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Mystical River 
Trent Bridge glowing by the 
moonlight.
Spencer Burrows 
flickr.com/photos/sjburrows 

Castle View  
Nottingham as seen from the Sheriff’s 
old gaff.

Mark Story 
flickr.com/photos/s_parky/

Spring Industry 
A local farmer brings home the 
daffodils. 

Tom Maddick 
tommaddick.co.uk

Snowdrops in spring 
The first Galanthus flowers of the 
season at Belton House.

Nick Lee 
flickr.com/people/53227905@N03/

Splendid Young Man 
Jake Bugg outside Rock City on the 
day he was announced as Splendour 
headliner.

David Baird 
davidbaird.photoshelter.com
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What was it that first drew you to boxing?
Boxing has always been in my family; both my Dad and my elder brother used to do it. I was a 
sickly child, believe it or not, I was always ill. But then my Dad said,“do you want to do some 
boxing?” and I started doing the training. I wasn’t very strong at first, but I joined the army at 
sixteen and then took it up seriously.
 
You won the Junior Army Boxing Championship back then. That must be something you’re still 
proud of?
I’m proud and honoured. It’s something I’ve achieved, but as life has gone on I’ve achieved more 
with the coaching than I ever did as a fighter myself. My club is not in a particularly prosperous 
area, but some kids have got jobs just from being members of the club. They learn to respect 
themselves and others and it opens up other doors for them.
 
How did setting up Bulwell Amateur Boxing Club come about?
Before this I ran the Scots Grey club with Mick McPhilbin for a few years. Then I got married and 
moved to Bulwell Hall, and there were no facilities there. I went looking for premises and found 
a pub. It wasn’t really suitable but it was a start. Eventually we were forced to move again and 
I came across this old community centre earmarked for demolition. It was wrecked; there were 
no ceilings or wiring, basically nothing inside. But I went to the council and rang around and 
eventually got toilets, sinks, showers and urinals. Then I got some guys to give me a hand getting 
it done and that was the birth of the club as we know it. 

Take us through your average day at the club?
I’m the head coach. So I teach kids how to box to competition level and I work with some that are 
on a wayward track. It’s not just a boxing club, we help them with other things too. They bring 
kids with problems to us and I see what I can do to help. 

Are there any young boxers at the club with the potential for a big career in the ring?
Kieran Pickard has been with me since he was ten. He’s nineteen now and recently won the 
Nottinghamshire and Lincolnshire ABA Welterweight Challenge Belt. He’s a very good boxer.
 
You’ve had quite a bit of success with the ladies class as well. Nationally women’s boxing is on 
the up. Why do think women are now embracing boxing?
I think they’ve been watching Katie Taylor and Nicola Adams at the Olympics and been thinking, 
“Wow!” Women are actually a lot easier to teach too, they pick it up much quicker.
 
How has the boxing scene changed in Nottingham since you first took up the sport as a 
teenager?
It’s safer for a start, there are far more rules and regulations. But I think it’s actually improved as a 
sport too, because if you get two good boxers nowadays it’s like watching dancers. It’s something 
special, not just two people slugging it out.
 
How did it feel to win the Coach of the Year at the Nottingham Sports Awards last year?
It was fantastic. I do this because I love boxing and love watching the kids improve. I wasn’t 
looking for an accolade, but when it came along I was really chuffed.
 
Did you know anything about it? 
I didn’t at first, but there were little whispers going round the club and nodding and winking, and I 
thought, “What’s going on?” Then when I got the email saying I’d been nominated I thought, “Oh, 
nice one”

Were you surprised to win it?
Yeah I was, I took my son Andrew down to the ceremony for the evening and he said, “Look who 
you’re up against, you haven’t got a chance here Dad.” Then when they called my name I just 
thought… “What?”
 
You passed the Olympic torch to Nottingham sporting greats Torvill and Dean last year. What 
was that experience like?
I got a phone call about running the relay, but I thought it was a wind-up so I just laughed and 
put the phone down. They had to ring me back. Then I had to keep it a secret from everybody, 
including my family, for about six or seven months for security reasons. I was dying to tell someone. 
The day itself was just brilliant. I felt eighteen again and was over the moon.
 
We can’t talk about boxing and Nottingham without mentioning Carl Froch. Have you had 
much contact with him over the years?
When we first got the new building up and running in 2010 we invited him down for the opening 
ceremony and he loved it. We had three young lads boxing in a show once, and they had the 
privilege of carrying his belt into the ring. 
 
Will he go down in history as a proper great of the sport and a Nottingham legend?
Definitely, because he’s a lovely chap. People think he’s a bit stand-offish, but when he’s been 
down to this club he’s been fantastic with the kids. He walks around, talks to them, signs gloves 
and shows them different things on the bags. I’ve got a lot of time for Carl.
 
Do you think there’s anything about Nottingham in particular that has made Froch as good as 
he is?
I think it might just be the enthusiasm. It’s not like London where you’ve got coaches from all over 
the world with different ideas and styles. But I think Nottingham does hold its own for coaches. 
The ones I work with, not just at my club but at others too, are fantastic. They’d bend over 
backwards to help the lads, teaching and training them.
 
Do you think it’s important for the young fighters to see someone like Froch?
Without a doubt. They aspire to be like him. I’ve got photos of Carl with the youngsters in the club 
here now, and when the kids are waiting to come in they look at the photos and their little faces are 
thinking, “will I be like that one day?” They do look up to him.
 
Have you seen more local youngsters taking up boxing since his rise to the top?
I think so. Years ago kids used to do it in school, but they’ve banned all that because of health and 
safety. But I think it is a good sport, and I get kids who are never gonna be boxers but they love 
taking part in it and the training. The discipline is good for them, I don’t let them mess about and 
I don’t take no prisoners. But I think that’s what they like, and a lot of young ‘uns don’t get that at 
home. Boxing is a healthy sport for them.
 
What advice would you give to anyone interested in taking it up?
Get yourself associated with a boxing club, see what it entails. Then get yourself on a coaching 
course through the Amateur Boxing Association (ABA), and go from there. 

tinyurl.com/bulwell-hall-boxing-club

  

Barry O’Dowd teaches kids to box. The former army champion 

founded Bulwell Hall Amateur Boxing Club in 2004 and has spent 

almost a decade supporting young people in his community. Last year 

he picked up the title of Coach of the Year at the Nottingham Sports 

Awards and rubbed shoulders with Torvill and Dean at the Olympics. 

We popped along to the club to see what he’s all a-bout...

RAGING 
BULWELL

interview: Joe Sharratt 

photo: Dave Goodwin
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Nottingham’s Television Workshop has produced dozens of great actors over 
the years including Samantha Morton, Toby Kebbell and half the cast of This 
Is England. Next on that conveyor belt of talent is Harriet Cains, one of the 
stars of recent BBC3 zombie series In The Flesh...

You learned your trade through The Television Workshop. 
How did you get involved with them?
I went to a drama club called Circle Up and one of the teachers 
there used to teach at Workshop. After about three year she told 
me about auditions for Workshop; so I auditioned and I’ve been 
there since. When you get there you’re really aware that you’re 
a small fish as the talent there is amazing. You have to work 
really hard, but I love it. You can be there until you’re 21 so I’m 
definitely sticking around for a while.

You’re only nineteen and at the start of your career. What 
have you been involved with before In The Flesh?
I’ve done a few short films. One was called The Love Interest 
which I never saw after it was finished. Then there was Human 
Beings which was my first big job. I loved it. I went down with 
a friend from Workshop and we stayed in this massive stately 
home in Marsden – which, funnily enough, is the place that In 
The Flesh was filmed. Human Beings was brilliant, I met my 
boyfriend on it as well. After that I did an episode of Doctors; you 
have to work fast on that program.

Have you had much theatre experience?
We do a play season at Workshop, so I’ve done a few. At the 
moment we’re doing Dangerous Liaisons and I love it. But so 
far I’ve never done it professionally. I haven’t had stage-school 
training so it’s not at the forefront of my mind, I’d rather be doing 
television. I wouldn’t rule it out, but maybe as an actor I’m not 
quite ready for it.

So, how did In The Flesh come about?
I did a monologue at The Royal Exchange through the Workshop 
and casting directors and agents came to see it. I was then 
asked to go up to Manchester to audition which went amazingly 
well; I think it’s the best I’ve ever auditioned. I’m not saying it 
was a fluke, but I think the part was suited to me so I found it 
quite easy. 

That must have felt good, getting it done in one like that.
It felt good but at the same time I didn’t believe it. Myself and 
David, who plays Rick, were cast pretty much straight away and 
the rest of the cast took a while. I think the director David Shaw 
pushed for me so I’m very grateful to him.

You’ve described your character as “ballsy and opinionated.” 
Did you have fun playing her?
She’s like a heightened version of me. Some people have asked 
in interviews how I’d deal with being in her position, and I 
genuinely think that I’d react quite similarly. She’s part of the 
Human Volunteer Force (HVF), so she shoots zombies; I had to 
have gun training, which was really cool. She’s not very nice to 
her parents but she’s got a good reason for it. She was left out 
in the cold because of everything that happened around her 
brother. Her parents were so focused on that, she was kind of 
forgotten. She still is really, even when he’s back.

The make-up in the program is fantastic. Did you ever catch a 
glimpse of a zombie out of the corner of your eye and jump?
There’s a scene where the zombies are rabid and I was trying to 
not see Luke and Emily before we filmed to keep the element of 
surprise. I did catch sight of Emily in the mirror and it freaked me 
out quite a lot. One time, Luke fell asleep during a night shift in 
his trailer and woke up, looked in a mirror and absolutely scared 
the hell out of himself. Nadia who did all of the make-up design 

was from West Bridgford originally. She lives in London now but 
she’s from Notts too.

How did you feel working with TV icons like Ricky Tomlinson 
and Kenneth Cranham?
I was just in awe really, trying to act really cool like, “Hi, Ricky. 
I’m Harriet, really good to be working with you.” It was nice 
seeing how they work up close. Ken was really old school, 
nothing breaks his focus on set. Ricky Tomlinson is just quality.
 
Is he hilarious in real life?
He is funny, but I only had a few scenes with him. David, Luke, 
Emily and I were so close because we were the main cast and 
with each other all the time.

As a young actress, do you take whatever roles you can or do 
you target particular roles?
Any experience is good and I’m not in a position to be picky over 
roles right now, I’m more than happy to audition for anything. I 
don’t care what it is, I just really enjoy the atmosphere of being 
on a set. Basically you get paid to do something you love.

Are you a fan of zombies and the supernatural?
It might be the wrong thing to say, but no. I liked Zombieland 
and Shaun of the Dead. But I wouldn’t go to the cinema to see a 
zombie film. I think that’s part of the attraction of In The Flesh, 
it caters to all: it has the zombie thing as well as a human story. 
The script really did blow me away.

Now that you’ve had a primetime TV slot, does the idea of 
‘fame’ scare you?
I don’t really know what to expect, I’m not sure I will get 
recognised in the street. When we did press the other day I was 
very overwhelmed, it was so strange. It’s something that I’ll 
have to get used to.

How was it when you finished production?
It hit me a bit, I was a wreck in my last scene. It was really sad, 
you become like a family. The friendships make your life easier 
and help you deal with those you’re missing back home. 
 
Outside of acting, do you have any hobbies?
I’m hardly ever at home so I just like to go to the pub with my 
friends. And of course Workshop. When you’re in it you feel like 
it’s your life. You want to do well and it’s such a family. That’s 
what I love about it: there’s no bull, it’s just straight down the 
line.
 
What do you watch on TV at home?
I’m a massive soap fan, and I’m not one to go see some big 
Hollywood blockbuster, I’d rather sit at home and watch an 
independent film like This is England or Dead Man’s Shoes. I 
can’t handle horrors, except The Shining. They’re all the same 
thing and the copper always gets killed.

You mentioned Shane Meadows, do you aspire to get into film 
production on his level?
I’d love to. There were a lot of people from Workshop in This Is 
England and there’s a pride thing as well. I’m from the same 
place, and I train where they trained. I look up to them all really.
 

Would missing your family and home ever be a consideration 
when it came to accepting roles?
If I ever passed up an opportunity because I was going to miss 
people I’d be fuming with myself. There are times when there’s 
nothing worse than being alone in your hotel room and feeling 
knackered, knowing you’ve got to learn lines for the next day. 
But once you’ve had an amazing day on set and nailed a scene it 
puts you on such a high. The adrenaline takes you through. 
 
In The Flesh is available to watch on iPlayer throughout April at 
bbc.co.uk/iplayer

thetelevisionworkshop.co.uk

interview:  Zachary Fox
photo: Carla MundyCITIZEN CAINS
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Writer Adrian Reynolds and director Jack Delaney have teamed up to produce Making Sparks, the world’s first app 
delivered genre serial. Set in the present but reaching back to WWI it involves illegal fights, occult mischief and, 
most shocking of all, a meaningful role for a black actor…  

What is Making Sparks?
Adrian: It’s a seven part serial going out 
exclusively on mobile phones and tablets. It is 
notable for being the world’s first app delivered 
genre serial. It was created by a writer who has 
lived in Nottingham twenty years - me - and a 
director born and raised here. It’s an ambitious 
story done with minimal resources to a very 
high standard. Also, there’s some quality 
swearing.
 
Where does the title come from?
Adrian: There’s an expression that you’ve 
probably not come across before unless you’ve 
fought on the Somme which is, “nobody takes 
the third light.” It works like this: you’ve been 
killing some Germans and you want a break 
so you light up a fag and pass the cigarettes 
around and then you spark up. Problem is, 
there’s a sniper in the distance and by the time 
the lighter has reached the third person he’s 
homed in and takes aim.
 
So other than giving up smoking, how do you 
survive WWI?
Adrian: There’s a supernatural element to 
the script as one of the characters sells his 
soul to the devil. In normal circumstances an 
audience may find it hard to sympathise with 
such a decision but I think if you’re in the 
trenches then you could be forgiven in times of 
desperation for imploring the Lord of Darkness 
to bail you out.
 
Once you had the plot in place, how did you 
go about casting?
Jack: I knew Merv Lukeba, a brilliant, Congo-
born actor from Skins, through an anti-hate 
crime commercial I’d planned a couple of years 
ago. It fell through but we stayed in touch. 
He was feeling really disaffected as he was 
consistently being typecast in black thug roles. 
When I spoke to him about our idea he jumped 
at the chance, even though the pay cheque was 
next to nothing. He plays the part of Perry, the 
grandson of the soldier from WWI.  

Adrian: The very notion of having a black 
soldier from WWI is something different, a part 
of history that gets forgotten. Perry’s heritage 
is part of his character and we’re proud to have 
created a more meaningful role for a young 
black actor.
 
So the story links the past to the present…
Adrian: Yes. Perry, like his grandfather, is a 
soldier. He’s been fighting out in Afghanistan 
and he’s troubled by it, as you would be. Then a 
package arrives from his mother which contains 
the lighter and slowly he’s led into this world of 
illegal fights and occult mischief.
 
Did anything exciting happen on location?
Jack: (laughs) When we were filming Perry’s 
flashbacks to Afghanistan we got permission 
to use this old building. What we didn’t 
realise was that inside there was a right wing 
religious group called the Church of Fire on 
the Mountain. They liked to dress up in masks 
while chanting and came out to find us dressed 
in camo gear, armed with AK47s. It was a bit 
confusing for all of us as I didn’t know if our 
art director had drafted them in as part of the 
set and they didn’t know if we represented the 
start of the apocalypse. It was a bit of a 
stand-off.  
 
You decided to deliver the serial through 
a mobile app rather than traditional 
broadcasting…
Jack: It’s traditional TV material crammed into 
seven episodes, each five minutes long. The 
reason I wanted to do this with an app is once 
people have downloaded it you can draw them 
back to content rather than it all being there 
in one go as with a film. You can’t do that with 
other media.
 
Adrian: In a way, it’s going back to the dawn of 
cinema. The cliff-hanger serials. That for me as 
a writer is brilliant. Writing is all about emotion 
and so the challenge is how you emotionally 
engage the audience with what you’re doing. 

If we can make them laugh, scare them and 
get in a few swear words then we’re doing our 
job. 
 
The medium is the message - how have you 
utilised mobile technology?  
Adrian: It’s a linear narrative so we’re not 
exploring it to its full potential. We wanted to 
present the audience with content that they’re 
familiar with but in bite size pieces. More 
people watch TV now while interacting with 
a mobile phone, so this is perfect for filling up 
time during the advert breaks. 

Jack: The medium is the money. Making a 
traditional film you’d spend 100k, try to get 
it to Sundance where only 1% get in and then 
at Sundance only 1% of those get picked up. 
If you’re lucky to be chosen the money from 
that 1% will go the distributors and financiers 
- which will take years – meaning you’ll be 
flat broke as you work on it. If you’re lucky you 
might see some money down the line once 
everyone else has recouped their costs. With 
an app it’s shorter turnaround. It’s free as well, 
we make our money from some advertising - 
YouTube style.

What are the benefits of working with 
smaller, independent organisations?
Jack: I got the director’s cut and we own the 
rights as well which you never get with larger 
production companies. We didn’t have any 
interference. The executive producer came 
down for one day, looked at the monitor for two 
takes and left. Which is how it should be, really. 

Adrian: I’ve dealt with the BBC and for my sins 
written episodes of Doctors. There’s craziness 
going on behind those walls. I’ve suggested 
storylines before that have led to the entire BBC 
getting involved; all of which takes a long time, 
which is the reality of writing a series for the 
big boys. So I’m all over opportunities like this 
without bureaucracy and red tape.
 

So you no longer have the patience for 
patient-led drama?
Adrian: In terms of Doctors, the only one I 
want to write drives around in a Tardis and the 
BBC are not going to give me the keys to that. 
Whereas this kind of stuff is our baby and we 
can abuse it as much as we want.
 
Do smaller projects create a different ethic 
and level of creativity?
Adrian: I am massively influenced by the 
British comics and graphic novels creators 
of the last twenty years or so, in particular 
the radical idea of writers owning their own 
work and profiting from it. Thanks to digital 
technology we have things like the Creative 
Rights Movement which is basically a punk 
attitude and so lack of funding means we’re 
always trying to find ways to collaborate, 
which in turn feeds into creativity.     

Jack: Starting off small means we now have 
a product that we can use to pitch for larger 
scale formats, such as hour long broadcasts, 
or extend to a web series. Also, working on 
a smaller budget meant we had to be more 
innovative when shooting and find creative 
solutions.
 
And how did you research the voodoo 
elements of the narrative?
Adrian: Research is what you get when you 
read the good issues of Hellblazer, online 
forums and want to do something other than 
low budget naturalistic drama. It also helped 
that I was possessed while writing it…
 
Making Sparks is available for download from 
Apple App store and Google Play store.

makingsparks.tv

SOAP AND GLORY interview: James Walker
photo: Dom Henry
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It’s often a good thing to not take your work too seriously. But Nottingham’s Evil Scarecrow take their unique 
brand of heavy metal parody to Pythonesque proportions. Dr Rabid Hell (guitar and vocals) and Brother Dimitri Pain 
(guitars) go through their dirty laundry in public... 

How did the band get together?
Dr Rabid Hell: Brother Pain and I were in another band called 
Thor’s Children, who were the best Thor-based band to ever 
exist. We wore fake beards and helmets... sorry, real beards and 
helmets. We were genuine vikings. We then bullied some other 
people to start a new band with us. They’ve all gone, we now 
have new people.
 
Why have you been through so many different band 
members?
DRH: We are just horrible people. 

Brother Dimitri Pain: It’s only been about five or six... 

DRH: There were a few at the start like Hymen The UnBreakable. 
Frenzy, he left because he didn’t like driving and liked World of 
Warcraft. Nemesis left because he was scared. Bongo went to 
live in the jungle and grow a beard.
 
You call yourself a “parody metal band”. Are you worried 
about not being taken seriously as an actual band?
BDP: I lose a lot of sleep at night over it. 

DRH: We used to call ourselves “comedy black metal opera,” but 
that was perhaps a little bit too weird. I don’t even think we are 
parody. We are more like “just have a laugh metal.” 

BDP: The thing is, everyone else who is in a band and takes 
themselves too seriously is doing it wrong. Every band should be 
like us. 
 
There is a lot about the metal genre that is quite easy to send-
up and spoof...
DRH: Any genre is easy to take the mick out of. But people who 
are into metal just have a better sense of humour than ‘normal’ 
people. Possibly.
 
How well do you go down on bills with bands who are taking 
it more ‘seriously’?
DRH: I don’t think we ever get a bad reaction. Even when people 
are there to see a serious prog band, at least we get them in a 
jolly mood beforehand. But more often than not we are top of the 
bill nowadays. 

BDP: Sometimes you get bands and they are playing awesome 
music, blazing all over the fretboard and doing all kinds of crazy 
stuff. You look at them and think, “we are going to go on in a 
minute to just jump around and wave our hands.” 

DRH: Because we are taking the mick out of ourselves, it’s fine. 
It’s more difficult when there are other comedy bands as it’s like, 
“how do we stand out from this?” Then we have to rely on being 
comedy and good.
 

Where did the idea of dressing up come from?
BDP: We had a transitional band called Scream Badger and Dr 
Rabid Hell didn’t want to be known by his real persona so he had 
to wear a costume. It’s easier to have a costume. You don’t have 
to worry about looking cool or not.
 
How gross do your costumes get after a show?
DRH: Beyond anything you have ever smelt. It’s completely 
disgusting. When we got our costumes out of the bag once, 
Brother Pain said that they smelt like dead things. Happily 
Princess Luxury does the laundry.  

BDP: It’s good that the girl in the band does the cleaning.
 
DRH: They were going mouldy. 

BDP: The worst thing is when I’m playing guitar and he’s stood 
next to me sweating and I accidently brush up against him. 
Urgh. 
 
DRH: In the same respect, if Brother Pain has been for a curry, 
his bottom is saying lots of hellos.
 
There’s a great metal heritage in Nottingham, but it often gets 
overlooked in the local press. Why would this be?
DRH: Well, we are correcting that right now, aren’t we? That’s 
like a proper intelligent question, we don’t usually get those, it’s 
normally, “Who makes your costumes?” 

BDP: It’s weird because Nottingham has a great music scene, 
and I’m sure everyone who lives in Nottingham thinks the same 
thing. Since Jake Bugg was Number One for a bit everyone is 
like, “Oh yeah, Nottingham, it’s a bit of an unknown city.” No, it’s 
not an unknown city, it’s great. 
 
At your shows you get hundreds, even thousands, of people 
through the doors with very little press. What is it about the 
metal community then?
DRH: I think they are very loyal. Rob Zombie, or someone, said 
you never just get a Slayer fan for the summer, which is true. 
People who get into metal stay and follow it. It has a much more 
loyal fanbase than a lot of other genres.
 
It’s a lifestyle thing as well...
DRH: It’s got its own subculture. This interview has become 
very serious. Usually we just get our pants out - I feel like we 
should rein it back and become more ludicrous.  

BDP: Most people who are into metal are also into murder and 
drugs. 

DRH: We like killing goats in our spare time. With that you have 
to stick together because you can’t just do it out in the open.
 

Okay, silly question. What’s the most evil thing you’ve ever 
done.
DRH: Silly question, serious answer. We are not very evil as a 
band. 

BDP: I’m trying to think of evil things that I’ve done... 

DRH: You had a wank behind the counter at Oldrids where you 
used to work, didn’t you? 

BDP: I can’t show this to my mum now.
 
How did you get the idea for starting up your own festival, 
Damaged Stock?
DRH: We’ve played with so many bands that we like and they 
would often ask us if they could play with us in Nottingham. 
But it was always very difficult as we don’t often play our 
hometown, maybe only once a year. For us to say that they could 
play a gig with us, it would take about twenty or thirty years to 
put them all on, so that was the real reason behind starting it. 
 
How hard is it to put an event like Damaged Stock together?
DRH: If you ask us now, it’s horrible. We are never doing it 
again. But by the end of it when we are all drunk, it’s like, “yeah, 
that was good, let’s do it again.” The footfall through the door 
surprises us and makes a massive difference. If we did it and 
only twelve people turned up, it would make us feel that we 
were wasting our time. 
 
You are literally hands-on with the event even during the 
day...
DRH: Craven DJs throughout the day, and myself and Brother 
Pain stage manage, handing out wristbands and even working 
on the door. It’s a whole Evil Scare-crew event.
 
What have you learnt from being in the band?
BDP: What I’ve learnt, and this applies to everything in life, is 
that if you want anything you have got to work really hard for it 
to be just about enjoyable. Sometimes it’s awful, then you have a 
great gig and you forget all about the rubbish stuff.  
 
DRH: I’ve learnt that after one gig my costume needs to be 
washed.
 
Damaged Stock, the charity heavy metal all-dayer, takes place at 
Rock City on Saturday 13 April 2013.

 
damagedstock.org.uk

evilscarecrow.co.uk

A TOUCH 
OF EVIL

interview: Paul Klotschkow
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Christy Fearn is a self-confessed Byron nut. Her debut novel Framed explores the stocking knitter demonstrations 
of 1812 when folk rebelled against unemployment, social injustice and greed. So not much has changed then…

Who were the frame breakers? 
They were the stocking knitters who had been put out of 
work by manufacturers bringing in new machines that could 
be operated by unskilled workers. So six men were made 
unemployed for every one employed on the new ‘wider’ frames. 
The new frames produced inferior quality work, more quickly. As 
a result, the workers smashed up the new machines at night.
 
What would rebellion have been like in 1812?
It was like a secret society. Everyone knew what was going 
on, but there was a code of honour that you did not reveal the 
identity of your fellow Luddites. They had a ceremony where you 
had to swear that you would never tell the authorities who your 
fellow frame breakers were, on pain of death. This was serious 
as unemployment meant starvation; there was no welfare or 
benefits in those days. People were desperate. 
 
How relevant are these issues today?  
Today people don’t starve from unemployment, but poverty 
causes obesity and malnutrition. The situation in this country 
today has similarities with the Regency: an elite of monarchists 
and public schoolboys gambling away our money and wasting 
it on foreign wars. If you object, you’re seen as unpatriotic. The 
House of Commons recently spent £420,000 of taxpayers money 
(that is yours and mine) on wine. That’s the kind of excess the 
Prince Regent was guilty of.
 
Who was Ned Ludd?
Ned Ludd was the name adopted by a number of Luddites. 
Supposedly it was the name of a real worker who threw a clog 
into a machine to make a point about being asked to do extra 
work (in the eighteenth century) - but how true this is, I don’t 
know. Ned Ludd was the name used in 1812 when the Luddites 
made threats to the frame owners. There are lots of letters 
signed ‘Ned Ludd’ but it’s quite clear they were written by 
different people. As to the Nottingham Luddites having a leader, 
who knows...
 
How did Byron support them?
Byron made his maiden speech to the House of Lords supporting 
the plight of the Luddites. Although he didn’t condone their 
criminal damage and violence (some frame owners were 
injured and killed during the raids) he could understand their 
desperation and had seen how it was affecting the ordinary 
people in his own county. In the speech he said: “Nothing but 
absolute want could have driven a large and once honest and 
industrious body of the people into the commission of excesses 

so hazardous to themselves, their families and their community. 
You may call the people a mob, but do not forget that a mob too 
often speaks the sentiments of the people.”
    
Is this why you had the tattoo done? 
(Laughs) Well... he was also the greatest poet Britain ever 
produced. Personally I think he’s superior to Shakespeare, 
though I know a lot of people will disagree. He was a great 
personality and a show off, but famous for actually doing 
something, and doing it brilliantly. He had great sympathy with 
the underdog - literally, as he always had a menagerie of rescued 
animals - he despised oppression and hated hunting. He is our 
international hero. 
 
He’s also “the first rock ‘n’ roll star” according to the show 
you perform…
Byron certainly lived like one. He had a coach with a wine 
cabinet, a library and a bed which was large enough for two 
people. He attracted groupies and sold thousands of copies of 
his poems. Childe Harold sold out in one day. He was a style icon 
and he also controlled his image, something not really done by 
authors in the past.
 
You perform this show with your partner Greg who’s also a bit 
of a rock ‘n’ roll star. What’s it like working with him? 
Marvellous. Did you expect me to say anything else? Seriously, 
though, he’s used to being onstage with his bands Poze, and 
Surge. He’s a great public speaker - his union are always asking 
him to speak at rallies and demos. He takes direction very well 
and enjoys the challenge of reading poetry aloud. Plus he has a 
very distinctive image.
 
How did Byron land his gaff at Newstead?
He was only ten years old when he inherited Newstead Abbey, 
from his uncle who had no other male heir. He wasn’t made 
wealthy by it - there was very little inheritance as such and 
Newstead Abbey was a bit of a ruin. Byron and his mother 
lived at St James’s Street in Nottingham and then Burgage 
Manor in Southwell, while he was at school and then Trinity 
College Cambridge, where he ran up massive debts. Byron 
visited Newstead as a teenager, where the tenant, Lord Grey 
De Ruthven ‘tried it on’ with him. Byron’s friend Hobhouse 
commented later that this had a “great effect on Byron and his 
morals.” When Byron came of age (21) he and his mother moved 
in properly. Byron’s mother died soon after he arrived back in 
the UK after his Grand Tour (1809-1811) and he was alone in the 
family seat. At Newstead there were holes in the roof and Byron 

could only inhabit a couple of rooms - the dining room, the library 
and his bedroom. He used the long gallery for pistol practice - 
there are holes in the wall to testify to this. He kept a pet dog 
and a raven in the Great Hall. He also used to write in the study 
at the other end of the house - in his letters he describes having, 
“a mile to walk to my bedroom” - bit of an exaggeration, but it 
must have felt a long way in the dark, with a limp. Especially 
after draining a whole bottle of red wine from his goblet, made 
from a monk’s skull.
 
Lord Grey De Ruthven isn’t the only person to have tried it on 
with Byron. A recent biographer alleges he was abused by his 
nurse when he lived on St James’s St and that this may have 
shaped his ‘unconventional’ approaches to relationships…  
I think that being interfered with as a child would affect anyone. 
I don’t think this caused his ‘incest’ though. Maybe it gave him 
a cynical view of sexuality and people in positions of authority.. 
The incest was with his half-sister (different mothers) who was 
not brought up with him. They met once or twice when he was 
at Harrow school, but not as adults. When they did meet again, 
there was a powerful connection between them. I wonder why 
it’s assumed Byron was the instigator of their relationship? 
Augusta clearly loved him, and not in an idol worship way. It’s 
clear from their letters to each other just how much they loved 
one another.
 
Any other notable Byron locations in the city centre?
There’s a plaque on the corner of Victoria Street and Pelham 
Street commemorating his first poem, written at the age of ten, 
about an Old Lady of Swine Green. The area was once used for 
grazing pigs. At the bottom of Pelham Street there was once a 
pub called the Blackamoor, where Zara is now. When Byron’s 
body was brought back from Greece in 1824, it was put on show 
there. Thousands of people queued to see the embalmed corpse, 
so many in fact that the police had to be called out to stop the 
crush. The only modern day thing I can compare it to was the 
funeral of Princess Diana. He wasn’t allowed to be buried in 
Poets’ Corner in Westminster Abbey, so was laid to rest in the 
family vault. Byron’s funeral cortège and ceremony gripped the 
hearts of everyone, especially in Nottinghamshire.
 
Christy Fearn’s debut novel Framed is available for £10 from 
Open Books and will be launched at Southwell Library on 
Sunday 14 April. 

open-bks.com 

THE GIRL WITH 
THE BYRON TATTOO

interview: James Walker
photo: Carla Mundy
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I first got into carving because I was bored and frustrated, the nine to five and 
weekend socialising wasn’t enough to make me happy. I was already spending 
the occasional Sunday building fences for the The Conservation Volunteers, but I 
want to do something more creative. So I contacted St Ann’s Community Orchard 
which is located in St Ann’s Allotments; the oldest and largest area of Victorian 
detached town gardens in the world. The general manager Richard Arkwright 
listened as I confessed to wanting to do something creative and suggested I 
have a go at carving some of the piles of wood they had laying around.  

I got to work on a long thin trunk of ash, chipping away with a couple of wood 
chisels. Six days of solid carving, a pair of sore shoulders and one deep cut to the 
thumb later I had produced my first wood carving. It was a two-pronged fern 
leaf - simple in design but aesthetically pleasing. I was wary of how long it took 
and my thoughts turned to the rather large, angry looking chainsaw in one of 
Richard’s lock ups. Three days, two scares later, my head was swimming with 
carbon monoxide fumes but I had my second carving; a four foot tall sanded and 
varnished group of fungi. I felt I was definitely onto something and I had a sense 
connection to my local community. 

The goat carving was done two years later, this time for Farm Eco. I wanted to 
carve a piece for the entrance to the farm and drew inspiration from the pygmy 
goats they keep. If you are looking for an adorable and very sociable animal then 
look no further. But beware, the pygmy goat likes nothing more than the taste of 
flesh flowers and gets terribly lonely if left without a companion. 

Working on a larger scale than I was used to promoted full body movements 
whilst carving - almost like Tai Chi with a saw -  where large confident slices 
could be taken with the chainsaw and sweeping arcs of wood removed and 
sanded away with an angle grinder. The key is to carve the basic, almost boxy 
shape with a chainsaw and then connect with the subject as best you can, then 
finishing it with delicate honing and sanding.   

I’m an enthusiastic amateur, self taught and frustrated by the weather / lack 
of time and space to carve, but I’ll keep at it. And who knows, maybe one day 
produce something really very special.

markmanders.com

 
This is a watercolour painting I produced last year working from photographs, 
notes and sketches I’d done to develop the design. It was drawn initially using 
a pencil and ruler with colour being added in pieces like a jigsaw, allowing each 
one to dry before continuing. 

I’ve developed ways to achieve different watercolour marks using a brush and 
dip-pen. I find it important to give a natural quality to the marks on the paper, 
but for buildings it’s better to make the drawing using a ruler because the 
building work was designed using a straight edge. I can then take advantage 
of the contrast between the straight lines and blobs of watery paint. I also 
use coffee, tea, homemade vegetable ink or a blob of house paint to get an 
interesting contrast of textures. I always think of the city pictures as relaxed 
technical drawings.
 
The most interesting and gratifying reaction to my work was in response to a 
picture of a standing figure; apparently it was too frightening and so had to be 
taken down. I use exactly the same approach to a picture whether the subject 
is a person or a tree. It’s possible that a human figure treated in this way may 
be more disturbing because of the lifelessness that the face has. I make no 
distinction between trees, people or buildings as they are all part of nature.
 
I’m influenced mainly by books like Les Tres Riches Heures from the fourteenth 
century. These pictures show medieval society throughout the months of the 
year. I also like to visit Nottingham Castle museum, I always enjoy seeing 
Andrew MacCallum’s large painting of The Major Oak.
 
I sell my own range of products including prints, books and cards at art 
and craft venues and events around Nottingham. I exhibit in galleries and 
shops including Debbie Bryan Studio & Shop in The Lace Market and Mish 
Mash Gallery in Chilwell. I also frame my own work wherever possible, for 
commissioned paintings it is nice to plan the framing in tandem with the 
picture.
 
I’d like to make animated films of my paintings, but I know how much work that 
would involve - I would have to do 24 paintings per second of film. For a thirty-
second animation I once produced 720 small images on paper and I was still 
seeing them when I closed my eyes at night.  

Oliver’s work will be at Lady Bay Arts Festival on 18-19 May, Patchings Art and 
Craft Festival, Calverton on 6-9 June 2013, and Southwell Minster Spring Craft 
Fair 25 May 2013. 

oliverlovley.com

Art works Oliver Lovley

Mark Manders
Pygmy Goat

The Lace Market from  
Canal Street
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As the Nottingham Chicken War intensifies I’m sad to report that we have our first casualty of 
2013 - Southern Fried Chicken has finally withered away like one of its battery farmed birds. With 
Nando’s and newly opened Roosters opposite the writing was on the wall, but from the flames a 
new greasy phoenix has risen - Doner Master. Walking by on its opening day there was a genuine 
buzz; balloons adorned the shop front and the staff greeting people off the street with handshakes 
and smiles as big as the elephant leg of doner meat proudly on show. Now calling yourself ‘Master’ 
implies you’re some kind of Obi-Wan Kenobi sorcerer of spice - maybe it’s the kebab equivalent of 
‘master baker’ or ‘grand chocolatier’. Upon entering I was half expecting some kind of wizened 
knife-wielding Gandalf character behind the counter who would not only cook my food but offer 
great wisdom and solutions to my problems, but alas it was not to be. The initial disappoint was 
only a taster of what was to come, my order of a chicken shish was served up to my greasy paws 
as a meager portion in a burger bun. Eh? The gravity of what had just taken place seemed totally 
lost on them. Maybe this is what happens when you reach the level of master - you no longer give a 
frock. Maybe this is the future. I’m not convinced.

 59 Long Row West, Nottingham, NG1 6JE

In a saturated take away market many muncheries with their eye on the prize go to great lengths 
to stand out from the crowd. It’s always refreshing to see names like ‘Kebabs R Us’ scrawled 
in neon lights as you tumble out of your local boozer. There are those guerilla shops who refuse 
to pander to the 21st century’s well established laws of marketing, deciding to go it alone and 
do what the hell they like, Adam’s Spice appears to be one of them. My understanding of Asian 
culture is pretty sketchy but I’m sure the name Adam ain’t that popular. It seems that they left it 
too late to sort out a name before opening and when the first customer rung up they came up with 
something on the fly. Hell, that first customer might have even been called Adam. Opting for a set 
meal for two, myself and my dining partner dug into a set of poppadoms, chutneys, chicken rogan 
josh, chicken tikka masala, mushroom bhaji, nan bread, pilau rice, lamb samosas and a mixed 
kebab. Boomting. No one was moving anywhere fast after that little lot, and while the side dishes 
were tip top, the mains left a lot to be desired with the masala resembling soup more than curry. 
It was possibly my own fault for ordering off the set menu which never tends to have the most 
exciting scran. Still, with the sides so good, Adam might still be worth a punt if you fancy a curry. 

546 Radford Road, Nottingham, NG7 7EA

Our resident fast food expert Beane continues his quest to eat at every takeaway in Nottingham… 

DONER   MASTER Adam's SPICE

Dickies Dog House
Woof ‘em all down

The UK has really embraced American fast food with a big, 
sloppy, super-sized hug. Triple stacked burgers, French fries, 
deep fried chicken…Surely the hot dog is one more step to 
chronic obesity we just don’t need to take right now?
 
Based in the Hole in the Wall pub, Dickies Dog House on North 
Sherwood St offers a very different kind of hot dog to the kind 
you find in a can. There are no question marks over what might 
be in these as all of their meat is sourced locally from Johnny 
Pusztai at J.T.Beedham’s butchers in Sherwood. Jonny Pusztai, if 
you’re not aware of his work, has been making sausages almost 
all his life and has been described as “the Heston Blumental of 
the sausage”- a moniker he’s acquired with such creations as 
(the award winning) chocolate and cappuccino variety. You get 
the picture – when it comes to sausages he knows his stuff and 
his creations for Dickies are, of course, seriously good.
 
With no neon lights to distract us from our choices, we each 
selected a sausage from the menu and a topping to go with 
it. I chose chorizo (£6.95) with Mexican topping, which was 
certainly a winning combination. The sausage was subtly spiced 
with paprika, cumin and oregano mellowed by the lettuce and 
guacamole, the crushed nachos offering a lovely crunch. My 
friend went for bratwurst (£6.95), a classic German pork sausage 
with a really meaty, coarse texture - the lack of heavy flavourings 
allowed the taste of the pork to shine through. She asked that 
her sausage was given the ‘Swine Hound’ treatment - one of 
the topping choices available; wrapped in bacon, topped with 
cheese, crispy onions and gherkins. Yum.
 
We quaffed our cold beers and happily made our way through 
our foot long feasts. The price includes a side and a salad and 
everything is served in a pear drop shaped wooden platter. My 
side of gastro chips was huge; crispy on the outside and fluffy 
in the middle. I couldn’t resist asking for  a small portion of their 
homemade chilli – strictly speaking it’s a topping choice but it 
worked very well as a dip for my chips - deeply flavoured and 
just the right amount of kick. My friend opted for the sweet 
potato fries that were absolutely lovely, and a lighter and 
healthier, option.
 
The pub itself is a great place to kick back and chill out. 
Pool table, quality rock music, hot dogs that actually taste of 
something, and super friendly staff that are really enthusiastic 
about their menu and the provenance of their meaty goodness. 
Ash Dilks
 
63 North Sherwood Street, NG1 4EZ

facebook.com/dickiesdoghouse

The City Gallery
Snap time? It’s Bake O’Clock

When it comes to grabbing food in town, you don’t always want 
a fancy restaurant. Who needs candles and waiters dressed as 
penguins when you’re looking for a quick lunch with mates?
 
The City Gallery is the latest affordable eaterie in the city 
centre, thanks to a recent takeover from Bake O’Clock. Founders 
Angelena Efstathiou and Jacomo Nardi aren’t exactly new to 
the local culinary scene, having provided cakes for Lee Rosy’s, 
Broadway and the Contemporary for a while. But with this latest 
venture they can offer a more rounded eating experience, just a 
stones throw from the Market Square. 

I went along with three dining companions and we ordered a 
selection to share from the chalkboard menu. We started with  
cauliflower and broccoli soup with homemade bread (£3). Soup is 
always a nice way to start a meal and this particular bowl was 
lovely, lightly seasoned and creamy without being too thick and 
heavy.  Next we dug into the leek, pear and stilton tart next with 
side salads of coleslaw and beetroot and mint and pea (£4.50).

The taste of the mushroom, mung bean and sage pate (£3) far 
exceeded its appearance, dolloped on the slices of homemade 
bread.  Nothing I’ve ever eaten from any high street pasty 
purveyor comes close to the sweet potato, onion and cheddar 
pasty (£3.50) on offer, and it came with another two side 
salads. Throughout the meal we kept going back to the plate of 
homemade nachos with refried beans, salsa and guacamole (£4). 
If you’ve never had homemade nachos, you’re in for a treat.  To 
round off our selection we had a tomato, olive and jalapeno pizza 
(£4.50). The thin wholemeal crust was homemade, with the fat 
slices of warm tomato boosting the tang of the sauce. 

Never likely to say no to pudding, we were treated to a City 
Gallery exclusive, a raw chocolate mousse tart with a cashew 
crust (£3). Pure chocolate heaven; it felt so decedent and rich 
that I couldn’t quite believe it was vegan. Angelena did let me 
into the secret ingredient but my lips are sealed. 

Feeling a little bit gluttonous after all this, we sat back and 
enjoyed the art on the walls. The majority of the food is 
vegetarian with a good selection of vegan food. All the bread 
is homemade (£1.70 a loaf to take out) and all ingredients are 
sourced locally, including vegetables grown at Dovecote Primary 
School as part of a Green Scene social enterprise scheme.
 
This is a cafe that offers affordable, ethical, healthy – and most 
importantly – damn tasty food.  Get yourself down to their 
launch night on Thursday 4 April to see what the fuss is about. 
Alison Emm.
 
14a Long Row, NG1 3FB

bakeoclock.co.uk

The Stop Bar
Tuck in to some tapas on Friar Lane

We Brits may have crisps, pork scratchings and peanuts but 
the Spanish invented Tapas, which makes them number one at 
snacks-with-booze. While the concept is now popular in the UK, 
good and reasonably priced Tapas can be hard to find. The Stop 
Bar on Friar Lane may offer a solution to that.   
 
Inspired by a Stop Bar in Spain, the interior mixes wooden 
tables, neutral walls and mellow lighting with splashes of 
red. Offering main meals and Sunday roasts, live music every 
Wednesday, happy hours and a restaurant and private function 
room upstairs, the owners are casting their net wide, but it’s the 
Tapas that lures us in. 
 
We sit at a table by the large glass window enjoying a pint 
(San Miguel £3.70, Harvest Pale £3) and our dishes soon start to 
arrive. Chicken wings cooked in a clay oven with honey, lemon 
and garlic (£4.75) are first past my lips, crispy skins seasoned to 
perfection with salt crystals. My vegetarian companion eyes the 
gnawed bones disapprovingly but patatas bravas (£3.75) in a 
spicy chilli salsa provide a distraction.
 
When it comes to eating mixed Tapas with a vegetarian, the 
sharing is admittedly one-sided, so while I nibble fire-roasted 
peppers in olive oil (£3.75) and the star of the show, halloumi 
fritters, red pepper and tomato salsa (£4.95) encased in a 
feather-light batter, my companion unfortunately can’t savour 
the triumphant pan-fried calamari, cherry tomatoes and mixed 
herbs (£4.75). All too often calamari served in the UK has the 
disappointing texture of flaccid cock, but the Stop Bar’s secret 
weapon is their ex-Marco Pierre White chef. His skill is shown 
not only through the high quality of the food itself but in its 
elegant presentation. The sharing platter of Spanish cheeses, 
quince jelly, pickled walnut and flatbread (£10.50) combines 
the wonderful sootiness of the charred flatbread with aromatic 
taleggio, nutty manchego and creamy goats’ cheeses, served on 
a black slate decorated with blobs of orange gel.
 
While Tapas is perfect for keeping belly rumbles at bay and 
absorbing alcohol, the extended eating period can lead to 
dessert. We go for pistachio ice cream with pistachio crumbs 
(£4.50) and churros with dark chocolate sauce (£4.75). Both are 
fantastic - the chocolate sauce accompanying the churros is 
almost indecently pleasurable and creamy. 
 
With all hot drinks priced at £1.49, free wifi and competitive 
lunch deals (two Tapas for £6) the laptop crowd should love The 
Stop Bar by day, while drinks and dinner offers, friendly service 
and top grub make it a great evening hangout - definitely worth 
stopping by. Aly Stoneman
 
27 Friar Lane, Nottingham NG1 6DA  

thestopbar.co.uk

For more Nottingham foodie goodness check out noshingham.co.uk










