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and tatties (spuds); speeches are made, 
toasts are drunk, and his poetry is read.  
Other places will have elements of a Burns 
Supper, they may just have the food or 
whiskies or a Scottish Ale.   

It is only polite for we non-Scots to raise a 
glass to the Scottish Bard on his birthday. 

Brian Kilbey 

The Metropolitan, a ‘new’ pub for 
Little Chalfont 

The Metropolitan should count as a new 
pub because it is a major refurbishment of 
the previous Sugar Loaf Inn, only the roof 
and walls are the same. Externally it now 
has a large front patio and a rear car park 
(planning requirement). Internally 
everything is different with a new coffee 
shop open for breakfast at 7.30am (8am 
Sundays). In the basement is a large 
function room (The Metropolitan 
Underground) with external access, for 
entertainment like comedy nights.  Claire 
Law is the new landlady.   

Brian Kilbey 

Another Old Fart Whinge 

I wanted to name this piece, “Good Pub 
Manners” but I understand that would be 
disrespectful to those who don’t have any.  
I have banged on about this in the past but 
I see/hear things that make my blood boil 
almost every day. 

To set the scene:  when I started using 
pubs in the 1960s manners were important 
and policed by the customers.  I realise 
this is ancient history to most of you (over 
half a century ago) but indulge me.  Back 
then, pubs had a near monopoly on the 

supply of booze; there were a few off-
licenses, but they had to stick to pub 
hours and prices as the brewers 
owned them as well.  I had no 
experience of wine merchants.   

Most of today’s pub buildings predate 
the 1960s and their outsides have 
changed little, but inside they are 
totally different.  Back then the 
minimum pub layout was three 
separate rooms, each with their own 
entry door; there was a Public bar, a 
Saloon/Lounge bar and the Jug & 
Bottle bar.  The commonest design 
was to enter through the front door 
into a lobby which had doors leading 
off to the bars, The Queens Head 
(Chesham) is still like this.  In larger 
town and city pubs each room could 
have its own street door, The Griffin 
(Chesham) still does.  The largest 
pubs had more rooms; private or 
snug bar, function or club room, 

family room (rare) and so on. 

The Public bar was almost exclusively 
a male preserve for standing-up 
drinking; there was only one bar-stool 
for the publican if he wanted to 
socialise, and a few tables with 
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benches/stools placed around the walls for 
pub games, the old, or the occasional 
brave woman.  The décor would today be 
described as ‘minimalist’; bare 
floorboards/tiles/flagstones (for cigarette 
butts) and a dartboard.  Though they were 
often packed, you always left a space in 
front of the hand pumps so others could 
get to the bar for their drinks.  You were 
soon shifted if you didn’t move away once 
you’d been served.  Swearing in front of 
women in any bar was the biggest taboo 
(“Ladies present!”) and could get you 
barred.  You always took your empty glass 
back to the bar; most customers had 
survived one world war (some two) or 
endured National Service so helping out to 
get things done was still natural, but there 
was a degree of self-interest.  As my dad 
explained to me, “If they’re out collecting 
glasses, they can’t be behind the bar 
serving you.”   

The Saloon/Lounge bar was aimed at a 
different class - literally - with carpets, 
tables and chairs, mirrors and other 
decoration, but you paid a few pence more 
for your drinks.  The Jug and Bottle was for 
off-sales - you brought your own jug to 
buy draught beer or took bottles home – a 
nice little earner for the publican as the 
brewers set the same minimum price for 
their beer wherever it was sold 

Other niceties were outside loos (the ladies 
might be luckier), a cavalier attitude to 
hygiene and nothing to eat unless you 
count crisps, nuts, pickled eggs or onions.  
And most people smoked.  Children were 
not allowed in unless there was a family 
room, but there was an exception for 
‘babes-in-arms’ as it was thought this was 

‘The Law’.  Consequently, there were 
arguments about the maximum age 
for a ‘babe’; it seems that this ‘Law’ 
was a myth. 

Today’s pubs became what they are 
as laws, customs and attitudes 
changed over the intervening 
decades.  The first casualties were the 
Jug & Bottle bars though an 
occasional reminder can be found on 
an old engraved window.  In 1964 the 
Resale Price Act banned minimum 
pricing in shops (but not pubs), so 
off-licenses and then supermarkets 
could undercut pubs and stock a 
wider range than pubs could.  Over 
time off-license opening hours 
increased and soon most off-licences 
and supermarkets sold booze cheaper 
and for longer than pubs could - even 
corner shops started selling booze.  
Full equality arrived in 2005 - far too 
late for thousands of pubs. 

Inside the pubs most Public bars were 
lost as the rooms were knocked 
through to create one large bar for 
easier supervision, though their 
ghosts might linger as the site of the 
pool table.  Most of the individual 
outside doors were sealed.  A few 
pubs still have a separate room, 
usually because knocking down the 
dividing wall was not practical or safe, 
but they have been brought up to 
modern standards of décor and 
comfort – the price differential has 
gone.  A pub still needs separate 
areas but the decline of ‘class’, the 
provision of meals and the inclusion of 
children requires more subtlety than a 

Other news 

22 

benches/stools placed around the walls for 
pub games, the old, or the occasional 
brave woman.  The décor would today be 
described as ‘minimalist’; bare 
floorboards/tiles/flagstones (for cigarette 
butts) and a dartboard.  Though they were 
often packed, you always left a space in 
front of the hand pumps so others could 
get to the bar for their drinks.  You were 
soon shifted if you didn’t move away once 
you’d been served.  Swearing in front of 
women in any bar was the biggest taboo 
(“Ladies present!”) and could get you 
barred.  You always took your empty glass 
back to the bar; most customers had 
survived one world war (some two) or 
endured National Service so helping out to 
get things done was still natural, but there 
was a degree of self-interest.  As my dad 
explained to me, “If they’re out collecting 
glasses, they can’t be behind the bar 
serving you.”   

The Saloon/Lounge bar was aimed at a 
different class - literally - with carpets, 
tables and chairs, mirrors and other 
decoration, but you paid a few pence more 
for your drinks.  The Jug and Bottle was for 
off-sales - you brought your own jug to 
buy draught beer or took bottles home – a 
nice little earner for the publican as the 
brewers set the same minimum price for 
their beer wherever it was sold 

Other niceties were outside loos (the ladies 
might be luckier), a cavalier attitude to 
hygiene and nothing to eat unless you 
count crisps, nuts, pickled eggs or onions.  
And most people smoked.  Children were 
not allowed in unless there was a family 
room, but there was an exception for 
‘babes-in-arms’ as it was thought this was 

‘The Law’.  Consequently, there were 
arguments about the maximum age 
for a ‘babe’; it seems that this ‘Law’ 
was a myth. 

Today’s pubs became what they are 
as laws, customs and attitudes 
changed over the intervening 
decades.  The first casualties were the 
Jug & Bottle bars though an 
occasional reminder can be found on 
an old engraved window.  In 1964 the 
Resale Price Act banned minimum 
pricing in shops (but not pubs), so 
off-licenses and then supermarkets 
could undercut pubs and stock a 
wider range than pubs could.  Over 
time off-license opening hours 
increased and soon most off-licences 
and supermarkets sold booze cheaper 
and for longer than pubs could - even 
corner shops started selling booze.  
Full equality arrived in 2005 - far too 
late for thousands of pubs. 

Inside the pubs most Public bars were 
lost as the rooms were knocked 
through to create one large bar for 
easier supervision, though their 
ghosts might linger as the site of the 
pool table.  Most of the individual 
outside doors were sealed.  A few 
pubs still have a separate room, 
usually because knocking down the 
dividing wall was not practical or safe, 
but they have been brought up to 
modern standards of décor and 
comfort – the price differential has 
gone.  A pub still needs separate 
areas but the decline of ‘class’, the 
provision of meals and the inclusion of 
children requires more subtlety than a 

Other news 

22 

benches/stools placed around the walls for 
pub games, the old, or the occasional 
brave woman.  The décor would today be 
described as ‘minimalist’; bare 
floorboards/tiles/flagstones (for cigarette 
butts) and a dartboard.  Though they were 
often packed, you always left a space in 
front of the hand pumps so others could 
get to the bar for their drinks.  You were 
soon shifted if you didn’t move away once 
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different class - literally - with carpets, 
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decoration, but you paid a few pence more 
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brick wall.  Now swearing (even by some 
women) is common.  A very significant law 
change has driven us smokers outside, 
much to everybody else’s relief. 

I am asking you to resolve to do four 
things:  leave a space at the bar by the 
beer pumps, don’t swear when women 
are present and take your empty glass 
back to the bar.  This is very important 
for us smokers of cigarettes, cigars or a 
pipe (me) – because we are the ones who 
are outside the most.  The publican 
tolerates us for our custom, but the bar 
staff are less keen because we throw fag 
butts everywhere and clutter the area with 
empty glasses which the staff have to clear 
up.  Taking our glasses back, plus an extra 
if we have a spare finger, will gain us 
brownie points.  The last resolution is just 
for us smokers, always use the 
ashtrays.  We are on borrowed time. 

Brian Kilbey 

Saint Valentine’s Day Ales 

Valentine’s Day is on Friday 14th February 

and pubs will be back in celebration 
mode.  The only ales I can find 
brewed for this day are Harvey’s Kiss 
(Rodin inspired) and Coach House 
Bootleg Valentine (Al Capone 
inspired).  

Many places will have Valentine’s 
deals or menus.  If you are planning a 
romantic evening, then make sure 

you decide if you want to show your 
Rodin or Al Capone side before you go 
out.  Do you want to show your 
current or intended partner what you 
are really like when you’ve had too 
much?   

Brian Kilbey 

The Monks Inn: One Year On 

On 9 November 2018, Hemel 
Hempstead’s first ever micropub, The 
Monks Inn, opened its doors to thirsty 
beer drinkers. In the space of a year 
The Monks Inn has successfully 
established itself as a bastion of the 
local community, welcoming beer-
drinkers, board-gamers, families, 
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friends, musicians and stand-up comedians 
in their efforts to promote beer culture in 
the town. Partners in crime Clint and Des 
have been through hundreds of beers in 
the last fifty-two weeks– each one from an 

independent microbrewery – often very 
local. 

A year in the life of a new business is 
never boring and The Monks Inn is no 
exception. One particular highlight has 
been their award for Mid-Chilterns CAMRA 
‘Newcomer of The Year’, presented by no-
less than the Mayor of Dacorum.  

The pub has worked on a mantra of 
continual improvement, what started as a 
selection of beers (and ciders) amongst old 
wooden furniture has now become a gin-
palace, local snacks emporium, artist 
incubator and venue for charity 
fundraising. The team have been steadfast 

in their promise for unmatched 
hospitality, with a warm welcome 
every time, and unrivalled knowledge 

of the beer they serve. 

The Mid-Chilterns branch has enjoyed 
countless evenings at The Monks Inn, 
not least our most recent; celebrating 
their first birthday in the town square. 
Live music accompanied the tapping 
of extra-special beers to mark the 
occasion, enjoyed by (what seemed 

liked) hundreds of drinkers 
throughout the day.  
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Clint was in high spirits as always, most 
likely fuelled by a pint or three. One pint 
that Clint enjoyed was Tring Brewery’s 
‘Monks Mild’, created by the Clint and Tring 
to mark a year well spent.  

Monks Mild was a complex and delicious 
ale - brewed with cocoa nibs and sour 
cherries, before a rest over French oak. 
The mild went down a storm and sold out 
almost immediately; a testament to Clint’s 
palate. 

From the skeleton of an old betting shop, 
littered with nails and dust, Monks Inn has 
become a haven for CAMRA members in 
the branch’s biggest town. Well done to 
the passionate team in the market square, 
working hard to serve up delicious beer, 
day-in day-out. 

Cheers to the team at Hemel’s first and 
only micropub. Long live The Monks Inn! 

Jared Ward-Brickett 

Branch Annual Darts Match 

The annual branch darts match took place 
at the Black Cat, Lye Green, on Sat 24 
Nov. There were 10 members who stood 

up at the oche to try their hand at 
imitating Phil “The Power” Taylor and there 

was some stiff competition and some 
mean scoring. A doubles competition 
was held first followed by the singles 
matches. 

Liz Doughton and Ann Peers won the 
doubles, beating Nigel Harris and Roy 
Humphrey.  

David Bainton won the singles trophy, 
beating Ann Peers, and below David is 

receiving the trophy from Roy. 

All in all, it was another fun packed 
afternoon with lots of good beers 
helping the afternoon on, but not 
necessarily aiding the throwing 
accuracy! 

Why not come along to a future darts 
match and try your hand! 

Andy. Photos courtesy of Gill  
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Signs changed to stop 
discrimination 

JD Wetherspoon has installed new signage 
on all its accessible toilets to help stop 
stigma and discrimination towards people 
with “invisible illnesses” such as Crohn’s 
and ulcerative colitis. JD Wetherspoon is 
the first pubco to change its signs in 
response to a campaign run by charity 
Crohn’s and Colitis UK. The move comes 
after a woman shared her experience on 
social media of being asked by security 
staff if she had been dealing drugs after 
coming out of a disabled toilet. Amber 
Davies uses an ostomy bag because she 
has the bowel condition ulcerative colitis. 
On a night out in Birmingham earlier this 
year, the student says staff accused her of 
taking drugs in the bathroom because they 
didn’t understand why she was going so 
often, as she doesn’t look sick. 
Wetherspoon spokesman Eddie Gershon 

said: “Since the launch of the campaign at 
the beginning of April 2019, almost 50,000 
emails have been sent to the 15 largest 
pub and restaurant chains across the 
country.” The charity is now in discussions 
with many of these businesses and other 
organisations about changing their signage 
and raising staff awareness. Crohn’s & 

Colitis UK CEO Sarah Sleet said:  “JD 
Wetherspoon has made a simple but 
significant change in minimising the 
impact Crohn’s and Colitis can have 
on people’s lives – we know these 
signs make a real difference to people 
living with these devastating 
conditions. We are grateful to the 
company for joining our campaign 
and showing their commitment to 
tackling stigma and discrimination for 
all their customers.” 

What’s Brewing Dec 2019 

CAMRA Champion Beers of 
Britain 2019 

The CAMRA Champion Beer of Britain 
is one of the most prestigious beer 
competitions in the world. It is the 
ultimate honour of UK brewers, and 
has helped put many into the national 
spotlight. 71 breweries were in the 
running for the Champion Beer of 
Britain Award, taking place on the 
opening of the Great British Beer 
Festival. Judges chose the winning 
beer based on its appearance, aroma, 
taste and after taste across 10 
categories.
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The Champion Beers of Britain 2019 winners were: 
Supreme Champions 

Gold Shere Drop, Surrey Hills Brewery 
Silver Afghan Pale, Grey Trees Brewery 
Bronze Citra, Oakham Ales 

The other category winners were: 
Mild 
Gold Gravediggers, Church End Brewery 
Silver Malt Shovel Mild, Fernandes Brewery 
Bronze Mags Magnificent Mild, West Berks Brewery 
Bitter 
Gold Ay Up, Dancing Duck Brewery 
Silver Hobby Horse, Rhymney Brewery 
Joint Bronze Edith Cavell, Wolf Brewery 

Laughing Gravy, Ulverston Brewing Company 
Best Bitter 
Gold Shere Drop, Surrey Hills Brewery 
Silver Trawler Boys, Green Jack Brewery 
Joint Bronze Preservation Fine Ale, Castle Rock Brewery 

Darwin’s Origin, Salopian Brewery 
Strong Bitter 
Gold Afghan IPA, Grey Trees Brewery 
Silver Iron Duke, Irving 
Bronze Fallen Angel, Church End Brewery 
Golden Ale 
Gold Citra, Oakham Ales 
Silver Pale, File Points Brewery 
Joint Bronze Heart & Soul, Vocation Brewery 

Prince Bishop, Church End Brewery 
Speciality Beers 
Gold Vanilla Stout, Binghams Brewery 
Silver Chocolate Guerilla, Blue Monkey Brewery 
Bronze Brazilian Coffee & Vanilla Porter, Colchester 

Brewery 
Winter Ale Winners 
Strong Milds/Old Ales Excalibur, Tintagel Brewery 
Porters Port, Calverley’s Brewery 
Stouts Incognito, Plain Ales Brewery 
Barley Wines/Strong 
Old Ales 

Audit Ale, Lacon’s Brewery 
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Beer scores – we need your help!!  

29 

Why ?? …Because now most Branches 
use beer scores (as per CAMRA’s 
recommendations) in order to decide 
their shortlist for the Good Beer Guide 
pub selection.  We have a meeting each 
December to look at the beer scores for 
the previous 12 months.  We then try 
and visit the top ones to check out the 
quality of beer and in January we 
shortlist the top 8 pubs from Bucks and 
top 8 pubs from Herts (we can only put 
8 from Bucks and 8 from Herts in the 
Guide).  If you want your favourite pub 
to stand a chance of meeting the 
criteria, please submit beer scores for 
the quality and condition of their beer.  
Mid Chilterns Branch has 850+ members 
but only about 30 of those submit 
scores. 

The National Beer Scoring System 
(NBSS) is an easy to use system that 
has been designed to assist CAMRA 
branches in selecting pubs for the Good 
Beer Guide and also monitor beer 
quality by encouraging CAMRA members 
from any part of the world to report beer 
quality on any pub in the UK.  If you are 
a CAMRA member, we want you to tell 
us about the quality of beer in the pubs 
you visit 

You can score your beer online at 
home or if you have a smart phone 
in the pub! 

To submit your scores just visit 
http://whatpub.com.  Log into the site 
using your CAMRA membership number 
and password. Once you have found a 
pub on the site, you can start scoring.  

You can find out more at 
http://whatpub.com/beerscoring 

You need to record the location and 
name of the pub (WhatPub mobile can 
work this out!), The date you visited the 
pub, a score out of 5, the name of the 
beer/brewery.   

The scores mean the following: 

0 - No cask ale available 

1 - Poor.  Beer that is anything from 
barely drinkable to drinkable with 
considerable resentment 

2 - Average.  Competently kept, 
drinkable pint but doesn’t inspire in any 
way, not worth moving to another pub 
but you drink the beer without really 
noticing. 

3 - Good.  Good beer in good form.  You 
may cancel plans to move to the next 
pub.  You want to stay for another pint 
and may seek out the beer again. 

4 - Very Good.  Excellent beer in 
excellent condition. 

5 - Perfect.  Probably the best you are 
ever likely to find.  A seasoned drinker 
will award this score very rarely. 

You can also enter half scores, e.g. 3.5 
for good to very good beer. You 
shouldn’t mark down a beer just 
because you don’t like it because if the 
beer is in good condition it should be 
marked accordingly.  It isn’t about 
personal preference; it is about the 
quality and condition of the beer. 
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You need to record the location and 
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work this out!), The date you visited the 
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because you don’t like it because if the 
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Once beer scores have been submitted 
online, CAMRA branches can download 
them and use them to help in the 
CAMRA Good Beer Guide selection 
process. For more information, go to 
http://camra.org.uk/nbss 

It is REALLY important that we get 
more branch members scoring as the 
committee can’t get to every single pub 
in the branch (nearly 200) more than 
once a year, if that, so we rely on local 
members scoring their local pubs.  
Landlords often ask us why they aren’t 

in the Guide, as do members 
occasionally,  but we need at least 5 
different people to put in a score per 
pub each year and at least 10 different 
visits to the pub in order for it to have 
an average score and a chance of being 
on the shortlist.  PLEASE help us and 
the local pubs by submitting scores on a 
regular basis.  I would also ask 
Landlords to encourage their regular 
CAMRA members to put their scores in. 
Thanks very much. 

Gillie Badminton 
 
 

Good Beer Guide 2020 

Available now! 
The 47th edition of CAMRA’s flagship publication, the Good Beer Guide, has now been 
published. This edition has been redesigned and features a foreword by Professor Brian 
Cox as well as contributions from prominent beer writers, Roger Protz, Emma Inch, 
Jodie Kidd and Tim Hampson. It is however, still based on 4,500 pubs, bars and clubs 
selected by CAMRA volunteers across the UK. The only way into the Guide is by their 
recommendation. The unique and comprehensive directory of every brewery - regional 
and national – that produces real ale in the UK, and their beers, compiled by CAMRA-
trained tasting teams, are also included. Covers England, Wales, Scotland, Northern 
Ireland, Channel Islands & Isle of Man. 

This year’s Good Beer Guide is introduced with a foreword by eminent physicist 
Professor Brian Cox. Fresh from working alongside Manchester brewers J.W.Lees to 
brew a beer aptly named Cosmic Brew, professor Brian Cox gives us his personal story 
of the importance of beer and brewing. 

British Guild of Beer Writers’ Beer Writer of the year, Emma Inch writes about how 
diversity enriches the beer world. Licensee and former model Jodie Kidd writes about 
the importance of preserving the local, drawing upon her experiences as the licensee 
of the Half Moon in Kirdford. 

CAMRA members can order their copy on-line with the CAMRA Shop for £15.99 inc. 
post and packaging. 

https://camra.org.uk/about/publications/camras-good-beer-guide/  

Alternatively, it can be ordered from the Mid-Chiltern’s CAMRA Branch. 

Also available in bookshops RRP £15.99 
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Calling all members! 
 
Mid-Chilterns CAMRA is looking for a new Social Secretary and Webmaster. After 
many years of sterling work organising the branch’s social calendar and maintaining 
the website, Gill Badminton has decided to step down. If you are interested in the 
very important role of social secretary and want to explore new pubs and have ideas 
for social events then please contact the chairman, Jared, secretary, Gareth Hawden 
or vice-chairman Richard Healy, likewise for the role of webmaster, which may or 
may not be combined with the social secretary role. 
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Webmaster / Social Secretary: Gill 
Badminton 
E: webmaster@midchilternscamra.org.uk 
E: social@midchilternscamra.org.uk 
 
Branch Secretary / Young Members 
Officers: Gareth Hawden & Rachael Frost 
E: youth@midchilternscamra.org.uk 
E: secretary@midchilternscamra.org.uk 
 
Tapler Editor: Andrew Harvell 
M: 07748 103190 
E: tapler@midchilternscamra.org.uk 
E: andrew.harvell123@gmail.com 

 
 
 
 
 

Calling all members! 
 
Mid-Chilterns CAMRA is looking for a new Social Secretary and Webmaster. After 
many years of sterling work organising the branch’s social calendar and maintaining 
the website, Gill Badminton has decided to step down. If you are interested in the 
very important role of social secretary and want to explore new pubs and have ideas 
for social events then please contact the chairman, Jared, secretary, Gareth Hawden 
or vice-chairman Richard Healy, likewise for the role of webmaster, which may or 
may not be combined with the social secretary role. 



Health and welfare 

32  

Health and welfare 

32  

Health and welfare 

32  

Health and welfare 

32  

Health and welfare 

32  
Health and welfare 

32  

Health and welfare 

32  

Health and welfare 

32  

Health and welfare 

32  


