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 OKOK 

This poster appearing all over the place in pubs throughout the Wakefield 

District and beyond signals only one thingðThat the best beer festival in 

Yorkshire is once again upon us.   This year it is being held at The Space on 

Waldorf Way (off Denby Dale Road) from the 8th to 10th of November.  Full 

Details of the event are in the centre pages of this magazine.  
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Welcome to Edition 53, and the start of a new era because after 52 issues O-to-K has a new 

editor.   Bob Wallis has decided to step down as editor and concentrate his efforts as Publici-

ty Officer and updating the branch pub database.  Bob has overseen O-to-K from a folded 

A4 sheet in Issue 1 to the 36 page editions that you read today, a fantastic achievement.  

There is a lot to live up to and I hope you will find this issue as informative, interesting and 

entertaining as the previous 52.  In this issue you will find out all you need to know about 

the upcoming Wakefield Beer Festival which this year is being held at The Space which is 

located just off Denby Dale Road on Thursday 8th to Saturday 10th November alongside all 

the usual pub and brewery news from around the Wakefield district. 

I found myself recently in a pub with no real ale and whilst my lager drinking colleagues 

were quite happy to drink the many lagers on offer in both draught and bottles, with many of 

the same brands available in both forms, the ale drinker was left with a choice of Tetleyôs 

Smoothflow and another smooth ale that was called IPA that the bar staff didnôt really know 

too much about.  I am well aware that not every pub has the ability or the will to serve cask 

ale however it did get me thinking, dangerous I know, but would it be too much to ask these 

pubs that if they canôt serve cask ale then how about they sell bottled ale instead.  The shelf 

life of bottles, especially bottle conditioned, is quite long and I am sure that all pubs could fit 

bottles of ale in their fridge. I mentioned my bottle ale idea to the bar manager who seemed 

to like the idea although I think he might have been humouring me, he also said he was a 

frustrated cask ale drinker who wasnôt allowed by the pubs owners to try cask ale. 

 

 

at Walton  
The New Inn   

beer garden  

144 Shay Lane, Walton, Wakefield WF2 6LA                01924-255447 

Iain and Ria welcome you to  

    We are open 12 noon -midnight Sun -Thu, 12 noon -1 a.m. Fri & Sat  

 Ąfood now served Tues -Sat noon -9pm, Sunday noon -8pmĄ 
 Extensive Cask Ale Selection with Guest Beers Changed Regularly   

A Good Meal and a Decent Pint Welcome 
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A Good Meal and a Decent Pint 

Horse and GroomHorse and Groom  

Heath CommonHeath Common  

The Horse and Groom on Heath Common has 

had its boarded ups and downs, but my recent 

visit suggests that it is currently on an up. It is 

very easy to find on the A655 about 2 miles out 

of Wakefield on the way to Normanton and it 

has the luxury of a frequent bus service stopping 
right outside. Services 184, 185 and 189 will get 

you there even in the evenings and on Sundays; 

the stop is fascinatingly named Horse Race End. 

It's looking pretty smart inside nowadays and 

cask ale is alive and well here. Bradfield 

Farmer's Blonde (£2.85) was in good order, as 

was the house beer named Moorhouses Groom's 

Delight (4%), which reminded me of one of the 
house beers that Moorhouses brew for another 

establishment in our area. From the other 2 

handpumps it looked as if Taylors Landlord and 

Theakstons Best Bitter are also sometimes 

available. 

There are a couple of bar areas where you can 

sit and peruse the menu although the restaurant 
area would be more comfortable for eating. You 

will certainly need time to study what is on of-

fer as it's definitely a case of "where does one 

start?" I can only give you some examples. 

Starters include soup (£3.95), vegetable spring 

rolls (£4.75) and goat's cheese tartlet (£5.65). 

Amongst the many main courses were scampi 

(£7.95), fish and chips (£8.95), pork medallions 
(£12.95) and fillet steak (£16.95). There's a 

whole page of pasta dishes from £6.95 to £9.50 

and a selection of reasonably priced pizzas. 

There are a good number of vegetarian options. 

They have an early bird menu from 1700-1900 
Mon-Fri with 2 courses for £9.95 and 2 course 

Sunday lunches cost £10.95. There are lighter 

choices too (baguettes with chips seemed to be 

popular) and there was even a list of specials 

including devilled calamari (£5.25) and deep 

fried brie (£4.75) although the brie had been 

temporarily replaced by camembert. There's a 

good looking wine list in the unlikely event that 

the real ale does not appeal. 

There really is something for all occasions and 

since it was a pleasant sunny day I thought 

some Mediterranean type fayre would go down 

well. So I ordered the devilled calamari (£5.25, 
"Good choice", I was told),  followed by a pizza 

marinara (£6.95). It was a close call between 

that and the moussaka. I then went to sit in the 

restaurant area to enjoy the splendid views of 

Heath Common and to hear Engelbert Humper-

dinck crooning away harmlessly. The calamari 

were superb; they came with a very tasty dip 
and some decent salad quite unlike the limp 

offerings one frequently gets. 

The pizza came with plenty of tuna, prawns and 

olives and was certainly good value for the 

price. I shall try the moussaka next time. 

"Homemade and freshly prepared" this food 

certainly is and they are certainly concerned that 

"everything's all right for you". 

There are sweets at £3.95 if you are still hungry; 
I certainly wasn't. Meals are served Mon-Sat 

1200-1500 and 1700-2100 and 1200-1700 Sun. 

You should be aware that there is still a website 

relating to a previous ownership; it makes for 

interesting reading but bears no relation to what 

is on offer now. 

The Horse and Groom, 3 Horse Race End, Heath 

Common, Wakefield, WF1 5SG. 01924 373377 
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The Broad Side of Ian LawtonðITôS ALL OVER!  

Thatôs it then... the Royal Bun-fight 

has been and gone, both the Olym-
pic, and Paralympics Games fin-

ished and the flame extinguished, 
no more gold paint will be applied 

post boxes up and down our fair 
isle, all the cheesy-named beers 

such as óJubaleationó, óHoptathlonô, óAleympic 

Goldô brewed for such festivities will have been 

well and truly quaffed.  

I had been scratching my head over the last few 

weeks wondering what pearls of wisdom and wit 

I could impose on O to K readers this time, and it 
is quite spooky really after having thought of a 

subject to then see that what l had thought about 

was briefly touched upon in the September issue 

of óWhatôs Brewing?ô. 

This was quickly picked up as it came through 

the letter box before Sam Pooch, my Jack Staffie 

decided to get his teeth into the publication. He is 
quite an intelligent dog, l walked him in York-

shire Sculpture Park at Bretton the other evening 

and a sign on a bench said ówet paintô so he did! 

One of the articles in óWhats Brewing?ô was from 
the Executive Director of Cask Marque, Paul 

Nunny, regarding beer sold in the incorrect 
branded glass - it is not a case of plagiarism, 

more one of that ógreat minds drink alikeô (Not so 

keen on warm beer myself actually.) 

CAMRA members and others who quite often 
cross the Straights of Dover to go to Belgium will 

know that Belgian beers all have their unique 

glass, woe betide any Belgian bar staff who serve 
Rodenbach in a Duvel glass or Kwak in anything 

BUT itôs own glass plus holder. I would go as far 

to say that if the beer in the wrong glass was 

presented to the average Belgian drinker, it would  

be sent back. 

Here in the UK, a certain Irish stout is dispensed 

in its own branded glass; we are aware of why 

Belgian beers have their own glass, it is to do 
with the way they are brewed and the shape and 

style of the glass improves and compliments the 

aroma, texture and taste as we enjoy the beer. 

I know of people who prefer their own glass - a 

glass pint tankard in one instance, these used to 

be popular in former times, but the advent of the 

glass washer had them impractical as you can fit 
more ótulipô style glasses in the machine, howev-

er, one esteemed gentleman known to many on 
the Wakefield drinking circuit has solved this 

problem by having three of the same stationed at 
his favourite watering hole - one glass for his 

present drink, one being washed and one for his 

next pint, and then again another real ale enthusi-

ast always likes his beer served óin a straight 

glass, sparkler off.ô 

Therefore, the question is - if one orders a beer 

from Brewer óAô and there is a glass available for 
that beer, do we really want it to be served in a 

glass from Brewer óBô. Could that also be an 

infringement of the Trades Descriptions Act? 

Many lager manufacturers (abject apologies for 
using the óLô word, I will wear a vest made of 

horse-hair and self-flagellate as penance at the 

start of the next century for using such a word) 
have their products served in branded glasses; a 

current ad campaign from a certain brand is run-
ning with the strap line óNot a glass, a óchaliceô 

made of glassô. 

There certainly was a lot of branding or sponsor-

ing for the Olympic Games, although official 
sponsors are now called óofficial partnersô, it 

means the same whatever, McDonaldôs were the 

official food sponsor, if you wanted anything hot 

at the games that was your only choice - remem-
ber the saga about construction workers who took 

in their own chips? They were quickly confiscat-

ed by some G4S security personnel, that's when 

they bothered to turn up! 

As McDonaldôs do not serve chips in any of their 

outlets world-wide, only French Fries, they 

should have been ruled out of order and the con-

struction workers won that argument. 

The óofficial beerô for the games was a Dutch 

brew, you would have thought that a British beer 

would have been chosen, but perhaps an image of 
a visitor to the games with a glass of that drink in 

their hand conjured up a better marketing and 

branding opportunity than one of holding a good 

wholesome pint of óEphraim Helliwellôs Dld 

Gimmers Best Bitter!ô 



 

O-to-K is available free on CD as a 
talking magazine for blind and 

partially sighted ale and pub enthu-

siasts, anywhere in the UK. This 

audio version is kindly sponsored 

by Brown Cow Brewery.  
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Going back to chips, actually they were invent-

ed by the Belgians; there is a chip museum in 

Bruges where you can pay 10 Euro to see actu-

ally how they are made! 

Thatôs it for now, Iôm now going to treat my-

self to a glass of Bruges Zot, served in the cor-

rect glass carefully brought back from Belgium 

a couple of years ago having been obtained and 
paid for at De Halve Mann in Bruges, and for 

the record Iôm not going to have either French 

Fries or chips with it. 

Cheers now, and until next timeéHappy 

Drinking. 
IRL 
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An INZpirational Journey (Part 9)  

Continuing our walk around Dunedin, we found 

The Green Man Breweryôs beers being sold at a 

farmersô market near the railway station. They 

are organic beers, but since the market was just 
closing, they had sold all but a couple of their 

IPAs. These were well worth the trip to the mar-

ket.  

Tonic bar was a well-stocked ñdraughtò and bot-
tle bar, both local and imported, with a convivial 

clientele. Each evening we were in Dunedin was 

spent in the bar, the daytimes being spent in the 
Botanic Gardens; the Central Otago Museum; the 

Central Otago University; at a vintage car rally; 

Speights pubs and, the highlight of it all, a trip to 
the Royal Albatross Sanctuary at Taiaroa Head, 

the drive to which, around the harbour, was pret-

ty scary! 

Having successfully filled our days, we decided 

to move on to Oamaru, with a detour for an 8 km 
or so walk along the defunct Central Otago Rail-

way, the scenery around which was reminiscent 

of a dry North Yorks. 

Oamaru is a magnificent, but neglected town, 
most of the civic buildings being constructed 

from a local limestone. The town used to be a 
calling point for immigrant ships, liners and the 

port used for shipment of timber and produce 

from Central Otago. It fell into decline, but is 

now being renovated. In addition to the walks 
around the many historic buildings, the other 

major attraction is the blue and yellow-eyed pen-

guin colonies, which can be visited, under super-

vision, in the evening when the penguins are 
returning from a day fishing at sea. The blue 

penguins are a miniscule 150 mm tall, the small-

est in the world.  

Having visited the penguins, the walk back to 
town takes you past the Critereon pub, which has 

a good range of beers, including those from Har-

ringtons, Emersons and Invercargill breweries. 

This, again, was a friendly pub with a wide di-
versity of patrons. The landlord asked us what 

HP meant in HP Sauce! Leaving there at 10 pm, 

the town was deserted, which is not unusual for 

NZ. 

 

The north of South Island, centred around Nel-
son, has an extremely pleasant climate and is the 

major hop growing region and one of the best 

areas in NZ for good beer (and wine). From 
Oamaru, itôs a drive of some 750 km, so we 

broke the journey and spent a couple of days in 

Christchurch again, visiting the same breweries, 

and also a new one for us, the Brew Moon Brew-
pub. This produces bottle-conditioned beers; an 

IPA, a pale ale, a brown ale and a stout all of 

which are extremely good - especially the IPA. A 

few bottles were bought for later consumption. 

 

After leaving Christchurch, a couple of days 
spent in the mountains at Hanmer Springs, relax-

ing in the hot pools, sampling the best bacon and 
egg pies Iôve tasted (apart from home made!) 

from the local bakery, finally arriving in Nelson 

in warm, sunny weather. 

 

The Critereon pub in Oamaru 

The Brew Moon brewery 

Derek and Maureen Waller 



 

 
 

 

6 Queen Street, Horbury, 
Wakefield 

 A Real Ale Drinkerõs Pub 

 

 

A warm welcome 

from James and  

the Staff 

'   (01924) 280442 

 

   Now always 

Five Real Ale 

Guest Beers 

on Tap  
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Clarkõs, Black Sheep    

& Taylorõs Landlord Bitter 

 



 

Make sure you have 

their details if ever you 

encounter a rip-off, or you keep 
getting bad measure. Their first line 

of advice is always to give the sup-

plier of a service the chance to rec-
tify the problem. West Yorkshire Trading Stand-

ardsô phone number for Consumer Direct  

is 08454-040506 available 

They will be able to advise you on the best way 

for the problem to be resolved, or of course take 
action if necessary. Their website is  

www.ts.wyjs.org.uk so, when you arrive 

home from the pub at 11.30, you can now com-

plain on-line there and then while you can still 
remember the pubôs name. Do also tell CAMRA!  

If you have a  concern about any aspect of hy-

giene in a Wakefield District pub, ring  
Food & Consumer Safety on 01924306937. 

 

Trading Standards 
 

TETLEY DAVEýS 

SHOULDER OF 
MUTTON 
Methley Rd Castleford 

 
 
 
 
 
 

ñOne of Britain's Greatest Pubs"   

- Roger Protz 

Fine ales from Tetleys and Independents 

NO JUKEBOX - JUST REAL MUSIC  

INCLUDING GEORGE FORMBY NIGHT  

LAST WEDNESDAY OF MONTH 

01977-736039 
Open 11-4, 7-11, all day from 12 Music Sundays 

5 minutes walk from the Bus Station 
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THE THE   

LITTLE BULLLITTLE BULL   

 

 
 

 

 72 New Road 

  Middlestown  
     Wakefield  WF4 4NR    

tel:01924-650791 

  SUNDAY EVENING SUNDAY EVENING 

QUIZ  WITH QUIZ  WITH   

RAFFLE, PRIZES AND RAFFLE, PRIZES AND 

FREE SUPPERFREE SUPPER  

A family business -  an Independent Free House  

     selling local cask-conditioned beers 
                       with Bobôs White Lion being a regular plus three changing guest ales 

                      New quality menu with locally sourced produce now served Mon-Sat 12-3                     

            Sunday lunches 12-4, Wednesday night is Themed Food Night 5pm-9pm 

 Open all day every day from 12 noon 

              Karaoke Thursdays and Saturdays 

   

 



 

VERY  

LATEST  

CAMRA  

MEMBERSHIP 

FORM 

TOM! 
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Wakefield CAMRA Wakefield CAMRA   
Pub of the Year 2010Pub of the Year 2010  

Come down and see why weôve been voted Wakefieldôs fin-
est real ale pub. With quality cask ales from around the re-
gion, youôll be spoilt for choice. Add a sprinkling of award 
winning chef prepared food, themed menus at prices you 
wonôt believe and a very warm welcome from the friendly bar 

staff and youôve just found your second home!  
 

Proud to be  

Independent 
Low Mill Road,  

Healey Road, Ossett  

WF5 8ND 

Tel: 01924 273865  
www.brewers-pride.co.uk 

 

  

    
OPEN ALL OPEN ALL 
DAY EVERY DAY EVERY 
DAY FROM DAY FROM 
MIDDAYMIDDAY  

  

Food servedFood served  
  

MondayMondayïï
Thursday Thursday   

12 til 2.30pm12 til 2.30pm  
andand  

  5.30pm til 9pm 5.30pm til 9pm   
(8.30pm Monday)(8.30pm Monday)  

  

Friday and Friday and   
SaturdaySaturday  
12 til 3pm12 til 3pm    

óOpening times: 

Thursday, Friday & 

Saturday  

5.30-9.30pm  

Sunday Lunch 

12.30-3.30pmô 

  
Book onBook on 

0192401924  262077262077    

 

 

 

 

  

 

 § 7 ever changing Real Ales                                                            

§ Resident White Lion and Rudgate Ruby Mild 
§ Dedicated Oakham Ales pump 
§ Bottled and draft Continental beers & select wines 
§ Chef prepared food 
§ Monday Night ï Pie Night Special Ã4.95 & Quiz Night 
§ Tuesday Night ï Tapas from Ã1.95 
§ Wednesday Night ï Steaks & Specials 

§ Thursday Night ï Bistro Menu 2 courses & 2 drinks Ã15 
§ Live music first Sunday of the month 

ó 

 

 
 

  

 

Beer Styles -  Altbier  

Wakefield CAMRA Pub Of The Season -Summer 2012  
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www.bierhuis.co.uk  

All major cards accepted.  

Monday- Thursday 09:30 - 18:30  

Friday - Saturday 09:30 - 20:00  

10% off for CAMRA members on production of  

valid card*  

 

*Certain products and offers are excluded from this offer 

Beer Styles -  Altbier  

A world of beer, cider, gifts and chutneyõs 

Over 300 beers & ciders from around the world  

We really do, do beers differently  

Great selection from Yorkshire, Belgium,  Germany & 

draught beer/cider to takeaway  

With the boom in real ale and craft brewing 

along with the opening of specialist bottle shops 

and bars the access to different styles of beers is 

becoming more available. 

Twenty years ago in the UK it was a choice be-
tween Bitter, Mild, Stout, Barley wine, Newcas-

tle Brown ale or fizzy stuff that was actually 

made in Australia.  And going for something 

different was mixing bitter and mild together. 

So in this series of articles I 

will look at all the different 

beer styles from around the 

world starting with the letter 

A and Altbier. 

A couple of years ago I was 

whisked away on a stag week-
end to Dusseldorf.  I wasnôt 

impressed as Koln is only up 

the river and home of the 

Kolsch but Dusseldorf it was to be and what a 

surprise I was in for! 

The Altstadt (old town) is packed full of bars and 

breweries all selling Altbier.  I had never heard 

of it but by the first mouth full I was hooked on 
the medium dark brown coloured ale, not as dark 

as dunkel but darker than an English bitter. 

In the UK a good likeness of Altbier comes from 

Revolutions of Castleford called Kraftwerk 

which is a cross between English brown ale and a 

German Alt beer. 

From the bottle it pours with a nice head, cara-
mel in colour with a good malty aroma and a 

deep chestnut brown colour in the beer. Itôs a 

very nice easy drinking ale with a good nutty 

flavour. As you get further into it you get hints of 
chocolate and an aroma of dark berries. For me 

there is an underlining hint of smokiness as you 

get into the beer.  

To me this beer wouldnôt be out of place being 
served in the bars of Dusseldorf.  If you see it in 

cask during the limited releases that Revolutions 

do of some of their beers make sure you buy a 
pint and if you donôt see it on cask itôs available 

in bottles all year round. 

The bottled version is not bottled conditioned. 

Bier Huis  
Seemore Arcade  
17 Towngate  
Ossett  
WF5 9BL  

David Jones, Bier Huis 
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PUB OF THE YEAR 
Cricketers Arms, Cluntergate, Horbury 

 

 

 

 

 

 

 

Pub Of The Season Summer 2012 
Brewers Pride, Low Mill Road, Ossett. 

Top Pubs and Clubs 

YORKSHIRE CAMRA  

CLUB OF THE YEAR 2012 
Wakefield Labour Club (The Red Shed), 

Vicarage Road, Wakefield. 

For the second year running The Red Shed in 

Wakefield has been voted the CAMRA Club 

of the Year for Yorkshire at the recent re-

gional meeting.. 

A multi time winner of CAMRA awards you 

will find an ever changing line up of beers 

mostly from micros from all over the coun-

try. 

The Red Shed is Wakefield CAMRAôs cur-

rent Club Of The Year.   

 

On the edge of the town centre this free 

house offers beers from Black Sheep, Timo-
thy Taylorôs, including Dark Mild, along 

with an ever changing range of guest beers. 

The pub is easy to get to with the regular 

126/127 service stopping outside from both 

Wakefield and Dewsbury.  

The picture shows landlady Lisa receiving 
her award from branch chairman Mark 

Goodair. 

A free house on the outskirts of Ossett you 

will find up to nine beers on offer many 

from micro-breweries.    

This is the latest of many awards the Brew-

ers Pride has won. 

The presentation of the award will take 

place in October, a report of which will be 

in the next issue of O to K. 

ATTENTION PUBLICANS!  

The hustle and bustle of life of line cleaning, 
barrel changing, ordering and checking of 
stocké the list is endless! Do you have the 

time to clean your car?  

HELP IS AT HAND WITH  

ANDYõS ULTIMATE 
CLEAN  

Call 07849 437664 NOW 

Available to CAMRA members ñ10%  
on production of membership card  

Email :  
andys_ultimate_clean@hotmail.co.uk  

Your clean car is YOUR dream car!  
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OLD MILLOLD MILL   BREWERYBREWERY  
Independent Brewers Since 1983. 

MILL STREET, SNAITH,  
EAST RIDING of YORKSHIRE. DN14 9HU  

Tel: 01405 861813  Fax: 01405 862789 
sales@oldmillbrewery.co.uk   www.oldmillbrewery.co.uk 

 

  

 
 

 
 

Riverhead Brewery Tap &  Dining Room  

Marsden HD7 6BR     t: 01484 841270 

The Shepherds Rest Sowerby Bridge 
HX6 2BD    t: 01422 831937 

The Shepherds Boy Dewsbury  
WF13 2RP   t: 01924 454116 
 

   Happy Mondays at Harryÿs  
Monday Evening Discount on Real Ales for CAMRA Members (Show your card!) 

Open: Mondays-Thursdays 5pm-1am  Fridays 4pm-1am 
Saturdays 3pm-1am, Sundays all day noon - midnight 

 

 

 
Regular Beers from:  

Abbeydale, Bobôs, Leeds, Moorhouses and Ossett 

Plus changing Guest Ales and always an award-winning Cider or Perry    

 
 
 
 
 
 
 
 
 

    

 

Every Tuesday is McAndrew Night when one 9 gallon cask of Real Ale will go on sale 

at just Ã1 a pint  When itôs gone, itôs gone! 

Top Pubs and Clubs 

Available October/November: Fire & 

Brimstone - 3.9% ABV 

This brand new brew has 

Hubble, Bubble, Malt, Hops 

& Trouble!  With a hint of 

chocolate on the double. 
 

Available November/December: Winter 

Warmer - 4.7% ABV  

A strong, easy drinking 

bitter with plenty of fruit 

and hops.  The flavours 

extend with a rye malty 

finish. 
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GEORGE V WMC GEORGE V WMC   
Thereôs a great welcome at this popular busy club for members and non members 

with a fine selection of beers and lagers including three cask beers,from  

Samuel Smithôs, Tetleyôs and a local brewery                                 

 
Three TVs in the bar and a big screen in the concert room showowowinnng all big 
sporting events on Sky and ESPN with Racing UK showinginging dddaily.  

Top artistes every Saturday evening, and great bands ocococcaaasionally on  
Friday evenings. 

Large beer garden -  Function room available  

For more details please phone Darren or Roy on 019777 552775 

 

  

  
  

Holywell House Holywell House   

            Glasshoughton WF10 4RNGlasshoughton WF10 4RN   

Robin Advert  

PUB O
F T

HE S
EASON W

IN
TER 2010

PUB O
F T

HE S
EASON W

IN
TER 2010--1

1 

BREWERY TO BE  

OPENING SOON 
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Ackworth Masons Arms: Sean Merrell (Angel 
and Blue Bell) is about to complete purchase of 

this pub intending 2 pumps in each bar.  Frog & 

Moose Moor Top: no real ale on yet. Angel: 

Black Sheep BB and an Ossett.  Brown Cow: 
John's and a Copper Dragon. Boot & Shoe: Sam's 

and John's.  

Castleford Eagle on Methley Rd has cask beers 

on top-notch condition, incidentally both would 
have qualified as LocAle: Old Mill Blonde 

Bombshell, Pennine Sun Stone. 

Castleford The Junction is the Society for the 

Preservation of Beers from Wood (SPBW) West 
Yorkshire pub of the year. T-shirts in burgundy 

and smart embroidered polos in burgundy or grey, 
see page 21 for a photo of the T-shirt.  Recent 

improvements include a mature parquet floor laid 
in the bar and the Fascia cleaned up and repainted 

royal blue. Planned for early 2013 is a festival 

with 20 beers from  the wood.   

Darrington As predicted in the last issue the 

Spread Eagleôs regular beer is now Copper Drag-

on Golden Pippin along with up to 3 guests 

Fitzwilliam  Catchpenny who did have little or no 

real ale now has Sam's and Black Sheep BB. 

Gawthorpe Royal Oak has changed from a Leeds 

Brewery beer to Pennine Blonde - brewed very 

nearby! The Shoulder Of Mutton and Boot And 

Shoe both have a regular Ossett beer. 

Glasshougton George V WMC has dropped John 

Smithôs Cask, so no great loss.  Samôs, Tetleyôs 

and a guest remain. 

Horbury The Old Halfway House has permanent 

Ossett beers with Yorkshire Blonde, Silver King 

the seasonal Mellow Yellow along with Mars-

tonôs Pedigree available on a recent visit.   The 
Cherry Tree has new owners, Jon and Sally from 

The Brewers Pride have bought the freehold from 
Punch Taverns.  Over at The Quarry there are 4 

handpulls with nothing on them as there is no 

demand for real ale apparently. 

Horbury Bridge The Bingley Arms now has a 

regular Ossett beer. 

Leeds Brewdog has been granted a license and 

their Craft Keg bar will open in early 2013.  The 

Eagle Tavern is under new management. 

Lupset The Lupset Hotel has a To Let sign. 

Newmillerdam The Dam Inn is reported to now 

sell a regular Ossett beer. 

Ossett Bar Forty Two a café bar which has been 
in Horbury several years has opened a second one 

in Ossett reported to have an Ossett beer on.  The 

Red Lion and The George also now stock an Os-

sett beer on a regular basis. 

Pontefract Not a place your editor has ever fre-

quented but someone in the local branch must do 

because they have reported that Kikoôs has reo-

pened.   The Green Dragon now sells a regular 

Ossett beer. 

South Elmsall Barnsley Oak continues to have 

interesting guests including St Austell Tribute, 
first brewed for the total eclipse in 1999; also 

Adnams Bitter. 

South Hiendley turned out in force to support 

The Sun as it won Pontefract and Castleford pub 

of the year by 650 votes... 

Thornes The Holmfield Arms doesnôt have a 

local ale as previously reported,  you might find a 

guest ale along side the Greene-King ales if you 

get lucky.  Wharfside havenôt been selling cask 

ale recently but we are assured they will be from 
October. The Queens on Denby Dale Road has 

gained some Arms. 

Thorpe Audlin Fox & Hounds  is under new 

management and now has regular Black Sheep 
BB and a guest which was York Guzzler at the 

time of report. 

Wakefield There was a relaunch night for Fer-

nandes on 20th September.  At the time of writing 
The Black Horse on Westgate was back on the 

market.  The White Hartôs future is looking better 

and Ossett Silver King and Tetleyôs were availa-
ble on a recent visit. The Strafford Arms has had 

a facelift, I spotted some handpumps on the bar 

but nothing on them, maybe something will hap-

pen so one to keep an eye on. 

Whitwood The Mexborough is Up For Sale but 

remains open. 

Wrenthorpe Ossett Yorkshire Blonde is reported 

to now be a regular beer joining Black Sheep, 

Tetleyôs and a changing guest ale. 

Local Pub News 



 

  

well) which all enjoy unsurpassed views of the 

surrounding countryside. 

Karen is very happy to leave all the menu plan-

ning and food issues in the capable hands of her 
head cook, Sue. Sandwiches and meals are avail-

able either served in the bar areas (26 seats) or 
the dining room (45 seats).  The food is very 

popular, being all home made from fresh ingredi-

ents; the real chips are a particular favourite! 

The Reindeer Inn has a history 
of selling cask ales; Bass, Tet-

leyôs and Timothy Taylors in 

the 1980s, to the present com-

plement of Cap House Brewery 
beers.  Husband Gary, along 

with friend and local business-

man Peter Lister, founded Cap 
House Brewery in 2011 and their beers have 

become very popular, not only at the Reindeer, 

but with drinkers further afield.  The brewery is 

based in nearby Batley and the Reindeer is their 
brewery tap.  Karen also serves draught cider and 

draught perry for alternative tastes. 

The Reindeer has two beer festivals a year, one in 

spring and ñUncle Jimôsò in September when 
there are 20 beers on at a time and they sell up to 

30 different ones throughout the festival.  Pen-
sioner Meal Specials are available Tuesday to 

Saturday and there is a Happy Hour Monday to 

Saturday when you can obtain a 30p per pint 

reduction on all their beers.  For music enthusi-
asts, there is live music every month supplement-

ed by special events/charity fund raising. 

Karen is justly proud of 

the pub which she de-
scribes as a family run 

business aided by a 

loyal band of regulars ï 

a real team effort! 

 

Dave Owen 

Keep checking the LocAle listing on our website 
and if you know of any pubs that should be in-

cluded, please contact me, Dave Owen on 07919 

652897  or dowen93@hotmail.com  

in Wakefield Districtin Wakefield Districtin Wakefield District    

LocAle Heroes: No.2 
The second pub to feature in our LocAle He-

roes series is the Reindeer Inn, Old Road, 

Overton in the far west of our district. 

 

 

 

 

 

 

This seventeenth century coaching inn lies on 
the old road that ran from Wakefield to Hud-

dersfield, and has remained an active pub ever 
since despite the building of the Huddersfield 

and Wakefield Turnpike in 1749 which by-
passed the inn.  It has a very loyal band of 

locals swelled these days by visitors to the 

National Coal Mining Museum of England at 

nearby Caphouse Colliery. 

Karen Wardman has 

been at the pub since 

1989; the last seven 
years as owner and 

licensee ably support-

ed by husband Gary.  

Two of Karenôs em-
ployees have been employed there for 22 years, 

including the head cook Sue.  Other members 
of staff have many years of long service which 

is a testament to the way in which the pub is 

managed.  Karen also has the support of family 

members, her father Richard and her Uncle 
Jim, who their September Beer Festival is 

named after!  

The main bar area has a central servery with 3 

bars and a room to the side for pool and other 
activities.  In addition there are further rooms 

for dining and which can also be used for func-

tions.  The pub has a large conservatory; an 

extensive beer garden and childrenôs play area 

including aviaries (soon to have rabbits as 
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