Just like her mother
used to make it

Natalia Banks' mother-in-law-to-be was delighted by real chips
cooked in dripping at The Clog and Billycock, Pleasington

CELEBRATING the very best of
traditional Lancashire with a
modern twist, there is only one
word to describe the Clog and Bil-
lycock, in Pleasington, and that is
exguisile,

Setin a picturesgue position with
the rolfing countryside framing
the gastrapul, this Ribble Valiey
tnpy offers the same award-win-
ning concept as its sisters The
Threa Fishes at Mitton and The
Highwayman at Nether Burrow.
Buitt with the high standards as-
sociated with the acclaimed
Northcote Manor and the reputa
tioi of co-proprietor chef Nigel
Haworth, the Clog and Billycock
easily lives up to all expeclations
and would impress even the
toughest of critics,

The £1.3m refurbishment of the
traditional pub has transformed
the eatery into a modern, spa-
cious and welcoming place, re-
taining all the charm of a success-
ful traditional establishment,

A real feature of the inferior de-
sign flows through the menu ang
the philosaphy of The Clog and
that is the celebration of Lan-
cashire heroes.
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Black and white images of the
farmers and husinesses who sup-
ply the key ingredients of the
menu from across the county
adorn the walls of the restaurant
and are even a feature on the
place mats,

The menu, inspirad by Nigel Ha-
worth, who made it to the finals
of BBCZ's Great British Menu this

year, is laced with aff the tradition-
al favouriies that vou would assc-
clate with any Lancashire house-
hotd,

My mother-in-law-lo-be Christine
coutdn't hide her delight at the in-
clusion of reat chips cooked in
dripping on the menu (£1.95) and
her main course of-Sandham’s
creamy, cuid cheese and onion
pie, short crust pastry, sour
cream jackels and plum tomalo
salad (£10.50) was even served in
the same styte of dish her mum
used when she was a child.

To bagin, my fiance Rob apted for
Gloucester ofd spot pork ribs slow
cocoked with English mustard and
spices with devilled black peas

(E5.75) and the meat literally fefl
away from the bone as he tucked
in.

My father-in-law-to-be, Mark
chose Farnworth's chipoiatas to
start and with three varieties
served with £nglish mustard may-
onnaise (£3.50) he was well suit-
ed.

For main course, the breast of
cornfield Goosnargh chicken with
chunky chips and garlic and herb
sauce (£10.95) was my choice and
was cooked Lo perfection,

The Lancashire hot pot with Bow-
land heather fed lonk larnb and
pickled red cabbage (£10.50) was
served to my flance Rob and was
Just as good as il had sounded on
the menu,

For desserts, Christine and !,
tempted by the {raditional English
pancakes (£3.50}, decided to

share 50 as to not let the opportu-
nity to sample the Tuil menu pass

-even though we were more than
fufi from our generous-sized main
COUrses.

Our meal was quite literally the
pest I have sampled for a long
lime and is reflected in the high
star rating that t have awarded.
Having said that, our visit to the
Clog and Billycock didn't go with-

out asiight hiccup as at one point
ouwr main meals were left scat-
tered on the floor after the wait-
er's tray collapséd.

However, within the blink of an
eye we were served fresh dishes
without the cormmotion you
might expect at other places and
it was as if it had never happened.
We had chosen to dine at the
busiest time on a Saturday night
at Bpm and had had to walt, as
you cannot book a tabfe for less
than six people, but the wait in
the bar area was as much a part
of the experience as that of the
food.

The other key thing that | must
mentionis the price. | must admit
that before | had set out I was
worried about just how high the
bill would be at the end of the
night, but for less than £80 four
adults dined out and enjoyed two
rounds of drinks - very good vatue
for meney in my hook.

The Clog and Billycock celebrates
everything that is good about
Lancashire, including good quali-
ty service, andasatrue Lan-
cashire lass | was left very im-



