


A Victorian Potted History of
MR THOMAS’S CHOP HOUSE

« @ gastropub is one of the most interesting developments in the pub scene in the last decade — but it's not really that new.
More than 100 years ago Mr omas’s Chop House was doing much the same thing,”

WELCOME to Mr Thomas’s Chop House — once described by

The New York Times as “probably Manchester's most venerable pub.”

Its location is at the very heart of
Manchester. Almost literally so.

THE VICTORIAN ERA
was a remarkable
time for the city.
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As the city boomed, the size of its
administration soon outgrew the old
town hall building and in 1877 they
moved into Waterhouse’s master
piece in Albert Square. The original
became a library, but was eventually
demolished. The Manchester architect
Edgar Wood was among those who
campaigned to save the facade of the
building and it was dismantled and
reassembled as a folly in Heaton Park,
where it can be seen today.
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Paul Ogden, the Manchester Evening News

AT THIS TIME a Chop House was part public
or beer house, part restaurant and very much a
meeting place.

Tom's was a place where businessmen
(and it really was male-only at the time)
met, dined, caught up with the news
and conducted their affairs over hearty
plates of traditionally cooked meats,
frequently grilled as ‘chops’ on the
bone and washed down with fine wines
or well-kept local beers. Little change
there then.
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Thomas Studd was the first licensee
between 1867 and his death in 1880.
His name lives on. His widow Sarah

merchant. He was responsible for the
construction of the second building -
behind the first archway in the front

continued in post until 1896, when she bar, which is where the two structures
was succeeded by their daughter, also join at the ground level. Frank is

Sarah, until 1900. The premises were

registered as the licensee here betwee

then closed for a year, rebuilt and clad 1902 and 1912. He then went on to
with the current facades (dated 1901 inrun Willoughby’s Wine & Spirits

the terracotta itself) by two gentlemen
of Manchester’s Victorian era: James
Binney and Frank Willoughby.

6W $QQ V &KXUFK LQ
WKH EDFN GRRU LQ
&RQVHUYDWLRQ $UHD

The James Binney Family Trust owns
the building to this day. Actually, two
buildings to be precise.

James’sfather was Edward William
Binney the geologist from Morton
in Nottinghamshire. Edward settled
in Manchester in 1836, founded the
Manchester Geological Society and
becamesecretary and president

of the Manchester Literary and
Philosophical Society. Heperfected
the means of extracting parrafin oil
from coal with his business partner
James Young, another member of
the same society. They set up the
world’s first commercial oil-works,
E.W. Binney & Co. in Bathgate, West
Lothian in 1851!

Young was a fascinating man: a friend

of the famous Victorian explorer and
missionary Dr David Livingstone,

he established a competitor to the
Manchester Guardian in 1846 and
bought out his partners from the oil
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Merchants from these premises for 30
more years between 1912 and 1942.

Willoughby’s continues today as part
of the J.W. Lees Brewery business,
itself established in 1828. Andself

still a supplier of fine, local cask beers
to Mr Thomas’s Chop House.
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The first floor was originally a private
members gentleman’s club, a club
‘with no name,’ but with a colourful
reputation before the First World War.
The kitchens were originally located
on the second floor. Whilst the rooms
at the top received visitors from the
gentleman'’s club below.

Manchester’s two original family-
owned chop houses, are now joined

in ownership and philosophy again.
The Victorian Chop House Company

is also a family business dedicated

to serving great British food, made

with fresh local ingredients, and to
preserving the special things that make
Manchester unique and different.

works in 1865. He was elected a Fellow

of the Royal Society in 1873.

Frank Stanley Willoughby was
a builder, publican and wine




