.  
 

WFP (WORKING FROM THE PUB) 

Now here’s a thought . . . A survey quoted in the Morning 
Advertiser at the beginning of September said that 29% 

of workers in central London had returned to work full time 
and a further 22% had returned part time.  Furthermore, the 
Centre for Economics and Business Research (Cebr) has 
estimated that, between March and June, the loss to 
London’s pubs, restaurants and food outlets because of 
people working from home was some £2.3 billion.  A 
handful of people however, once they reopened, chose to 
work from a pub or restaurant, having been used to doing 
so before lockdown.  I recall that BrewDog were 
experimenting with this with their ‘DeskDog’ project.  I 
wonder if by creating a half way space between working 
from home and the office might be a way forward for some 
venues. 
 

STRANGE TIMES 

About the same time as we went to print with the last 
edition, it was reported that there had been a robbery 

at the Southampton Arms in Kentish Town, CAMRA’s London 
Regional Pub of the Year in 2011.  Thieves took the till but, 
as the pub had been ‘card only’ since reopening, the till was 
empty.  This would be funny were it not for members of staff 
being threatened with a knife and a bike chain.  It must have 
been terrifying and we hope that they have recovered from 
the shock.   
  The need to use cards isn’t just a COVID hygiene measure.  
Many banks have cut their hours and services available so it 
isn’t easy for publicans to obtain cash floats and bank their 
takings.  Inevitably, this then leads to card frauds.  One such 
I heard of involved the use of software on a mobile ‘phone 
to create a bogus refund.  Quite how it works, I can’t 
explain but bar staff should look out for customers who take 
the card machine and place it on top of their mobile 
‘phone. 
 

AND FINALLY… 

My thanks to my good friend Michael Howard for spotting 
this entry on WhatPub: ‘Reopening Saturday 4th July.  

Booing required to sit inside’.  I’m sure that the staff are 
doing their best. . . 
 
Tony Hedger 
You can find up to date news posts from  
CAMRA London Region’s Twitter account at 
https://www.london.camra.org.uk/



Enjoying  
your beer?  

It could be  
under threat
The Government are set to 
raise the amount of tax paid 
by some small independent 
breweries in the UK, putting 
local beers at risk. 

For more information please visit  

siba.co.uk/sbr and  

camra.org.uk/sbr

Petition by

To protect small  
breweries and  
the beers they 
make, sign the  
petition here:  
 



Small Brewers’ Duty Relief

You can tell when a story is important; it appears in the 
back pages (the serious bit) of Private Eye (No. 1530).  

Firstly, as the legislation is worded in hectolitres (hl), I will use 
that unit of measurement.  For those not used to it (and I still 
struggle), a hectolitre is equivalent to 22 Imperial (UK) 
gallons or 176 pints.   
  Next, some history.  What was originally called Progressive 
Beer Duty was introduced in 2002 by the then Chancellor of 
the Exchequer, Gordon Brown.  Its aim was to assist with the 
establishment and growth of small breweries, the thinking 
being that they needed financial assistance because they 
were too small to benefit from the economies of scale from 
which their larger brethren benefited.   It was primarily 
campaigned for by the Society of Independent Brewers 
(SIBA) although CAMRA also lobbied for it, looking to see 
an increase in choice.  This was in the wake of the failure of 
the guest beer policy that had been introduced under the 
Beer Orders. 
  If a brewery produces less than 5,000 hl per annum, the 
beer duty that they pay is reduced by 50%.  There are smaller 
allowances for those producing between 5,001 and 30,000 
and 30,001 and 60,000 hl which work on a sliding scale.  I 
haven’t got space here to explain the calculations.  HMRC’s 
Excise Notice 226: Beer Duty and The Beer from Small 
Breweries (Extension of Reduced Rates of excise duty) Order 
2004 (SI 2004/1296) will tell you all you need to know.   
  A number of breweries that fall in the gap between 60,000 
hl and the vast amounts brewed by the mega-keggeries feel 
hard done by because the small brewers are able to undercut 
them.  Several, including Bateman’s, McMullen’s, Everard’s 
and Thwaites, have downsized as a consequence.  They also 
feel that the ‘cliff edge’ between the reduced rate of duty at 
5,000 hl and the next band is a disincentive to expansion and 
development.   A group called the Small Brewers Duty 
Reform Coalition (SBDRC) was formed to lobby for change. 
  As mentioned in the last edition, the Government has 
promised a full review of alcohol duty, over which it will have 

full control after 1 January.  Although the Treasury had been 
reviewing SBDR since 2018, it came as a surprise that the 
Government should have introduced changes to SBDR at 
this time.  The proposal is that the lower limit will drop to 
2,100 hl.   A consultation on the technical aspects of the 
introduction of this change is to come.  According to James 
Calder, the chief executive of SIBA, there are some 150 
breweries in the 2,101 hl to 5,000 hl band who will see an 
increase in their duty payments when SIBA have always 
argued that no brewery should lose any relief as the result 
of any reform.  Mr Calder also made the point that, during 
the COVID crisis, breweries have not benefited from the help 
that much of the hospitality sector received, such as a 
business rates holiday or cash grants.   
  A petition asking the Government to think again has been 
started on the UK Parliament petitions website.  If it gets to 
100,000 signatures, the issue will be debated in Parliament.  
Details are on the preceding poster.   You will see that a 
London brewery, Anspach & Hobday is one of the sponsors.  
There is a good argument for the reform of SBDR but the 
Government’s proposal is not the answer.   Consequently, 
CAMRA is encouraging members to sign the petition.   
  Sadly, the issue is causing a rift between brewers, 
especially with the British Beer & Pub Association welcoming 
the proposals.  It would be very sad if this persisted, given 
all the other problems that currently beset the industry.   
While the Treasury will no doubt want any solution to be ‘tax 
neutral’ (so that they still get the same income from it), let us 
hope that an amicable and equitable solution can be found.   
  Finally, one aspect of the debate that I have not liked is 
that some campaigners against the reform have started 
rubbishing the beers produced by the middle-sized brewers.  
That is unfair and simply wrong.  The likes of Harvey’s, Hook 
Norton, Holt’s and Timothy Taylor’s deserve to be respected 
for the enduring quality of their beer. 
Tony Hedger
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Pub Design Awards 

Having given you the winners of last year’s competition in the June/July edition, I’m pleased to be able to tell you that, 
despite our current problems, the awards are being held again this year.  Unfortunately, the closing date for 

nominations is 30 September (for works completed in the period between 1 July 2019 and 30 June 2020) so it will have 
passed by the time most readers see this.  I thought that you would like to know that it was still being held, all the same. 
  The awards are organised by CAMRA in association with Historic England and they aim to recognise the highest 
standards of architecture in the refurbishment and conservation of existing pubs, as well as in the construction of new 
ones.  They are judged by a panel of experts in design and conservation. 
  There are five categories: 
• Conservation – sponsored by Historic England, this award is given for work which conserves what is good about a 

pub so as to ensure its future for generations. 
• Refurbishment – this can range from a complete gutting and replacement to enhancing the design of what was 

originally in the pub. 
• Conversion to Pub Use – this is awarded for the conversion of an existing building to pub use and judged on the 

taste and restraint used on the outside and inside of the building. 
• New Build – for newly built pubs, either in in traditional modern style. 
• Community Local Award (formerly the Joe Goodwin Award) – for the refurbishment specifically of street corner locals. 
You can find more details here: https://camra.org.uk/pubs-and-clubs/awards/pub-design-awards/.  We will feature the 
winning pubs in due course. 
With thanks to CAMRA’s Pub Heritage Group
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Planning law update

Under planning legislation, most buildings are allocated to 
what is called a Use Class.  Different rules regarding potential 

development apply to different use classes and some have what 
are called Permitted Development Rights (PDR), which allow 
owners to change the use or even demolish a property without 
needing planning permission.   
  In May 2017, the Government removed PDR from pubs (Use 
Class A4) which meant that any change of use or development 
involving demolition required full planning procedure.  This was 
a great step forward and the protection currently offered to pubs 
by the planning laws is, arguably, as good as it has ever been.  
That said, we have still lost many pubs to development schemes 
that were subject to that procedure, sometimes winning locally 
only to lose to a planning inspector’s overriding decision. 
  Earlier this year, the Government announced a revision of the 
planning rules, the most sweeping changes since the current 
system was introduced in 1987.  There was concern that the 
protection of pubs might be weakened, especially given that the 
creation of more residential accommodation was a primary aim.  
Happily this has turned out not to be so, or at least, not for the 
immediate future.  
  The changes, made under the Town & Country Planning (Use 
Classes (Amendment) (England) Regulations 2020, took effect 
on 1 September.  As stated in the title, these changes only apply 
to England.  A new Use Class, ‘E’, has been created to cover the 
previous class B1 (business/offices) and a number of the former 
‘A’ classes: A1 (shops), A2 (financial and professional services) 
and A3 (restaurants and cafes).   
  The remaining ‘A’ classes, pubs (A4) and hot food takeaways 
(A5) have become sui generis, along with cinemas, bingo halls, 
dance halls and live music venues (if there are any left).  Sui 

generis means ‘constituting a class alone’ so there can be no 
unregulated interchangeability of use between these types.  
CAMRA’s Planning Advisory Group is satisfied that no PDRs have 
been slipped in through the back door and a change of use or 
the demolition of a pub still requires full planning permission.  It 
is however understood that there will be a further review next July. 
  At the same time, the Government have introduced two new 
sets of General Permitted Development Order Regulations, 
taking effect from 31 August.  One permits, without obtaining 
prior planning permission, the addition of additional storeys on 
certain types of building.  I’m sure that some developers will be 
eyeing the prospect of the upward extension of some pubs 
which have been subject to ‘Trojan horse’ developments in 
which their upper floors have been converted into self-contained 
housing. 
The second set permits, again without the need for planning 
permission, the demolition of both freestanding blocks of flats 
and certain commercial buildings for redevelopment as 
residential properties.   
  London Councils, the representative body of local authorities 
in London, sees this as a ‘planning free-for-all’ and are concerned 
about the consequent reduction in the maintenance of quality 
standards and the provision of affordable housing. 
  Finally, I’d like to draw readers’ attention to the report on the 
Academy in Notting Hill in the Pub News column (page 23).  I 
have previously mentioned Policy HC7 of the Mayor of London’s 
draft London Plan, to which CAMRA’s Greater London Region 
made a significant contribution, and it was good to see that the 
planning inspector referred to it in her decision.  The Plan is now 
due to be published and formally take effect in the near future. 
Tony Hedger



FULLER’S (PUBS) NEWS 

Fuller’s took a cautious approach to reopening their pubs 
in central London.  A number of them, including the Harp 

and the Star Tavern, did not reopen until 2 September while 
some of their pubs at railway stations remain closed.  There 
were early reports that the beer range was limited, 
sometimes to just London Pride and Dark Star Hophead, 
although news of guest beers came shortly after.  It is 
understood that the brewery, now, of course, a separate 
company, have been brewing most of the full range. 
  Despite this year’s problems, Fuller’s continued with their 
‘Shakespeare in the Garden’ project for the ninth year.  
During September there were 21 performances of The 
Tempest in the gardens of fourteen pubs across Fuller’s 
estate, staged by the Open Bar Theatre Company.  The 
events were, of course, subject to the COVID regulations 
with tickets having to be bought in advance through the 
company’s website. 
  At the end of July, Fuller’s issued their financial results for 
the year ended 28 March 2020.  It was a busy year.  As Chief 
Executive Simon Emeny commented in the Morning 
Advertiser, “It is easy to forget the financial year started in 
April 2019 with the sale of the Fuller’s Beer Business to Asahi 
Europe for an enterprise value of £250 million but we would 
never have anticipated that we would end it in March with 
the whole hospitality industry in a state of closure and with 
no income stream.”  Prior to the COVID lockdown, which 
was estimated to have cost the company £10 million, the 
company had performed well.  Revenue from operations 
increased by 3% to £333 million giving a profit before tax of 
£166.2 million.  As to the future, Mr Emeny added, “While 
we are prepared for business, particularly in London, to take 
some time to return to normal, we are well placed to satisfy 
the uptick in demand for staycations as many customers 
holiday closer to home – an opportunity we are supporting 
with marketing activity for our Beautiful Bedrooms.  We 
continue to focus on minimising cash burn and returning to 
profitability.  During August, we will gradually reintroduce 
rent for tenants, but on a tapered basis to help with their own 
return to sustainable trading levels.  He concluded, “We are 
proud to be 175 years old this year and with our balanced 
and well-invested estate, prudent approach to finance and 
amazing team of dedicated people, we will still be here for 
generations to come.” 
 

YOUNG’S NEWS 

Torquil Sligo-Young, nephew of John, is retiring as Young’s 
Information Resources director on 30 September.  He will 

then become a non-executive director and also join the 
company’s audit and remuneration committees.  Chairman 
Stephen Goodyear said, “I am delighted Torquil has agreed 
to remain on the board as a non-executive director and 
continue as chairman of the trustee company that manages 
our final salary pension scheme.  He will also remain as 
chairman of the long-established charitable trust set up by 
one of the founders of the business and, importantly, 
will continue to liaise with members of the Young’s 
family who, as major shareholders, are so supportive.” 
We are grateful to Torquil for formally presenting the 
John Young Memorial Award shield to successive annual 
winners.  

WETHERSPOON’S NEWS 

In the first six weeks after reopening 844 of its 873 pubs, 
sales of both beer and food were down 17%.  Sales were 

helped however by the Eat Out To Help Out scheme, which 
the company is continuing with modifications, and being 
able to provide additional outside seating at some pubs.  
Overall, the company says that it is in a ‘sound financial 
position’.  In August the company announced that it was 
considering making redundant 130 out of the 417 staff at its 
head office in Watford.  No final decision has yet been made.   
  JDW are still investing in new pubs however.  A new pub 
in Leeds, the Charles Henry Roe, opened in July and they 
are building new pubs in Northallerton, North Yorkshire, and 
Headingley, also Leeds, which will open in March and April 
next year respectively.  Coincidentally, BrewDog have 
announced that they are also opening a bar in Headingley.  I 
believe that it is a university district so no doubt, in due course, 
there will be plenty of custom.  There will also be a new hotel 
in Dublin, called Keavan’s Port, costing almost £19 million.   
  In the latest edition of the Wetherspoon’s magazine, 
Chairman Tim Martin has complained at length (and with 
examples) about inaccurate reports in the press on both the 
company and him personally.  No doubt I will be branded a 
‘Wetherspoon’s apologist’ for saying so, but I think he is 
entitled to complain.  I am well aware that Mr Martin has his 
detractors but there is no justification for spreading 
falsehoods.  In any event, with Mr Martin, the truth is usually 
entertaining enough. 
 

GLOBAL MUTUAL (TAVERN PROPCO) 

In 2019 this investment fund purchased around 370 freehold 
pubs from the Ei Group (Enterprise Inns as was).  They sold 

some ten pubs the same day which might indicate their 
primary interest.  The pubs are operated by a subsidiary, 
Tavern Propco, registered in Jersey.  Tavern Propco are, I am 
sure, not the only pub owning business (POB) which is in 
dispute with its tenants over rent accrued during lockdown 
but they are the only one that has sparked a public 
demonstration.  On 9 September the Global Mutual Tenants 
Association, a group formed by the tenants of 202 of 
their pubs, marched on Whitehall to deliver a letter to Paul 
Scully, the MP for Sutton and Cheam, who is the 
Parliamentary Under Secretary of State in the Department 
for Business, Energy and Industrial Strategy (and Minister for 
London).  Mr Scully’s portfolio also includes responsibility for 
the Pubs Code, although Tavern Propco are not subject to 
the Pubs Code because they own fewer than 500 pubs.  The 
GMTA maintain that Tavern Propco is insisting that their 
tenants pay rent for the lockdown period.  Prominent pubs 
campaigner Dave Mountford, speaking on behalf of the 
Association, said, “We believe that the behaviour of Global 
Mutual makes it clear that the Pubs Code should include any 
business that owns pubs, however large or small, as it is clear 
to us that one of the unintended consequences of the 
legislation was the sale of large groups of pubs to property 
companies who only interest is the sale of the pubs for 
maximum return, which would always be alternative use as a 
pub.”  On the way, the group stopped at the offices of 
Global Mutual to formally hand over a letter on behalf of all 
the tenants affected, once again requesting some form of 
rental relief. 

Trade news
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  In July, Tavern Propco made a long statement to the 
Morning Advertiser explaining that it understood the 
tenants’ problems but noting that some of them had 
‘received varying levels of Government support during the 
pandemic’ and saying that, “our pub specialists are liaising 
with each tenant on a one-to-one basis, to reach 
personalised solutions and recovery plans.” 
 

PUBS OF DISTINCTION 

We understand that this company has now gone into 
voluntary liquidation and the lease of their one 

remaining pub, the Old Red Cow in Farringdon, is up for 
sale.  The pub is currently closed. 
 

STONEGATE 

Following the integration of the Ei Group, Stonegate will be 
moving into Ei Group’s former offices in Solihull because 

the lease on their own offices In Luton expires at the end of 
this year.  Stonegate, now the UK’s largest pub company with 
4,730 pubs, will however retain what they call a ‘satellite hub’ 
above one of their pubs in the town.  Inevitably, ‘synergies’ 
have come into play and around 300 of the current combined 
staff of around 15,000 will be made redundant.   
  In an interesting move, Stonegate are closing one of Ei’s 
managed operations projects, the Bermondsey Pub 
Company and taking its 65 pubs into their managed estate. 
 

LION SALE BLOCKED 

Kirin Biru, the Japanese brewery, have been blocked by 
the Australian government from selling the Lion Brewery 

in Australia to China’s Mengniu Dairy.  The Treasurer (their 
Chancellor of the Exchequer), Josh Frydenberg, said that the 
£330 million deal ‘would be contrary to the national interest’.  
Mengniu Dairy are part owned by the Chinese government.  
Lion own two breweries in the UK, Fourpure (Bermondsey) 
and Magic Rock (Huddersfield), as well as the Little Creatures 
brewpub in King’s Cross. 
 

BUDWEISER BREWING GROUP 

BBG, the UK and Ireland division of AB InBev has 
appointed a new on-trade sales director.  Ryan Fritsch, 

previously the country manager of Luxembourg, comes from 
St Louis, Missouri, the original home of Budweiser and served 
in the US Navy as an Explosive Ordinance Disposal officer.  
His first project here is the launch of Corona on draught.  He 
told the Morning Advertiser, “the new fonts feel very unique 
and luxurious and it’s made the beer more of an occasion.” 
 

SMALL BREWERS’ FORUM  

A group of small brewers have launched this new 
representative body with the aim of campaigning for 

locally brewed beers to be sold in all local pubs and 
stopping the big pub owning breweries from supplying their 
pub tenants with only their own beers.  The forum is 
connected to the existing Forum of British Pubs.  
Membership is open to brewers who produce up to 10,000 
hectolitres per annum.  They will also be campaigning 
against the Government’s changes to Small Brewers Duty 
Relief (see page 21) under the banner ‘Small Brewers, 
Fighting for Fairness’.   
Compiled by Tony Hedger
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The Good Beer Guide 2021 

Although, as readers can imagine, a lot of late 
editing has been required, the 48th edition of 

CAMRA’s flagship publication will be published on 29 
October.  As ever, the pubs have been selected by 
CAMRA members and are included on merit, not on 
payment of a fee.  As usual, it includes the unique 
brewery section which lists every brewery that 
produces real ale in the UK, whatever their size.  The 
forward to this edition has been written by Michelin-
star winning chef, Tom Kerridge, who says, “. . . the 
one thing about the British pub that separates us, is 
real ale.  Our brewing heritage varies from region to 
region.  The passion and the heart and soul that goes 
into brewing is equal to the top wine makers, 
distillers, cheese makers, bakers, artisan chocolatiers 
or any other craft led hospitality producer.  It is 
something we should be very proud of . . .”  Please 
see the advert on the next page for further details.

National Brewery Centre Archives 

The archives at the National Brewery Centre in Burton-
on-Trent hold some half a million items illustrating 

over 250 years of British brewing history.  Around 5,000 
items are on public display at the Centre, which I would 
recommend for a visit.  Now, many more items have 
been made available to the public through their recently 
launched online database.  Its creation has been 
possible thanks to the support of the National Brewery 
Heritage Trust (NBHT).  The NBHT’s chairman, Harry 
White, explained, “Our aim is accessibility so we’re 
delighted that we’ve been able to start cataloguing our 
unique collection of brewing and pub heritage and 
opening on-line access for people to use for research, 
education and general interest.  We’ve started by 
digitising many of the more popular items in the 
collection, such as photos of historic pubs, breweries, 
brewing equipment, packaging and advertising, but this 
is a work in progress and more records and images will 
be added to the catalogue day by day.”  The Archive’s 
collection is still growing.  The project has taken two 
years so far, at a cost of £50,000.  The funds have come 
from a crowdfunding campaign, together with donations 
from several sources, including CAMRA.  You can visit 
the archive by going to www.nbcarchives.co.uk/.  I would 
warn you however that it can make for quite addictive 
viewing. 
Tony Hedger

A complete collection of all 
41 years’ issues of London Drinker 
is available here on our website: 

www.london.camra.org.uk, 
scalable to read in larger print  
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Academy, Notting Hill: this case illustrates how useful the 
planning rules can be (see page 19).  There is some history 
here.  The original owners, the Wellington Pub Company, 
disputed an application made to register the pub as an Asset 
of Community Value (ACV) made by local community group, 
the Norland Conservation Society, but lost.  The pub 
remained in use class A4, a pub with ancillary residential 
accommodation.  Last year the current owners decided to 
use the first and second floors as a self-contained residential 
property and removed the staircase between the ground and 
first floors.  The Royal Borough of Kensington and Chelsea 
issued an Enforcement Notice instructing them to reverse 
what they had done.  They appealed to the Planning 
Inspectorate but not only was the Enforcement Notice 
upheld but retrospective planning permission for the illegal 
works was refused.  Hopefully, now that the pub will have its 
living accommodation restored, it will be an attractive 
proposition for some enterprising publican. 
 
Albert, Primrose Hill: this pub, an ACV, closed in 2014 and 
has been much missed by local residents.  To their delight 
however, it was recently announced that, after some 
difficulties, Sam Moss and Michael Brothwell, who are also 
involved with the Haverstock Tavern in Belsize Park and the 
Leeds Brewery, had agreed a lease.  The pub will operate as 
a free house, although some Leeds Brewery beers might 
feature.  They are hoping to reopen the pub early in October.  
This is a triumph for local campaigners, including the 
Primrose Hill Community Association, who fought to stop the 
pub being converted to residential accommodation and its 
garden being built on.  The full address is 11 Princess Road, 
NW1 8JR. 
 
Greenwich Union, Greenwich: a local news website has 
reported that owners, Meantime Brewing, have decided that 
the pub, one of their outlets for nearly 20 years, will not 
reopen after the COVID lockdown.  Prospective drinkers are 
being invited to use the brewery taproom at nearby Blackwall 
Lane.  The company’s plans for the pub are not known. 
 
Hero of Switzerland, Loughborough Junction: Planning 
permission has finally been given for the demolition of the 
pub and its replacement by a residential tower block.  
Lambeth council needed to refer the case to the Mayor of 
London because of the scale of the development.  Happily, 
the plans include provision for a pub on the ground, 
basement and mezzanine floors but that is, of course, no 
guarantee as to what may eventually happen.  The current 
pub was itself a replacement for one bombed out in World 
War Two.  During the 1990s, it was a haunt of the ‘Young 
British Artist’ (YBA) movement, including Damien Hirst.  The 
pub’s interior is unspoilt from the 1960s and is included on 
CAMRA’s inventory of pub interiors of regional importance.  
CAMRA’s South West London branch have requested that 
the mural on the outside and the pub sign, both of which 
feature William Tell, are preserved, along with at least one 
of the existing bars.  The pub sign is the original pre-war one, 
which survived the bombs. 
 
Marquis of Lansdowne, Stoke Newington: I have included 
this as an illustration of the current state of the pub trade.  

Following the conversion of its upper floors to self-contained 
residential accommodation, the pub (ground floor and 
basement) is being offered for lease, free-of-tie, at an annual 
rent of £90,000 per annum with a premium for the granting 
of the lease of £140,000.  Given the current situation, you 
have to ask if this is realistic.  
 
Royal Oak, Bethnal Green:  Young’s acquired the freehold 
of this Grade II-listed pub, built for Truman’s Brewery in 
1923, in 2013.  They have now bought out the leasehold 
from the tenants, Goldcove ltd, and are running it as a 
managed house.  The full address is 73 Columbia Road, 
E2 7RG. 
 
Southall Conservative Club:  sad to report that the club has 
closed, having become unviable.  The building is a purpose 
built club, dating originally from 1913, extended in the 1930s 
and fully renovated in 2013.  They premises are very well 
appointed and include a club room with a bar and kitchen 
and a large function room, also with a bar. There is also a 
snooker room, a conservatory and residential accommo-
dation.  They site has been put up for auction by the free-
holders, the Association of Conservative Clubs, at a reserve 
price of £1.8 million.  Let’s hope that the next owners will make 
use of these excellent facilities to the benefit of local people. 
 
Stag, Battersea:  this looks like a potential ‘Trojan horse’ 
case.  The conversion of the upper floors to self-contained 
residential accommodation, as allowed in 2018 on appeal to 
the Planning Inspectorate, has now been completed and the 
lock-up pub (ground floor and basement) is now on the 
market.  Time will tell. 
 
Trinity, Borough: Fuller’s have reopened the Trinity (formerly 
the Hole in the Wall) in Borough High Street (SE1 1JX) which 
they purchased in 2019.  The pub has been substantially 
refurbished and an interesting new feature has been added.  
Until 1899 the pub was known as the St George’s Tavern and 
the then landlord, Edwin Brady, is reputed to have had a 
‘Museum of Curiosities’ on the first floor.  This room has now 
been brought back into use as a function room called the St 
George’s Room. 
 
The Iron Duke, Great Yarmouth: not a London pub, 
obviously, but this is an important story.  My source is the 
September edition of CAMRA’s newspaper, What’s Brewing.  
The Iron Duke is a quintessential Art Deco style pub built in 
the late 1930s for Lacon’s Brewery (closed by Whitbread in 
1968) who were based in the seaside town.  The pub was 
designed by their Chief Surveyor, A W Ecclestone.  It takes 
its name from the battleship which served as Admiral Sir 
John Jellicoe’s flagship at the Battle of Jutland in 1916 and 
its bars are made from teak salvaged from the ship when it 
was broken up.  The pub also features hand painted murals 
of the battle.  The pub is currently owned by the holiday 
camp group Bourne Leisure (BL) who operate the adjacent 
Haven Holiday camp.  The pub was very popular but, for 
obvious commercial reasons, BL did not want a pub next to 
their premises so they bought it in 2007 with, it is believed, 
the intention of demolishing it.  A campaign group, called 
the Friends of the Iron Duke, was set up and they were 
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instrumental in having it Grade II listed in 2017.  BL appealed 
against the listing and lost.  Historic England rate it as 
‘nationally important’.  The pub retains its original layout and 
its internal fixtures and fittings are all intact, although they 
are deteriorating all the while the pub remains boarded up.  
According to the Friends, “BL has repeatedly refused offers 
to sell, stating that it will not open the pub or sell it, and will 
oppose compulsory purchase, essentially blocking this 
historic pub’s future.”  Now to the point.  It is BL’s property 
and accordingly they have their rights but I would argue that 

the significance of the building also gives the public a stake 
in its future.  No individual or company should be able to 
behave in this manner, just leaving a priceless building to rot, 
thus letting their stalling tactics win them the argument.  The 
local authority should have the power to intervene and either 
return it, preferably, to its proper use or find an alternative 
way of preserving it.  Sadly, I suspect however that the 
forthcoming revision of the planning laws will allow quite the 
opposite. 
Compiled by Tony Hedger

Cask Ale Week 

Time’s a bit tight but you might just be able to participate in this 
year’s Cask Ale Week which runs from Thursday 24 September to 

Sunday 4 October.  It is an industry-wide initiative organised by Cask 
Marque which aims to promote cask ale.  CAMRA is happy to support 
their message, which is that you can only get fresh cask ale in pubs 
and clubs, plus those breweries still offering delivery and takeaway.  
This year, Cask Ale Week is asking breweries to either create new 
beers, or use specially designed artwork on existing beers to promote 
the initiative.  You can find out more via the tags @caskaleweek and 
#FreshPubBeer.



Cheers to our Pubs of the Year!

In the last issue I reported how well refreshed I had been on 
cycling outings to pubs across London serving takeaway 

cask beer during lockdown.  Since July when pubs started 
to reopen, I thought it would be timely to visit all of our 
Branch Pubs of the Year.  More cycling beckoned! 
  It was Friday 24 July when I rode out to Hanwell for an 
evening’s pub crawl with Roy Tunstall and found that the 
Dodo had just reopened despite the limit on numbers.  
Hooray!   Four unusual cask beers were on offer; I tried at 
least two and they were tasty.  A tiny place with a great 
atmosphere.  Lucy was delighted to hear she’d won the West 
Middlesex Pub of the Year award. 
  The next day, my companion Bernard and I headed from 
Colliers Wood first to Walthamstow for a lunch time pub 
crawl with my old friend (and occasional LD contributor) Greg 
Tingey.  Then, as the weather got worse, it was up to 
Tottenham for local Redemption beers and a burger at the 
welcoming, community owned Antwerp Arms.   
  From there it was not far to the Little Green Dragon at 
Winchmore Hill where Richard was pleased to see us and 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
offer seating outside.  Two more good pints from small 
breweries set us up for the longish ride back through some 
heavy rain. 
  On 8 August there were shorter cycling distances on a tour 
that took in first the Masons Arms at Teddington, where we 
sat in the delightful garden with GBBF colleague Ian 
Sutherland, enjoying a hoppier and then a maltier pint from 
the four cask beers available.  A similarly appetising range 
greeted us at the Willoughby Arms in Kingston.  Again we 
sat outside, enjoying televised cricket on the patio and 
admiring large fish and small turtles in the clean pond.  Next 
stop was the Hope at Carshalton, a fair ride via Worcester 
Park and Sutton for two more refreshingly different pints, 
 
 
 
 
 
 
 
 
 
 
 

then back via Mitcham to the Railway near Streatham 
Common station.  ‘App’ service via Bernard’s ‘phone didn’t 
quite work but staff were happy for us to order for our table 
at the bar. 
  A week later, I had to look at the maps carefully for our 
vaguely triangular route to sample the three south eastern 
winners.  Bernard and I met our friend Karen at the charming 
Dog & Bell in Deptford, where we arrived just after opening 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
and sat in the comfortable back 
patio, enjoying two out of the 
four, mainly local, cask beers 
available.  Then it was up the hill 
to Blackheath, across the top 
and along Shooters Hill Road – 
up and down the other side, 
through Welling and on to 
Bexleyheath.  The Robin Hood & 
Little John was as good as ever.  
I enjoyed the Bexley, Harvey’s 
and Adnams, as well as the 
special prawn pasta, as the rain 
poured down outside.  It eased 
back to drizzle for our ride on to 
Bromley, where it was good to 

dry out in the Star & Garter over some more wonderful cask 
beers.  The journey back somehow didn’t seem that long, 
though we could have found a much shorter route through 
Croydon. 
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The Dog & Bell in full bloom



26

Cheers to our Pubs of the Year!

  Jason, like Bernard, a fellow bell ringer, joined me on 22 
August.  Leaving Raynes Park just before 2pm after one of 
CAMRA’s ‘virtual’ conference call meetings, we headed to 
the Land of Liberty, Peace & Plenty in Heronsgate, breaking 
the journey in Southall to check backstreet pub reopenings.  
From Uxbridge we followed the Grand Union Canal towpath 
towards Rickmansworth before cutting west and under the 
M25, then some way up Long Lane (it is one).   Martin was 
glad to see us and for a while we sat out in the garden with 
Steve Barnes, whom readers will remember from the 
Wenlock Arms.  His ride from Chorleywood had been much 
shorter, but steeper.  Downton and Tring beers tasted very 
good (others were also on offer) and a hot Cornish pasty set 
me up for the three hour ride back, with lights. 
  I’d bought a second Cornish pasty for the next day’s trip, 
and this time I had no volunteers to join me.   The Gidea Park 
Micropub is as far beyond Ilford as the Land of Liberty is 
beyond Uxbridge but after two and a half hours’ cycling I 
was happy to be there and Trevor was most welcoming.  I 
spent some time enjoying the cask beers (and the pasty) 
before deviating, at his suggestion, to visit the Hop Inn, a 
new micropub that had opened at Emerson Park at the end 
of last year.  I’d recommend it.  Returning, I forked off to the 
east of Wanstead Flats and cut across to Leytonstone for the 

Northcote Arms, two great pints of local beers and a pizza.  
After meeting up with Greg at the Nag’s Head in 
Walthamstow, I took the shortest route home.  It had been a 
long day. 
  One more to go: last but not least, the Harp near Charing 
Cross was CAMRA’s National Pub of the Year ten years ago, 
the only London pub ever to win that accolade.  I had 
wondered if Fuller’s would find a way to follow the 
guidelines, but they have, thank goodness.  I visited on 
Monday 7 September, less than a week after they reopened 
and met Alex Lines from CAMRA’s South East London 
branch.  The bar staff were welcoming and six cask beers 
were available.  I found the Mad Squirrel Green Hop and Five 
Points Pale equally refreshing. 
  Apart from the Land of Liberty which belongs to 
Hertfordshire, all of these pubs, by default, collectively share 
the Greater London Regional Pub of the Year award for 2020 
as that competition could not take place.  They deserve it, 
but more important, they deserve drinkers’ custom.  We are 
lucky to have them.  And if public transport does not appeal 
nowadays, I’d recommend the bike! 
Geoff Strawbridge 
CAMRA Greater London Regional Director

Matters of taste

Being a pub brewery can have its difficulties.  Space is 
usually even more of a premium than at the average 

brewery, thus making the installation of additional facilities 
such as packaging lines for cans or bottles unrealistic.  When 
lockdown came and the demand for packaged beer soared, 
it became even more of a challenge.  Here are pen pictures 
of two pub breweries and how they got through the spring 
and early summer. 
  The larger – and older – one is the London Brewing 
Company.  It started off as a tiny brewery housed in the 
kitchen of the Bull at Highgate back in 2011.  It was set up 
by Nick, who had a background in banking, and Dan, who 
had previously managed the White Horse in Parsons Green.   
After three years, and with the London beer scene blooming, 
they started to look for new premises and found a large ex 
M&B and Antic pub in North Finchley, which had been shut 
for two years.  It was refurbished and renamed the Bohemia.  
The duo were joined by Senan, who had a background in 
pubs.  This included running the Albany in Great Portland 
Street and the Marquis of Cornwallis in Bloomsbury; he was 
also with M&B for ten years.  
  As always, it took a while to get the new, larger brewery 
installed.  It was 6.5 barrels with two 12 barrel fermenters, 
which also serve as storage tanks.  They started brewing on 
it in 2015.  For a while, the two breweries were run side by 
side with the brewery at the Bull doing small experimental 
brews.  Unfortunately, the beer sales didn’t warrant keeping 
two breweries with four brewers, so a rethink was required.  
The Bull was sold and the small brewery provided the green 
shoots for the Gorgeous Brewery, who subsequently built a 
new establishment at the back of the pub.  Dan then decided 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Inside the Bohemia 
that his future was in running pubs so he left to set up the 
Arnos Arms in New Southgate and subsequently the King of 
Prussia in Finchley. 
  Senan said, “Even with just one brewery, we needed to 
increase beer sales and needed to look externally.  We 
thought that setting up a sales and delivery team wasn’t a 
great idea so we decided to do it ourselves with me doing 
the selling.  This led to contracts with M&B and Euroboozer.”  
But this wasn’t the only part of the rethink, “We rebranded 
and reduced the beer range.  To keep the brewery going, 
we knew we needed to brew good, sessionable beers with 
a consistent quality.”  





28

Matters of taste

  During the lockdown, the brewery did supply some beer 
to pubs doing takeaways and the Bohemia looked at doing 
the same but they found that home delivery just wasn’t cost 
effective.  The pub took a slightly different approach and 
Senan decided to support local charities; every Friday they 
gave away beer and asked people to donate to that week’s 
charity.  Senan commented, “It got busier and busier but 
people were happy to queue in a socially distanced way.  
Sadly, though, we found that some people were walking 
away without donating so we had to start charging, but it did 
mean that we were able to give away around £1,000 each 
week to a worthy cause.”  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Senan and his team 
  Understandably, due to the pub being closed most of the 
time, staff had to be furloughed and it was a great relief to 
be able to open on 6 July, albeit with reduced hours and lots 
of signs with information to keep people safe.  Senan 
explained, “The team really stepped up and we also 
received some help from the local community.  A local artist 
did all our ‘keep safe’ signs and got them all printed for us, 
all free of charge.”   
  The brewing is now done by George Bousterd, assisted 
by Jack Smithers, who came from furlough before the pub 
opened to get some beer ready.  With footfall being lower 
than before lockdown, the beer range has had to be is 
reduced but their core range remains.  There are four cask 
beers: London Lush, Beer Street, 100 Oyster Stout and 
Skyline.  These are complemented by at least three kegs of 
which Gigglemug, Upright and Chuckaboo are regulars. 
  Looking forward, Senan feels that the way to ensuring the 
long term success of the Bohemia, and the London Brewery 
Company, is to balance economics with passion.  Senan 
elucidated, “The expectations of customers are getting 
higher and it is harder to make a profit.  We may well look at 
testing cans and probably seek another pub in due course 
to help economies of scale, but we need to conserve some 
cash in case of another lockdown.” 
  And the passion can be summed up by his final comment, 
“We are proud that we can encourage people to try beer in 
what is a conservative local market.  It continues to be a bit 
of a challenge to get across what we are about but I love it 
when people move from a ‘standard’ lager to something like 
Upright.” 
  For more information on the pub and brewery, visit 
www.londonbrewing.com and see the note below. 

At the other end of the scale is the Fearless Nomad, a 
one barrel brewery at the Black Dog Beer House in 

Brentford (as pictured on the cover).  Pete Brew, one of the 
owners, like Senan from LBC, has a pedigree in running 
pubs.  He came over from Australia in 2000 to work as a 
conference manager for Hyatt Hotels.  Pete thought that he 
would be here for a couple of years but it didn’t work out 
like that.  He got a little bored and decided to move on.  He 
went to live with a friend who lived in a pub in Kingston and 
after just six mont hs, the manager left.  Pete applied for the 
job, got it and a life-long love affair with the British pub 
began.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The management 
  It wasn’t however all plain sailing.  The pub chain he 
worked for went into administration but, as the saying goes, 
as one door closes, another opens.   One day in 2009, Pete 
went into the Fox in Twickenham, a pub he knew quite well, 
although he felt it wasn’t being run to its potential.  Pete 
explained, “It was a real spit and sawdust pub but I wanted 
to give it a go.  I contacted Morgans, who owned the pub, 
and within a week or so, I was in!”  It wasn’t just the pub Pete 
fell in love with.  Shortly after he met Ash, who was working 
as a manager of a nearby pub, and that was that!  Pete 
continued, “Around this time, I started home brewing and 
there was a growing interest in craft beer.  I do get bored 
easily.  After about 18 months, I was looking for a new 
challenge and one day during a conversation with Morgans, 
they told me of a pub they had acquired down the road.  The 
Sussex Arms was just the sort of pub I was looking for, to take 
advantage of the growing interest in beer.  So, as part of the 
refurbishment, I persuaded them to put in 12 beer lines and 
6 cider lines.” 
  It was at the Sussex Arms, that Pete began to build on his 
home brewing skills, which included setting up a 50 litre 
brewery at the back of the pub.  He was assisted by Nick, 
the assistant manager who came from New Zealand.  Nick 
accompanied Pete on a visit to the USA to look at what was 
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happening with the beer and pub market there.  They came 
back to take over another Morgan pub, the Antelope in 
Surbiton, where, once again assisted by Nick, they installed 
a five barrel brewery at the back of the pub.  The brewery, 
named Big Smoke, is still operating but has moved to Esher, 
where Nick still brews.   Pete and Ash stayed at the Antelope 
for two years before deciding to go back to Australia in 2014.  
Pete said, “I thought about setting up a microbrewery but 
was homesick for Britain so, when my father passed away, 
we came back.”  
  On their return, Pete and Ash decided that they wanted 
to work for themselves.  They looked at a number of pubs 
and, in 2018, they eventually found the Black Dog in 
Brentford.  Pete saw it as ‘a proper back street boozer’ and 
even though it had been closed for three years they saw the 
potential.  A 25 year lease was taken out with the owners, 
Wellington Pub Co, and the refurbishment started.  There 
was a lot of attention to detail.  The floor was unsalvageable 
so they purchased some 100 year old floorboards which they 
laid themselves.  
  They also uncovered a 
working fireplace and had it 
and a second one cleaned.  
There is an equally attractive 
third one but unfortunately it 
is not useable and is probably 
too close to the seating in 
any case.  
  The pub is very much a 
family affair with Ash in 
charge of finances and 
procurement, James, her 
brother, doing the cooking 
and Pete in charge of the brewery, which is at the back of the 
pub.  Pete was keen to continue brewing when they moved 
into the pub so he commandeered the shed in the garden!  
After eight months, a state of the art one barrel plant with 
three fermenters had been installed, producing both keg 
and cask.  Pete explained, “We stopped brewing during 
lockdown and have just started again.  We were a bit later 
than we intended because we use wet yeast, which we 
import from Ireland, and the delivery was delayed.  We 
decided to use wet yeast rather than dry because it gives us 
a better brew.” 
  Lockdown has, of course, created challenges.  The pub 
was closed and the staff furloughed, “They were great and 
totally understood”, said Pete.  Although the team did 
consider whether to do takeaways, like Senan, they decided 
against it and Pete, Ash and James were also furloughed.  
Pete explained, “We were fortunate that for the first year we 
ploughed all of the income into the pub so when lockdown 
happened we were debt free.  To reduce overheads, we 
hunkered down and turned off everything we could, 
including the freezers – we ate the contents!  The only thing 
we kept going was the cellar coolers as we had quite a bit of 
beer with a long shelf life but we had to get rid of all the cask 
beer and short shelf life cans and bottles.  There was only so 
much we could drink ourselves so it was probably about 60% 
of the stock.”  Time wasn’t totally wasted; the opportunity 
was taken to do a bit of housekeeping, restaining the bar 
and floors and giving the pub’s walls a lick of paint.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
In the shed… 

  The Black Dog didn’t reopen immediately.  “We took 
some time to look at what others were doing.  We wanted 
to keep everyone safe but also wanted to ensure it felt like 
the pub locals know.  We had to reduce our seating and put 
in lots of hand sanitisers but have avoided one way systems”, 
said Pete and he added, “People are getting into their beer 
around here and we are fortunate that we have developed a 
reputation as a beer destination pub.  On reopening we 
started to get people back fairly quickly”.  Pete then went 
on to make two interesting observations, “Keg beer has 
been busier than cask.  This might be that people have got 
more used to keg during lockdown or it might be that older 
customers, who tend to drink cask, are more cautious about 
returning.  We therefore have only four cask beers on rather 
than our usual seven.  Secondly, we have had a few people 
comment on the keg prices as being too high although they 
are the same as pre-lockdown.  This could be due to people 
getting used to take-away prices but the reaction has been 
a shame.” 
  Pete is thinking about the possibility of another pub in due 
course, although for the next year he is looking to spend 
more time in the brewery and getting his beer into other 
outlets.  This would have the benefit in raising the awareness 
of the Fearless Nomad name, which comes from Pete’s 
restless nature.  
  The last word goes to a local who explained why this back 
street pub is so special, “It was originally very rough, known 
for drugs and crime.  It’s a million miles away from that now.  
It’s my local and a pleasure to come to.”   
  For more information on the brewery and pub, go to 
www.blackdogbeerhouse.co.uk. 
Christine Cryne 
 
Editor’s note: the Bohemia hosts a number of CAMRA’s 
training events.  COVID regulations permitting, the next one 
(socially distanced) is planned for 21 November and is on off 
flavours in beer.  This is a chance to taste beers where the 
off flavour is meant to be there!  See https://tinyurl.com/off-
flavours.
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Book review

I previewed the latest publication from 
CAMRA Books, The Family Brewers of 

Britain: A Celebration of British Brewing 
Heritage, in the last edition.  I have now 
received my copy (for which I paid!).  It 
is not a disappointment.  Author Roger 
Protz is, of course, one of our best 
known beer writers and was editor of 
the Good Beer Guide for 24 years.  He 
needs no further introduction.   
  Although Britain’s middle sized 
brewers might currently be embroiled 
in some controversy over Small 
Brewers Duty Relief, their history and 
significance to our brewing history 
cannot be denied and Mr Protz explains 
it all in his usual readable style and with 
attention to detail, featuring some 30 
of them from all over the country.  
There are many excellent photographs 
and illustrations.  The book has 276 
pages and is 21 cm by 25.5 cm in size.   
  Interestingly, the book was given a 
substantial review in the 6 September 
edition of the Observer.  This focused 
on the part played by women in these 
companies.  As Mr Protz says, “Beer is  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
often portrayed as a male domain, 
even though many iconic breweries 
would not be what they are today if 
they didn’t have strong women at the 
helm.”  These include the formidable 
Hester Parnall, who was chairman of St 
Austell brewery in Cornwall from 1916 
to 1939 and who, I am sure, would 
approve of the recent appointment of 
Georgina Young as brewing director.  
Today, Joseph Holt’s of Manchester 
have a female brewing director in Jane 

Kershaw while Elgood’s of Wisbech is 
run by sisters Belinda Sutton and 
Jennifer Everall.   
  More generally, Mr Protz warns that 
both family and craft brewers are facing 
a challenge.  He says, “The large global 
breweries are on the march.  Sales of 
bog-standard lager are in decline so 
they’re looking for more interesting 
beers, and running the rule over smaller 
brewers to see if they can take them 
over.”  On the pandemic, he adds, “It’s 
been so hard, but I’m so full of 
admiration for the way small brewers 
have been creative, switching to 
bottled beer and direct deliveries while 
the pubs were shut.”  
  I’m only sad that there is no longer 
any place for Fuller’s and Young’s in this 
book. 
  The Family Brewers of Britain was 
published on 9 September.  The cover 
price is £25.00 but is available to 
CAMRA members for £19.99.  It can be 
ordered on-line from Shop.camra.org.uk. 
ISBN 978-1-85249-359-2 
Tony Hedger

At 31 August 2020, CAMRA had 183,317 members, of whom  
17,756 live in the Greater London area.

Cider and perry month 

Even though we cannot have our usual events, including CAMRA’s National Cider and 
Perry Pub of the Year competition, there is still plenty to do to celebrate cider and perry 

in October.   
  CAMRA’s Learn & Discover project has several features which will be of interest.  These 
include two guides to cider terminology by James Finch: 
• Beginner’s guide –  https://camra.org.uk/learn-discover/thebasics/a-beginners-guide-

to-cider-terminology/; 
• Enthusiast’s guide – https://camra.org.uk/learn-discover/learnmore/learn-more-about-

cider/a-enthusiastsguide-to-cider-terminology/. 
  James has also prepared a video guide to tasting cider which you can find at https://camra.org.uk/learn-
discover/thebasics/introduction-to-tasting-cider/. 
  CAMRA volunteer and pommelier Cath Potter has contributed a salute to women in cider – https://camra.org.uk/learn-
discover/thebasics/women-in-cider/. 
  Gabe Cook has contributed a number of articles on the making of cider.  The first one, on fruit and orchards, is available 
at https://camra.org.uk/learn-discover/learnmore/learn-more-about-cider/how-cider-ismade-part-1-fruits-and-orchards/. 
  Gabe is currently working on a book for CAMRA called Modern British Cider.  This is due to be released next year and 
details will be provided in due course. 
  Here are some other useful sites: 
• A map of producers and retailers – https://camra.org.uk/pullingtogether/cider-initiatives/; 
• CAMRA Cider and Perry on Twitter – https://twitter.com/CAMRA_APPLE; 
• CAMRA Cider and Perry on Facebook – https://www.facebook.com/camracider.perry; (During October, please use 

the hashtags #CiderMonth and #DiscoverCider). 
• Discover Cider website – https://discovercider.com/.
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Brewery news

AFFINITY BREW CO 

Affinity have now started brewing in the basement of the 
Grosvenor Arms in Stockwell and hope to have their first 

beers ready in mid to late September.  The pub still retains it 
link to the nearby Priory Arms.  The full address is 17 Sidney 
Road, SW9 0TP. 
 

BATTERSEA BREWERY 

Battersea Brewery, housed in the railway arches near the 
power station, have recently produced a dark classic 

English bitter which they have called Ominous Sand Hump.  
What can they be referring to? 
 

BEAVERTOWN BREWERY 

As part of their purchase of a minority stake in Beavertown 
in 2018, Heineken put £40 million into the building of a 

new brewery, said to be the largest in London, on the former 
Ediswan factory in Ponders End.  Brewing has now started at 
what is called Beaverworld and the development of the six 
acre site should bring 150 new jobs to the area.  As well as a 
brewhouse allowing Beavertown to increase production 
tenfold to 500,000 hectolitres (hl) per annum, the site will also 
provide offices, warehouse and transport facilities.  Logan 
Plant, Beavertown’s founder and chief executive, told the 
Drinks Business website, “We’re thrilled that we’ve now 
started brewing on site in Enfield.  We’re confident that with 
Beaverworld, we have created a quality-driven brewery with 
passion and love for the craft at its core.  Beaverworld is the 
answer to our dream of getting more Beavertown in the 
hands of the masses and we could not be more excited that 
it’s now up and running.” 
 

BELLEVILLE BREWING CO  

Following an upgrade of their site, Belleville has boosted 
its brewing capacity from 60 hl to 200 hl per week.  They 

have also installed a canning line.  This will help the brewery 
keep up with demand for its most popular brands, London 
Steam Lager and Picnic Session IPA, which proved very 
popular for home delivery during lockdown.  The brewery 
taproom at 44 Jaggard Way SW12 8SG (close to Wandsworth 
Common station) has reopened and founder Adrian Thomas 
said, “We’re proud to be offering a special discount to all 
NHS workers who have been heroes throughout this.” 
 

CRATE BREWERY 

Crate have given up their separate brewery in Queen’s Yard 
but the taproom and pizzeria is still open at the original site, 

the White Building, close by, by the canal (E9 5EN).  The 
brewing equipment in the White Building is understood to have 
been refurbished and is being used to supply the beer. 
 

FOREST ROAD 

The company has been having its beers brewed under 
contract since it was founded in 2015 but work has now 

started on converting a former tea warehouse in South 
Bermondsey into a brewery.  The project will also include a 
taproom and should open early in 2021.  Owner Pete Brown 
is happy because, as he told CAMRA’s newspaper, What’s 
Brewing, “I’ll finally be able to brew my own beer again.” 
 

LONDON BEER FACTORY 

The LBF has appointed John Keeling, the former brewing 
director at Fuller’s, as a non-executive director.  Mr Keeling 

will help the company, formed in 2014, with its plans to move 

to larger premises and brewing barrel-aged beers and using 
wild yeast.  Mr Keeling told CAMRA’s newspaper, What’s 
Brewing, “I am thrilled to be a part of a brewing project that 
has real ambition, established progress, and is operating in 
unique spaces within the UK’s craft beer scene.”   Sim Cotton, 
LBF’s chief executive, said, “It is John’s experienced 
application of investment and proved growth that made him 
so promising to us at London Beer Factory.  We are delighted 
to have him on board.”  
 

REUNION ALES 

I am sad to report that Reunion Ales, who were based in 
Feltham, Middlesex, have ceased trading after five years.  

Their brewing kit and associated equipment was put up for 
auction in September.  It would be nice to think that a new or 
expanding London brewer will acquire it so, at least, some 
good comes out of it.  We send our best wishes to Francis 
Smedley, Reunion’s founder, and thank him for the excellent 
beers that he provided. 
 

TRUMAN’S BREWERY 

I have mentioned previously that Truman’s had acquired a site 
in Walthamstow for a new brewery to replace their premises 

in Hackney Wick.  The site is currently being used as the 
Truman’s Social Club.  In anticipation of the move to the new 
brewery, Truman’s have ended brewing at their original site 
in Stour Road, Hackney Wick.  It is understood that, in the 
meantime, they are brewing at the former Crate premises, as 
mentioned above.   
 

VOLDEN 

In 2015, having abandoned plans to open their own brewery, 
the Antic pub chain acquired the Clarence & Fredericks 

Brewing Co in Croydon and changed the name to Volden.  
The beer was only supplied to Antic pubs.  They remained at 
the original C&F site until recently when, while Antic’s pubs 
were closed, they took the opportunity to relocate to an 
industrial estate in Forest Hill.  The new brewery was up and 
running in time to start supplying Antic’s pubs again as soon 
as they reopened. 
 

WIMBLEDON BREWERY 

The brewery has expanded its ‘offer’, as the marketing 
people say, and now stocks a rosé wine made in 

partnership with the Greyfriars vineyard in Surrey and a gin.   
Sadly, the company’s distinctive blue Land Rover which, as 
previously reported, was stolen on 29 June was found early 
in August completely burnt out.  
 

CASK TASK 

Casks, especially stainless steel ones, are expensive and 
keeping track of them has long been a major problem for 

breweries of all sizes.  Keg Watch, a not-for-profit industry 
body which helps brewers recover missing casks, report that 
in 2019/2020 they recovered 166,625 casks with a value of 
close to £12.5 million.  This included five lorry-loads that 
were intercepted at various ports on their way out of the 
country.  I was recently sent an interesting press release by a 
company called Omni-ID, who specialise in radio frequency 
identification (RFID) tags.  They have developed a tag that 
might help.  The tags are weatherproof, have a ten year life 
and can be traced using an ‘app’ developed for the purpose.   
Compiled by Tony Hedger
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Health and wellbeing

GOING SOBER FOR OCTOBER 

This campaign is being organised by Macmillan Cancer 
Support, an organisation for which I have immense 

respect and whose fundraising efforts have, like 
many charities, been seriously reduced this year.  The 
concept is that you go without alcohol for 14, 21 or the full 
31 days and donate the money that you would otherwise 
have spent on alcohol to Macmillan.  You can go a step 
further and arrange sponsorship to generate a larger 
amount.   
  This has it merits, obviously, but it will not help our pubs 
which have also had a very bad time this year and in many 
cases are struggling to survive.  It would be good to hold 
fund-raising events of some sort in pubs so that both might 
benefit, but, alas, this is not currently possible. 
  Long time readers will have read the following before but 
I make no apologies for repeating it.  Macmillan say ‘Having 
a break from alcohol has great health benefits, such as 
having more energy, a clearer head and sleeping better, plus 
no hangovers!’.  This may well be true but, while I’m no 
medical expert, I have always wondered if the shock to the 
system of just stopping for a period then starting again at 
the same level is greater than any benefit achieved.  If you 
are getting the problems listed above then perhaps you 
should be considering reducing your intake on a long term 
basis, or at least, as I do, have several alcohol free days each 
week. 
  In any event, abstinence from alcohol, temporary or 
otherwise, does not mean that you need to stay away from 
the pub.  Staying in touch with your friends is important 
for your mental wellbeing.  You need not be restricted to soft 
drinks.  The standard of no and low alcohol beers has 
improved remarkably over the last couple of years.   
  These thoughts apply equally to ‘Dry January’.  Christmas 
and the New Year will be vital to the survival of many pubs 
and the momentum then needs to be maintained. 
 

A POSSIBLE ALTERNATIVE 

I came across this on CAMRA’s on-line discussion group, 
Discourse.  Instead of going sober for October, why not just 

concentrate on eating and drinking healthily.  Don’t buy 
takeaways from fast food shops, especially the national 
chains.  You can donate the money that you save from doing 
that.  You can eat at the pub instead, especially where they 
are continuing the EOTHO scheme.  In any event, you can 
just donate to a cause if you think it is worthwhile.  You don’t 
need a reason.  

 
COUNTING THOSE CALORIES 

As part of its campaign against obesity, a health problem 
not unrelated to COVID-19, the Government announced 

on 27 July that it will be consulting the hospitality trade on 
making mandatory changes to the labelling of alcoholic 
drinks.  Specifically, the number of ‘liquid calories’ included 
in the product will have to be shown on the label or on 
menus.  This will be part of a campaign that includes 
restrictions on television advertising for certain types of food 
and stopping ‘two for one’ and similar deals in some fast 
food restaurants.  The requirement for alcohol labelling will, 

apparently, only apply to businesses that employ more than 
250 staff.  Smaller operators will simply be encouraged to 
do so. 
  According to a report in the trade magazine Drinks 
Business on 27 July, for some 3.4 million people, alcohol 
makes up around 10% of their calorie intake, which is equal 
to an extra’s day’s food a week.  The Government believes 
that most of these people are unaware of this, hence the 
need to educate them as to the calorie content of most 
alcoholic drinks.  There are already plans for nutritional 
information to be included on the labels of all beer, wine and 
spirits sold in the European Union by 2022 but the UK will 
not, of course, be included in that.   
  The concept has been opposed by the trade for some 
time, and, in 2018, the British Beer and Pub Association 
(BBPA) said that while they understood the Government’s 
agenda on obesity, the majority of Britain’s 50,000 pubs 
are run as small businesses and that the burden and cost 
of the labelling, even if it was just on menus, would be 
considerable.  Their current Chief Executive, Emma 
McClarkin, told the Morning Advertiser that the move could 
see pubs reduce their food offers. 
  Kate Nicholls, the chief executive of UKHospitality (UKH), 
told the Morning Advertiser, “A well-intentioned targeting 
of child obesity is at risk of evolving into an interventionist 
approach that heaps burdens on hospitality businesses just 
when they are at their most vulnerable and fighting for 
survival.  The most constructive approach to improving 
public health would be to provide effective and credible 
tools to allow people to make informed decisions about their 
lifestyles, nutrition and exercise, from as early an age as 
possible.” 
  The plan was welcomed by Professor Sir Ian Gilmore, who 
chairs the Alcohol Health Alliance UK.  He said people need 
to ‘wake up’ to the impact alcohol has on their overall health.  
He added, “Labelling all alcohol products with prominent 
health warnings, low risk drinking guidelines, information on 
ingredients, nutrition and calories would help equip the 
public with the knowledge they need to make healthier 
decisions about what and how much they drink.” 
Tony Hedger 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

TABLE BOOKINGS 

Many pubs are currently asking 
customers to book tables. We all know 

that this is because of the COVID 
hygiene regulations and not necessarily 
through their choice. If you book a table 
and then find you cannot go, please let 
the pub know, It’s only fair to both the 

pub and your fellow drinkers who could 
take your place.



WHAT IS WHATPUB? 
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 38,000 pubs which currently serve real ale plus records of non real ale and closed 
pubs.  All of the information has been compiled by CAMRA members and no fee is charged – or sought – for inclusion.  You 
will find opening times, descriptions, facilities, maps and of course details of the real ale and cider on offer. 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!). 
  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. 
NB WhatPub has been temporarily updated to include an ‘additional services’ filter to help you find pubs offering take-
outs and/or deliveries during this time. 
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WhatPub? update 40whatpub.com

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. 
  At this time we are aware that we are not capturing as 
many changes as we might usually be reporting.  However, 
we are now maintaining at www.london.camra.org.uk live 
lists of which pubs are now open in each London branch area 
and which have remained closed since lockdown. 
 

NEW & REOPENED PUBS & CLUBS  
CONVERTED TO REAL ALE 

 
INNER LONDON 

E11, LORD ROOKWOOD, 314 Cann Hall Rd. Reopened 
and renamed ROOKWOOD VILLAGE by Urban Village pubs 
in September 2020 following a complete, high quality, 
refurbishment of the ground floor of the previous pub. A 
mixture of booths and table with a patio to the rear. 4 cask 
ales are sold and the pub aims to have a locally brewed beer 
available. Initially Doom Bar with 3 guests including 
Brentwood and Sharp’s Atlantic. 
E17, TRUMAN’S SOCIAL CLUB (Black Eagle Brewery), 1 
Priestley Way. Future taproom and event space for the 
Truman’s Brewery. Opened 4 July. 
N14, KING’S GATE (Ei Group/Craft Union), 110-112 Chase 
Side. Real ale installed: Sharp’s Doom Bar and Atlantic. Was 
WISHING WELL. 
NW5, GRAND UNION, Highgate Studios, 53-79 Highgate 
Road. Reopened in August as NEVER FOR EVER having 
closed as a bar in 2012. “Split across two floors, Never for 
Ever aims to create a space for the community to come 
together, featuring a ‘common room’ space with live music, 
home-brewed beers and cocktails on tap.” Keg wall as well 
as taps. 
NW6, MILL, 32 Mill La. Newly opened bar which at time of 
visit had 4 keg beers on draught - 3 from Kernel and 1 from 
Signature Brew. 
SE4, JOYCE, 294 Brockley Rd. Craft beer bar with keg wall 

opened in Dec 2019 in former funeral directors operated by 
Catcon Pubs. 
SE6, BELLINGHAM EX SERVICEMEN’S CLUB , 10 Allerford 
Rd. Sells real ale. 
W1, PASSYUNK AVENUE , 80 Cleveland St. A US-themed 
bar and restaurant with two TV screens and seats at the bar. 
It’s a small, narrow space with two rooms, the bar is in the 
first which leads on into the slightly smaller back room. On 
the surveyor’s visit it had six keg taps. The two house beers, 
Passyunk Pale and Session IPA had been brewed by 
Sambrook’s who also had their Battersea IPA and Rye on tap. 
W1, SIMMONS OXFORD CIRCUS (Simmons), 203 Wardour 
St. Opened in July 2019 in former Dirty Harry’s bar. Prior to 
that it was Peter Stringfellow’s Angels club and also was once 
home to the Vortex Club mentioned in the Jam’s song, A-
Bomb in Wardour Street. Said to be the largest Simmons 
venue so far, with six keg beers: two from Camden, Estrella, 
Peroni, Brew Dog Punk IPA and a house lager were available 
in Nov 2019. 
WC2, LONG ACRE (Stonegate), 1 Upper St Martins La.. Real 
ale installed in 2019. 3 changing beers such as Fuller’s 
London Pride; Sharp’s Doom Bar; Young’s London Original 
 

OUTER LONDON 
KEW, CRICKETERS (ex-Greene King), 79 Kew Green. 
Reopened by new operator Marky’s Pubs. Fuller’s London 
Pride & Sharp’s Doom Bar initially available. 
HAM, HAND & FLOWER (Ei Group), Upper Ham Road, 
Richmond, TW10 5LA. Reopened. 
TWICKENHAM, TW2 TAPROOM, 80-82 The Green. 
Officially open with a launch night on the 12 September. 
Serves three real ales. 
 

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

 
INNER LONDON 

E4, DOVECOTE (Ei Group). Closed - lease available from Ei. 
E9, MOTHER KELLY’S BOTTLE SHOP (Moontide). Closed - 
not reopening. 
E17, VICTORIA. Closed for site redevelopment. 
E17, WELCOME TO THE FOREST (Waltham Forest). Pop 
up pub now closed. 
EC1, RUST & ROSES. Now a Korean restaurant. 
EC2, EIGHTY FOUR. Was FOUNDRY. Now demolished. 



EC4, NORTHBANK. Closed. 
N1, KINGS (Ei Group). Closed - lease on the market. 
N1, LORD CLYDE (Ei Group) Closed - lease on the market. 
N1, NORTH BY NORTHWEST. Closed on or before 
lockdown. Was NORTH POLE; MULLIGANS; NORTH STAR 
N1, PLONK SHOREDITCH (Mendoza). Closed. Currently 
Little Mermaid Cocktail Experience event venue. Was 
NUMBER 177; BACCHUS, MADE IN THE SHADE 
N1, POET (Ei Group). Closed and boarded - lease on the 
market. Was BARING ARMS 
N1, WILLIAM IV (Max Barney Pub Company). Closed 
following lease expiry. Freehold has been on the market. 
N16, STOKEY. Closed by 2019, becoming the Muddy 
Puddle Cafe later that year. 
N19, TOURIAN LOUNGE (Tavern Property Co). Closed with 
lease on the market. 
N22, DUKE OF EDINBURGH. Converted to Areca 
restaurant by August 2020. 
N22, STEP. Closed on 1 March. 
NW5, SIR ROBERT PEEL (Star). Handpump removed. 
NW6, GREEN ROOM. Closed, future uncertain. 
NW11, GATE LODGE. Closed and signage removed by July 
2020. 
NW11, PAPILLON. Closed and signage removed by July 
2020. 
SE10, GREENWICH UNION (Meantime). Meantime 
announced on 3 August 2020 that pub would not be 
reopening after period of Covid-19 closure. Its plans for the 
building are currently unknown. 
SE18, LORD HERBERT (Ei Group). Closed - lease available 
from Ei. 
SE18, PLUMSTEADSHIRE. Closed. Announced it was 
ceasing operating here on 1 March 2020 to concentrate on 
its market stalls business as well as developing its own 
brewery and tap room outlet concept in Eltham. 
SW12, GOOSE ISLAND TAP HOUSE, converted earlier this 
year to 1910, a ‘Mexican cantina’ after two years’ dereliction. 
SW14, ENROUTE 505. Closed. Repossessed by landlord in 
January. 
SW14, KEW BREWHOUSE. Closed and now advises that no 
resumption of brewing is planned at the current site. Their 
ambition is to acquire new premises in East London later this 
year, dropping the Kew Brewery name but retaining the 
current beer recipes. 
W1, GENUINE LIQUORETTE. Decided to not reopen post 
Covid-19 Lockdown. Was BLACK HORSE. 
W1, SOCIAL. Reported not to be reopening. 
W3, AERONAUT (Laine Pub Company), 264 Acton High St, 
W3 9BH. Real ale discontinued. Originally WHITE HART. 
W3, SIX BELLS (Wellington). Closed and boarded by 
September. 
W9, WINDSOR CASTLE (Admiral Taverns), 3 Lanark Pl. 
Reported closed as a pub or bar, and now part of the Maguro 
Japanese/sushi restaurant site. 
WC2, ROADHOUSE. The venue has said it will not be 
reopening. 
 

OUTER LONDON 
BARKING, VICTORIA (Brakspear). Handpump removed. 
BRENTFORD, PRINCESS ROYAL (Fuller’s). Closed - 
rumoured to have been sold to Tesco. 

BRENTFORD, SIX BELLS AT BRENTFORD LOCK (Fuller’s). 
Closed and boarded with tenant moving to Chester. 
CROYDON, CHILLI ROOM BAR & RESTAURANT. Closed, 
future uncertain. 
CROYDON, FAIRFIELD TAVERN (Croydon Council). 
Fairfield Halls is ‘in hibernation’ since the end of June 2020. 
CROYDON, WHISTLER’S BAR (Dalata Hotel Group).  
Closed: Croydon Park Hotel went into administration. 
FELTHAM, REUNION ALES. Closed and production in 
Feltham has ceased. Brewing kit for auction. 
HAM, HAM BREWERY TAP (Admiral Taverns). Closed. Lease 
for sale. 
KESTON, FOX INN (Ei Group). The pub reopened in early 
July 2020 following the Covid lockdown. However, around 
the end of July, the lease expired, and in the post-Covid 
climate with trade diminished, we understand that the 
leaseholders decided not to renew. So the pub is closed with 
an uncertain future. 
KINGSTON, CRICKETERS 20 Fairfield South. Closed with 
lease on the market. 
RICHMOND, HOPE (Ei Group). Closed - lease for sale. 
RICHMOND, TRIPLE CROWN. Closed - freehold is for sale 
with vacant possession. 
TEDDINGTON, CLOCK HOUSE (Ei Group). Closed - lease 
on the market. 
 

OTHER CHANGES 
 

INNER LONDON 
E2, ROYAL OAK (Young’s/Ram). Converted to a Young’s 
managed pub. 
E11, MANOR HOUSE.  Renamed BULL. 
E14, GREAT EASTERN (Star), 1 Glenaffric Ave. Reverted to 
WATERMAN ARMS following  £587,000 refurbishment. 
Lease taken on by Laura Lythall and Sam Hawkes of the Ship 
Inn, E14. Black Sheep Bitter initially available. 
E15, LOADING BAR-SECRET WEAPON (Punch Taverns). 
Renamed ESCAPE. Was PRINCESS OF WALES 
SE1, DEAN SWIFT (Wellington). Pubs of Distinction no 
longer leaseholders replaced by SouthEast One Ltd - the 
owner also operates the Firefly in SW12. 
SE1, TALL HOUSE . Renamed LIN’S RESTAURANT & BAR. 
Chinese restaurant with a bar offering weekday happy hour. 
SE13, RAMBLES (Wellington). Renamed ELEMENTS in 
2018. 
SW1, QUEENS ARMS (Food & Fuel). Now operated by 
Brunning & Price, having been retained by TRG. 
W5, ATTIC. Renamed BAR 8. Still a wine bar in a parade of 
shops selling a couple of draught beers. 
W5, T J DUFFYS. Renamed RYAN’S on reopening following 
lockdown and refurbishment. 
W14, JAMESON (Star). Renamed THE KEEP OF BROOK 
GREEN. 
 

OUTER LONDON 
PETERSHAM, FOX & DUCK (Ei Group). Now one of the Old 
Spot Pub Co managed partnership with Ei Group. Beer 
range TBC.
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Tributes

BOB STEEL AS I KNEW HIM 

I met Bob for the first time in 1979 at 
Wallington Boys’ Grammar School (as it 

was then) where he taught geography and 
I taught English.  The school’s priorities 
were academic, but it tried hard to engage 
the boys’ extra-curricular interests and 
skills.  Bob looked after the chess team (he 
had represented Southampton University 
at chess), and helped the school develop 
hockey, with surprising success, given how 
little he’d played himself. 
  He was never happier than when leading 
groups of boys to walk in places that he 
loved. (Not that the results were always 
instantaneous; he recalled one youth, after 
a brisk turn across the Pennines, standing 
in front of a mirror and saying ‘Oh shit; I’m 
still fat.’) 
  Bob was too energetic to be fat.  In due 
course he became a democratic Head of 
Department.  Various of his underlings 
became personal friends.  He played his 
part in the life of the Common Room, 
knocking in goals for the Staff football 
team.  Somehow while teaching a full 
timetable, he found time to stand as Green 
Party candidate in, I think, both local and 
national elections. 
  But he was always, by his own admission, 
a man somewhat apart.  He could not at 
once live a teacher’s life and be all the 
different things he wanted to be, and he 
sought a way out.  In about 1987, I led him, 
and various other Wallington staff on a 
beer trip to the West Midlands.  In years 
that followed, he led loads of such trips; to 
Manchester, Liverpool, Yorkshire, Norwich, 
Kent, Sussex, the Potteries, Glasgow, 
Edinburgh, the North-East, Bristol, 
Hampshire, Amsterdam, Lille, Antwerp and 
Ghent, all wonderfully researched, and 
where possible, with beautiful walks.  
These attracted the interest of CAMRA, 
and he persuaded them to commission a 
series of books of beer walks, all very clear, 
concise and beautifully illustrated with 
photos he took himself.  The choice of 
pubs and routes was always, as he would 
have put it, ‘pukka’.  My twin and I helped 
him on some of his research trips.  These 
books were updated as beer geography is 
constantly changing. 
  While CAMRA warmly encouraged this 
project, he was paid little to research, it 
being hoped he might make some money 
from book sales.  To keep himself solvent 
he founded AleTrails, a firm which 
organised beer walks, personally led.  This 
firm attracted steady interest from various 
parts of Europe, and particularly the United 
States.  The out-of-town trips he led 
himself, but he often subcontracted the 
trips in London to my twin or myself.  

Though they were based as ever on his 
impeccable research, I have vivid 
recollections of such trips.  We all had so 
much fun I had to pinch myself so that I 
could remember I was doing it for a job 
and being paid for it.  And Bob made it 
possible.  It was very sad when it became 
one more spinning plate than he could 
keep in the air. 
  By this time, though, he was writing the 
definitive historical and geographical guide 
to the Wandle, with the naturalist Dr Derek 
Coleman.  To keep solvent he was doing 
short-term teaching contracts at schools 
like UCS, Fettes and Cheltenham College.  
He was also helping his father through the 
latter’s long terminal decline. 
  He was political to the end, giving active 
support to Extinction Rebellion.  We had 
little in common in politics, and had many 
lively differences on the subject, but the 
purpose of his politics was never personal, 
always the betterment – as he saw it – of 
the world.  If one asked him to justify his 
position on an issue, local or general, he 
would always do this on the basis of 
convincing current research, as long as the 
issue was geographical.  He never took the 
step of barring from discussion or 
friendship those who were off his message; 
he was too much of a scholar for that.  And 
he had the tact to know when to change 
the subject to the many things we had in 
common. 
  The local was paramount to Bob, 
sometimes almost claustrophobically so.  
He chose to centre his life, while I knew 
him, on the streets of the St Helier estate, 
where I think he was born.  Discussing 
transport strikes, he sometimes seemed 
not to see why it was important for people 
to be able to move from one place to 
another.  For him, bike was always an 
option.  At the heart of his locality was his 
local, the Hope in Carshalton, and if you 
drank with him there, you had to share him 
with everyone else in the pub, always a lot, 
who had business with him.  He 
volunteered whenever asked, however 
menial the job. 
  Though he self-consciously foreswore 
any trappings of distinction, yet 
distinguished was what he was.  You could 
not mention the smallest settlement in 
England or Scotland but he was familiar 
with it, and knew what its pub was like. 
  So, a deep drink to Bob, scholar and 
idealist, who also gave the world the Bob 
Steel Beer Rip-off Measure, a home-made 
physical object which enabled him to 
compute, in a trice, the amount of money 
of which he was being cheated, when 
offered short measure.  Every pub should 
have one.   

  He was good company and a loyal 
friend.  He will be enormously missed. 
Rob Scales 
 

Geoff Brandwood of CAMRA’s Pub 
Heritage Group has written the 

obituary for CAMRA’s newspaper What’s 
Brewing.  This is an extract relating to Bob’s 
pub heritage activities. 
  For most of his life Bob was based at 
Carshalton in south London where was an 
active member of CAMRA’s Croydon & 
Sutton Branch.  He organized ‘Ale Trail’ 
weekends for a group to go walk and visit 
pubs with ideally both real ale and heritage 
credentials.  The group usually met twice a 
year with Bob selecting the area and 
making all the arrangements.  He oversaw 
the ordering for the Wallington Beer 
Festival for four years in the early 2000s 
and supported the GBBF by guiding 
Monday night volunteers’ pub walks and 
manning the heritage pub stand.  
   Bob was passionate about pub heritage 
and incensed by what he saw as needless 
and insensitive change.  As a south 
Londoner, he was particularly angered by 
the radical changes wrought by Young’s 
brewery, so much so that he designed and 
produced a ‘Young’s Tour of Destruction’ t-
shirt, modelled on the CAMRA-sanctioned 
‘Whitbread Tour of Destruction’ brewery 
closure campaign of thirty years before.  
Here Bob paraded thirty pubs where 
the brewery’s savage activities dismayed 
him. 

 
Editor’s note: I would endorse Rob’s 
comments on Bob’s books.  Two are still 
available from the CAMRA bookshop on-
line, London Walks (3rd  edition) 
and my favourite, the Peak District 
(also the 3rd edition).  Go to 
https://shop1.camra.org.uk/.  There is a 
discount for CAMRA members. 
 

JOHN PORTEOUS 

John, who many readers will remember 
as joint tenant of the Royal Oak at the 

Borough with Frank Taylor, passed away on 
14 August.  To quote from his memorial 
booklet, he was a ‘licensed victualler, bon 
viveur, racehorse owner (ill advised) and a 
bit of a handful’.  We have sent our 
condolences to Frank. 
 
Just a thought . . . I’d like to express my 
sympathy with all those who have lost a 
loved one but have been unable, in these 
difficult times, to give them a proper ‘send 
off’.  In this I include Peter Pope, a good 
friend, former colleague and stalwart of 
CAMRA’s Medway branch. 
Tony Hedger
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Right, pay attention; schools are back so listen up.  So, 
lockdown season is over – maybe . . . Just today we’ve 

all been told not to congregate in groups of more than six; 
not much prospect for beer festivals starting up any time 
soon then. 
  Right, that’s the uplifting introduction out of the way.  I was 
going to start with ‘Season of mists...’ but I think I might have 
used that before and John Keats doesn’t really need my 
support, so let’s just get on with the usual entertainment (?), 
starting this time with some number puzzles: 
1. 6 P at EMS 
2. 744 H in O 
3. 14 L in a S 
4. 1997 LV of SSC 
5. 12 D in a G 
6. 640 A in a SM 
7. 1668 DC is the MP of T 
8. 142 MMB the S and M 
9. 7 for the SS in the S 
10. 600 TW of JA (on AT-F) 
  Yes, I know – I always start with number puzzles.  It’s what 
some comedians call irony; I just call it silly.  That’s why I used 
it – I’m like that. 
  Right, now for some 5BY4s. It’s Taxonomy Time – or, if you 
like, “Posh names for trees”.  Can you match the Latin names 
in the second list with the ‘real’ names in the first?  If not, you 
could always Google them; after all, with no printed copies 
you will probably be reading this on some internet 
connected device. 
1. Common Holly            A.     Fraxinus Excelsior 
2. Walnut                         B.      Ilex Aquifolium 
3. Horse Chestnut           C.     Crataegus Monogyna 
4. London Plane              D.     Acer Pseudoplatanus 
5. Common Hawthorn    E.      Pltanus x Hispanica 
6. Sycamore                    F.      Juglans Regia 
7. English Elm                 G.     Aesculus Hippocastranum 
8. English Oak                 H.     Carpinus Betulus 
9. Hornbeam                   I.       Quercus Robur 
10. Common Ash              J.      Ulmus Minor (var. Vulgaris) 
  And finally, without ‘irony’ or ‘silliness’ let us drift aimlessly 
towards the General Knowledge questions.  This time, just 
because the year ends with a nought (and I am of an age 
where 100 years ago both my parents were about school 
age), I thought that I would search out a few centenaries 
(mostly).  For these I am indebted to a web site that I 
chanced upon called abitaboutbritain.com (no cheating, 
now). 
1. What organisation held its inaugural General Assembly 

in Geneva on 15 November 1920? 
2. Florence Nightingale was born on 12 May 1820.  Where 

(outside Great Britain) was she born? (There might be a 
clue here.) 

3. Agatha Christie published her first novel in October 
1920 (in the US, the next year in the UK).  What was its 
title? 

4. 2020 marks a centenary of the Declaration of Arbroath, 
a letter from Scottish earls and barons to Pope John XXII 
asking for his recognition of Scotland as an independent 
nation and Robert the Bruce as its rightful king.  In what 
year was this letter sent? 

5. What ship that made a celebrated global 

circumnavigation in 1831 to 1836, was launched at 
Greenwich on 11 May 1820? 

6. The first roller coaster in the UK ‘the Scenic Railway’ 
opened on 3 July 1920, but in what seaside town? (No, 
it wasn’t Blackpool.) 

7. In what year (It’s a centenary) was the Treaty of Troyes, 
whereby it was agreed that Henry V would inherit the 
throne of France when the current incumbent, Charles 
VI, died? 

8. This chap was born in Rome on 31 December 1720.  He 
rejoiced in the names ??? ??? Louis John Casimir 
Sylvester Severino Maria ???.  Can you fill in the missing 
names of this notorious Scotsman? 

9. Created by artist Mary Tourtel, what picture story 
character first appeared in the Daily Express on 8 
November 1920? 

10. I’ve run out of centenaries, so here is a 50th anniversary.  
Eighteen-year-olds were first allowed to vote in the UK 
at a by-election on 13 March1970.  Where was this by-
election held? (It was won by the Conservative candidate 
Tom King.) 

  So that’s it for another couple of months. It will nearly be 
Christmas when you are next subjected to this rubbish.  Now 
I have got this done I can spare the time to visit one of my 
favourite art galleries for a socially distanced exhibition of 
contemporary water colours – and my first ride on a train 
since March. (Quick plug for Mall Galleries – the home 
of the Federation of British Artists. See, I’m not a total 
philistine.) 
  Bye for now, 
Andy Pirson 
 

THE ANSWERS 
  As usual, here are the solutions to the puzzles set in the 
August Idle Moments column: 
 
NUMBER PUZZLES: 
1. 3 Valves on a French Horn 
2. 7 Notes in the Tonic Sol-Fa 
3. 4 Tunnels Under the Thames on the Jubilee Line 
4. 2 Radial Engines on a Vickers Wellington Bomber 
5. 1 for Sorrow (it’s a Magpie) 
6. 3 Types of Colour Receptor in the Human Eye 
7. 215 (at least) Victims of Dr Harold Shipman 
8. 5 Premier League Football Teams in Greater London 
9. 7 Drunken Nights by the Dubliners 
10. 2 Elements are Liquid at Room Temperature (Bromine 

and Mercury) 
 
5BY4: (National Flowers – Europe) 
1. France – Iris 
2. Hungary – Tulip 
3. Belgium – Poppy (red) 
4. Portugal – Lavender 
5. San Marino – Cyclamen 
6. Spain – Carnation (red) 
7. Finland – Lily of the Valley 
8. Switzerland – Edelweiss 
9. Ukraine – Sunflower 
10. Estonia – Cornflower
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Idle Moments

General knowledge 
1. The name of the first US space shuttle orbiter (used for 

approach and landing tests but not actually having an 
orbital capability) was Enterprise. 

2. The name of the last space shuttle orbiter (built to 
replace Challenger) was Endeavour. 

3. The school teacher who died in the Challenger space 
shuttle accident was Christa McAuliffe. 

4. Used as part of the space shuttle program, the ships MV 
Freedom Star and MV Liberty Star were used to retrieve 
the solid rocket boosters that were jettisoned over the 
sea after lift-off. 

5. And finally for the space shuttle, a total of six orbiters 
were built. 

6. Not the statue on Crete, the ‘Colossus of Roads’ was 
Thomas Telford. 

7. James Watt did not invent the steam engine; what he did 
invent was the separate condenser. 

8. . . . and it greatly improved the efficiency of the steam 
engine because it avoided wasting heat in repeatedly 
heating and cooling the cylinder. 

9. The sequel to Jerome K Jerome’s book Three Men in a 
Boat was Three Men on the Bummel. 

10. The guitarist who is the only person to have been 
inducted into the Rock and Roll Hall of Fame three times 
is Eric Clapton, once as a solo artist and twice as a group 
member (in the Yardbirds and Cream).
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The Oxford English Dictionary defines real ale as  
“Cask-conditioned beer that is served  

traditionally, without additional gas pressure”

News extra
There comes a point when I have to stop updating the articles 
that I am working on and send them off to be turned into a 
magazine. Here is the news that came in afterwards.  
 

REGULATION OF PUBS INCREASED 

On 20 September, the Prime Minister warned that a second 
wave of the COVID-19 virus was on the way and so further 

changes would be made to the preventative measures§.  News 
of these changes began circulating late the next day and were 
confirmed when he made a statement to Parliament on 22 
September.  As from Thursday 24 September, all pubs, bars and 
restaurants in England must close at 10pm.  That means that the 
pub should be cleared and closed; no drinking up time.  Readers 
will recall that table service was included in the original 
Government guidance, although it was often found to be 
impractical.  It now becomes mandatory.  Face coverings now 
need to be worn in pubs, except when sitting at your table.  Staff 
must now wear face coverings as well.  The ‘rule of six’ remains 
as before, inside and out.  Groups should still be one metre 
apart, with no mingling.  The Prime Minister said that these 
measures are expected to be in force for at least the next six 
months.  He also promised more police on the streets to enforce 
these measures.  The fines for breaching the regulations relating 
to gatherings of more than six and wearing face coverings have 
been doubled to £200.00.  Other measures were announced but 
they are covered in more detail in the national press.   
  This is a kick in teeth for pub companies and individual 
publicans who have gone to a lot of trouble and expense to 
diligently follow the Government’s instructions to make their 
premises COVID secure.  There have been a few rogues, there 
always will be, but the authorities (somewhat belatedly) now 
have effective powers to deal with them.  The Government has 
also changed its advice on working from home and that will not 
help pubs and catering outlets either.   
  It is hard to see what this will achieve.  I suspect that, more 
than anything, it was a political gesture to appease both those 
who were already in local lockdown and, as mentioned in the 

introduction (page 3), aggrieved non-pub goers.  The influence 
of the anti-alcohol lobby should not be discounted.  Given that 
most pubs are on reduced takings, employing more staff will be 
difficult so I wonder if making table service compulsory is 
designed to slow down the rate of consumption.  If so, it shows 
that the people making decisions about pubs are not pub goers.  
Incidentally, don’t think that you can go for a takeaway at 10pm.  
They have to close then as well. 
  Tom Stainer, CAMRA’s Chief Executive, commented, “Pub-
goers and publicans alike want to stop the spread of COVID-19, 
but this curfew is an arbitrary restriction that unfairly targets the 
hospitality sector and will have a devastating impact on pubs, 
jobs and local communities.  For the third time in a week, 
CAMRA is calling for the Government to publish the evidence 
that pubs or restaurants are the source of more transmissions 
than other sectors across the country; if they aren’t, then why are 
they being singled out for nationwide restrictions?  This is 
punishing the thousands of responsible publicans across 
England who are providing a COVID-secure environment for 
their communities, while already operating at greatly reduced 
levels in their efforts to keep their customers safe.  Make no 
mistake about this; without a proper financial support package, 
communities will lose their local forever, people will lose their 
jobs, and publicans their livelihoods.  This can only be avoided 
if the Government acts now to reintroduce the furlough scheme 
for hospitality venues, extend the business rates holiday for 
another year, take steps to resolve the rent crisis facing the sector 
and drastically cut draught beer duty.” 
  Kate Nicholls, the chief executive of UKHospitality, echoed Mr 
Stainer’s thoughts when she told the Morning Advertiser, “It is 
hard to understand how these measures are the solution to 
fighting the disease when Government data shows that just 5% 
of infections out of the home are related to hospitality.  Where 
such restrictions have been put in place locally they have not cut 
infection rates, merely damaged business and cost jobs.  A new 
support package is now essential.  We need to see an early signal 
that the VAT cut will be extended through to the end of 2021; that 



the business rates holiday will continue next year; and an enhanced 
employment support package specifically for hospitality.” 
  It could have been worse.  Many Government advisers were 
lobbying for a complete closure.  Similar measures had already 
been introduced in the north east of England.  When asked why 
he wasn’t ordering a complete closure of licenced premises, 
Newcastle’s Director of Public Health, Eugene Milne, 
encouragingly replied that, “We are trying to recognise there are 
a lot of businesses, including businesses in the hospitality sector, 
who have worked really hard to implement the guidance and 
make sure that social distancing and appropriate behaviours are 
observed in their premises and while they are operating.”   
 

TEST AND TRACE 

The fine for hospitality venues failing to take customer details 
has been increased to a maximum of £10,000.  Just to recap, 

the information that they should be taking is as follows: 
• The customer’s name; 
• A contact phone number;  
• Date of visit; 
• Time of arrival and, where possible, time of departure. 
  If there is a group, only the ‘lead member’ needs to give their 
details.  The pub should record the number of people in the 
group, which, of course, cannot exceed six. 
  Venues should also have a record of the names and contact 
numbers of their staff, plus details of shifts worked.  As before, all 
contact information should be held securely for 21 days and then 
destroyed so as to comply with the data protection regulations.  
Misuse (for marketing purposes, for example) is an offence. 
  A new development, scheduled to be introduced on 24 
September, is the introduction of QR codes.  Pubs will be 
obliged to have these on display and customers will be expected 
to use them to register on the NHS contact tracing ‘app’.  There 
will be a Government website on which the codes can be set up 
and downloaded.   
  The Health and Social Care Secretary, Matt Hancock, was 
quoted in the Morning Advertiser, “Businesses have already 
stepped up to ensure they are supporting the NHS Test and 
Trace effort, and it is essential contact logs and displaying NHS 
QR codes are mandatory so there is consistency across the 
country and the public can seamlessly provide their details.  
Venues should record and maintain contact details logs for 
customers, visitors and staff, and they should also download an 
official NHS QR code poster for their premises ahead of the 
launch of the NHS Covid-19 app.”  
 

BUSINESS GRANTS CLAWED BACK 

The Government closed its three COVID emergency grants 
funds, including the Retail, Hospitality and Leisure Business 

Grants Fund, on 28 August.  According to the Local Government 
Association (LGA), more than £1.37 billion of unused funds were 
returned to the Government.   The LGA has asked that these 
funds remain available, the case for which will have been 
strengthened by the recent local lockdowns.  The British Beer & 
Pub Association (BBPA) have supported this request and would 
also like to see something done to help those pubs, thought to 
number about 10,000, with a rateable value of over £51,000 and 
who were consequently excluded from several grants schemes.  
The BBPA’s chief executive, Emma McClarkin, said, “Our sector 
may have reopened but it is far from out of the woods yet.  Our 
pubs still need all the support they can get and many are still 
waiting on it so withdrawing £1 billion in possible funding is 
short-sighted to say the least.”  According the LGA, councils 

paid out around £11 billion in various grants to some 880,000 
businesses, although the payment process had not yet been 
completed for some claims from the Discretionary Grants Fund, 
which was only introduced in May.   
 

PROTECTION AGAINST EVICTION CONTINUED 

The Ministry of Housing, Communities & Local Government 
has extended the moratorium on the use of the Commercial 

Rents Arrears Recovery procedure until the end of 2020.  This is 
good as far as it goes but it is essentially ‘kicking the can down 
the road’.  The rent is still payable and landlords will still want 
their money.  UKHospitality’s Kate Nicholls said that it should be 
extended to 31 March and include County Court judgements, 
adding, “It needs to be followed by further support which, 
crucially, must include working with landlords and tenants to find 
a mutually equitable solution.  The debt is not going to go away 
and many businesses have no chance of paying it.”  It is 
estimated that unpaid commercial rent currently amounts to 
some £760 million, with another quarter’s rent falling due on the 
Michaelmas quarter day (29 September). 
 

BUSINESS RATES 

A number of trade bodies have asked for the business rates 
holiday to continue for 2021/2022.  They have been joined 

by the Mayor of London, Sadiq Khan, who specifies that it should 
be for retail, hospitality and leisure businesses.  He said, 
“Businesses across London continue to struggle from the impact 
of COVID-19.  If the business rates holiday comes to an end, I 
worry employers will have no choice but to make more people 
unemployed.  Many large retail, leisure and hospitality 
businesses, accounting for thousands of Londoners’ jobs, are 
taking important decisions for the next financial year right now, 
so certainty over the business rates holiday is needed urgently.”  
The BBPA estimates that the rates bill for pubs is £25,000 per 
annum.  This is, obviously, not just a London problem. 
UKHospitality estimate that, without specific support, around 
900,000 jobs will be lost in the hospitality sector around the 
country.  Speaking to the Morning Advertiser, Kate Nicholls said, 
“The hospitality sector has a proven track record in delivering 
jobs growth but we need Government to be flexible in its 
approach and to provide the necessary support over the bleak 
winter months in order for our sector to continue to play a role 
in the economic recovery.” 
  The ‘rates holiday’ is estimated to have cost the Government 
around £770 million.  For those not familiar with the workings of 
the system, local authorities only collect business rates.  After 
deducting their permitted collection costs, the money is paid 
over to the Government who then return what they think councils 
need by way of grants. 
Tony Hedger 
 
 
 
 
 
is 
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LETTERS 
We have not received any letters for this edition and, unlike some 

of my predecessors, I’m not going to write any myself.  I would 
however like to remind readers that everyone – not just CAMRA 
members – is invited to submit letters for publication.  Please 
remember however that the letters column is intended for debate and 
constructive criticism and 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.
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Crossword

Compiled by DAVE QUINTON 
£20 prize to be won 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

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

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

.............................................................................................................. 
All correct entries received by first post on 18 November will be 
entered into a draw for the prize. 
 
The prize winner will be announced in the February/March London 
Drinker. The solution will be given in the December/January edition.  
For preference, entries should be submitted to: 
London Drinker Crossword, 25 Valens House,  
Upper Tulse Hill, London SW2 2RX, 
but in the current circumstances, we will accept entries in any format 
that you can manage. 
 
AUGUST/SEPTEMBER’S SOLUTION 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Across 
1. Dramas showing senior citizen in extreme situations. [5] 
5. Sense of place, it’s said. [5] 
8. Old doctor finding shelter in front of church. [5] 
9. Wool, not new, in the market place. [5] 
10. It’s no good an unhappy drinker swallowing nothing. [9] 
11. Show approval, back the professor. [3] 
12. It’s on the road to trade in ice cream. [7, 4] 
15. End capital punishment? Looking for a chance. [4, 7] 
19. I come with news for the pub. [3] 
20. It’s OK for board to adopt tricky role. [9] 
22. Broadcasts second rate records. [5] 
23. Take time after work to see a 1 across [5] 
24. She can be contrary. [5] 
25. Iberian River Tagus emptied, causing turmoil. [5] 
 
Down 
1 & 21. Substitute stable hand called only when the place is 

full. [8, 4] 
2. Consecrate a small number in time. [6] 
3. Hit and run, being careless. [8] 
4. Have faith. Let life be transformed. [6] 
5. Small building is closed. [4] 
6. Look over a bush being clipped in the garden. [6] 
7. Don’t give it if you can’t be bothered. [4] 
13. Chop me a birch to make an instrument. [5, 3] 
14. Pledges to make money with extraordinary sets. [8] 
16. Went out suddenly, losing head, and got married. [6] 
17. Study turned up about a B & B getting caught. [6] 
18. Grand house in the far north destroyed by lady’s man. [6] 
20. Traveller quietly leaving vehicle. [4] 
21. See 1 down. 
 
The winner of the prize for the June Crossword:  
Barry Nester, Jerusalem, Israel. 
 
Other correct entries were received from: 
Pat Andrews, Mrs L Bamford, Hugh Breach, Kelvin Brewster, 
Breandan Butler, Jonathan Edwards, Mike Flynn, Paul Gray, 
Matthew Griffiths, Caroline Guthrie, Ms Gerry Guthrie, Stuart 
Guthrie, ‘Shropshire’ Dave Hardy, Carol Jenkins, Claire 
Jenkins, Eric Johnstone, Mick Lancaster, Terry Lavell, Marjorie 
Lopatis, Malcolm Lowing, Ken Mackenzie, Derek McDonnell, 
Rob Mills, Pam Moger, Dave Murphy, Paul Murphy, Paul 
Nicholls, Mark Nichols , Gerald Notley, Michael Oliver, Mark 
Pilkington, Robert Pleasants, Nigel Roe, C J Tansley, Bill 
Thackray, Mark Thompson, Cherie Tryfull, Martin Weedon, 
Richard Whiting. 
  There were also two incorrect entries.

Please don’t go to the pub if you or 
someone in your household 

or ‘support bubble’, has symptoms 
of COVID-19. 

Stay at home and follow NHS advice.
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Next year CAMRA celebrates its 50th anniversary.  In those years it has become one of the most successful consumer organisations 
in Europe.  We must not rest on our laurels however.  There is still a lot of work to do and new problems keep coming.  Above 

all, we are a campaign; we continue to protect and promote real ale and to protect the great British pub.  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, surveying pubs, submitting beer scores or liaising with breweries.  Hopefully, soon we will be allowed to meet as 
groups again.  We will then return to listing local branch events in our diary section.  In normal times 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.  
  In due course, we will be able to start holding 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. 
  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. 
  In material terms, membership entitles you to: 
• Our monthly newspaper ‘What’s Brewing’ (normally sent on-line but available as paper copy) 
• Our quarterly magazine ‘Beer’ 
• 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 
  Single membership, paid by Direct Debit, costs £26.50 and Joint membership (partner at same address) 
£31.50.  Add £2 if not paying by Direct Debit.  Some concessions are available.  These rates apply from 1 July 
2019.  You can find out more at https://join.camra.org.uk or search ‘join CAMRA’.

Why should I join CAMRA?

Advertising in London Drinker 

For obvious reasons, we cannot currently produce a printed version of London Drinker.  At present, we expect the 
December/January edition to be available on-line only as well.  If you would like to advertise in the on-line edition, 

please contact John Galpin, our Advertising Manager, as below.   

We will return to producing the printed version as soon as we can.  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 and quarter page black and white £90.   

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

London Drinker is published bi-monthly.  The December/January edition will be available on-line from 25 November. 

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

Please note: any mention of beer takeaway and delivery services is simply a service to readers.  
It does not imply any recommendation and should you have any complaints, please take them up direct  

with the supplier concerned. London Drinker has no commercial connection with any of these companies.




