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PICKING UP
THE PIECES

"CITY PLANNING Department Boot Boys Rule O.K.!"
read the most perceptive slogan ever scrawled on the
seat of a Corporation bus. That was in the heyday of
Ted Evans, Nottingham's most catastrophic Planning
Officer, the friend of Tory Council leader and property
owner Blll Derbyshire (now in partial retirement at
Skegness) and of Mr Big in the local gambling world,
bookie, nightclub proprietor and property owner
George (call me Geo.) Akins Ltd.

Mr Evans performed his greatest service to the city
by leaving for Liverpool last year, but the fruits of his
labours are still around us: they have been known to
make old people almost weep. His monument was self-
selected in a Nottingham Arrow interview shortly
before he left: appropriately it was the Broad Marsh
mausoleum, that gaping mouth which sucks in pedest-
rians from Lister Gate and evacuates them through
the Collin Street subway. It was Mr Evans who had

spotted that the area now occupied by the Centre
(which virtually links the Castle to St Mary's) was
obviously only one site - in spite of the fact that a main
road went straight through the middle of it.

Not all the devastation can be blamed on Mr Evans,
however. There were his political masters, like the
fatuous Charlie Butler, who said on television that he
supported the Broad Marsh scheme because it included
a lot of flats, but was still quite happy when the devel-
opers suddenly decided not to have any flats after all,

And there were the shifty political manipulators of
the fifties, who built Maid Marian Way in spite of its
rejection at a local referendum, and knocked down the
eighteenth century Collins Almshouses at 4 a.m., on
election morning, May 10th, 1956, after assuring every-
one that they were not even in danger.

There were also the equally ludicrous traffic
experts, who realised that the devastation of the old
Norman area round the Castle on the west called for
equal devastation of the old Saxon area of the Lace
Market on the east. They were intelligent enough to
realise also that the answer to the city's traffic prob-
lem was to spread it around a bit through as many back
streets as possible - like sewing in a few extra yards
of gut as a cure for fatness. It was necessary, of
course, to widen the roads by ripping down whole
street fronts and exposing the ugly backsides of the
buildings beyond, but it never seemed to be necessary
to repair the damage by providing new frontages. Thus
whole areas of the city centre are like wandering past
somebody's backyard - Burton Street (splendid rear
view of T, Bailey Forman), Fletcher Gate (splendid
rear view of A.C. Gill) - while, instead of the fine
descent into the city down Derby Road, traffic now
scuttles into Nottingham down shabby Wollaton Street
- the tradesmen's entrance to Derby Road.

So the present generation of planners is left with
the job of picking up the pieces, knowing that many of
the best bits have gone forever. They are helped at
the moment by the economic recession, which ironic-
ally prevents both grandiose schemes like the Festival
Hall which originate from the City Council and also
grandiose schemes like the Toll House Hill office block
which the Council has declared its intention of resist-
ing in the future, It's a temporary respite, at least,
but it's to be hoped that the lessons being learned now
will be remembered when the economic pressures are
resumed.
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FISH AND CHIPS IS RENOWNED AS A TRADITIONAL BRITISH DISH. BESIDES PRO-
VIDING A GOOD, CHEAP, NUTRITIOUS MEAL WHICH HAS "A NICE BALANCE OF
PROTEINS, CARBOHYDRATES POLYUNSATURATED FATS, FLUORIDE, CALCIUM,
IODINE, NICOT]NIC ACID AND VITAMINS Ay B, B2, C & DY,-A FISH AND CHIP
SUPPER IS ONE OF THE BEST WAYS OF ROUND]NG OFF ‘A NIGHT AT THE CINEMA
OR PUB.

HOWEVER, OVER THE LAST YEAR (AND PARTICULARLY RECENTLY WITH THE
POTATO SHORTAGE) PRICES HAVE ESCALATED. SO WE THOUGHT SOMEONE




ought to have a look ai just what sort of value for money fish and chips represent, In order to
investigate this in Nottingham we embarked on a survey of fish and chip shops within three-
quarters of a mile of the Old Market Square. This is an area from Forest Road in the north to
Kirk White Street in the south and from King Edward Park in the east to Harlaxton Drive in the
west. At each shop we bought a portion of fish and chips and, after weighing the chips, fish and
batter separately, tasted them. Following this we noted down more subjective comments such as
sogginess, taste and greasiness.

The survey has a number of drawbacks, which must be remembered when looking at the table,

First, we couldn't visit every chip shop in the area., Several were closed because of
holidays or alterations (was this more than a coincidence?), and others didn't display their open-
ing times and were closed when we went, Turners, on Wilford Road, for instance, was closed on
three nights in the same week,

Second, the survey was very small scale. Only three people, with limited resources of time,
money and stomach capacity, were involved, and thus most shops could only be visited once, The
helpings could have been affected by such factors as the time of day we called, and the particular
assistant serving, so might have been unrepresentative of the usual standard., We did do checks
on one or two places, to make sure our measurements weren't wildly wrong., Remember, then,
that the survey is simply a record of how we fared on just one occasion, not a controlled,
scientific experiment,

Subjective

Third, many of the comments are highly subjective., To reduce this we only noted comments
that all testers agreed on, and tried to be specific, But remember, what appealed to us may not
appeal to you and vice versa,

The results of our survey are shown in the table, but several points deserve further comment.

Only two shops - the Barbecue Bite and the Knife and Fork Chipperee -~ charged over 10p for
chips, and they didn't give the largest portions. The Knife and Fork Chipperee, in fact, gave one
of the smallest portions, So whether you're looking for a big portion, or good value for money,
don't be misled by a higher price; there doesn't seem fo be any good reason for charging it. Try
46 Wilford Road instead. Many of the chips we tried could be described as limp, soggy, greasy,
-anaemic, or uninspiring; other places, such as 46 Wilford Road, The Greyfriar and the Kingfisher,
produced pleasant chips which were crisp, golden and hot and not dripping with grease, The
quality doesn't seem to be related to the type of oil used, as we found good results from both
vegetable oil and lard. We found quite a few crinkle cut chips, and these were often unpleasant,
The Knife and Fork Chipperee's were powdery and tasteless. The Greyfriar's, however, were
very tasty and golden, so you never can tell! One final point about chips - refries, The only
place we saw this happening was the Snackery, and to add insult to injury they also gave us the
smallest portion of the whole survey., So please, shops, if you must refry, at least give decent
portions!

A very interesting trend emerges with regard to fish, Almost without exception, the more you
pay for fish, the better value (of fish only per p.) you get. The main exception to this was the
Barbecue Bite, which for 22p didn't give an exceptionally large portion, The Kingfisher was
very good value, at a reasonable price of 18p., The quality of the fish varied greatly, some tast-
ing too strong for our palates (the Barbecue Bite and Quality Fish and Chips) while others were
bland and tasteless (at Canning Circus and Queen's), The Knife and Fork Chipperee's was tough
and chewy, The best-tasting fish came from the Kingfisher and the Blue Marlin, 171, Alfreton Road.
Undercooking of fish was a problem at the Barbecue Bite and Quality Fish and Chips, Some fish
was of the pre-packed, frozen variety (a neat triangular portion devoid of skin and bones), as at
the Greyfriar and George's. The Snackery had a choice of portions or normal fillets,

Crisp batter

As far as batter goes, we found some nice crisp batter at 46 Wilford Road, the Kingfisher, the
Blue Marlin, Alfreton Road, the Greyfriar, and Canning Circus - oil got through to the fish at
Lang Hong's, and the batter was thick and soggy at the Barbecue Bite and the Knife and Fork
Chipperee. If you like batter, try 46 Wilford Road, where you get more batter than fish!

All in all, not many shops served a good traditional fish and chips. There is a marked
tendency towards the production of a "plastic" fish and chip from convenience foods in a controlled,
ultra-hygienic way. The Greyfriar epitomises this tendency. Although not traditional, the food
here was well cooked and quite pleasant and its acceptability really depends on your attitude to
highly processed foods.

For many people fish and chips isn't complete unless wrapped in newspaper. It is now illegal
to wrap directly in newspaper, but some places, like the Blue Marlin, Trinity Square, and the
Snackery, do provide newspaper for the outer wrapping.

Fish and chip shops should be a service to the community, and many seemed to operate in that
spirit, Friendly assistants were the norm, despite their hot and tiring working conditions. Open-



ing times, however, were a problem. A number of shops didn't display them, and seemed to be
shut more often than open, which is not very helpful to the customer. We strongly recommend that
opening hours should be prominently displayed. The Barbecue Bite scores here, being open till

1 a.m. some nights of the week, We hope that the staff are well rewarded for their efforts.

To conclude, several shops provided a good fish and chip, but if we had to make a personal
choice it would be the Kingfisher, Mansfield Road, for providing a high-quality dish of generous
proportions, with friendly service and seven-days-a-week opening. We only wish they did pickled
onions too!: If you want to read more on fish and chips, try Gerald Priestland's book "Frying
Tonight - the Saga of Fish and Chips", published by Gentry Books, 1972. CJT
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Barbecue Bite, 12 a0 180 ic 530 22 24970 1P0esi-45
17 Manvers Street,
Blue Marlin,* 10 149 14.9 18 68 78 4.3
171 Alfreton Road.,
Blue Marlin, * 10 471 17.1 17 4 80 4,7
Forman Street.
George's,* 10 150 2416.0 17 5256 70 4.1
Glasshouse Street,
Greyfriar, 10T 186 186 17 39 56 3.3
Lower Parilt, Street,
Kingfisher,* 10 168 16.8 18t 45 125 /-0
127 Mansfield Road., 5
Knife & Fork Chipperee, #1228 H43 & 1270 20 69 141 7.0
Maid Marian Way. :
Lang Hong,* 10170 == 1750 174 43 61 3.6
24 Sneinton Road.
Quality Fish & Chips, 10 198 19.8 15 34 45 3.0
109 Sneinton Road.
Queens Fish Bar,* 10 168 16.8 18 50 748
25 Mansfield Road,
Snackery, ¥ kgl P 16 40 o1 oz
Wollaton Street.
29 Alfreton Road,* 10 148 14.8 L7 59 80 .. 4.7
Canning-Circus.
46 Wilford Road, qO = POy = o) 18 97 68 3.8

*$hops which used vegetable oil at time of survey.
Figures are average of more than one visit in some cases,
There are 28 grams in an ounce. '









































































