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of 440ml lager for £20, which is £1.39 a pint. How
is that responsible?
Meanwhile whilst all this is going on CAMRA
members are tying themselves in knots over
craft beer and whether beer in a keg can be real
ale. As with smooth ales CAMRA members are in
danger of missing the real targets.
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Pub and Club News
Ackworth from David Oates
The Ackworth Real Ale Scene continues to prosper
with more exciting, positive developments since my
last report and more in the pipeline. There is a real
possibility that in the not too distant future that all
nine of the pubs, clubs and restaurants will serve real
ale. Currently a “good” or better pint in any of the
seven pubs/restaurants serving real ale in Ackworth
now almost goes without saying. It’s always worth
checking out the opening hours on line as all of
them are on CAMRA’s whatpub.com. Some of the
opening hours change with the spring and summer
seasons. You can eat, take part in a pub quiz listen
to live music, karaoke or watch live sport on TV while
enjoying your quality real ale(see below).
Ackworth Village Club (locally known as the ‘Legion’)
is now a pub, still owned by Sam Smith’s. Andrew
Limb was appointed manager in March. He is real
ale drinker originally from Ackworth. He has been
in the pub trade, mainly on the east coast for many
years. His last pub was the Angel and White Horse in
Tadcaster. Andrew emphasised it is now “a pub and
not a club and everyone is welcome”. He is going
to approach the brewery (“I will try my best”) to get
them to provide Sam Smith’s Old Brewery Bitter.
Ackworth Cricket Club is unable to serve real ale
from hand pumps as it has only limited opening
hours at weekends, or when cricket matches are
taking place, and doesn’t have a cellar. However, in
discussion with a member of the bar committee, it
was suggested that the club may have some bottled
conditioned beers as an alternative for the their
customers. He agreed to raise it at the next bar
committee meeting.
Rustic Arms: One regular real ale, Ossett Yorkshire
Blonde, and a rotating guest (currently Black Sheep,
Sharp’s Doom Bar or Atlantic). Mark now says the
pub has the real ale capacity for a third hand pump
and is trying to get Enterprise get one installed.
There was hardly ‘a seat in the house’ when I
recently visited on the regular Wednesday quiz night.
Angel: Black Sheep Bitter remains the very popular
regular. The rotating guest, usually a pale ale or
blonde, continues to change around monthly. A
good quality Mad Goose Pale Ale, from the Midlands
Purity Brewing Co, was the guest in March. A 6 to 8
week bar refurbishment and the replacement of the
tables is due to begin at the beginning of April, with
the pub remaining open through out this period.
Food is available and quiz night is Wednesday.
Brown Cow: Black Sheep Bitter continues as the
regular real ale plus a guest, usually a blonde or pale

4 | Wakefield CAMRA OtoK Spring 2017

ale, changing on a three to four week basis. Most
recently the guest was Sharpe’s Atlantic IPA. Ossett
Yorkshire Blonde and Silver King have been recent
guests. Tuesday is quiz night.
Boot and Shoe: Sharp’s Atlantic Pale Ale remains
the regular. A hand pump dry real cider is always
available. Continues with at least three rotating
guest beers, with one usually from the Ossett
Brewery range of beers and two or more from
the SIBA list are available. Revolutions Clash
London Porter makes a regular appearance and
more unusual real ales in these parts, such as the
Long Man Brewery Old Man Stout and Box Steam
Brewery Piston Broke Bitter from further afield have
appeared. The black board behind the bar provides
good tasting notes and lists the different cask ales
on in the two bars. Live music Tuesday, Friday and
Saturday nights and Sunday tea- time.
Masons Arms: Bradfield Brewery Brown Cow and
Farmers Blonde continue as very well established
and more popular than ever. Continues with
one, occasionally two, rotating guests. Adman’s
Mosaic Pale Ale makes a frequent and very popular
appearance. A range of real ales from the Halifax
Boothtown Brewery have been on recently. Guests
usually go on fresh on Thursday evenings, sometime
before at busy periods, for the popular weekly quiz
Thursday night quiz. The possibility of beer festival,
with a Boothtown connection, remains for the
spring/summer time. A newly cobbled secure side
entrance to the beer garden, which is planned for
development for the summer is now complete. Quiz
night is Thursday. Live music Saturday night and
Sunday tea-time and a karaoke on Friday night.
The Electric Theatre has done really well since its
opening in November. Taylors Landlord and Ossett
Yorkshire Blonde are now well established regulars.
A guest beer is usually available from Thursday night
onwards over the weekend. The recently opened
sports bar extension upstairs is proving to be very
popular. Darren is considering having a supply of
bottle conditioned beers available in the sports bar.
Food is always available. Live music on Saturday and
most Friday nights.
Ego at the Beverley Arms: A food orientated
establishment but people calling in just for a drink
are made welcome in the large bar area. Ossett
Brewery Yorkshire Blonde remains as the regular
real ale. A rotating guest from the Ossett Brewery
or associated Wakefield Fernandes and Ossett Rat
breweries is always available. Real ales are Cask
Marque Accredited.

PUB AND CLUB OF THE YEAR
THE BLACK ROCK
Wakefield’s premier pub for this year is The Black
Rock. The pub has a long history opening in 1842
becoming a Melbourne pub (you can still see the
Courtier in the windows) followed by Tetley later.
It was the first pub in Wakefield to feature in the
Good Beer Guide in 1974.
Under the stewardship of Shaun Slater the pub
has gone from strength to strength having Kelham
Island Easy Rider and Tetley as the permanent
beers and four handpulls serving an ever changing
range there is always something to drink here.
The standard of the beer is excellent too and the
price is competitive also. Check the fridge out
behind the bar also with a good range of Gluten
free beers.
Branch Chairman Albert Bradbury says “The
first priority is the quality of the beer and that is
always excellent at the Black Rock.” with Shaun
adding that he is “over the moon” to win another
award.

WAKEFIELD LABOUR CLUB
The Red Shed celebrated its 50th
anniversary in 2016 and now has
another CAMRA award to put on an
already packed wall.
Home to many trade union,
community and charity groups it
even had it’s own tribute with a
Mark Thomas show that toured the
country last year.
Five hand pulls serve beers from
all over the country, including
many micros. There is also a good
selection of bottles.
Chairman Albert said when
presenting the award “Once again
The Shed has got our Club of the Year award, which it has done many times before. Everytime because
it has deserved it no more so than tonight”.
Club President George Denton added “Once again, it’s a priviledge, this is the pride of my life is this
award, this is special. We have now got beers from everywhere, to keep you lot happy, and me of
course. It is a great honour and I am chuffed to bits”.
The club is hosting the East/West Beer Festival on May 4th-6th which features beers from Yorkshire and
Lancashire.
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4 Wakefield Road, Pontefract, WF4 4HN

JAMES & KIRKMAN

Inn Keeping With Tradition

HAND CRAFTED
ALES

Opening Hours
Mon-Thurs 5-11
Fri-Sat 2pm-midnight, Sun 12-midnight

Telephone 01977 702231

Brewery Now Open
Beers Now Available

HOMEBREW SHOP, VICARAGE STREET SOUTH STILL OPEN!

RISING SUN
BOTTOMBOAT
STANLEY
WF3 4AU
NOW

R TOTA
E
T
F
A
OPEN

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

MENT

RBISH
L REFU

Serving Local
Real Ales with
Local House Beer
at £2.30 a pint
23

WATCH OUT ON THE ROBIN HOOD FACEBOOK PAGE
UPDATES
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Pub and Club News
Calder Grove The British Oak has re-opened after
a major refurb.
Castleford Griffin Inn by Lock Lane Bridge now
privately owned by Kevin and Wendy Maskill who
used to run the Junction in Brampton Bierlow,
S Yorks…… has John’s and one or two changing
guest ales from Theakston, Black Sheep and being
free of tie soon other more local brewers. They’re
now ready to start food. This is intended to be
morning and lunchtime through the week plus
5-7 Fri and Sat.
Ossett Manhattan Bar underneath Ossett Town
Hall should soon be reopening as an Indonesianthemed nightspot called Cinta Bar. Should have
colourful cocktails and might have bottles of
Bintang Beer.
Pontefract During Mild May month the Robin
Hood will have a mild on every day. See page 38
for more information.
Roundwood We’ve been wondering for some
time what was going to happen with the Old Malt
Shove: it looks as if downstairs will be Domino’s
Pizzas, Greggs and with a licensed restaurant
upstairs.

South Elmsall United Services Club on the hill
above the train station has a changing cask ale
from an independent local e.g.York First Light, York
Guzzler, Bradfield Plum Ale. Clark’s, Black Sheep,
Old Mill (you can guess which when it’s available!)
It was originally built for a local colliery and is still
the main watering hole for Frickley Colliery Band.
At the Barnsley Oak the locals are extremely
happy that the Doom Bar has been replaced by
Black Sheep Bitter. On the guest front, Acorn,
York, St Austell, Moorhouses and Otter have all
been on recently.
Wakefield On the corner of Northgate and Cross
Street just up from the Royal Bank of Scotland it
looks as Jolly Boys Brewery are planning to reopen the Italian diner (was once a newsagents) as
a drinking establishment.
The Bull & Fairhouse has closed and is now for
sale.
The Ale House on Bread Street is doing real ale
with up to 3 handpulls in use. Trinity has been on
regularly.
Real Ale is also featuring in the Harewood Arms
on Kirkgate.
Thank you to Bob Wallis, Colin Williams, David Oates
and Scott Nightingale for the pub news.

Charitable and Generous Landladies and Landlords of Ackworth again come up trumps!
With the dates now set (5th to the 7th of October), and announced elsewhere in this publication, for the 2017
Wakefield CAMRA Beer Festival, it seems the right time to thank the owners, lease-holders, managers and/or
manageress’s of the six different establishments (pubs and restaurants) in Ackworth who for the second consecutive
year generously provided raffle prizes for the charity raffle at the 2016 October Merrie City(Wakefield) Beer Festival.
In doing so, they all made a significant contribution to raising the £1600 at the festival that was donated to the Marie
Curie Charity.
Four of the five establishments serving food, and real ale, in Ackworth provided a voucher to cover a free meal for
two as a minimum(the Electric Theatre didn’t open until early November). A massive thanks to: Julie and Dean at
the Angel; Kirsty and Adam at the Brown Cow; Chris George the assistant general manager and the management
team at Ego at the Beverley Arms; and, Caroline and Mark at the Rustic Arms for their Sunday carvery for four. Also,
can I say thanks to Phil Brown just down the road at the Upton Arms (another pub serving real ale) for a large carvery
for two as a prize
Liz and Shaun at the Boot and Shoe and Maxine and Tony at the Masons Arms both again provided six pints of Real
Ale of the lucky prize winners choice ‘on the house’ as neither pub serve food. I am sure the lucky winners enjoyed
the consistently good quality real ales served up in both pubs.
I am sure I can again extend my appreciation to all the above from all other Wakefield, including Ackworth, CAMRA
members and the Marie Curie Charity. Perhaps the best way we can again show our appreciation is to visit some,
if not all, of the seven establishments(including the Upton Arms) in 2017 and sample some of their well kept real
ales (what a good excuse!). An Ackworth pub walk(s) with a meal sounds appetizing . You could mention to the
bar staff that you are visiting as a thank you for their generosity and of course to sample their real ales. All seven
establishments locations, contacts and what they offer are to be found on CAMRA’s whatpub.com website. There is
a brief update of the real ale situation in Ackworth as found in mid to late March under the Pub New section in this
publication.
Finally, thanks again – we Ackworth real-drinkers are proud of you all.
Dave Oates (Ackworth Resident and CAMRA Member)
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Receive exclusive benefits and meet
like-minded people. For more information
on membership and to join visit

www.camra.org.uk/join

Membership News
A warm welcome to the following members
who have joined us since the last edition of O to
K : Sarah Brook & David Dunwell, David & Sarah
Brown, Martin Burrows, Gina Chambers & James
France, Steven Cook, Gavin & Jayne Hudson, Kevin
Hutchinson, Antony Littlewood, Alexander Main,
Mark Monkman, John & Jessica Nicholls, Simon &
Susan Pugh, Michael Savidge, Derek Sewell, Terry
& Billy Weaver and Ronald Wood.
Moved Into Our Area: Chris & Jane-Marie Bracchi,
Simon Lister, Chris & Heather Johnson and Robert
Ranson.
If anyone has any problems please get in touch and
I will do my best to sort things out as speedily as
possible,

Thank you to Pennine Brewery for an excellent
visit on April 1st

Cheers, Albert.

Each week Bob Wallis sends out an email to all
branch members with local pub and brewery news
and other items of interest to real ale lovers around
the Wakefield district. if you are not receiving these
emails, and would like to receive them, please contact Bob by email who will add you to list.
If you want to stop receiving them email him also.
Email him at bob1wallis@gmail.com

Nomination and Voting Dates
Nominations

Vote

Pub Of The Season
Winter December, January
Spring March, April
Summer June, July		
Autumn September, October

February
May
August
November

Most Improved Pub
July, August

September

Pub Of The Year
November, December January
Club Of The Year		

January

Tetley Dave Award
January, February

March

Cider Pub Of The Year
May
To vote either send an email to Albert Bradbury or
come along to the branch meeting of the month
shown above.

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.

TRADING STANDARDS

West Yorkshire Trading Standards’ phone number is
0113 2530241 or Citizens Advice Consumer
Service on 03454 04 05 06
www.wyjs.org.uk/tradingstandards or dutyofficer@
wyjs.org.uk so when you arrive home from the pub at
11.30, you can now complain on-line 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 0345 8 506 506.

Mark Goodair is our Events Secretary. If you want to come on any of our trips,
just phone Mark on 07908 553206 or email markgoodair@gmail.com
Coach trips pick-ups at South Kirkby (Browns Coaches), Pontefract (Golden Ball) & Wakefield (Red Shed)

BRANCH MEETINGS

COMMITTEE MEETINGS

Thu 4th May Hamelsworde, Hemsworth

Thu 27th Apr Blue Bell, Hemsworth (TBC)

Thu 1st Jun Reindeer, Overton

Thu 25th May Bingley Arms, Horbury Bridge

Thu 13th Jul Revolutions Brewery, Whitwood

Thu 22nd Jun Robin Hood, Pontefract

Thu 3rd Aug Junction, Castleford
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A Good Meal And A Decent Pint
THE PLOUGH, WARMFIELD
The Plough at Warmfield has undergone
quite a few changes over the years including
periods of closure so it is pleasing to see
it now in very good order with a “pub and
steakhouse” identity. It is situated in a
delightfully rural location on Warmfield
Lane.
It takes less than 10 minutes to walk there from
the very frequent 189 Wakefield-Castleford
service. The 149 (but not the 148) will get you
there from Pontefract. Even more convenient is
the hourly 188 Wakefield-Knottingley route which
passes the Plough. Coming from Wakefield look
out on the right and press the bell when you see
the pub.
The interior is very smart with a central bar but
plenty of quiet corners too. There’s also a small
room where we once held a Camra meeting.
When we arrived at around 7.00 on a Thursday
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Colin Williams
evening it was good to see the place quite busy
with drinkers as well as a few diners. I suspect
that it will be even busier at weekends.
There were 2 handpulls in use, dispensing Ossett
Yorkshire Blonde and a freshly tapped Taylors
Landlord. We opted for the Landlord which was
in excellent condition and priced at a reasonable
£3 a pint.
The menu is extensive. There’s a £5 lunch menu
featuring a range of lighter dishes. There’s a very
good value early bird menu from 1700-1830,
maximum price £11.95 if you have 3 courses. You
could, for instance, have chicken liver pâté, 10oz
rump steak and a dessert for that price. Sunday
lunch can be built around a £6.95 roast and the
main menu has around 20 main courses including
fish and vegetarian choices.
I have been in similar places that charge far higher
prices. Certainly they don’t do meat portions by
halves, you can even have a 40oz T bone steak

for £34.95 and the 12oz gammon steak at £9.95
comes with “as many fried eggs as you like”,
something I have never seen on a menu before.
The full menu can be inspected on the pub
website.
I had brought our LocAle man, Chief Inspector
Nightingale with me as it had long been his
ambition to tackle the Plough’s Mixed Grill
(£14.95) “24 ounce platter of rump steak,
gammon, pork chop, chicken breast and pork
and leek sausage served with fried egg (only
one!), grilled tomato, mushrooms and hand cut
chips”. I opted for a rather more modest Roasted
Cumberland Sausage (£8.95) “served with swede
and potato mash, topped with watercress and a
redcurrant sauce”.
“Decent cuts of meat” was Scott’s verdict as he
polished off the lot (apart from the tomato).
I enjoyed my meal too, the redcurrant sauce
making a very pleasant change from just plain
gravy. Unsurprisingly, the food had taken a while
to prepare but it was certainly worth the wait.
Checks were made to make sure we were satisfied
with our meals but they needn’t have worried.
Desserts are a very reasonable £3.95 but they
would have to wait until another occasion.
We were both well satisfied, having enjoyed
excellent food and ale. I noticed that Scott wrote
on his Twitter feed (@Gingerbeerking) “Can’t wait
to go back”. I am sure we will.

The Plough Pub and Steakhouse, 45
Warmfield Lane, Wakefield, WF1 5TL;
07493 832258;
theploughwakefield.co.uk
Meals served Tues-Fri 1200-1400 and
1700-2100;
Sat 1200-2100; Sun 1200-1800
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One in the eye for beer!
British Guild of Beer Writer’s member Annabel
Smith was named Educator of the Year at the
Imbibe Personality of the Year Awards held this
week. In an unusual twist, the judges awarded
the accolade to two nominees, the other being
Myles Cunliffe of the Mixology Group.

clearly recognised the growing importance and
impact of education in the beer industry. Melissa
Cole, fellow Guild member, has also previously
won the accolade.

Smith is a veteran of the beer industry, having
previously held roles as a long term licensee,
training manager at Diageo GB and The Cask
Marque Trust. More recently she has set up her
own training and events company, BeerBelle. She
was one of the first qualified Beer Sommeliers
in the UK and is a founder member of Dea Latis,
the group set up to make beer a more appealing
proposition to women. Over the past two years
she has undertaken a number of educational
projects, most prominently with the industry wide
‘There’s a Beer for That’ campaign. She still acts as
a training consultant for Cask Marque and heads
up a team of nationwide trainers for them.
Entrants were asked to nominate themselves,
supported by organisations they had delivered
educational programmes to. Shortlisted nominees
were then asked to submit a written application
providing information about their credentials,
successes and future strategy.
Chris Losh, Editor of Imbibe magazine, announced
the award by saying
“Our first winner has made the journey from
pub landlady to beer expert, and has a longestablished track-record of making beer accessible
for all. She’s been a trainer for Diageo, Cask
Marque’s first female beer inspector, and the
co-founder of an organisation promoting beer to
women in and outside the industry. Whether as
an educator or a regular guest on both radio and
TV, she continues to use her passion, enthusiasm,
and down to earth approach to inspire others”.
Following in the footsteps of fellow Beer
Sommelier and Guild member Jane Peyton, who
won the Educator of the Year in 2016, Imbibe has

Smith said
“I was both delighted and stunned that the Imbibe
judges had chosen to recognise a beer educator
for another year running. Beer training and
knowledge benefits the whole of the hospitality
industry, and is a refreshing change for consumers
who are becoming increasingly adventurous and
curious about the beer category as a whole”.
The ceremony was held at Oriole Bar situated in
Smithfield Market and was attended by hundreds
of industry professionals.

Wakefield CAMRA Social Media
@WakefieldCamra
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THE

LITTLE BULL

72 New Road
Middlestown
Wakefield WF4 4NR

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

A Family-run Independent Free House
Abbeydale
Deception regular
regular plus
plus three
threerotating
rotatingguest
guestales
ales
Abbeydale Deception
New
with locally
locally sourced
sourcedproduce
producenow
nowserved
served
New quality
quality menu with
Mon-Sat 12-3 Sunday
Sunday lunches
Lunches12-4,
12-4
Wednesday
night
is Themed
Night
Monday
Special
12-3Food
- 2 Dine
for5pm-9pm
£9
Open all night
day every
day from
12 Night
noon 5-8
Wednesday
is Themed
Food
Karaoke
Saturday
night12 noon
Open all
day every
day from
Karaoke every other Saturday

BEER FESTIVAL JULY 24th-26th JULY
tel:01924-726142 Website : www.thelittlebull.co.uk

A warm welcome awaits you at

WELCOMES YOU TO THE

OLD Nº7

MARKET HILL
BARNSLEY
Main Street, Kirk Smeaton Tel. 01977 620348

OFFERING AN EXCITING
RANGE OF CASK ALES,
CONTINENTAL BEERS ,
PILSNERS AND CIDERS.
Barnsley CAMRA Pub of the Year
ACORN BREWERY LTD 01226 - 270734

Serving real ales from Black Sheep and rotating guest beers

In the Good Beer Guide

Open Fires and Friendly Atmosphere
A Traditional Community Pub in
an attractive Village Location
Quiz Night Every Tuesday from 9.30 pm

Large Beer Garden and Parking Area
Very Popular with Walkers

CAMRA PUB OF THE SEASON 2016
OPEN FROM 12:00 EVERYDAY
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ossett BEER cart FESTIVAL
In aid of Wakefield Hospice, Wakefield Morris
Dancers are now well on their way with making
preparations for their annual event, the Ossett
Beercart Festival.
The festival is gaining more attraction each year in
the market town of Ossett, and is well known for
its quality real ale and cider, Morris dancing, and
a procession of over 100 Morris dancers uniting
together to pull the Beercart around local streets,
right up to Ossett Town Hall.
“Unless you have seen over 100 Morris dancers
pulling a Beercart, you don’t understand the
impact it has,” Sarah Haigh, Wakefield Morris
dancer and Chair of the Ossett Beercart said. “The
impact the procession and dancing has on the
streets of Ossett is phenomenal it’s a real party
atmosphere.”

Wakefield Morris Dancers’ idea of the Beercart
derived from the ‘rushcart ceremony’, where
Parishioners would move around the parish once
a year to replace the old, worn-out rushes with
new ones. Now, the Beercart is filled with barrels
of beer and is pulled by over 100 Morris dancers
round the streets of Ossett and up to the Town
Hall, announcing the beginning of the Ossett
Beercart Festival. The festival is the only one of its
kind.
“This kind of thing doesn’t happen in Ossett, and
it’s never happened in Ossett before,” Sarah said.
“We made it happen and its comments from local
people who are absolutely overwhelmed that this
happened in their local town.”
Morris dancing teams will be travelling from all
over the country to Ossett to take part in what is
now becoming a Morris tradition in the town.
“This year, we’ve got some very different teams
coming who haven’t been before, we’ve got some
really good quality teams coming in particular,”
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said Sarah. “We’ve got Beltane Border who are
coming in all the way from beautiful Devon.”
Other announced Morris teams who will be
joining are: Custom and Exiles, Hexham Morris
Men, Hexhamshire Lasses, Sallyport Sword
Dancers, Kettle Birdge Clog, Boggarts Breakfast,
Hexadaisy, The White Rose Morris Men, Gog
Magog Molly, and of course our very own
Wakefield Morris.
Despite this being the first Beercart festival for
some of the Morris teams, they won’t be the only
ones. A Prosecco bar will also be making its first
appearance at the festival this year to accompany
the 40 real ales and cider.
As well as enjoying the range of beer and the
cheerful Morris dancing and music, attendees
can also spend time at the market, which will
have a larger variety of stalls than previous years
including vintage clothing and goods, food outlets
and many more.

The 2017 Ossett Beercart Festival will be
taking place Friday 2nd and Saturday 3rd
June in, and around Ossett Town Hall.
Tickets for entry into the beer festival will
cost £5, and will be available to purchase
at local shops such as Bier Huis, Ossett.
Proceeds made at the event will be
donated to Wakefield Hospice.
There are still many great sponsor opportunities
available. Individuals or local businesses can
take out one of the sponsor packages and can
receive advertisement, free beer, festival tickets
and more. To find out more, please message the
Wakefield Morris Dancers on Facebook.
To find out more information on the festival,
and to keep up to date with all the latest
Beercart news and announcements, follow
‘The Ossett Beercart 2017’ on Facebook, and @
WakefieldMorris on Twitter.

BEER FESTIVALS
Thu 4 - Sat 6 May East West Fest. Red Shed,
Wakefield.
Thu 18 - Sat 20 May Barrow Hill Rail Ale www.
railalefestival.com
Fri 26 - Mon 29 May Yankeefest, Cricketers Arms,
Horbury. 14 Keg, 16 Cask beers over the weekend.
Sat 27 May Wetherby Lions. St James’ Church.
www.wetherbylions.org
Sat 9 - Sun 10 Jun Keighley & Worth Valley Railway
‘Ale Trail’. Real Ale at every station.
Fri 23 - Sat 24 Jun Wakefield Festival Of Beer, Unity
Works www.wakefieldfestivalofbeer.co.uk

Hull Festival Moves Date
The annual Hull Real Ale & Cider Festival run by
the Hull & East Yorkshire branch of CAMRA the
Campaign for Real Ale, held at Holy Trinity Church
has had to be rescheduled until later this year due
to extensive improvement works taking place in
the church.
The increasingly popular event, was originally
scheduled to take place from April 27th to April
29th at the historic church but will now be held
at the venue on a larger scale on November 16th,
17th and 18th.
Festival organiser Stewart Campbell said: “Regrettably we have had to reschedule the event,
through no fault of CAMRA or Holy Trinity, but this
gives us the opportunity to put on a bigger and
better festival in November. The festival committee has been making preparations since last
Autumn and can now concentrate our efforts on
making this the best festival we have held. It will
be even more extraordinary because the church
will have been transformed into Hull Minster by
then. The extra space in the church will enable us
to have entertainment and more food and trade
stalls. The beer will still be wonderfully cool in
November. We can’t wait!”

CAMRA BEER FESTIVALS

April

11th SKIPTON BEER FESTIVAL
Thursday 20th -- Saturday 22nd April 2017
Ermysted’s Grammar School, Gargrave Road,
Skipton BD23 1PL
Thursday 3 - 10: £2, CAMRA Free Admission
Friday 11 - 4: £2, CAMRA Free Admission
Friday 4 - 10: £3, CAMRA Free Admission
Saturday 11 - 6: £3, CAMRA Free Admission
Saturday 6 - 10: Free Admission
Over 70 real ales. Real cider and perry. Bottled
foreign beers. Food at all sessions.
www.skiptonbeerfestival.camra.org.uk
Barnsley CAMRA
- Elsecar Heritage
Railway
Fri 28th April to Mon
1st May
Friday 12 noon - 10pm,
Saturday 11am - 10pm
Sunday 11am - 10pm, 
Monday 11am - 7pm
Free Admission
Elsecar Heritage Railway,
Elsecar Heritage Centre, Wath Road, Elsecar,
Barnsley, South Yorkshire S74 8HJ

May

26TH DONCASTER
BEER FESTIVAL
Thursday 5 - 11: £2,
CAMRA Free Admission
Friday 11 - 11: £2,
CAMRA Free Admission
Saturday 11 - 11: £2,
CAMRA Free Admission
Refundable Festival
Glass £2

Unity House, Carr Lane, Doncaster, DN4 5AA
Around 50 beers plus cider and bottle bar.
Don’t forget that CAMRA Beer Festivals offer discounts
and concessions to CAMRA members.

Wakefield
WakefieldCAMRA
CAMRAOtoK
OtoKSpring
Spring2017
2017|| 15

TETLEY DAVE AWARD
The nominees as submitted by Wakefield CAMRA members are
James Fawcett
has run the family-owned Fawcetts Maltings for
many years and has helped many micro-brewers
with his policy of selling malt in small amounts.
We have him to thank for the lovely smell when
the wind is in the right direction.
Stuart & Linda Johnson
founder members of Wakefield Branch and
Tigertops Brewery before moving to Cumbria to
create Foxfield Brewery at the Prince of Wales
pub.
Neil Midgley
Neil has turned a derelict pub into a true
community hub. He has made it into the only
pub in the country with all the beers served from
wooden casks. Neil indicated on Twitter that
he didn’t want to be included as they are “not
washed up yet”, but Neil - we love you and long
may you continue!

Dek Riley
Dek has been in the Anglers Retreat for many
years and this cannot have been an easy pub to
own but he has stuck to the principles of real ale
and the value of a village pub. It’s an amazing
achievement to be in the same building, stick
to your principles about Barnsley Bitter, not get
taken over by technology (no till or glass washer)
and still be a pub for locals and tourists at the
same time. Over the years look at how much this
man will have raised for local charities.
Barry Smith
Barry took over brewing from Stuart & Linda
Johnson at Tigertops Brewery and has become
noted for his experiments using foreign yeasts,
etc. to create distinctive brews.

The award is given to an individual or group who has contributed to Real Ale within the Wakefield
CAMRA area. It is awarded in memory of “Tetley” Dave Parker, landlord of the Shoulder Of Mutton
pub in Castleford. The first recipients were David and Maureen James.

Low Mill Road
Healey Road
Ossett
WF5 8ND
Tel: 01924 273865

OPEN ALL DAY
EVERY DAY FROM
MIDDAY
Food served
Mon–Sat 12 till 2.30pm
& 5.30pm till 9pm
(8.30pm Monday)

Proud to be Independent

Sun Lunch 12-4pm
www.brewers-pride.co.uk
We are a small, friendly and truly independent real ale
pub with real beers, real fires, real food and real
atmosphere! With quality cask ales from around the
region, you'll be spoiled for choice. Add a sprinkling of
award winning chef prepared food, not one but two real
fires and a very warm welcome from the friendly bar staff
and you've just found your second home!
Wakefield CAMRA Pub of the Year 2010





Award Winning Real AlePub
Choice of 9 Superb Real Ales
Real Open Fires
Monday Night is Pie Night & Quiz

16 | Wakefield CAMRA OtoK Spring 2017






Tues is Tapas Night
Weds-Sat Pub Menu & Special
Superb dining in Millers Restaurant
Annual Beer & Music Festival – August Bank
Holiday

BEER STYLES - STOUT
Mr Jones is absent this issue so it falls to
your editor to come up with something for
the letter S. I have decided on Stout, nice
and easy to describe. It is that black stuff
from Ireland. Job done. Let’s get a pint.
Well actually it is not that simple.

premise that a Stout is a strong Porter doesn’t
hold true here, if it ever did.

Hopefully some beer bore will no doubt correct
me but here is my potted history of Stout.
Stout neither started out black (and still isn’t
in most cases if you look closely enough) and it
didn’t start in Ireland. Stout traces its origins to
the early 1700’s when the name Porter is attached
to dark beers made with brown malt that in most
cases are quite heavily hopped made in London.
We are not talking about beers that we would
recognise today as a Porter.
The word “stout” had been used to describe beers
before this time but it was a generic term for
strong beers, including even pale beers.
It was the late 1700’s when Ireland joins the story
and Guinness starts brewing Porter and Stout.
Truly black or very dark stouts only appear from
1817 with the invention of the Roasting Kiln and
the creation of black malt. It was consumers as
time went on that expected stouts to be black in
colour rather than just a strong beer.
So what is a Porter and what is a Stout? To
follow the accepted explanation a Stout is a
Strong Porter, or a Stout Porter with the name
shortened to just Stout. However the two styles
were interchangeable and one brewery would
name a beer Porter and a near identical beer from
another brewery would be a Stout. So what was a
Stout and what was a Porter is open to debate.

And so to what a Stout should taste like, well lets
have a look at Guinness Original XX, this Extra
Stout according to the label started as a Porter
and was the Guinness you would have drank up
to 1970.
It pours black, but shine a light you will notice it
is a very very deep red. The roasted malt smell is
there but not as much as you would want. Unlike
Guinness, this is fizzy but in a nice way. The taste
is actually quite sweet but watery. There is a dry,
dark chocolate finish and it ends up being quite
smooth.
Mark

WAKEFIELD
CAMRA

But a divide does happen and Stout certainly
overtakes Porter as the dark beer of choice
throughout Victorian times, a couple of World
Wars in the 20th Century don’t help either and
Porter all but disappears in the UK by the 1970’s.
Guinness saw enough demand to open a brewery
in London and by the mid to late 20th Century
most breweries in the UK are relying on Guinness
with their Irish style of Stout certainly becoming
the most popular.
The line between a Porter and Stout has always
been blurred no more so than today if you take
the simple premise that a Stout is a strong Porter.
For example, Fuller’s Black Cab Stout is 4.2%
where as Fuller’s London Porter is 5.1%. The

OCTOBER
5TH-7TH
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REVITALISATION And other camra news
After the last issue I received the following from a now former CAMRA member

When I heard about it I was concerned. Bob Dylan - in Ballard of a Thin Man - probably sums it up.
“something is happening and I don’t know what it is. Do you Mr Jones”

In April 2016 CAMRA members were to be given a say in the future (ALL 185,000 of them) Described
as the largest consultation .When it was first mooted we were given 6 options on how CAMRA
should/ could campaign.
Since April three sets (yes three, why?) of surveys (some very questionable - what age , do you have
financial interests???) and numerous regional meets have been held at what cost?
They have taken and consulted outside agencies !I The ‘Press’ ; Brewers; Politicians and journalists.
With whose approval? and why? This was a members consultation!!
In my opinion the organisers knowing the apathy amongst the ranks have deliberately blurred the
edges of the surveys and steered to the final outcomes they wanted..
I believe CAMRA has been hi- jacked. A perusal of the surveys shows the small % who took part were
generally happy with the status quo. BUT they have still got the possibility of ALL 6 of the original
campaign options with a widening of some.
Plus CAMRA is to represent us against the Medical Profession by challenging “Ante Alcohol lobbyinfluence on Public Health Guidelines and legislation on issues such as drink driving.
Who do they think they are! Who do they feel they are representing?
Does the above suggest they are working for the interests of CAMRA members or some other
agencylum. Mr. Jones is extremely disappointed and disillusioned with the memberships apathy
toward ‘Revitalisation’. The direction being indicated is not for me or I’m sure many others.
Needless to say’ Mr. Jones’ as worked out in his own mind whats going off and jumped ship. He says
he’ll see you in the bar but without the badge.
Point of interest: - Attendance % of Mem Responses @ survey 1 20,000 10.8 survey 2 8,200 4.43
survey 3 9080 4.9

Anonymous.

CAMRA celebrates pub planning loophole closure
Following a successful campaign led by the
Campaign for Real Ale, the Government has today
announced that it will support a measure to
close a planning loophole in England which has
allowed pubs to be demolished or converted to
a wide range of retail uses without any planning
application.
This has not only denied local communities a say
in their beloved locals’ futures, but also made
pubs a ‘soft target’ for developers, contributing to
21 net pub closures every week.
The Government’s decision will bring a halt to
developers exploiting loopholes and will give
communities the right to have a say in the future
of their pubs.
The decision will not prevent the development
of pubs, but will require developers to apply for
planning permission to convert or demolish a pub,
allowing for members of the local community to
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express their opinions as part of that process.
CAMRA Chief Executive Tim Page said: “Politicians
are chosen to represent the views of those who
elect them. We are delighted that in deciding to
require owners to apply for planning permission
if they want to close a pub, the Government has
put the opinions of those who recognise the value
that pubs provide to them and their communities
above the commercial interests of a few
organisations and individuals. This is a fantastic
victory for campaigners who have secured the
removal of a loophole which allowed pubs to be
redeveloped or demolished without reference to
the local community or planners.
We will work with the Government to ensure
these measures are implemented as soon as
possible to allow pubs across England to start
benefiting from the protection of the planning
system”

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

PAUL & CRISSIE WELCOME ALL TO

THE NEW
ALBION

TRADITIONAL PUB
5 REAL ALES
TRADITIONALCIDER
White Handle Thursday from 6pm
9 gallon of one of our cask ales £1.99
a pint , when its gone its gone!

RUNNER UP
WAKEFIELD PUB
OF THE YEAR
FOLLOW US ON
FACEBOOK

2 FLANSHAW LANE
ALVERTHORPE
WF2 9JH
TEL: 01924 362301

OPEN MON 5-11
TUE-THUR 4-11
FRI/SAT 12-12 SUN 12-11

Cornwall March 2017
Newquay, Penryn, Falmouth and Truro
Presenting Beer Of The Festival to Rebel Brewing

It nearly didn’t happen, we (or should I say
you) voted Rebel Brewing Mexi Cocoa the
beer of the 2016 Beer Festival. Normally we
hand out a certificate because it is generally
a local brewery that wins but this time the
award went to a beer brewed in Penryn,
Cornwall. We decided that it was worth
the trip for a weekend away but no sooner
had a visit been arranged, the flights and
hotels booked then the brewery went into
receivership and stopped brewing. We
were travelling to present an award to a
closed brewery!
Thankfully the brewery was bought Stephen
Trezona and Shirley Cormack-Trezona with Head
Brewer Matt Pascoe staying on so the full trip was
back on. Phew! We were still going anyway, but
having a brewery to visit made it worthwhile.
We flew from Leeds-Bradford to Newquay Airport,
the plane was a small prop which if flying isn’t
your thing then maybe it isn’t for you. But no
sooner are you up in the air then the captain is
announcing you landing again with a flight time of
around one hour. Not bad for £39.
The Friday evening was spent in Newquay visiting

some excellent pubs. The Wetherspoon was
given a miss due to the local Young Farmers Club
enjoying themselves in there and making it rather
busy, although I was not too unhappy.
It was a shame the Number 5 Brewhouse was
shut so we missed out on some local craft beer.
We moved on to the old Wetherspoon, the
Cribbar, which they may have disposed of but is
still the same style of pub.
The pick of the venues was the Red Lion, a lively
open plan old pub retaining loads of character
serving up Skinner’s and Sharp’s beers with a
band playing classic rock.
On Sharp’s, it was so nice to drink a good quality
beer like Sea Fury to show that whilst Doom Bar
may be the brand beer, it certainly isn’t close to
being the best thing they can produce.
Saturday was a train from Truro to Penryn and
the main visit to Rebel Brewery. After a tour of
the brewery with some excellent Penryn Pale Ale
served we tucked in to a Cornish Pasty before
Albert made the presentation to head brewer
Matt.
Rebel Brewing was founded in 2011 by Rob Lowe
and Henry Auswick and quickly grew a reputation
for not only very drinkable beers like Penryn Pale

Ale and Surf Bum IPA but also for experimentation
with Mexi Cocoa, a Chocolate Vanilla Stout.
However late last year the firm went into
receivership which is where Stephen and Shirley
who run beer line cleaning company Clear Brew
came in. They had only just starting brewing
again when we arrived with full production yet to
start. The plan is to keep the brewery and beers
the same but later this year will undergo a forced
move to new premises which will be in Penryn.
On to Falmouth and to The Seven Stars, a CAMRA
heritage pub with all casks served on gravity with
Colin enjoying the Bass on offer. Still a good beer
but increasingly difficult to find. Then we went
to the quite weird, but weird in a good way, pub
called Beerwolf Books. Part pub, part book shop
you would probably miss it without prior research
or guides but it is well worth searching out.
With time running out we headed for ‘front, an
award winning pub and easy to see why. It was a
shame we didn’t have longer, I had a list of around
10 pubs to try so it is definitely worth a longer
visit.
It was a fantastic weekend meeting new friends
from another branch, which I guess is what
CAMRA is all about.
Many thanks to CAMRA Kernow for turning out
and showing us around Newquay and Falmouth.
Bob Bunce, Sonia Bunce and Steve Wilmott for
Friday evening and Rod Davis, Steve Barber, Chris
Mason, Vince Curtis, Maddie Davis and others for
coming with us on Saturday to Penryn, Falmouth
and Truro.
Thank you also to Stephen, Shirley and Matt at
Rebel for an excellent welcome.
CAMRA Heritage Pub The Seven Stars, Falmouth.
Colin enjoyed Bass straight from the cask.

Photos Mark Gibson, Colin Williams and Scott Nightingale

Members in Newquay

6 Queen Street, Horbury,
Wakefield

A Real Ale Drinkers Pub
Clark’s, Merrie City
& Timothy Taylor’s Landlord
(01924) 280442

Now always Six
Real Ale Guest
Beers on Tap
A warm welcome
from James and
the Staff

Bradbury's Beermat Column
This month’s featured mat is from the
Wharfedale Brewery situated behind the
Flying Duck pub in Ilkley.

It is one of several mats, all square & double-sided,
depicting the contact details for the brewery on
the back with different brews produced by the
brewery on the front.

They brew 4 regular beers:-Blonde, Best, Black &
Pilsner on draught with the first 3 in bottles also.

The pub dates from 1709 and has Yorkshire stone
and oak floors, beamed ceilings, exposed stone
walls and real fireplaces. It was also known as the
Albert!!! and the Mallard & stocks 9 real ales and a
selection of bottled continental beers.
This is an enterprise deserving of success and I’m
sure we all wish them well.

Cheers, Albert.

Set up in 2012 by 16 friends the beer is produced
by landlord Michael Allan supported by our own
Malcolm Bastow.

6 Fine Real Ales
Beer Of The Week £2.30
2 Function Fooms
Card Machine
Weekend Parking
OPEN ALL DAY

DJ every Saturday, part of the Westgate Run

130 Westgate, Wakefield 01924-378126

1977- 2017

40
years

REAL ALE
& OTHER
CRAFT BEER,
CIDER &
PERRY

PLUS...

ENGLISH WINE

STREET FOOD

ENTERTAINMENT

GREAT BRITISH

BEER
FESTIVAL 2017

8-12 AUGUST

OLYMPIA LONDON

GET YOUR

TICKETS

NOW

0844 412 4640

www.gbbf.org.uk/tickets
@GBBF

GreatBritishBeerFestival

The Junction
Carlton St, Castleford WF10 1EE

Unique Multi-Award-Winning
Traditional Pub
OPENING TIMES
Monday & Tuesday 2pm – 9pm
Wednesday & Thursday 2pm – 11.30pm
Friday & Saturday 12.00 noon – 11.30pm
Sunday 12.00 noon – 8pm
Tel: 01977 277750
Web: www.thejunctionpubcastleford.com
Events: www.facebook.com/JunctionPubCas

CIDER and perry
BIER HUIS WINS TOP
CIDER AWARD

Ossett’s Bier Huis has been named Independent
Cider Retailer of the Year at the Drinks Retailing
Awards in London beating off stiff competition
from the cider country in South West.
The awards are presented by Off Licence News
and Dave said “To win this prize is a huge honour
for us. Our commitment to cider and championing
local cider in both bottle and draught as well as
the best from around the world has shown us to
be a cut above the rest.”

REAL CIDER AND PERRY IN
THE WAKEFIELD DISTRICT
Bier Huis, Ossett
Brewers Pride, Ossett
Broken Bridge, Pontefract
Cricketers Arms, Horbury
Fernandes, Wakefield
Glass Blower, Castleford
Hamelsworde Brewery Tap, Hemsworth
Harry’s Bar, Wakefield
Junction, Castleford
New Albion, Altherthorpe
Red Lion, Ossett
Reindeer Inn, Overton
Rising Sun, Bottomboat
Robin Hood, Altofts
Robin Hood, Pontefract
Six Chimneys, Wakefield
Wakefield Beer Exchange, Wakefield
If your venue sells real cider or any of the above
venues has stopped selling real cider let us know!

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 beers, from

Samuel Smith’s, Tetley’s and a local brewery

Three TVs in the bar and a big screen in the conc ert room show
owi
ow nng all big
sporting events on Sky and ESPN with Racing UK showing
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 Alison on 0197 7 552775

Holywell House

Glasshoughton WF10 4RN
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On The Handpull No. 57 - SPILE ALTERNATIVES
Beer in a keg has a load of compressed gas
to fill any empty space in the container and
this expands not only to propel the beer like
an aerosol but to prevent oxidation of the
remaining product. With cask ale there has
to be a the means to let air in so that the
cask contents aren’t held back by a vacuum
when you try to pump it out.

Tap and spile the cask in the normal manner.
Then after the ale has ‘worked out’ and is almost
ready for sale a porous peg or spile (same origin
as a spell for a splinter in Yorkshire) is removed
from the shive (clever word for the vent-hole on
the belly of a cask) is and replaced with FILT-ACASK. Push the new filter into the shive with a
hard twist to seal the cask and keep the ale in
optimum condition until required.
The FILT-A-CASK stays in place until the cask is
empty. Only filtered air is allowed into the cask
to displace the drawn off beer, thus keeping the
conditioning in the beer for longer, hopefully
right to the last pint! It consists of a set of filters
& a non-return valve that fit into the spilehole to

stop airborne infection of beer, whilst admitting
filtered air into the cask, as the beer is drawn off.
The makers say that the non-return valve removes
the need for hard/soft pegging (similar thinking to
the “race spile” below). CO2 given off by the beer
is retained in the cask by the non return valve
creating a blanket pressure. This isn’t artificially
introduced CO2.

The Race Ventilator is a twin chamber non-return
valve which allows the naturally produced CO2
to escape whilst retaining a slight blanket of CO2
restricting the ingress of air.
It, too, can extend the shelf-life of cask real ale
by many days. You may re-use it many times as it
is easily taken apart for cleaning using the same
beer line cleaning solution as for the cask tap.
Be careful if you strip it down not not to lose
the ball bearing which drops into the seating to
restrict air from entering the cask. So when you’re
drawing off beer it acts as a soft peg and at other
times it acts as a hard peg. It can’t prevent staling
altogether because there’s already some air in the
cask but it can retard the process.

RKW

CAMRA Member Discounts
Bier Huis
Cricketer’s Arms
Elephant & Castle
		
		
Hamelsworde
Harry’s Bar

10%
10% on pints only
£2.30 a pint on Tues
(selected beers)
30p off a pint
20p off a pint
50p off (Mondays)
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Please note however the venue has the right to
change or remove these discounts at any time
so this is not a guarantee that the discount
listed will be available.
If your venue offers a discount let us know and
we will add it to the list.

BROOKSIDE
Established
Established COMMERCIAL & SOCIAL CLUB LTD

1927
1927

Barnsley Road, South Elmsall 01977 643530

“THE BROOKY”
Dubbed
an
Oasis
Real
at competitive
prices.
Over
18 pumps
Dubbed 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. Visitors Welcome.
For membership details contact Mel Barker, Secretary.
CIU-AFFILIATED,
CIU-AFFILIATED,
DISCO FRIDAY NIGHT. BANDS SATURDAY.
CAMRA MEMBERS
AS GUESTS
Open MonWELCOME
–Thu 11.30-23.00
Fri—Sun 11.30-23.45
Open 11.30-4, 6.30-11. Sa t 11-5, 6.30-11. Sun 11-3, 6.30-10.30

WMC
111 Flanshaw Lane, Alverthorpe, WF2 9JG

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

Theakston, LocAle plus other guest beers

HAND-PULLED
TETLEY BEERS AND TWO GUEST ALES
Wakefield CAMRA Club of the Year 2016
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

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

01924 362930

Beer On DVD 55 - HOW BEER SAVED THE WORLD
This informative and entertaining dvd with
its Python-esque cover, offers us a history
lesson, a geography lesson and a cookery
show.
Until modern times beer wasn’t just a social drink,
it was vital to life, relatively germ-free whereas
water was teeming with noxious substances
and deadly bacteria. It can be seen as the
greatest invention of all time since mankind in
Mesopotamia, the cradle of civilisation, moved
on from being hunter-gatherers. It looks as if wild
barley grains perhaps a constituent of a broth
became accidentally fermented by wild yeasts
into malt a good 3,000 years before breadmaking.
Domesticating those grains led to the first
rudimentary plough, to irrigation, to wheeled
carts, to the need for farmland
surveys and thence book-keeping—
writing to record production and
distribution of commodities like beer
for which the cuneiform symbol is
shown here.
We know that the builders of pyramids were
paid a gallon of beer a day. It was their 3% abv
staple food. Beer was used as a gum-disease
treatment, a dressing for wounds, and even,
from spent brewing grains, an anal fumigant—a
vapourborne pesticide to treat diseases of the
anus. Tetracycline has been found in the bones
of mummies, that’s a long time before Alexander
Fleming in his lab in 1948!
You also get two bonus shorts: In How Stuff
Works: Beer Connoisseurs, our geography lesson,
we get to visit the Anheuser Busch (Budweiser)
fizz factory, but also hophead American brewers
such as Sierra Nevada and Dogfish Head
(great heroes of our Revolutions Brewing) plus
underground at Pilsner Urquell in Plzeň, Czech
Republic where the eponymous beer style was
first created and one of the few places, even in

The

Black Swan

the republic where you can drink it unpasteurised
(another, surprisingly, is Albert’s Schloss in
Manchester, England).
The other short, Emeril Green: What’s Brewing,
features American celebrity chef Emeril Lagasse
cooking with beer. This includes espresso-beer ice
cream.

How Beer Saved the World: This Discovery
Channel dvd is NTSC and coded Region 1 , but
will play on many more players than you think.
If you’re lucky you might get it for under nine
quid from the USA, and mine came in less than
a fortnight. If your player is really Region 2 only,
YouTube will come to your rescue.

RKW

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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WAKEFIELD
WF1 1PQ
FIVE CHANGING
GUEST CASK ALES
AT ALL TIMES
A RANGE OF
WORLD
BOTTLED BEERS
OPENING TIMES
Mon-Fri 11-11
Sat 11-12
Sun 12-10.30

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
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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!

Annabel Smith
Cask Beer Bashing – Why It has to stop
Back in January, a small but well respected
brewery in Manchester announced its
decision to cease cask beer production.
Their announcement was met with a
flurry of articles (none of them written by
brewers) which all seemed to applaud,
congratulate and condone this ‘brave’
direction. Their declaration, which was
massively publicised, served to open the
floodgates to a huge amount of ‘cask
beer bashing’ in the media, which turned
quite vitriolic and nasty towards various
organisations who have campaigned for
years to establish cask as a unique and
important part of the British pub industry.
The Manchester brewer (I won’t name them
but you will have heard of them) stated two
reasons for their decision: one, they didn’t make
any money out of cask. Fair enough, it’s an
overcrowded market. Secondly, and perhaps more
pertinent, their declaration that they could not
be confident in the quality of their product at the
point of purchase. This is always a fear for any
brewer of cask ale.
Both really relevant reasons, and particularly
important to a new business, but both could
have been addressed in a more positive way,
and with less collateral damage to the cask beer
category. Perhaps this brewer didn’t anticipate
how damaging and divisive the wording of their
statement of intent would be.

How utterly demoralising for the entire cask
industry to read that cask beer was no longer
worth investing in. How gut wrenching for the
long established brewers who have invested so
heavily for decades in education, training, quality
control, recognition schemes and dispense
equipment to have a new kid on the block say “it’s
not worthwhile”?
Cask ale is not a ‘fashion’. It’s not a ‘trend’. It’s
been part of many people’s lives, and livelihoods,
for generations.
I have every respect for this Manchester brewer’s
beers: they are well thought out, brilliantly
balanced and excellently executed. They are
continuing to produce beer in kegs, bottles and
cans. But, please, don’t bite the hand that feeds
you. If it weren’t for some of our long established
brewers and their commitment to quality, growth
and accessibility, you wouldn’t exist. This has
been a long journey, and with all due respect,
you could have addressed the quality issue at the
point of purchase straight away, with a little bit of
investment in training.
So can we just all calm down, and take step back.
If you sell a product into a business, you need
to invest in training to teach them how to look
after it properly. And if you don’t have the skills
or resources to do that, find someone who can,
rather than criticise the whole cask beer category
and damage the work that has been done before
you even started producing that product.

Within days, the trade press was awash with
articles, about “the bottom falling out of the
cask market”. Talk about a domino effect. Most
of these articles were penned by writers who, a
few years ago, spoke about cask in terms of the
second coming. How fickle some journalists can
be…
Everyone who works in the beer industry says it’s
unique in its inclusivity. From the publicans who
need to borrow gas, equipment, stock and staff
from a competitor pub down the road. To the
brewers who fall short on hops or malt, and need
to rely on a favour from a fellow brewer. To the
beer writers who influence our decisions on what
beer we should be drinking.

©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

Wakefield CAMRA OtoK Spring 2017 | 31

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
2015,2016,2017

Served Tue - Sat Lunch 12 - 2.30pm (2 for £10 Tue - Sat Lunch)
Evenings Wed - Fri 7 - 9.30pm, Sat 6.30 - 9pm. SUNDAY LUNCH 12 - 6pm

2 MEALS
FOR £10
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Brewery News
OLD MILL BREWERY, PUBS AND STAFF RAISE
CASH FOR SAVE THE CHILDREN

Trinity Brewing Company, Wakefield
Gavin - 07712583508 @trinitybrew14U

Christmas jumper day returned on the 16th
December 2016 and Old Mill Brewery joined
in with people all over the country, wearing
Christmas jumpers to help save Children’s lives.
As many people enjoy the festivities over
Christmas they often do it in their Christmas
jumper in the pub! So why not get as many
of our pubs involved as possible and raise
money for such a worthwhile cause at the same
time. Even staff from the head office in Selby
joined in and the money we raised was then
generously topped up by Managing Director
Mark Wetherell bringing the total to £300.00
Say hello to Mildy McMildface, which was a 4.9%
special.
Trinity beers have been available recently at The
Harewood Arms on Kirkgate, The Ale House on
Bread Street, The Old Printworks off Westgate,
The Swan on Westgate, The Redoubt on Westgate,
Graziers on Aberford Road and also at Wakefield
Trinity home games.
“It was just for a bit of fun, I mean almost
everyone has a Christmas jumper nowadays,
the dafter the better” says Kelly Wood,
Telesales and Administrator at Old Mill Brewery
“so we thought we would see how it goes and
I’m pleased to say that so many of our pubs
and their customer really got tinselled up and
enjoyed being silly for a serious cause that
we’re going to do it all over again next year.”
The money raised will go towards Save the
Children’s life-changing work with the world’s
poorest children. Every year 7.6 million children
under five die from easily preventable causes
like pneumonia and malnutrition.
Save the Children is working to stop this
happening and ensure more children get the
chance to grow up and fulfil their potential, no
matter where they live.
If you would like to find out more about
Christmas Jumper Day, visit savethechildren.
org.uk/jumpers
To find out more about Old Mill Brewery visit
their website www.oldmillbrewery.co.uk like
them on Facebook /Oldmillbrewerysnaith or
follow on Twitter @oldmillbrewery

Tarn 51 Brewing, Altofts

@tarn51brewing @robhoodaltofts
New beers have included an American pale called
Spare 4.5% with Mosaic, Columbus, Cascade and
Comet hops.
There was a single
hopped beer called
Comet which was 4.2%.
This was followed by
chocolate and vanilla
stout at 5%.
There was also Vega
brewed in March, a
4.2% American Pale
Also with Comet and
Mosiac hops.
The end of March saw a 5.4% Chocolate, Vanilla
and Oatmeal stout being brewed. 2kg of organic
vegan cocoa powder went into the mix with the
Vanilla added after fermentation Watch out for it
on a bar near you soon!
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OSSETT BREWERY IS PROUD AND EXCITED TO ANNOUNCE
THE LAUNCH OF THE COMPANY'S NEW BRANDING
With the UK brewing industry more vibrant
than it has ever been, it is increasingly
important that Ossett Brewery represents
its great beers in the most effective way.
The aim is to improve perceptions of the
brand and entice a new wave of beer
drinkers without alienating the existing
loyal customer base. To do this Ossett
Brewery has gone for a more contemporary
image whilst not straying too far from
its traditional roots as a British cask ale
producer.
The company is confident that the new imagery
fits well into both traditional community pubs as
well as city centre bars. The new branding covers
the company logo as well as the full range of
permanent, seasonal and limited edition pump
clips. Alongside the rebrand, Ossett Brewery
has also reverted back to the ‘Science and Art
Combined’ strapline which was used at the time
of the company’s very first brew back in 1998.
Jamie Lawson, owner of Ossett Brewery says,
“The main company logo remains the same design
but we have toned down the colours, making it
fit better into a wider variety of applications. For
the new pump clips we have deconstructed the
full logo somewhat to create a sleeker design. We
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have found it difficult to effectively fit the full logo
onto the front of a limited size pump clip, so we
have used our ‘red bar’ only which prominently
displays the company name. With a major new
brewery expansion coming this Autumn, we feel
we are now in a better position to elevate our
brands to new successes.”
The current brewery which produces the core
Ossett range will be able to extend capacity by
the construction of a brand new cold storage
warehouse. The decision to embark on this
expansion programme was made in order to keep
up with growing demand for Ossett brands such
as Yorkshire Blonde, Silver King and Excelsior.
Silver King and Excelsior are both SIBA national
champion beers and have been part of the core
range since the brewery’s inception in 1998.
Ossett beers are sold across our own estate of
24 public houses and restaurants along with
third party free trade accounts and selected
wholesalers.
Work has already commenced on the site of our
existing brewery and the new 12,000 square foot
warehouse is scheduled to open by the end of
the year. The brewery currently employs 28 local
staff and will increase its workforce by 40 over
the next 3 years with plans to move into packaged
products.

Brewery News
Upcoming Ossett Seasonals
April

White Rabbit
Extra Pale Ale 3.8%
Low colour Maris Otter English
malt gives the palest of pale
beers.

Five Towns, Outwood

Tel: 07934 474180 @FBrewery
Congratulations to Malcolm for winning at the
Bradford Beer Festival with Blackout and Hello
Space Boy.

Extra pale, dry and bitter ale
with citrus “hoppy” aromas.

May

South Pacific
New World IPA 5%
Straw coloured IPA, fairly dry
with a high level of bitterness.

Blackout is an 8.8% Stout with smokey coffee
flavours. Hello Space Boy is a pale session beer
with mosaic & citra hops.

Revolutions, Castleford

Tel: 01977 552649 @revolutionsbrew

June

Jester
Fruit Pale Ale 4%
Hoppy golden ale finished with
blackcurrant and tropical friut
aromas.

The full core range of 8 beers is now up and
running.
Switch Pale is now on to the second iteration with
Rakau and Moteuka hops.
The April special is Master & Servant, a 4.5% Black
IPA.
The core beers available in Keg are Severina
Vienna Lager, Sanctuary Helles Lager and
Dominion Black Lager. All 5%.
There is a new collaboration
with Louder Than Words,
and there will be “in
conversation” evening at the
Wakefield Beer Exchange.

Bosun’s Brewery, Horbury Bridge
Tel : 07513 112 188

Dates for the events are
available here
http://louderthanwordsfest.
com/louder-in-the-regions

Chin Chin Brewing, South Elmsall
@ChinChinBrewing

The open night on Friday 17th Feb with Wakefield
CAMRA, Ossett Brewery and Ossett Roundtable in
attendance raised £300 for the Kirkwood Hospice.
To read more visit https://www.kirkwoodhospice.
co.uk/news/cheers-to-bosuns-brewery

Brewing twice a week now. Queen Crafthouse &
Kitchen in Doncaster is a new venue selling Chin
Chin.
David will be working on new recipes during the
forthcoming year.
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Brewery News
H.B. Clark, Wakefield

Tel: 01924 373328/07801 922473

New look for Classic Blonde
New for 2017 is a redesign of
the Classic Blonde pumpclip.
The beer is the same described
as Pale, straw colour, fruity
aroma with light spicy taste.

Hamelsworde, Hemsworth

Tel: 07530 669332 @Hamelsworde
April 15th should see the first brewery tour.
Tickets are available for £20 per person and
includes a pie and peas reception and 3 hours of
unlimited drinking time with a choice of 6 Real
Ales.
Rebecca says “You will be able to visit our little
brewery with Dan who will explain the brewing
process and answer your questions.”
Call Rebecca to book 07772 639232.

English Pale Ale Introduced
Also for 2017 is a new
permanent beer.
English Pale Ale is 4% and is
described as an easy drinking
ale with a subtle fruity taste,
finished off with a delicate bitter
suite aftertaste.

Upcoming Monthly Specials
MAY
PERLE
4.1% ABV
Pale
Spicy green hop aroma
Refreshing taste
JUNE
LIONS
4.2% ABV
Golden
Tangy aroma
Fruity taste
JULY
CHINOOK
4.2% ABV
Light golden
Citrus aroma
Fruity, hoppy taste
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Dan went back to his
roots by brewing a very
special tiny batch of
beer.
This is a double IPA
with a massive pile of
hops, with most going
in at the end of the
boil. Just 40 pints are
being made and it’s all
going in bottles. Expect
aromas of Citrus fruits
and lemongrass and the flavour of berries.
This is proper craft brewing - toasting malt in a
frying pan.
Cluster Fuggles will be a 9.0% Amber ale brewed
with hops from the UK, USA and NZ. It weighs in
at 64 IBU but if I was to scale this up to 2.5 bbls
like I normally brew, it would take 7kg of hops and
163kg malt.
Bottles are available from 1st April.

Correction

In the last issue we got some facts wrong in
the AtoZ of Yorkshire Breweries article.
Partners is now based in Hightown Liversedge,
not Dewsbury. The brewery moved to a
purpose built 15 barrel site approximately 14
months ago.
This is also where beers branded as Bob’s
Brewing Co are also brewed.

A Warm Welcome Awaits!

Kirklands Hotel
605 Leeds Road,
Outwood, WF1 2LU

Relax over a freshly cooked
meal in the warm cosy
atmosphere of the Kirklands
Hotel Bar and Grill, washed
down with a choice of hand
pulled real Yorkshire ales.
Check our Facebook page for
news of entertainment and
events including the ever
popular pub quiz (Thursday) or
the monthly Karaoke night.
Monday - Sunday:
12.00pm - Late

01924 826666

Marsh Hotel

White Gate Inn

28 Bradford Road,
Cleckheaton, BD19 5BJ

105 Leeds Road,
Mirfield, WF14 0DB

Neil and Karen invite you to the
Marsh serving 5 hand pulled,
rotating Old Mill quality ales and
delicious home-cooked food in
a traditional pub atmosphere.

NEW FOOD MENU
NOW AVAILABLE

Winners of CAMRA Spen Valley
District Pub of the Season 2010
and Heavy Woollen CAMRA
Pub of the Season 2014.

Nestled between Leeds and
Huddersfield the White Gate is
surrounded by countryside and
stunning views, serving Old Mill
traditional ales, alongside
superb food all day, every day.
Monday to Sunday:
11.30am - 11pm

Monday - Sunday:
12.00pm - Late

01924 495618

www.kirklandshotel.co.uk

01274 872104

www.whitegatemirfield.co.uk
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Love our real ale as much as we do?
Enjoy our bottled beers at home!
Enjoy a fascinating trip around our
traditional brewhouse and Fermenting
Room. Experience the Old Mill brewing
process, starting with the aroma and taste
of English hops and malted barley, then
through the
scientific process
and finally on to
the end product;
a glass of one of
our awardwinning ales from
the Old Mill bar.
Group visits are
welcome, prebooking is
essential.

Call 01405 861813 or email
sales@oldmillbrewery.co.uk

ORDER ONLINE AT

www.oldmillbrewery.co.uk
FREE to CLICK & COLLECT

Seasonal Ales coming soon
LIQU
I

Tour the Brewery!

D

LD
GO

A GOLDEN
COLOURED ALE
WITH WONDERFUL
CITRUS HOPS
AND A HINT OF
SOMETHING WARM!

ABV 3.7%

,

OLD MILL BREWERY SNAITH EAST YORKSHIRE DN14 9HU
01405 861813 sales@oldmillbrewery.co.uk
www.oldmillbrewery.co.uk
Wakefield
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Brewery News
James & Kirkman, Pontefract
Tel: 01977 702231

From Simon Seaton:
January & Febuary saw us brewing some new
beers:
Maid Marian Mild 3.8%
Brewed using 5 malts from Yorkshire, including
Mild Malt, Black Malt and Crystal, and is lightly
hopped with English Admiral & American Bravo! A
Solid Malty Mild.
Merry Men 4.2%
Brewed with a blend of Maris Otter, Wheat
and Munich malt, this very pale blonde has a
fruity, light citrus and grapefruit finish. It’s a
tempting pale to be thankful for, with a slightly
dry finish. This was originally brewed as Broken
Resolution,but our customers in The Robin Hood,
demanded me brewed it more often.
Triple Chocolate Stout 5.6%
The original recipe was
brewed for Bradford Camra
Beer Festival in 2010,
where it won Champion
Beer of the Festival.
Fast forward to 2017, and
we have revived this beer.
We have added chocolate
malt to the mash, dark
chocolate in the copper
and cocoa nibs in the FV.
This is oozing with chocolate. The only hops that
went into this brew are 100% English. Admiral
& Challenger, with a late addition of Sovereign
to give it a mild fruity and floral aroma. This
has been very well received, its more a bitter
chocolate, rather than a Dairy Milk style.

Better Than Sex IPA 5.6%
Brewed in collabration with Quirky Ales in
Garforth. Genersloly hopped with Simcoe,
Equinox & Mosaic.
Tickers Delight 6.0%

Originally brewed as a
collabration brew with Five
Towns. This pale straw
coloured American IPA has
been brewed using Low
Colour Maris Otter and a
touch of wheat malt. Then
hopped with Magnum,
Bravo, Casacade, Summmit
for a fantastic Floral,
Grapefuit, Citrus Orange
flavours, then a massive dry hopping of Nelson
Sauvin.
Our first beer to be aged in a 40 year old whiskey
cask was our award winning Empress Of India 6%.
There is only 5 casks of this available and this will
be Available in bottles are selected retailers. It will
kick off the start of us doing bottle conditioned
beers.
We are brewing to capacity at the moment,
usually twice a week. Pre ordering is advised,
as we usually sell the before before its finished
fermenting.
There will be some upcoming collaborations, but
dates are not confirmed.
These are with:
Bridgehouse Brewery
Imperial Brewery
Raw Brewing
West Ridings Refreshment Rooms, Dewsbury
Our beers can now be found in, Bradford,
Castleford, Chesterfield, Dewsbury, Doncaster
Leeds, Pontefract, Sheffield, Wakefieldjust to
name a few.

Amarillo 4.0%
The third inline for the single hop series. This will
be Amarillo and 4.0%. This hop is from America
and the Specific aroma descriptors include
grapefruit, orange, lemon, melon, apricot and
peach.

The Robin Hood Inn, Pontefract will be having a
mild on permanent for May, it will be changing.

Cardinal Sin 5.0%
This is a new pale ale. Brewed with a blend of
Maris Otter, Wheat and Munich, and hopped with
Admiral, Aurora, Cardinal & Cascade.

Also the brewery will be brewing a number of
milds for May Maid Marian Mild 3.8%, Plum Mild
3.9%, Coffee Mild 3.9%, Stanley Main 4.2%, Rum
N Raisin Mild 4.3% and Chocolate Mild 4.3%
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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, 07908 553206
markgoodair@gmail.com
LOCALE COORDINATOR
Scott Nightingale
07866 155441
gingerbeerking@hotmail.com

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

YOUNG PERSONS
Hayley Lumb
hayleylumb@hotmail.com

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

It’s your magazine.

PUBLIC TRANSPORT
Eddie Fogden
eddiefogden@gmail.com
COMMITTEE MEMBERS
Colin Williams, John Mason

Thank you for putting up with us!

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?
why not suggest it to them?

Thanks to the following establishments for
allowing the Branch to hold meetings recently:
Fernandes, Wakefield
Mason’s Arms, Ackworth
Plough, Warmfield
Robin Hood, Altofts
Wakefield Labour Club

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 or want an advert, please contact me!
Deadline for all advertising and feature copy for Summer 2017 Edition is June 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. © 2017
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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