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Welcome
Hello and welcome to issue 65.
Where is your beer brewed and does it matter?
Meantime of London has been forced to admit that
one of its leading brands “London Lager” was now
being brewed in Holland by new owners SABMiller
(themselves at the time of writing a takeover
target for AB Inbev) and also had to deny that the
beer from Holland was actually Grolsch in disguise,
or at least was Grolsch mixed with beer made to
the London Lager recipe.
This comes just after Coors admitted that Sharp’s
Doom Bar is now brewed in Burton as well as
Cornwall to keep up with demand.
In both cases the product packaging failed to
display the location the beers were actually brewed
leading the consumer to believe they were buying
the original product from the original brewery and
not an imitation from elsewhere.
Both cases raise the question of where beer
is brewed and does the provenance of a beer
matter? After all it would probably be difficult
to notice the difference and SABMiller will tell
you that London Lager is identical whether from
London and Holland.
Of course this isn’t new, Brewdog for example has
had its beer contract brewed for them in the past.
Tetley’s is now made by Marston’s who also supply
Thwaites and Well’s in Bedford make Young’s,
McEwan’s, Younger’s and Courage beers. That most
North East of North East beers Newcastle Brown
Ale is now made at the John Smith’s brewery in
Tadcaster who in turn have John Smith’s Cask
made for them in Hartlepool by Cameron’s. Yes
you read that right, Heineken make a North East
beer in Yorkshire whilst at the same time have a
Yorkshire Bitter made for them in the North East.
Confused?
I would say that a beer bearing the name “London
Lager” and trading on the fact that it is a London
beer should come from London. Even more so as it
is a “craft” product and drinkers of these products
pay a premium for a product they believe to be
brewed with the best ingredients in reasonably
small batches in the brewery claimed by the
packaging and also made by brewers that really
care for their product. I am not saying big brewers
don’t care for their product but you can see the
point.
People pay a premium for craft beer believing they
get a better product but here we have a case in

the craft beer world where consumers had the
potential to be misled, a “London” beer being
brewed in Holland.
Whilst on the subject of craft, the London Craft
beer festival took place recently during the same
week as the Great British Beer Festival and as
they put it on their website “London deserves a
world class beer festival” hmm.. Anyway, trouble
occurred after the festival when they tried to
flog part filled kegs of beer to anyone that would
pay. This led to several breweries attempting to
buy back their own beer as they didn’t want their
now second hand product going to just anyone. It
seems the offer was quickly withdrawn.
Finally, we hope to see you at the Wakefield Beer
Festival on the 15th to 17th October. We are at
the same venue, The Space on Waldorf Way. This
is off Denby Dale Road across from the B&Q. The
venue is a 10-15 minute walk from Westgate and
Kirkgate. You can also use the Free Bus from
both Train and Bus Stations during the day or use
the 128, 130, 435 and 443 bus services which go
passed the venue.
See the centre pages for more information.
See you in October and enjoy this issue!

Mark
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Pub and Club News
Ackworth from David Oates

Real Ale on Westgate

Angel: Copper Dragon Golden Pippin and Black
Sheep Bitter.
Beverley Arms: re-opened on Monday 8th
September with a food focus. A second
Mediterranean Restaurant to open in Ackworth
on the last few months. Ossett Brewery Yorkshire
Blonde as a regular plus a changing beer from the
Ossett Brewery list.

Things are on the up towards the top of Westgate
with the opening of Hogarths and the Unity Works
Cafe Bar.
Hogarths,
formally
Bing Bada Boom, is a
welcome addition and
has four handpulls
which have mostly
been occupied by
national and regional
beers like Tetley, Black
Sheep,
Theakston,
Caledonian
and
Sharp’s.
This venue is no
stranger to real ale
being the former
Tetley house The
White Horse and in the 90’s a non brewing Firkin
called Forehorse & Firkin.
Unity Works Cafe Bar
is on the corner of
Smyth Street at the
corner of Unity House.
Two handpulls offering
normally a Clark’s
Merrie City beer and
a guest.
The addition of both
and the emergence
of the Black Horse
and Old Printworks
added to the Elephant
& Castle, Hop and
Harry’s Bar make this
part of Westgate now a very good area for real ale.

Boot and Shoe: Continues with four hand pumps.
On the 4th September the beers available were:
Otter Bitter,Ossett Pale Gold,Acorn Bitter and John
Smith’s Cask..
Brown Cow: Black Sheep Bitter,Ossett Yorkshire
Blonde and John Smith’s Cask.
Frog and Moose: The other Mediterranean
restaurant is part of this pub. Intermittently
Timothy Taylor’s Landlord is on. Bar Manager
Gareth is considering replacing TT Landlord with a
changing guest.
Masons Arms: Continues with four hand pumps
but planning to have two more pumps fitted in
the near future.Bradfield Brewery Farmers Blonde
and Brown Cow are very popular regular beers.A
changing guest from Bradfield or other breweries
is alaways available( Adman’s Ghost Ship Pale Ale
proved very popular). John Smith’s Cask is usually
available (sometimes Bradfield Yorkshire Bitter
is on instead). Thank you also for the excellent
spread of sandwiches on our visit during July on a
branch survey of Ackworth.
Rustic Arms: Black Sheep Bitter and Ossett Brewery
Yorkshire Blonde.
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Pontefract

Glasshoughton

A survey of Pontefract during August revealed the
following :

We also visited Glasshoughton during August with
some heading into Castleford also:

Broken Bridge: Extra to the normal Wethespoon
beers was Acorn Burning Bails, Youngs Special and
Brecon Red Beacons.

George V WMC: Sam Smiths Old Brewery Bitter,
Tetley Cask & Ossett Inception.

Carleton: 10 real ales which included Nook Oat
Stout.
Hope & Anchor: Black Sheep Best Bitter.
Liqourice Bush: Black Sheep Best Bitter.
Ponty Tavern: Wychwood Hobgoblin (£1.70 a pint).

Green Dragon: Wychwood Hobgoblin (£1.75 a
pint), Wells & Youngs Bombardier + 1 empty pump.
Olde Tavern: Theakston Black Bull.
Tap & Barrel: Greene King IPA (sold in 2 thirds &
pints only).
Robin Hood: James & Kirkman Stanley Main Mild +
5 others, a cask cider and a cask perry.

Purston

Junction: Tetley and John’s but all pumps turned
around on recent visit.
Traveller’s Rest: Black Sheep Best Bitter.
White House: Sam Smith’s OBB.

Featherstone

Bradley Arms: Black Sheep with guests Nook Oat
Stout and Rooster’s Yankee.
Featherstone Hotel: Copper Dragon Golden Pippin.

Houghton: Small World Summer Bank was the
guest along side Black Sheep.

Malt Shovel: Wychwood Hobgoblin & Everards
Stateside American IPA + a cask cider.
Singing Chocker: Greene King IPA.
Winding Wheel: No Real Ale.
Winter Seam: Sharps Doom Bar, Stancill Barnsley
Bitter & Acorn Great Escape.
Rock: Fuller’s London Pride.
Royal Oak: Tetley Cask.

Castleford

Castlefield: No Real Ale.
Junction: Many beers from the wood, our pub of
the year needs no introduction.
Magnet: Adnams Topaz Gold & Bradfield Farmer’s
Blonde.
Station: Milestone Rich Ruby.
Survey reporting by Colin Beardsmore, Albert
Bradbury, Eddie Fodgen, Liam Fogden, Rik
Fogden, John Mason and Rod Naylor.
Note: Some of the above are guest ales so it is almost
certain those beers are not available now but it does
show the sorts of ales available. If we missed a pub out
let us know!
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A Campaign

of Two Halves

Save
Britain’s
Pubs!

Join CAMRA Today

Complete the Direct Debit form and you will receive 15 months membership
for the price of 12 and a fantastic discount on your membership subscription.
Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit
www.camra.org.uk/joinus or call 01727 867201. All forms should be addressed to the:
Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details
Title

Direct Debit
Surname

Single Membership £24
(UK & EU)

Forename(s)

£26

Joint Membership £29.50
£31.50
(Partner at the same address)

Date of Birth (dd/mm/yyyy)
Address

For Young Member and other concessionary
rates please visit www.camra.org.uk or call
01727 867201.

Postcode
Email address
Tel No(s)

Partner’s Details (if Joint Membership)
Title

Non DD

Surname

I wish to join the Campaign for Real Ale,
and agree to abide by the Memorandum and
Articles of Association
I enclose a cheque for
Signed

Forename(s)

Date

Applications will be processed within 21 days

Date of Birth (dd/mm/yyyy)
Email address (if different from main member)

Campaigning for Pub Goers
& Beer Drinkers

01/15

Enjoying Real Ale
& Pubs

Join CAMRA today – www.camra.org.uk/joinus
Instruction to your Bank or
Building Society to pay by Direct Debit
Please fill in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd. 230 Hatfield Road, St.Albans, Herts AL1 4LW
Name and full postal address of your Bank or Building Society Service User Number
To the Manager

Bank or Building Society

Address

9 2 6 1 2 9
FOR CAMPAIGN FOR REAL ALE LTD OFFICIAL USE ONLY

This is not part of the instruction to your Bank or Building Society
Membership Number
Postcode
Name

Name(s) of Account Holder

Postcode

Bank or Building Society Account Number

Please pay Campaign For Real Ale Limited Direct Debits from the account
detailed on this instruction subject to the safeguards assured by the Direct Debit
Guarantee. I understand that this instruction may remain with Campaign For Real
Ale Limited and, if so will be passed electronically to my Bank/Building Society.

Instructions to your Bank or Building Society

Branch Sort Code

Signature(s)

Reference

Date
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may not accept Direct
Debit Instructions for some types of account.

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee
This Guarantee is offered by all banks and building
societies that accept instructions to pay by Direct
Debits.
If there are any changes to the amount, date or
frequency of your Direct Debit The Campaign for
Real Ale Ltd will notify you 10 working days in advance
of your account being debited or as otherwise agreed.
If you request The Campaign for Real Ale Ltd to collect
a payment, confirmation of the amount and date will
be given to you at the time of the request
If an error is made in the payment of your Direct
Debit by The Campaign for Real Ale Ltd or your bank
or building society, you are entitled to a full and
immediate refund of the amount paid from your bank
or building society
- If you receive a refund you are not entitled to, you
must pay it back when The Campaign For Real Ale Ltd
asks you to
You can cancel a Direct Debit at any time by simply
contacting your bank or building society.Written
confirmation may be required. Please also notify us.

Membership News
A warm welcome to the following members who
have joined us since the last edition of O to K :New members:
Lee Brewer, Peter Cox, Andrew Currie, Chris Etty,
Colin Giles, Sean Grint, Emma Hannaford, Andrew
Page, Roy Smales, Alan Stewart, Graham Stokes,
Gary Thomas, Graham Turford, Alan Varley, Glen
Yates & Robbie Yates.
Members who have recently moved into Wakefield
Branch:
Hayley Lumb, Matthew & Olive Nettle and Antony
Wilson.

Cheers, Albert.

TRADING STANDARDS
West Yorkshire Trading Standards’ phone number
for Consumer Direct is 08454-040506 available
Mon-Fri 8:00am-6:30pm, Sat 9:00am -1:00pm
www.ts.wyjs.org.uk so, when you arrive home
from the pub at 11.30, you can now complain online there and then while you can still remember
the pub’s name.
Do also tell CAMRA! If you have a concern about
any aspect of hygiene in a Wakefield District pub,
ring Food & Consumer Safety on 01924-306937.
O-to-K is available free on CD as a talking
magazine for blind and partially sighted ale and
pub enthusiasts, anywhere in the UK. This audio
version is kindly sponsored by Brown Cow Brewery.

40th ANNIVERSARY CELEBRATIONS
The menu for our celebration meal at the Brewers
Pride is below.
Starters
Millers French Onion Soup topped with Gruyère
cheese croûte.
Chicken & Ham Hock Pate served with Tomato,
Grape & Ale Chutney.
White Lion Ale battered Haddock Goujons served
with an Aioli Dip.
Mains
Chef’s Legendary Steak & Rudgate Ale pie served
with proper chips, steeped peas and a rich ale
gravy.
Slow cooked Rump of Lamb in a rich stout gravy
with leeks, baby carrots & onions and served with
colcannon mash.
Pot Roasted Breast of Chicken in a light ale stock
with diced root vegetables with pancetta, fresh
herbs, tomato & garlic and served with spinach
mash.
Desserts
Trio of Ice Cream served with chocolate sprinkles.
Homemade 1872 Porter Chocolate & Orange
pudding served with a white chocolate sauce.
Warm Cheese & Ale Dip served with Homemade
Salted Pretzels.
Contact Mark Goodair for more information.

Mark Goodair is our Events Secretary. If you want to come on any of our trips,
just phone Mark on 07779 029374 or email markgoodair@gmail.com
Coach trips (see website) require £5 deposit, please. Pick-ups at South Kirkby
(Browns Coaches), Pontefract (Golden Ball) & Wakefield (Red Shed)
BRANCH MEETINGS
EVENTS
Thu 1st Oct Wakefield Labour Club (Red Shed). Pre
Festival meeting. 7.30pm.
Tue 27th Oct Beer Festival Post Mortem, Wakefield
Labour Club (Red Shed).
Thu 5th Nov Hamelsworde Brewery Tap,
Hemsworth. 496 Bus from Wakefield, 2nd stop
after Hemsworth Bus Station.
Thu 3rd Dec Alverthorpe WMC. To be confirmed
Thu 7th Jan TBC

Fri 2nd Oct Ossett Survey starting at Bier Huis.
Wed 7th Oct 40th Anniversay Dinner at Brewer’s
Pride. See above for details.
Sat 10th Oct 59 bus trip (Stagecoach 12.21 service)
to Newmillerdam then back to Wakefield using the
59 and 110 (Arriva) stopping at the pubs in Sandal.

Thu 15th - Sat 17th Oct Wakefield CAMRA
Beer Festival. The Space, Wakefield.
Thu 22nd Oct POTS Presentation to Black Rock.
Sat 31st Oct Beer Festival Workers Trip.
Sat 12th Dec Christmas Party at Red Shed.
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BREWERS OF

AWARD WINNING
YORKSHIRE ALES
Since 1983

October

November

December

OLD MILL BREWERY
SNAITH YORKSHIRE DN14 9HU

01405 861813

sales@oldmillbrewery.co.uk
Proud sponsors of Carlton Main
Frickley Colliery Band
For all our latest News & Brews sign up to our newsletter at:

www.oldmillbrewery.co.uk

THE

LITTLE BULL

72 New Road
Middlestown
Wakefield WF4 4NR

2016

SUNDAY EVE NING
QUIZ WITH RAFFLE,
HI-LO CARD GAME,
CASH PRIZE S AND
FREE SUPPE R

A Family-run Independent Free House
Abbeydale
AbbeydaleDeception
Deception regular
regular plus
plus three
three rotating guest ales
Newquality
qualitymenu
menuwith
with locally
locally sourced
sourced produce now served
New
Mon-Sat12-3
12-3Sunday
Sunday Lunches
lunches 12-4,
Mon-Sat
12-4
Wednesday
night
is Themed
Night
Monday
Special
12-3 -Food
2 Dine
for5pm-9pm
£9
Open allnight
day every
day from
noon 5-8
Wednesday
is Themed
Food12Night
Saturday
night
Open allKaraoke
day every
day from
12 noon
Karaoke every other Saturday

BEER FESTIVAL JULY 24th-26th JULY

HALLOWEEN NIGHT Sat 31st Oct
Food available. Fancy Dress optional.
tel:01924-726142 Website : www.thelittlebull.co.uk

A Good Meal And A Decent Pint
Ego at The Beverley Arms, Ackworth
The Beverley Arms, Ackworth, now known as Ego
at The Beverley Arms has reinvented itself more
times than Nigella Lawson. My first experience of
it was in the late 70s when it served the best beer
in Ackworth, which wasn’t saying much although
its keg Websters was somewhat preferable to the
keg John Smiths served in all the other pubs in the
village.
Since then, countless skips have been filled with
the remains of many short-lived rebrandings and
the trend has always been towards different food
offerings, once famously featuring a “Steak and
Smooth Ale Pie”. Real ale has also come and gone
over the years and now of course the village is
awash with it.
So we have the recently opened Ego, a
Mediterranean restaurant and a bold venture
since Ackworth already has one at the Frog and
Moose. Anyway, it all looks very smart with a most
interestingly designed “all-weather terrace”, still
not quite finished at the time of my visit, where
the decking once stood. The décor does have a
Mediterranean feel with rustic wood effect tables
and they have kept some places where you can
sit and drink, which a few customers were doing.
Indeed, they have stated that they “don’t want
to lose the warm, personal friendliness of a good
quality community pub”. For pub historians, their
advance mailshot also tells that the pub was

built by Beverley’s Breweries in 1938. Harmlessly
unobtrusive music was being played and, although
I might be in a minority, I thought a touch of
bouzouki music would have blended in well.
One might expect something like Peroni to be
the default beer but it is pleasing to report that
they are offering some real ale. Two real ales are
promised although only Ossett Yorkshire Blonde
was available when I called in. A Rat beer was also
planned and subsequently appeared, I am told. The
beer cost 3.40 a pint (that’s pounds, not euros) and
it was in good order. The Yorkshire Blonde should
go well with many of the offerings on the menu.
They’re certainly planning a large-scale operation
with seating for 140 plus 48 on the “all-weather
terrace”. They have an extensive menu to match.
By way of illustration, starters range from Soupe
du Jour (£4.95) to Chorizo Frito al Vino (£5.95).
Mains include various pizza and pasta dishes, pan
fried sea bass (£13.95) and Moroccan Lamb Tagine
(£15.95). Among the many desserts you could have
sticky toffee pudding (£6.45) or Sicilian Lemon Tart
(£5.75). If you like trying something a bit different
but are dining with someone who “doesn’t like
foreign food” you’ll be fine here; there’s something
for everyone.
If this seems a little on the pricey side, deals abound.
I could have had 25% off the ä la carte prices just
by bringing the envelope that the mailshot came
in and you can sign up to the “Ego Club” for more
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come to have a late lunch from the lunch menu
but I changed my mind when I found out that
Wednesday was all day tapas day (varying prices,
3 for £12). It’s probably better to have tapas in a
larger group so you can sample more but anyway
I had a very tasty and spicy Moroccan lamb, a
somewhat fiery but very good Spanish patatas
bravas and chargrilled halloumi, one of my Greek
favourites. These did not disappoint. Other
tempting tapas included salt and pepper squid and
Greek salad. I hadn’t intended to have a dessert
but that “fancy something sweet” feeling got
the better of me and a delicious crème brûlée at
£5.45, which may or may not have been prepared
in a Mary Berry approved manner, fitted the bill
perfectly. In fact, due to an administrative error,
a second crème brûlée arrived, which I politely
declined. Staff all seemed keen to be reassured
that everything was OK.

deals and offers. There’s a lunch menu from `11001600 with 1, 2, or 3 courses at £7.95, £10.95 or
£13.95. The Early Bird menu runs from 1600-1900
(1800 Sat) and costs £2 more than the lunch menu.
There is of course a Sunday roast but only until
1800. These menus offer a more limited selection
and include favourites such as traditional fish and
chips and chargrilled rump steak. You can view it all
at egorestaurants.co.uk
Then there are the themed nights. Monday is
2 courses and, staggeringly, a whole bottle of
wine for £19.95. Tuesday is steak night (£10) and
Thursday is kebab night (also £10). I had actually

So this was a good first visit and I wish them well
with their ambitious venture. Ego at Beverley Arms,
Doncaster Road, Ackworth, WF7 7BX (junction of
A628 and A638, buses 28, 48, 249, 485. 01977
611799, egorestaurants.co.uk

Colin Williams

Over 96%
of Britain’s
real ale pubs
featured

From 1 Jan 2015 to 31 Aug 2015 inclusive

Total Non Wakefield CAMRA Surveyors: 56
completing 325 surveys. Thanks :-)

Total No. surveys carried out: 2451
Target 10 per day, currently achieving: 10.1

No. Pubs achieving the 6/12 criteria: 39
Information
updated by
thousands
of CAMRA
volunteers

Top Surveyors with 100+ surveys
Eddie Fogden (302), Albert Bradbury (260), Rod
Total Surveyors: 30 (out of over 990 Wakefield
Naylor (231), Mark Gibson (216), Liam Fogden
CAMRA members)
(162), Mark Goodair (148), John Mason (113),
whatpub.com
of pubs
Colin Thousands
Williams
(102)
Total No. pubs visited: 160

Created by
CAMRA who
produce the
UK’s best beer
& pub guide

Featuring over 35,000 real ale pubs
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at your fingertips!

Yorkshire Clubs Of The Year 2015
Following the announcing of the results of the
Yorkshire Club of the Year 2015 competition on
the 10th August, dates have now been arranged
to present framed certificates to the licensees of
the winning club, the joint runners - up, and the
club that finished in third place.
Saturday 12th September:
WINNER:
Wortley Men’s Club in Wortley, South Yorkshire.
Saturday 3rd October:
JOINT RUNNER UP:
Three Links Club in Skipton, West Yorkshire.
Saturday 17th October:
THIRD:
Wickersley Old Village Cricket Club in Wickersley,
South Yorkshire.
Saturday 24th October:
JOINT RUNNER UP:
Labour Club (Red Shed) in Wakefield, West
Yorkshire.

All presentations will be made at 2.00 pm, by Kevin
Keaveny, CAMRA’s Regional Director.
It is expected that all the presentations will be
very well attended by the clubs own members,
and CAMRA members from throughout Yorkshire
- especially those that live in the immediate and
neighbouring areas to where each club is situated.
Non Members of the clubs and CAMRA are
also very welcome to attend the presentations,
although they will have to sign in as visitors.
The Yorkshire Club of the Year 2015 competition
attracted twelve nominations from throughout the
Yorkshire Region, which was three more than were
nominated for the 2014 competition.
The nominations consisted of a mixture
oftraditional members clubs,and sports and social
clubs, with all of them meeting the main criteria of
constantly selling real ale in very good condition.
The other nominations for the title were :
Saltburn Conservative Club (Saltburn), Hickleton
Village
Club
(Hiclington),
Londesborough
Club (Harrogate), Cleckheaton Sports Club
(Cleckheaton), Guiseley Factory Workers Club
(Guiseley), Armitage Bridge Working Mens Club
(Armitage Bridge), Crookes Social Club (Sheffield),
and the Bishopthorpe Social Club (Bishopthorpe).

Brian Cavell
It seems that over the last year the local drinking
scene has lost an above average number of our
colleagues.

He was also a regular participant at social functions
or brewery visits and was well liked by everyone
who knew him. He will be sorely missed.

Most recently I heard the sad news that Brian
Cavell had passed away, whom had known for
many years.

Our thoughts are with his family.

Neil Jameson

Some of you reading this may not have known
Brian by name, but anyone who has attended at
any CAMRA Beer Festival in the local area, will have
seem him working behind the bar, dispensing both
beer and advice to those unsure of which to try.
He had been an active member of Leeds Branch
of CAMRA over the years, nearly always attending
the monthly meetings and undertaking various
activities, including distributing Full Measure
magazines, as well as his bar duties; only recently
taking a more of a back seat, following a very bad
fall a few years ago.
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The Broad Side of Ian Lawton
HOW TO ANNOY BAR STAFF - YOUR HANDY GUIDE
Sitting outside on a pleasant Indian
Summer Saturday evening with a
packet of ‘Draft Craft Beer and Pulled
Pork flavoured’ kettle crisps, a glass of
Brugge Tripel (described as a robust 8.7% Tripel
with the traditional spice blend called ‘gruut’ on
the label) on the patio table, and faithful Sam
Pooch at my side waiting patiently for one of
aforementioned crisps to come his way, the sound
of the birds chirping merrily away in the trees;
the distant hum of traffic from the M1 motorway
and yet another emergency services vehicle with
two-tone siren sounding as it traverses the A642,
I thought it was a good enough time to start to
compose my article for this issue of O to K.
Inspiration is a wonderful thing, but this time, I was
drawn to an article recently published in the York
Evening News, about grumbles and gripes from bar
staff about customers and their idiosyncrasies.
Many of which I have observed purposely over
the last few months to see if their ‘complaints’
are justified, which from my observations are
unfortunately very true!
Here is a list that causes irritation to harassed hard
working bar folk:Bar staff do not like it when the customer waves
their money around in the air, or putting it on the
bar especially when they are holding their hand
out.
Another grumble are customers who order a large
rounds and and then calmly to add at the end of
the ordering “..... and a pint of Guinness please!”
Don’t try to be the jukebox, listening to your music
and other downloads at an unacceptable volume
on your mobile/laptop/tablet is annoying, and
makes the other customers drinking experience
a poor one, headphones are supplied with most
devices, so use them!
Tearing up beer mats into small pieces and then
depositing the remnants into a empty glass, it is
even more irritating when there is a small amount
of liquid left in the glass, these soggy bits have to
be plucked out of the glass before it is put into the
glass washer as not to ‘clog up’ the works.
Please don’t order one drink at a time especially if
it is a large round, then wandering off in the middle
12 | Wakefield CAMRA OtoK Autumn 2015

of ordering and starting a conversation with the
people your are with.
Don’t complain when a guest beer has run off and
no longer available, the clue is in the name, it is a
guest beer, and if it was always available, it would
not longer be a guest beer!
Don’t be rude - always acknowledge them with a
please and a thank you (that should be for everyone
in every walks of life really when you think)
Walking in to use the toilet, and then going straight
out without purchasing anything, one landlord is
quoted to have said that “We run a public house,
and not a public toilet” which is fair comment
really, as the ablutions have to be cleaned and
serviced on a regular basis.
Ignoring house rules by constant obscene remarks
and swearing, if there is a sign that asks customers
to refrain, please do so; a customer in the pubic
house surveyed, asked the landlord why this was
the case, and how he could change the rule, and
was told that he could buy the pub, this apparently
shut him up!
Many pubs have been transformed over the
last few years from the traditional refuge of the
working man (and women before you accuse me of
being a chauvinist) into ‘family friendly’ bars being
more reliant on dry sales than wet, offering the
same, ‘portion controlled’ dishes that are available
nationwide from the same sort of pub chain.
Inside play areas with colouring books, Lego bricks,
Thomas The Tank Engine, and Elsa from Frozen toys,
outside play areas with safe cork matting, child
menus, high chairs and nappy changing facilities,
but there are many instances where parents let
their children run riot in these pubs, bumping into
other customers, and more concerning running
into serving staff carrying hot plates of food,
thus causing a risk of injury to both the offending
youngster and the waiters and waitresses - usually
with the staff getting the blame for not looking
where THEY are going from the parents of their
‘little cherubs’
A family pub in Staffordshire has taken note of
these problems and this summer put a ban on all
children from under fives from entering, which has
proved popular with people who want food and a

Assets of Community Value
drink without the mayhem and the noise that can
be associated with youngsters.
The ban, at The Waterfront at Barton Marina was
imposed by the management after parents blocked
fire exits with push chairs and high chairs that the
pub supplies,
Parents were getting aggressive with the staff,
one staff member commented “These parents do
not comprehend that they are not only causing
difficulty in blocking safe exit routes in case of
emergency for our customers, but also could be
endangering the life of their own children”.
When the under-fives policy was introduced, some
people were not happy with it, but reaction has
been positive, and the pub has actually gained
some new customers, and is as busy as normal.
There is a place for pubs that offer this facility, and
can argue that if having children in pubs is not what
you want, then don’t go into such establishments,
but turning the tables around, it could be argued
that it is the parents of such children should taken
more care and responsibility of their youngsters
instead of leaving it to others, i.e. the bar staff!

Do you love your local pub? Does it add value to
your local community? Do you want to protect it
from redevelopment.
Do you want to be part of
a national movement to
save our pubs? Campaign
groups across the country
are working hard to protect our valued community
pubs by nominating them as Assets of Community
Value.
In April 2015, the Government threw us a vital
lifeline and extended planning protection to pubs
listed as Assets of Community Value.
Any pub nominated with the Local Council is
automatically granted planning protection, and
you will be consulted if it comes under threat.
This gives every CAMRA member in England a
real opportunity to protect valued local pubs by
nominating them as an Asset of Community Value.
Nominating your local is easy! Visit the page below
and fill out the form
https://www.surveymonkey.com/r/memberacvform

Happy Drinking! IRL

First ACV For Wakefield
In 2015 we achieved the first ACV award in
Wakefield for the New Wheel Wrenthorpe.

WMC
111 Flanshaw Lane, Alverthorpe, WF2 9JG

01924374179
347179
111 Flanshaw Lane, Alverthorpe, WF2 9JG 01924

Tetley’s, Bob’s White Lion plus other guest beers
HAND-PULLED
TETLEY BEERS AND TWO GUEST ALES
Wakefield CAMRA Club of the Year 2010
FROM INDEPENDENT BREWERS
3 Table Snooker Room

ConcertProud
Room
Available
Hire Friday
Night
to be
a finalist infor
CAMRA’s
Yorkshire
Club of the Year 2010-11
Every Sunday - BIG MONEY BINGO
including £100 + Snowball, in addition
Every Sunday Night £100 + Snowball

LiveThursday
Entertainment
AFFILIATED Every
NightSaturday & Sunday

2016
Dancing to Mike
on Monday
the Organ
Dancing
& Thursday
a
Cask-Marque
Accredited
club
Open
all
day
Fri,
Sat
&
Sun
In the 2011 Good Beer Guide and current Wakefield CAMRA Club of the Year
CAMRA Members always welcome

4 Wakefield Road, Pontefract, WF4 4HN

JAMES & KIRKMAN

Inn Keeping With Tradition

HAND CRAFTED
ALES

Opening Hours
Mon-Thurs 5-11
Fri-Sat 1pm-midnight, Sun 12-midnight

Brewery Now Open
Beers Now Available

Telephone 01977 702231

RISING SUN
BOTTOMBOAT
STANLEY
WF3 4AU

NT

ISHME

B
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L
A
T
O
ER T

N AFT
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NOW O

Customers Old and
New Welcome
Come and try us and
give us your ideas

Serving Local
Real Ales with
Local House Beer
at £2.20 a pint
23

WATCH OUT ON THE ROBIN HOOD FACEBOOK PAGE
FOR UPDATES

Upcoming Beer Festivals
Sat 26 - Sun 27 Sep Holmfirth, including Nook
Brewery tours. www.holmfirthfoodanddrink.org
Fri 9 - Sun 11 Oct Cricketers, Horbury. Oktoberfest.
30+ German inspired cask ales and lagers. Live
Oompah band. See advert on page 18.
Sat 10 Oct Cider Press Apple Day Celebration at
Pure North Cider Press, Deanhouse, Netherthong,
Holmfirth HD9 3TD
Thu 22 - Sun 25 Oct Keighley & Worth Valley Railway
kwvr.co.uk/event/beer-music-festival-2015/
Thu 29 Oct - Sun 1 Nov OtoK Festival at the Old
Vic featuring beers from the Wakefield CAMRA
district. See back page advert.
Fri 6 - Sat 7 Nov Wharfedale Beer Festival at
Grassington Town Hall, 40+ real ales, ciders
and lagers, tickets £10 inc 4 beer tokens (6 Sat
afternoon) www.wharfedalebeerfestival.com
Fri 20 - Sat 21 Nov Beer Festival at Queens Mill,
Castleford presented by Revolutions Brewing of
Whitwood. Live music and food also.
Fri 20 - Sat 21 Nov Otley Rugby Club, Cross Green,
Otley, LS21 1HE. www.otleybeerfestival.co.uk

2016

CAMRA BEER FESTIVALS
Oct 1-3 Huddersfield Oktoberfest. APNA
Leisure Centre, Spring Grove Street, HD1
2NX. huddscamra.org.uk/oktoberfest/
oktoberfest-2015/
Thu 15 - Sat 17 Oct 25th Wakefield
CAMRA Beer Festival, The Space, Waldorf
Way, Wakefield, WF2 8DH. 105 real ales,
ciders and world craft beers. More info
at www.wakefieldcamra.org.uk/festival.
Wed 21 - Sat 24 Oct 41st Sheffield Steel
City. Kelham Island Museum, Alma Street,
S3 8RY. www.sheffieldcamra.org.uk/
festival/
Thu 12 - Sun 15 Nov Halifax & Calderdale.
Hebden Bridge Town Hall, Saint George’s
Street, Hebden Bridge, HX7 7BY.
www.hxcalderdalecamra.org.uk/beerfestival-2015/
Don’t forget that CAMRA Beer Festivals offer
discounts and concessions to CAMRA members.

WAKEFIELD CAMRA
AWARDS

POTS - SUMMER 2009
PUB OF THE YEAR 2009
POTS - SUMMER 2010
PUB OF THE YEAR 2010
POTS - AUTUMN 2011
PUB OF THE YEAR 2011
RUN. UP POTS - AUTUMN 2012
POTS - WINTER 2013/2014
GOOD BEER GUIDE
2010,2011,2012,2013,2014,2015

2016

2 MEALS
FOR £10

The ABC of Real Ale

A is for the alcohol – without which, beer is pop
B is for the barley – a key ingredient, with the hop
C is for the cask – which matures beer in the cellar
D is for the drayman – the ale delivery feller
E is for the evening – when drinking time is spent
F is for the festivals – where we sample to our hearts content
G is for the glass – for the pint which we all love
H is for the hand-pump – which replenishes the above
I is for the IPA – a popular type of ale
J is for the justice – which should follow each pub sale
K is for the keg beer – which we should pour down the sink
L is for the landlord – who keeps our favourite drink
M is for the milds – you don’t see many around
N is for New Zealand – where the world’s best hops are found
O is for the opening time – for which we often wait
P is for the porters – so dark and sweet and great
Q is for the questions - we should ask of the big four
R is for reviews – where John’s and Tetley’s never score
S is for the soft peg – which allows our beer to breathe
T is for the tax – which always makes beer drinkers seethe
U is for the units – which are debated at great length
V is for the volume – which describes an ale’s strength
W is for the water – which you need to make the wort
X is for the cross – with which we tick the beer’s we’ve bought
Y is for the yeast – which every live beer must possess
And Z is for the zest – with which we drink, we’ll all confess!

Rich Jones
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The Junction

WAKEFIELD
WF1 1PQ

Carlton St, Castleford WF10 1EE
Unique Multi-Award-Winning
Traditional Pub
Ever changing range of guest real ales
drawn from wooden casks

FOUR CHANGING
GUEST CASK ALES
AT ALL TIMES

• Friendly Atmosphere •
•Open Fires • Dogs Welcome •
• Light-Hearted Quiz on Wed at 8.30pm •
• Quality Bands most Fridays at 9pm •

A RANGE OF
WORLD
BOTTLED BEERS

OPENING TIMES
Monday & Tuesday 2pm – 9pm
Wednesday & Thursday 2pm – 11pm
Friday to Sunday 12.00 noon – 11pm

OPENING TIMES
Mon-Fri 11-11
Sat 11-12
Sun 12-10.30

Tel: 01977 278867
Web:

www.thejunctionpubcastleford.com
Events:
www.facebook.com/JunctionPubCas

2016

Ossett Town AFC
4G Voice & Data
Stadium
ACROSS FROM THE
BUS STATION

REAL ALE AVAILABLE
Real ale is already available at the
clubhouse and this is a new venture
for the club and they hope to attract real ale
drinkers from around the area and hopefully
gain new support for the clubhouse where
regular events are planned for the future.

BEER FESTIVAL PLANNED
Details of the festival will be announced once
a date has been decided.
Website: www.ossetttown.co.uk
Twitter: @ossetttownafc and @kellysportsbar
Club secretary Neil Spofforth
07818400808 for further details

THE NEW ALBION
PAUL & CRISSIE WELCOME ALL
TRADITIONAL PUB
5 REAL ALES
HOME COOKED FOOD
TUE TO SUNDAY, STEAK NIGHT TUE
& SAT 2-4 - £19.95
OPEN MON 5-11 TUE-THUR 4-11
FRI/SAT 12-12 SUN 12-11
FOLLOW US ON FACEBOOK
2 FLANSHAW LANE ALVERTHORPE
WF2 9JH 01924 362301

Beer Styles
From Issue 53 we have been looking at beer styles
from around the world. We are up to the letter
I so it is time for a recap of the beer styles we
chose.

Altbier

the beer revolution many different countries are
producing weisse beers. The German style is done
by top fermented yeast with this you tend to get
lots of either banana or bubble gum flavour and
sometimes a good hint of cloves.

Black IPA

An IPA should be pale and uber flavoursome with
plenty of hops. Perfected in Burton these beers
were exported around the world including India
which inspired the name.

The Altstadt (old town) in Dusseldorf is packed
full of bars and breweries all selling Altbier. It is a
medium dark brown coloured ale, not as dark as
dunkel but darker than an English bitter.
Black IPA is a strange one, it shouldn’t be black
as its an India Pale Ale but a number of breweries
are putting this out and it you expect roasted
chocolate malt flavours but are then hit with a
huge hop burst and dark malt flavours but not that
roasted flavour.

Cream Ale

Cream Ale is a bit like a German Kölsch beer, top
fermented to create a nice light coloured ale. Its
seen as a cross beer brewed to give something
more than a lager. They are normally brewed using
“ale” yeast but then cold conditioned like a lager.

Doppelbock

The Germans love seasonal beer and this is a full
on winter beer, a darker, stronger, malty bock beer.
If you wondering what a bock beer is, it’s a golden
coloured strong lager around 6 - 7%. The Double
Bock will be 7% or more and it’s no surprise that
once again the monks had a hand in creating this
beer but this time from Munich not Belgium.

India Pale Ale

Kölsch

From Cologne these beers are warm fermented
and cold filtered like a lager and typically sold in
200ml glasses in Cologne.

Lambic

Rather than using brewers yeast, the beer is left to
the natural yeast of the air. You are most likely to
have drunk a Lambic beer if you have had a Belgian
fruit beer.

Milk Stout

A stout containing Lactose that was marketed in
its early days as nutritious beer. They will have a
sweeter and creamier taste than a normal stout.

David Jones, Bier Huis

Extra Strong Bitter

This is a classic style of a traditional bitter but
with a bit more of a punch normally rich dark
copper colour. Typically an Extra Strong Bitter will
be between 5% and 6% but some brewers do go
higher.

Fruit Beers

The majority of fruit beers are also lambic based.
This is where they use yeast from the open air to fall
into the beer and give a spontaneous fermentation
which is mainly done by having slats open in the
brewing room and this gives the beer an sour feel.

Gluten Free

For Celiacs or other forms of wheat intolerance
there is now a demand to create beers which are
suitable. Gluten Free beers contain little or no
wheat or barley and are therefore suitable.

Hefeweisse

A wheat beer mostly brewed in Germany but with
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Wakefield CAMRA Beer Festival
OPENING TIMES
Thursday 15th October
11:00 - 23:00 £4 to non CAMRA members.
Friday 16th October
11:00 - 16:30 £4 to non CAMRA members.
17:30 - 23:00 £5 by advance ticket only
Saturday 17th October
From 11:00 £5 to non CAMRA members
On Saturday we will close when the beer runs out.
CAMRA members £1 at all times except Friday
Day when it’s free and Friday evening when a £5
advance ticket is required. Glass is £2.50 or £1 to
hire an old one.
Tickets are on sale for Friday night from:
Tourist Information, Black Rock, Henry Boons, Hop,
Labour Club, Wakefield ; Brewers Pride, Bier Huis,
Ossett ; Boons, Horbury ; Junction, Castleford ;
Robin Hood, Pontefract ; Robin Hood, Altofts.
Where is the festival?
The Wakefield CAMRA Beer Festival will be held
at The Space, Waldorf Way, Wakefield, WF2 8DH
from Thursday 15th to Saturday 17th OCTOBER.
How many real beers?
We will have a total of 105 real ales and will again
be showcasing beers from our local breweries as
well as featuring beers from breweries that we
have visited over the course of the past year.
Look out for a number of specials that Wakefield
CAMRA has helped to brew with some of our local
breweries.

Do I have to buy a glass?
You will buy a souvenir half pint tankard on entry,
the glass is marked with 1/3 and 1/2 pint lines.
Are there beer tokens or cash?
You will buy £5 or £10 in tokens, if you don’t use
them all up you can get a refund or donate the
amount left to charity.
Are there any other stands?
There will be a membership stand, products for
sale, tombola and Merry Berry Chocolates will also
be attending again.

There will also be an interesting range of Cider and
Perry.

What charity is supported this year?
This years charities are the Hospices of Wakefield
and Pontefract.

We will again be featuring bottle conditioned UK
beers along with beers and lagers from the USA,
Germany (including Oktoberfest Beers!), Belgium
and elsewhere. The bottled bar will sell bottles for
you to take home also.

Are children allowed?
Everyone who enters must be over 18 so we are
unable to allow children into the venue. We
reserve the right to refuse entry so bring ID if you
are under 25.

My friend drinks Lager?
We won’t have any mass produced lagers but we
will have some premium craft lagers in bottles from
the USA and some top Pilseners from Germany.
Will there be food?
Hot and cold food will be provided by The Space
throughout the festival.
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Where can I find information online?

www.wakefieldcamra.org.uk/festival
www.twitter.com/wakefieldcamra

Drink like it is 1991!

This is the beer list from the very first Merrie City
Beer Festival held in 1991 scanned from a well
used beer list.
Some of the breweries and beers are long gone
but some of the beers are still brewed by the same
breweries.
To celebrate the 25th Anniversary we have had a
look at the list and some of the beers shown above
will be at our festival this year.
Do you know which ones?
This year we are also have beers from the Devon
and Sussex areas.

SPONSOR A CASK
Sponsor a cask for only £50. You will be
listed in the programme (subject to date of
approval), on the website and have a cask
end plaque at the festival.
http://www.wakefieldcamra.org.uk/festival/
sponsors.php

Directions to the Space
Walk along Ings Road until you get to
Sainsbury’s and go underneath the
railway bridge.
The Space is on your left accross from
B&Q and behind the car dealership.
You can also catch the 128, 130, 435, 443,
444 buses.
The Free City bus also passes The Space,
but from Westgate it calls at the Bus
Station and Kirkgate first so it will be
quicker to walk. This runs during the day
until around 7pm.
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6 Queen Street, Horbury,
Wakefield

A Real Ale Drinkers Pub
Clark’s, Black Sheep
& Taylor’s Landlord Bitter

 (01924) 280442

Now always
Five Real Ale
Guest Beers
on Tap
NO W OPEN 11-11 MON - SAT,
12-10.30 SUN

A warm welcome
from James and
the Staff

Bradbury’s Beermat Column
The mat featured this time is from the Atom
Brewery which was set up in the Malmo
Innovation & Technology Park in Hull. It is the
only one so far produced by this fledgling brewery
and features the slogan “The Science of Brewing”
on the reverse as well as the web and twitter
addresses.

Atom Brewing arrived on the scene around January
2014 After much hard work, crazy welding, a lot of
scrubbing and amazing support from friends and
family. Created by Allan Rice and Sarah Thackray
out of their passion for beer and science, Atom has
created over 14 different beers in its first year and
supplies the best beer bars in the country A beer

from Atom should be of excellent quality, unique
flavour and eminently quaffable. But in addition to
this, it must also have that certain je ne se quoi - in
the words of Albert Einstein.
It has 8 core beers in a variety of styles ranging
from Pale, Hoppy, & Blonde Ales to Brown Ales,
Porters & Chocolate Oatmeal Stout as well as
seasonal specials.
Atom follows this theme with its focus on science
and education; brewery tours are run weekly for
the public, giving an overview of the brewing
process and run by our knowledgeable team.
They run an 8-week long intensive Beer School for
beer lovers wanting to improve their knowledge
and craft and also provide educational tours for
school groups tailored specifically to subject
specifications. In addition to this we are actively
involved in scientific research, collaborating with
Hull University and the Science without Borders
programme to study complex carbohydrate
characteristic of beer. We wish them every success
especially as there are very few breweries in this
part of the country.

Cheers, Albert.

6 Fine Real Ales
food served 11-2 every day
function rooms - free to hire
Free supper every Friday @ 6pm
Weekend Parking
OPEN ALL DAY
DJ every Saturday + acoustic nights, part of the Westgate Run

130 Westgate, Wakefield 01924-378126

Cider and Perry
Landlord’s Nightmare or Untapped Business opportunity?
We’ve all seen a forlorn tub of cider balanced
on the end of the bar - as the licensee tries his
hand (again) at selling real cider - probably in the
height of summer.

Please also note that cider does not need to be
‘fizzed’ or pumped full of preservatives in order to
be kept in good condition. If looked after properly
it will quite happily keep for months, if not years.

It’s fine for a few days, with customers trying the
odd pint or two (at 6.5%abv they daren’t drink
too much), but then it starts to turn a little sharp
and then quickly becomes unpalatable, resulting
in perhaps half a tub of cider being used as drain
cleaner. It’s enough to make the cider maker weep not to mention those who hand-picked the apples!

Secondly, real cider is susceptible to the same
elements that will make beer ‘go off’, namely air,
heat and humidity. You wouldn’t (I hope!) leave
a tub of beer balanced on the end of the bar and
expect it to remain drinkable for weeks, the same
is true with cider. So, with these two points in
mind, we need to transfer theory into practice.

In order to satisfy the demand for cider, The
licensee is then enticed into the world of kegged
and gassed apple-flavoured fizz. The world of the
alcoholic fizzy apple-flavoured squash that is 90%+
of the kegged cider market presents a solution that
ticks the ‘cider’ box for many publicans.

In my pub, we don’t use pumps - all ciders and
ales are gravity fed from the Tap Room - which is
air-conditioned (as are most pub cellars, thereby
dealing with the heat and humidity problems).
This works well for us, but I realise it would pose
a problem for many to be going backwards and
forwards to the cellar every time someone wanted
a pint. There are methods out there to connect
‘bag-in-a-box’ to a pump - thereby providing
an easy method to dispense real cider in good
condition on a consistent basis. If you do go down
this route, make sure you use micro-bore pipes and
clean them regularly andfrequently to avoid yeast
build-up problems in the pipes. We also use a lot of
‘bag-in-a-box’ ciders. Real cider kept in a ‘bag-ina-box’ in an air-conditioned cellar at around 8-10°C
will keep for between 6 and 13 weeks, which
should be ample time to sell it. Alternatively, there
are systems out there to keep tubs and ‘bag-in-abox’ drinks at chilled temperatures, often seen at
beer festivals.

For many licensees therefore, the selling of real
cider poses several problems -not the least of
which is the concern that they won’t sell enough,
it will go off and they will have to throw it away which is clearly not what they are in business to
do! However, with a basic understanding of a few
salient elements, the selling of cider becomes, not
a risky sideline, but an easy way to engage with
the rapidly emerging demand for high quality,
often locally sourced products from small scale
producers who care passionately about what they
make. This is a market I have seen that brings a
customer base into pubs who wouldn’t otherwise
go there. All that is needed is an understanding of
a few basic points - points incidentally that are very
well understood by the kegged ‘cider’ producers.
Firstly, real cider is produced once a year - around
September. Many cider makers keep cider back
from previous years production to blend with
‘new’ cider in order to keep consistency and to
help give depth and roundness to their product.
I know of one cider maker who has got cider he
made 15 years ago. It is in exceptional condition.
Cider therefore does not need to go off. It simply
needs to be kept properly - and that is not at the
end of the bar counter.

Finally, real cider and perry in a ‘bag-in-a-box’
should be readily available from almost any
wholesale beer supplier - with one or two ‘brands’
being available nationwide. However, with not
more than a few minutes spent on the internet,
you should be able to track down a local real cider
producer, many of whom will be delighted to
supply the local pub trade.
Ian Pinches The Railway Arms, Downham MarketCAMRA National Cider Pub of the Year 2013 and
one of the 4 finalists in the 2014 competition.

REAL CIDER IN THE WAKEFIELD DISTRICT
Bier Huis, Ossett
Brewers Pride, Ossett
Broken Bridge, Pontefract
Cricketers Arms, Horbury
Fernandes, Wakefield

Glass Blower, Castleford
Harewood Arms, Wakefield
Harry’s Bar, Wakefield
Raven, Wakefield
Red Lion, Ossett

24 | Wakefield CAMRA OtoK Autumn 2015

Red Shed, Wakefield
Reindeer Inn, Overton
Robin Hood, Altofts
Robin Hood, Pontefract
Six Chimneys, Wakefield

Wakefield Labour Club
aka. “The Red Shed”

Wakefield CAMRA
Club Of The Year 2011/12/13/14/15
Yorkshire CAMRA
Club Of The Year 2011/12/13

BIG SCREEN
AND IT’S LIVE!

Rotating selection of Real Ales, well kept and
at reasonable prices.
Wide selection of bottled Belgian beers.
Wednesday Night Quiz
Monday Music Club/VIP’s
Poetry Reading Nights
Music Concerts in Air Conditioned Room
NOW OPEN ALL DAY SATURDAY!

OPEN 7-11 EVERY NIGHT
SAT 11-LATE
OPEN LATE FRI & SAT
Membership only £3 waged, £1.50 unwaged per annum
New members and guest always welcome!!

18 Vicarage Street, Wakefield, WF1 1QX (Next to Trinity Walk - Fredrick Street Entrance.)
Tel: 01924 215626 Web: www.theredshed.org.uk President : George Denton 01924 256612

Phil and Lynn would like to
invite everyone to

Full Sky package

DARTS AND DOMINOES EVERY
MONDAY, POOL EVERY TUESDAY
TOP QUALITY GUEST ALES AND
BLACK SHEEP ALWAYS
IN OUR SMALL FRIENDLY
ESTABLISHMENT
NO CHILDREN UNDER 14

Front Street, Glasshoughton WF10 4RN

Open:
Mon-Thu from 3
Fri & Sat from 12
Sunday 12-11:30
Quiz Thursdays:
Open The Box & Play Your Cards Right
Lots of cash and prizes to be won!

On The Handpull No. 51
Beer Through a Footpump?

I looked at this with incredulity. Maybe it’s
something for those factories in China that can’t
sell so many footpumps to motorists any more
now that so many new cars are supplied with a
can of gunge and a plug-in compressor instead of
a spare wheel.

The beer doesn’t actually pass through the
footpump: you are pumping wind into the keg
making it into a giant aerosol (and I spell that
carefully).

Incidentally at least with a slow-ish puncture it’s
worth trying to pump up the tyre with air alone
and driving gingerly to the next tyre services place
when your tyre might then be repairable.

You know where the liquid you’ve consumed is
going to go: where is the wind going to go?
Only in America!

RKW

WELCOMES YOU TO THE

OLD Nº7

MARKET HILL
BARNSLEY
OFFERING AN EXCITING
RANGE OF CASK ALES,
CONTINENTAL BEERS ,
PILSNERS AND CIDERS.
Barnsley CAMRA Pub of the Year
ACORN BREWERY LTD 01226 - 270734
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The New Pot Oil

5 CASK ALES

HOME MADE FOOD
LIVE ENTERTAINMENT
LIVE SPORTS

Wrenthorpe Lane
Wrenthorpe
WF2 0JG
07930 920640

A WARM AND FRIENDLY ATMOSPHERE

ALL FUNCTIONS CATERED FOR - WEDDINGS ETC.

CROWN

THE

CASK ALES

NEWLY REFURBISHED IN JULY 2014
LIVE ENTERTAINMENT
LIVE SPORTS
FAMILIES WELCOMED

253 Batley Road
Alverthorpe
WF2 0AH
07837 804209

HOME MADE FOOD (TUE-SUN)
ALL LOCALLY SOURCED
LARGE BEER GARDEN

Open: 12 noon - midnight Sunday to Thursday and 12 noon to 1am Friday & Saturday.
Food Served: 12 noon to 8pm Monday to Saturday and 12 noon to 4pm Sunday

01924 362930

Mongrels (BBC)

Beer On DVD - no. 49
A very funny UK-made
series
created
for
late night on BBC3,
it’s for adults but not
necessarily for grownups.

These misfit urban
animals live in the yard
at the back of the Lord
Nelson pub in the East
End owned by Gary
who’s the only human
who has more than a
guest appearance. If you picture the Cowshed in
Time Gentlemen Please, you’ve got the kind of
place. None of the characters are actually mongrels
but the name stuck during the making of the first
series. There’s Nelson the urban fox (voiced by
Rufus Jones), and Destiny the “Essex girl” Afghan,
Nelson’s empty headed girlfriend who belongs to
Gary. Nelson has a foul-mouthed cousin the animale Vince. Marion is a French-inspired, smelly
looking street cat and Kali (pronounced like Carly

rather than our word for sherbet) a sort of rasta
pigeon.

Extras on the Series 1 disc include the pilot episode,
“Mongrels Uncovered” a BBC3 documentary, and
deleted scenes. If you’d like a free taster one full
episode is on YouTube with French subtitles, easily
found by googling Mongrels 1x01 VOSTFR
Cuddly puppets yes, but just when you start finding
them a bit cute, they’ll do something OMG! Price
used, on the web from around £3, with Series 1
and scarcer Series 2 new each £5.99, Blu-ray 1 at
£6.99 from the BBC Shop.
Finally, do not show this to your kids.

OKTOBERFEST

RKW

The Rosebud

A FESTIVAL CELEBRATING GERMAN & GERMAN INSPIRED BEERS

9 -11 OCTOBER 2015

22 Westfield Road
Carlton, Rothwell
LS26 0SJ
(0113) 393 4808

On the 444 bus route
between Carlton and

OVER 40 BEERS INCLUDING REAL ALE, IMPORTED LAGERS, WHEAT BEERS & MORE

LIVE OOMPAH BAND FRI 7.30 SAT 8.00 SUN 4.00
Cluntergate Horbury
Wakefield WF4 5AG
01924 267032



Top notch Leeds Pale and
beers from Marstons plus a
range of changing guest
beers



Superb Sunday Lunches
(booking advisable)



Cask Marque accredited



Open 4-11 Mon-Fri, 12-11
Sat & Sun

Robin Hood

one of the family

www.beerhouses.co.uk
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BROOKSIDE
Established
Established COMMERCIAL & SOCIAL CLUB

1927
1927

Barnsley Road, South Elmsall 01977 643530

“THE BROOKY”
Dubbed
Oasis
Real
at competitive
prices.
Over
18 pumps
Dubbed
an an
Oasis
forfor
Real
AleAle
at competitive
prices.
Over
35 pumps
on-line
on-line
covering
lagers
and
beers
including
superbly
kept
cask
ales
on
covering lagers and beers including superbly kept cask ales on hand-pump.
hand-pump. For membership details contact Mel Barker, Secretary.
For membership details contact Mel Barker, Secretary.
CIU-AFFILIATED,
CIU-AFFILIATED,
CAMRA MEMBERS WELCOME AS GUESTS
CAMRA MEMBERS
AS GUESTS
Open MonWELCOME
–Thu 11.30-22.00
Fri—Sun 11.30-Midnight
Open 11.30-4, 6.30-11. Sa t 11-5, 6.30-11. Sun 11-3, 6.30-10.30

Annabel Smith
Just recently, I’ve been contacted quite a lot by
breweries and retailers who are launching a range
of beers and want a Beer Sommelier to sample
them, write about them and yes, I suppose
endorse them. Before you think I’m trying to
make you jealous here, bear with me.
I was telling a friend about this the other week and
he looked at me with ill-disguised envy. “You lucky,
lucky sod. You mean these companies send you
free beer, or you go to the brewery and drink free
beer? And all they want you to do is write about
it?” he said. I nodded. “Easy life” he muttered.
I took on board his point of view and how it
must look, but here’s the dilemma. I’m sent all
the information about the beer, usually from a
PR company or marketing department, who use
phrases like ‘ground-breaking’ and ‘unique’. But
what do I do if I sample the beer and my first
thought is “Oh. Bit of a disappointment”, or worse
“Ugh, that’s just awful”.
Should I be brutally honest and tell them it’s
rubbish, or tasteless? Should I be diplomatic
and tell them it’s “different”? Or should I tell an
outright lie, say it’s marvellous, and I shall never
drink anything ever again apart from this beer?
In which case my credibility is on the line and I’m
endorsing a beer which I don’t think is fabulous in
any way whatsoever.
So, I have a strategy which combines all three if
I’m trying a beer which isn’t very impressive. If the
beer was due to be delivered in cans or bottles
to my office, I tell a little white lie and inform
them that unfortunately, sadly, the delivery never
arrived, or worse, all the bottles were inexplicably
smashed in the case. By which time, the deadline
for a press release has usually passed. I know, it’s a
bit of a cop out.
If I’m at a brewery, I take the diplomatic route
and fudge the situation by using non-words such

The

Black Swan

as “drinkable” or “sessionable”. I keep away from
positive or negative language or specific descriptor
words. You have to remember that in this situation
I usually have a head brewer lurking a few feet
away from me, and as far as they’re concerned,
they have just given birth to the most important
brand in living history.
The only time I’m brutally honest is if I think there
is a fault with the beer, or because of a quality
defect it’s totally undrinkable. I wouldn’t be doing
my job properly if I didn’t tell them this.
I have three criteria I stick to when assessing a new
beer. The first is: if I had this beer in a pub, would I
order another one?
Secondly, is this beer well brewed and balanced –
in other words, is it only going to appeal to a tiny
niche market, usually an eccentric hop-head who
lives in the Outer Hebrides? If that’s the case, I’m
not putting my name to it.
The third and final one is my favourite: will this
beer still be around in 100 years time? That’s the
sign of a GREAT beer. If all three of these questions
get a tick, the beer gets written about.
This Beer Sommelier lark is a lot more complicated
than I first thought it would be.

©Annabel Smith
Annabel Smith is founder
of BeerBelle, a company
specialising in delivering
beer training, beer events,
and a consultancy service
to brewers and pubs.
annabel@beerbelle.co.uk
@CaskAnnabel

1 Ca stleford Road, Normanton WF6 2DP
tel: 07534 903983

We’re a Free House with beers at
really competitive prices!
Enjoy a changing range of Cask Ales at just £2.30 a pint 12-12
every day with bar meals served from £3.95

Videotape to dvd transfer? CCTV installation? Call JWS, the experts, 01924220101
3 Castleford Road Normanton, PAT Testing, TV and Computer Repairs, Graded LCD TVs from £79
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Good Beer Guide
The 2016 Good Beer Guide is now available, it will be on sale at our
beer festival. Here is a look back at the 1976 edition.
The first guide by the Campaign For The Revitalisation of Ale was
published in 1972 and contained a limited number of pubs. It wasn’t
until the 1974 edition that a pub in Wakefield was included. The Black
Rock had the honour of being the first pub and the entry is shown
here. Not very descriptive, just informing the drinker that the pub is in
the Bull Ring and that it had Tetley on handpull.
In the 1975 edition there was 6 entries but by 1976 things had improved
and the area had a massive 15 entries complete with slightly better
information. Some of the pubs below even make the 2016 guide!
We had no breweries in 1976, Clark’s wouldn’t resume brewing until
1982, the area was dominated by Tetley providing 9 of the entries
with the guide making the distinction between Leeds and Warrington
Tetley, maybe the modern guide should say Wolverhampton...
Castleford
Garden House
Darley E
Near Castleford Rubgy League Ground.

Netherton
Star
Samual Smith E
Small roadside Pub.

Shoulder Of Mutton
Tetley (Leeds) H
Busy and Basic.

Ossett
Weavers Arms
Tetley (Leeds) H
A small pub.

Durkar
Navigation
Tetley (Leeds) H
At the bottom of a cul de sac over a tiny humped
back bridge : and old pub which has retained its
character.
Hemsworth
Spion Kop
Home E
Modern estate pub.
Horbury Bridge
Bingley Arms
Tetley (Leeds) H
A big pub with a variety of rooms.
Kinsley
Kinsley
Boddingtons E
A basic pub.
Middlestown
Little Bull
Tetley (Leeds) H
Hospitable village pub in a mining district.
Dispense Key
H - Handpull E - Electric
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Pontefract
Blackamore Head
Tetley (Leeds) H
Traditional town centre
drinking house.
Wakefield
Black Rock
Tetley (Leeds) H
Narrow frontage belies a
large interior.
Grazier
Tetley (Leeds) H
Near Wakefield Trinity
Rugby League Ground and
Wakefield Theatre Club.
Kings Arms
Tetley (Leeds) H
Old, unspoilt and lit by
gas.
Pledwick Well
Cameron E
Wheel
Samuel Smith H
Spacious pub with good choice of rooms.

Recent Pub of the Season Awards
Here are the recent Pub of the Season
award presentations.
Left:
Winter 2015 Pub of the Season
The Carleton, Pontefract
Below:
Spring 2015 Pub of the Season
Fernandes, Wakefield
The Summer 2015 Pub of the Season
award has gone to The Black Rock,
Wakefield.
We are presenting
the
award
to
Shaun on Thursday
October 22nd, the
time will be around
8pm.
The Black Rock
features
Tetley’s
plus 4 changing
guests ales.

AVAILABLE NOW!
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PUB OF THE YEAR 2008/9

GEORGE V WMC
There’s a great welc ome at this popular busy club for members and non members
with a fine selection of beers and lagers including three cask
ask beers,from

Samuel Smith’s, Tetley’s and a local brewer
wery
wer

Three TVs in the bar and a big screen in the conc ert room
m show
howin
how ng all big
sporting events on Sky and ESPN with Racing UK sho
howing
ho ing ddaily.
Top artistes every Saturday evening, and great bands oc
occa
oc asionally on
Friday evenings.
Large beer garden - Function room available

For more details please phone Darren or Roy on 01977
7 552775

Holywell House

Glasshoughton WF10 4RN

Brewery News
Clark’s, Wakefield

Tel: 01924 373328/07801 922473

Trinity Brewing Company
@trinitybrew14U

Crystal Gold is a new beer
from the Merrie City Craft
Beers range.

Brewing should have now
taken place with the first beer
being Legend bitter.

4.2% a deep gold in colour it
is full bodied, warming and
fruity.
This beer replaces Westgate
Gold which is being dropped
from the standard range.

The beer is unofficially named
after Neil Fox MBE.
The four core beers have been decided.

Upcoming Monthly Specials

They are :
Dreadnought 4.8% Chocolate Stout
The Legend 3.6% Bitter
Dark Daze 3.4% Mild
Belle Vue Blonde 3.8% Pale Ale
September
7 BALLED
4.0%

October
SCRUM DOWN
4.2%

Amber
Toffee
Soft, moreish

Dark copper
Fruit, spice
Moderate bitterness

Fernandes, Wakefield

Tel: 01924 237161 @FernandesTap

BLACK VOODOO WINS AGAIN
Multiple beer festival winner Black Voodoo was
at it again winning the LocAle award in the “Dark
above 5%” category at the York CAMRA beer
Festival. It is about time this beer started gaining
national recognition!

Tigertops, Flanshaw
Tel: 07951 812986
Also at the York CAMRA beer festival Barry picked
up the award in the “Pale Amber 4.5%-5%”
category for Class 2CV.
November
MUST DASH
4.3%

December
BRASS MONKEYS
4.4%

Deep blonde
Hoppy, floral
Rich, smooth

Dark
Roasted
Liquorice, chocolate

In the Locale Awards at the York CAMRA festival
the overall winners were:
Bad Seed/North Riding - Raspberry Red
Northern Monk - New World IPA
Hop Studio - Porter
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Brewery News
Five Towns, Wakefield

Tel: 07934 474180 @FBrewery
Malcolm retired from NHS last November and is
now concentrating on the brewery full time. He
has bought another fermenter and now brewing 2
or 3 times per week.
He has six wood casks which supply various outlets
including the Junction in Castleford.
At least one cask from every brew is bottled. The
stronger beers come in 750ml swing top bottles.
The van has been van wrapped to promote the
new beers and brewery. Regular deliveries are now
being made to Alnwick and Reading.

New range of beers
Mi Usual 3.7% Session beer brewed with Cascade
and Citra hops giving a fruity finish.
Middle Un 4.6% Strong session beer with a
grapdfruit & bitter orange finish.
Owt’ll Do 4.6% Complex dark mild using five
different malts.
One At T’end 6.7% American pale ale light copper
colour and full of fruity flavours.
Nowt 5.7% Strong Stout with a touch of Rum.
Summat Else 7.2% Double IPA with 4 american
hops giving a tropical fruit flavour. This came 3rd
in the York CAMRA Locale Award announced at
their festival in September.
Below are the new pump clips to go with the beers.
There is also a collection of beer mats available.

The van also advertises the new website which is
currently under construction.
Malcolm also adds that “We had a successful first
East West Charity beer festival raising £2500 for
Candlelighters and Newton Hill Cricket Club. The
date already set for next years festival 13th May.”
Look out for more collaborations coming up with
North Riding Brewery of Scarborough like this
recent 5.6% IPA called Golden Years.
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Revolutions, Castleford

Tel: 01977 552649 @revolutionsbrew

October to November Monthly Specials
October
TOO-RYE-AYE 4.5%
Easy drinking pale Rye beer
made with fresh green
Yorkshire hops.
Dexys Midnight Runners
album and with Yorkshire
hops you can decide if “Aye”
is pronounced “eh” or “I” (as
in ‘Aye lad).
November
FIREWORKS 4.5%
Full bodied Porter with a dash
of smoked malt and more
than a dash of pumpkin.
Named after a single from
Siouxsie and the Banshees.

SIBA North Award Winners!

In August the brewery
won Champion Keg
Beer 2015 from SIBA
North for Severina
Lager.
During August York CAMRA paid a visit and
brewed a special for the York Beer Festival.
This beer will also be at our Beer Festival.

Ossett Brewery, Ossett

Tel: 01924 237160 @ossettbrewery

October to December Monthly Specials
October
VICTORIA 4.0%
A red hop ale, brewed from a
blend of five different malts
to give a full-bodied malty
bitter which is ruby red in
colour. Fairly bitter and with
large quantities of Australian
Galaxy hops added right at
the end of the boil to give
very distinctive tropical fruit aromas of peach,
mango and passion fruit.
November
BOSBURY BITTER 4.0%
A pale hoppy bitter, brewed
from English barley and
wheat malts. Generously
hopped with the brand new
Jester variety, grown at
Town End farm in Bosbury,
Herefordshire, to give aromas
of grapefruit, blackcurrant
and lychee.
December
SNAKE MOCHA STOUT 5.0%
A rich, full-bodied stout with
coffee and chocolate added
to the boil to supplement the
roast flavours of dark malts.
Fairly high levels of bitterness
balance the malty sweetness
to give a robust, warming
stout for the festive period.
American Cluster hops give both bitterness and a
delicate fruity aroma.

Upcoming Beer Festivals
Ossett Brewery are hosting a beer festival at the
Old Vic, Ossett. Running from the 29th October
to 1st November it will feature beers from all the
breweries in the Wakefield CAMRA district.
Revolutions Brewery are hosting a beer festival at
Queens Mill in Castleford, they are promising great
beer, food and music in a stunning venue. The
dates are 20th and 21st November.
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Brewery News
Tarn 51 Brewing, Altofts

@tarn51brewing @robhoodaltofts

Old Mill, Snaith

Tel : 01405 861813 @OldMillBrewery

The kit should be installed by the end of September
with brewing starting soon after so we are still
hopeful that there might be something for the
beer festival.
The first beer will be a 4% blonde beer.
By Christmas a stout will be added and hopefully
the four core beers will have been decided upon.
From January there will monthly specials also
produced.
In the Robin Hood the number of handpulls will
expand to six.

below.

All the team at Old Mill Brewery are celebrating
the launch of the Co-Operative’s ‘Home of Local
Produce’ which is being trialled in Yorkshire and
Old Mill’s bottled ales have been chosen as one of
their truly local suppliers.

The kit is being made
by local company
CNG Engineering of
Featherstone.

Kate Jones, Head of Local Sourcing, said: “Our
customers have told us they want to buy local
products at their Co-op store and so we have
responded by teaming up with more than 50 new
Yorkshire suppliers.

Here is a picture of
Hayley taken in August
checking it out whilst
it was being made.

“Products made in the vicinity of our stores are
prized by customers who want to support locally
produced regional food which often helps to define
a specific area such as Yorkshire.”

By the middle of
September the kit was
completed as can be
seen from the picture

Simon Lewis, Brewery Manager explains “We
only started bottling again last year and to gain
partnership with such a well-known brand like
the Co-Operative who champion local produce is
incredibly positive and motivating. Although it has
been quite difficult to keep it to ourselves until the
launch starts this week!”

The kit will be housed in a shipping container
due to be delivered during the week of the 21st
September.

Old Mill’s two bestselling real Yorkshire ales will be
appearing on the shelves as of the 1st September
being their Traditional Bitter ABV 3.9% brewed
from the same recipe which was created when the
brewery started in 1983 and Blonde Bombshell
ABV 4.0% a delicate and refreshing session beer
with a sweet finish.
“We’re incredibly grateful to the Co-op for giving
us the opportunity to showcase our bottled beers
alongside some of the finest real ales in the country.
We’re particularly thankful to Alistair, Manager of
the Snaith branch who got the ball rolling for us.”
Says Kelly Wood who looks after the Telesales and
Marketing.

Hopefully brewing will commence soon after and
who knows maybe, just maybe, we may have
something for the beer festival if all goes well.
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So look out for the beers in the 3 for £5.00 deal
in your local branch and you may be lucky enough
to catch some of Old Mill’s staff giving out free
samples.
Old Mill Brewery - ‘Brewed in Yorkshire and Proud
of it!’

Wakefield Branch Contacts
CHAIRMAN
MEMBERSHIP SECRETARY
Albert Bradbury
01977 792813,
07989 086321
albert.wakcamra@tiscali.co.uk
SECRETARY
EVENTS/SOCIAL SECRETARY
Mark Goodair
01924 272244,
07779 029374
markgoodair@gmail.com

It’s your magazine.

LOCALE COORDINATOR
Barry Denton
07898 879814
barry_denton@hotmail.co.uk
TREASURER
John Groves
07790 231388
jonnty.g@tiscali.co.uk

NBSS COORDINATOR
Rod Naylor
01977 602266
ponterod@hotmail.co.uk

PUBS OFFICER
Bob Wallis
01977 707096
bob.wallis@tiscali.co.uk

Pub food reviews, beer poems and anecdotes, or
stories about local pubs are welcomed.
If you have an idea but feel you need help to lick it
into shape, do still get in touch with us.
Can you can help deliver OKs to local pubs?
We’ll let a pub, club or business trial a ¼ page
advert, for one edition, for just £10 in advancewhy not suggest it to them?

O-to-K EDITOR
FESTIVAL ORGANISER
Mark Gibson
0745 0272680
gibson-mark1@sky.com

COMMITTEE MEMBERS
David Jones, John Mason
Scott Nightingale

Thank you for putting up with us!

Thanks to the following establishments for
allowing the Branch to hold
meetings recently:

Tap, Ossett
Robin Hood, Altofts
Wakefield Labour Club
Steampacket, Knottingley

Our advertising rates :

B/W: £35 approx ¼ page, £50 approx ½ page, £70 full page
COLOUR: £50 approx ¼ page, £70 approx ½ page, £100 full page
(10% discount for 4 editions)
No copy? We can create basic artwork for you, included in the charge. Contact editor.

If you need a change to your current advert, please contact us!

Deadline for all advertising and feature copy for Winter 2016 Edition is Dec 1st
Printed by Thistle Print, Unit 6, Aston Court, Town End Close, Leeds, LS13 2AF, tel: 0113 20 40 600
Published by the Committee of the Wakefield Branch of the Campaign for Real Ale Ltd.
Views expressed herein are not necessarily the views of the Campaign. or the Branch itself. © 2015
Editor: Mark Gibson Email : gibson-mark1@sky.com Tel : 07450272680
Address: 31 Chantry Waters, Waterside Way, Wakefield, WF1 5ED

Dave and his staff welcome you to

Opening Hours: 12-11-30 Monday to Thursday 12-12 Friday 12-1 Saturday and 12-12 Sunday
Restaurant Times: 12-8 Monday-Friday 12-7 Saturday 12-6 Sunday
Quiz Wednesday 9pm Karaoke Saturday 8pm Poker Sunday 7:30pm
Marquee available for birthdays christenings etc.
Darts and domino team.
Ample parking. Baby changing. Massive outdoor play area and patio
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3
3
2015
2015

Beer
Beer Festival
Festival
Thur 29th Oct - Sun 1st Nov
Thur 29th Oct - Sun 1st Nov

FEATURING:
FEATURING:

All the Breweries
All the inBreweries
the
in the

Real Ciders available
Real Ciders available
ALSO IN THIS THIS ISSUE:
THIS THIS
ISSUE:
All OALSO
to KIN
Beers
£2.60
per pint
All O to K Beers £2.60 per pint
over the festival weekend.
over the festival weekend.

Live Music Saturday night from 9pm
Live Music Saturday night from 9pm

Meet some of the Brewers
Meet
somenight
of the
Thurs
7 -Brewers
9 pm
Thurs night 7 - 9 pm
Hot food available all weekend
Hot food available all weekend

47 Manor Road, Ossett, WF5 0AU. Tel: 01924 273516.
47 Manor Road, Ossett, WF5 0AU. Tel: 01924 273516.

