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Mark

Hello and welcome to Issue 95.  I am not quite sure 
if this is the Winter or Spring 2025 issue as when I 
released the last magazine as the Autumn issue a week 
later other branches Winter issues started appearing 
in my letterbox!  Let’s go with Spring 2025 to bring us 
inline with other branches.

Since the last issue things have move with Carlsberg 
Marston in that they aren’t called that any more.  It’s 
now Carlsberg Britvic which consigns the real ale 
part of the group further into the background.   With 
it several well known ale brands are being stopped 
including Banks’s Mild which although people say was 
a shadow of its former self was still a classic beer that 
for years defined the West Midlands area.

In one piece of good news, and shows that at least 
there is some decency left, the whole of Jennings 
Brewery has been sold to local business people 
completely including the brewery itself, the brand and 
all the recipes for the beers. Let’s wish the new owners 
every success.

Now if only the same could happen to Tetley’s and see 
it return to Leeds, now that would be something.

In this issue on pages 4 to 7 we have something that 
has been requested by a number of readers and that 
is a Index of all real ale pubs in the Wakefield CAMRA 
area.  It’s as up-to-date and correct as anything like 
this can be so please do let us know of any errors or 
omissions and we’ll happily correct our database.

JAMES FAWCETT
We were saddened to learn of the passing of James 
Fawcett who led Fawcett Maltings in Castleford for 
many years.

James was a recipient of our “Tetley Dave” award in 
2017 for his services to real ale in our area, you may 
well be drinking beer made with Fawcett’s malts from 
one of our local brewers as you read this, and kindly 
showed members around Fawcetts.

Our condolences to his family and friends.
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Pub Index - Ackworth to Ferrybridge
Ackworth

Angel Inn D A

Boot & Shoe L C

Brown Cow D A

Ego @ Beverley Arms L

Mason’s Arms L

Rustic Arms

Altofts

Miners Arms D A

Poplar Inn

Robin Hood L C

Alverthorpe

Alverthorpe W.M.C. L D A

New Albion L C

Calder Grove

British Oak Inn D A

Navigation

Carr Gate

Malt Shovel Inn L

Castleford
Albion Street WMC & Institute

Doghouse L D A

Eagle Inn

Flarepath Club

Glass Blower M D A

Junction L

Magnet Pub & Dining D A

Ninth Bar & Kitchen L

Roundhill WM Recreation Club D A

Wheldale Hotel

White Lion Hotel L

Yorkshire Craft Beers

Chapelthorpe

Bay Horse

Crigglestone

Crigglestone Allblacks ARLFC D A

Crigglestone WMC

Station Pub L D A

Crofton

Crofton (Wakefield) WMC D A

Manor Inn D A

Darrington

Darrington Hotel M D A

Spread at Darrington

Durkar

New Inn D A

Red Kite M D A

Swan & Cygnet D A

Featherstone

Featherstone Hotel D A

Featherstone Rovers RLFC Family Stand Bar

Travellers Rest

Ferrybridge

Ferrybridge Progressive WM Club

Key
A - Disabled Access
D - Dog Friendly
L - Locale
C - Real Cider Available
M - CAMRA Discount
* Correct at time of printing, please check ahead.



Wakefield CAMRA OtoK Issue 95 | 5

Pub Index - Fitzwilliam to Newmillerdam
Fitzwilliam

Catchpenny

Flanshaw

Eagle

Gawthorpe

Boot & Shoe L D A

Gawthorpe Conservative Club L

Hammer & Stithy D A

Shoulder of Mutton L D A

Glasshoughton

Birchwood Farm M D A

George V WMC L D A

Houghton L C

Royal Oak

Winding Wheel D A

Winter Seam M D A

Heath

Kings Arms L D A

Hemsworth

Blue Bell M D A

Hilltop Brewery Tap L C

Horbury

Boons Horbury C D A

Cherry Tree Inn L

Cricketers Arms M C

Ego@The Bull’s Head L

Horbury WMC

Kings Arms

Malt House D A

Old Halfway House & Stables Restaurant

Shepherds Arms D A

øl Horbury

Horbury Bridge

Bingley L

Horse & Jockey Inn

Horbury Junction

Calder Vale Hotel L C D A

Slazenger Sports Club L

Kirkhamgate

Star Inn L C D A

Lofthouse Gate

Sun Inn D A

Lupset

Lupset D A

Magnet

Knottingley

Foundry Lane Club & Institute D A

Knottingley Club

Knottingley RUFC

Steampacket Inn D A

Stoelzle & Rockware Sports & Social Club D A

Turnpike D A

Middlestown

Little Bull L

Middlestown WMC

Midgley

Black Bull D A

Moorthorpe

Mallard L

Netherton

Netherton Sports & Social Club

Star Inn

Newmillerdam

Dam Inn L D A

Fox & Hounds D A

Pledwick L
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Pub Index - Normanton to South Kirkby
Normanton

Hark to Mopsey

Normanton & Altofts Comrades Athletic Club D A

Normanton Conservative Club

St Johns Terrace WMC

North Featherstone

Bradley Arms L D A
 

Old Snydale

Cross Keys Hotel

Ossett

Bier Huis L M C D A

Brewers 1841 Tap House & Pizzeria L

George L D A

Horse & Jockey Inn

Kelly’s Sports Bar L D A

Mews Hotel

Ossett Brewery Tap

Ossett Cricket & Sports Club L D A

Park Tavern

Prop’ur Baa L

Red Lion Inn L

Silkwood Farm M D A

Tap L D A

Thorn Tree Inn L

Vic L C D A

Weavers Arms D A

Outwood

Kirklands Hotel L D A

St Leger

Victoria D A

Woodman
Pontefract 

Broken Bridge L M D A

Carleton L M D A

Carleton Grange Club D A

Hope & Anchor Inn D A

Kings Croft Hotel

Ladybalk Recreation & Social Club D A

Old Grocers L C

Printer’s Draft

Robin Hood L

Overton

Black Swan Inn L D A
 

Sandal

Castle Inn D A

Sandal RUFC D A

Star L D A

Walnut Tree D A

Sharlston

White Horse Inn D A

South Elmsall

Brookside Commercial & Social Club D A

Frickley Athletic FC Licensed Bar

Frickley Colliery Cricket Club

Oak D 

United Services Club D A

South Kirkby

Church House

Key
A - Disabled Access
D - Dog Friendly
L - Locale
C - Real Cider Available
M - CAMRA Discount
* Correct at time of printing, please check ahead.



Wakefield CAMRA OtoK Issue 95 | 7

Stanley

Graziers Inn D A

Stanley Ferry M D A

Stanley Rodillians RUFC D A

Thatched House D A

Wheatsheaf

Thorpe Audlin

Fox & Hounds D A
 

Wakefield

Ale House

Belle Vue Conservative Club Ltd D A

Black Horse Pub & Dining

Black Rock D

Bridge Inn D A

Calder & Hops D A

Calder Island in Wakefield D A

College D A

Elephant & Castle C D A

Harry’s Bar L M C D A

Hogarth’s D A

Holmfield Arms Pub & Grill M D A

Hop L C D A

Inns of Court Hotel D A

Luis Bar + Fernandes L C

Old Printworks L

Polka Hop

Priory L

Queens Arms

Raven D A

Redoubt

Six Chimneys M D A

Wakefield Labour Club L D A

Wharf L D A

Walton

New Inn L D A

Pub Index - Stanley to Wrenthorpe

PUB FOOD NEWS
There’s a new arrival outside the Bradley Arms, 
North Featherstone in the form of a catering van 
affectionately known as the “’oss box”. It offers 
takeaway food such as hot and cold sandwiches, 
panini, toasties, pies and jacket potatoes, Hours of 
service are 0800-1300 Mon-Friday and 0900-1200 
Saturday. Parking is easy with the pub car park 
available. Full details are on “The Kitchen” Facebook 
page. The Thursday evening meals served in the pub 
are continuing. 

It’s good to see that “Mornin’ Duck” at The Mallard 
on Moorthorpe Station has further expanded its menu 
with more hot food and even afternoon teas. They are 
now open Tuesday to Saturday mornings until the bar 
takes over. There is some overlap on Saturdays with 
the bar opening mid morning. Service can be eat in 
or takeaway and the seating area is a very handy and 
warm place to wait for a train.

Colin Williams

Wentbridge

Blue Bell Inn D A

Wentbridge House Hotel

Wintersett

Anglers Retreat L D A
 

Wrenthorpe 

New Pot ‘Oil

New Wheel Inn L D A

Rhubarb Triangle D A

Wrenthorpe Sports & Social Club L D A
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Community Pub And Club Of The Year 2024

The presentation was made by David Oates on 
behalf of Committee to recognise and celebrate, 
the magnificent work Jodie (Hughes), the General 
Manager, and her staff do in supporting a range of 
community based activities acknowledging Kira’s 
(Thompson) work in ensuring there is always a good 
range of Real Ales, or Cask Ales.   The range of real ales, 
and a number of discount initiatives for both CAMRA 
and non-CAMRA  members on these ales  is great 
and we are appreciative for this contribution to our 
campaign. 

THE CARLETON, PONTEFRACT

The community activities here The Carleton include:

•	 Close liaison with the Family of Pontefract 
Trust Schools, particularly in raising funds for 
Macmillan Cancer Trust and the Prince of Wales 
Hospice, Pontefract. For example,raising funds  
for Macmillan by collecting and recycling plastic 
sweet containers. The Carleton raised over £7,000 
last year for the Macmillan Trust.

•	 Hosting the Local Running Club on a Tuesday and 
Thursday, who raise funds for the Rescue Dogs 
Association.

•	 Support a local Childrens Football Team.
•	 Support Wakefield Raiders Local NFL Team 

(American Football)  and The Carleton will be 
hosting Super Bowl 2025.

•	 Quiz nights are on Monday, 20:30, and 
Thursday,20:00.

•	 There is a Kids Colouring Station in the pub.
•	 Occasional Live Entertainment
•	 The Carleton is very Dog Friendly. There is a group 

dog walking club, with an organised walk on the 
third Sunday of the month. The Carleton  has 
Dinners and Ice Cream for Dogs on its menu and 
free treats available on the bar.

CARLETON GRANGE CLUB, PONTEFRACT

he presentation was made by David Oates on behalf 
of Committee to recognise and celebrate,  the 
magnificent work Phil (Harwood), the Bar Steward, 
and various committees, do in supporting a range of 
community based activities. 

Thank you to Phil for inviting us to this superb building, 
dating back to the mid 1800s, with its ornamental  
ceilings and oak wooden panelling, and for the lovely 
sandwiches and food spread provided. 

The community activities at the  Carleton Grange 
Community Club include:

•	 Ballroom Dancing on Monday afternoons and 
Wednesday evenings.

•	 A Quiz Team competes in the Five Towns Quiz 
League on Monday nights.

•	 The Theatre Group meet on Tuesday and 
Thursday evening and put on three productions 
or plays a year.

•	 Wednesday afternoon the Bridge Club meet.
•	 Monday evening is Line Dancing.
•	 Thursday night is when the Snooker Section meet 

up.
•	 The Camera Club( as in photography) meet on a 

Thursday night
•	 The club is also very Dog Friendly
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NOMINATE YOUR PUB OR CLUB
We are looking for candidates for our  

2025 awards so get in touch at  
otok@wakefield.camra.org.uk to nominate!
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Presentations

AUTUMN 2024 PUB OF THE SEASON
BRADLEY ARMS, NORTH FEATHERSTONE

10 YEARS IN THE GOOD BEER GUIDE
THE JUNCTION, CASTLEFORD

It’s actually 14 years for Neil at The Junction in 
Castleford, every year eligible the pub has been in.  

Consistently good quality and warm welcome The 
Junction has been at the forefront of selling beer from 
wooden casks.  Neil has his own that he provides to 
breweries like Stancill, Old Mill and Half Moon.

He recieves many visits from SPBW branches including 
recently Manchester.

Second time winner for the Bradley Arms in North 
Featherstone.  This is a proper pub with house beers 
from Acorn and many fine guest beers, served in a 
dimpled glass if you like.

It’s a pub with over 200 years of history, check out issue 
92 for more. 

‘TETLEY DAVE’ AWARD
JAMES WILLIAMS 

Congratulations to James Williams at Boons Horbury 
for receiving our “Tetley Dave” Award.  

James has been at Boons for 15 years which is a 
fantastic real ale pub hosting many events including a 
yearly beer festival.    

James and his staff have a great range of beers kept 
in great condition and has been a Good Beer Guide 
regular for many years.

The “Tetley Dave” Award is named after legendary 
Castleford landlord Dave Parker who ran the Shoulder 
of Mutton in Castleford.
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PUB OF THE YEAR 2024 
OLD GROCERS, PONTEFRACT

Congratulations to Dave and Amanda on landing 
our Pub Of The Year voted for by Wakefield CAMRA 
members.
The Grocers is a micro pub on Beastfair in Pontefract 
bringing quality real ale and craft beer to the town 
centre.   The pub regularly features beers from our 
local breweries.
They have a regular quiz, music events and special 
events including on the 21st March a showing of the 
a film by Ian Clayton on the Featherstone Massacre.
They raise money for charity and recently handed 
over a cheque for £2703.52 to the Prince of Wales 
Hospice.

The award presentation is on Saturday 
29th March at 1pm and we will have a much 

fuller feature in the next issue of OtoK.

HAVE YOUR VOTE COUNT
Voting has never been easier for Wakefield CAMRA 

members.  Just visit our website (wakefield.camra.org.
uk) and you will see the latest votes. It take minutes to 

register your vote so please do. 



111 Flanshaw Lane, Alverthorpe,  WF2 9JG   ' 01924  374179 
WMC 

HAND-PULLED TETLEY BEERS AND TWO GUEST ALES 
FROM INDEPENDENT BREWERS 

Proud to be a finalist in CAMRA’s Yorkshire Club of the Year 2010-11 

 AFFILIATED Live Entertainment Saturday & Sunday 

Dancing Monday & Thursday 
In the 2011 Good Beer Guide and current Wakefield CAMRA Club of the Year 

 

  a Cask-Marque Accredited club 

Real Ale Always Available
111 Flanshaw Lane, Alverthorpe, WF2 9JG 01924 374179

Wakefield CAMRA Club of the Year 2016

3 Table Snooker Room
Concert Room Available for Hire Friday Night
Concerts Every Saturday and Sunday Night
Every Sunday LUNCH- BIG MONEY BINGO

Function Rooms Available Any time 
Catering Available

Open all day Fri, Sat & Sun
CAMRA Members always welcome

WAKEFIELD CAMRA PUB OF THE YEAR

9

WAKEFIELD
WF1 1PQ

OPENING TIMES
Mon-Fri 11-11

Sat 11-12
Sun 12-10.30

FIVE CHANGING 
GUEST CASK ALES 

AT ALL TIMES

A RANGE OF 
WORLD 

BOTTLED BEERS

Tel: 01977 277750
Web: www.thejunctionpubcastleford.com 

Events:  www.facebook.com/JunctionPubCas

The Junction
Carlton St, Castleford WF10 1EE

 Unique Multi-Award-Winning 
Traditional Pub

OPENING TIMES
Monday, Wednesday 3pm – 9pm

Thursday 3pm – 9pm
Friday 2pm – 11pm Saturday 12 – 11pm

Sunday 12 – 9pm
Traditional Pub Games



I am writing this report after a sunny and mild early 
spring day and thinking ahead, or even dreaming, of 
sitting in the different beer gardens and other outside 
drinking areas in the 8 Ackworth Real Pubs and Clubs. 

Also, all these 8 establishments allow dogs both inside 
and out of them(the Village Club allow dogs outside 
only).

Angel: Consistently very good quality Black Sheep 
Bitter remains an ever popular regular Real Ale with 
both the locals and visitors from far and wide. The 
second hand pump continues to serve a guest Real Ale, 
usually a Pale Ale or a Blonde Bitter that is changing 
every 2 to 3 weeks. A very good Hogs Back Brewery 
‘Tongham Tea’, a Traditional English Ale(4.2% ABV) was 
the guest on a most recent. Robinsons Dizzy Blonde 
and Yorkshire Heart Brewery’s Quaffer Pale Ale are 
other recent guests. The food menu is posted on their 
Facebook page.

Boot and Shoe: Ossett Brewery White Rat is the one  
regular Real Ale available. An occasional guest Real 
Ales from the Ossett Brewery family of veers can be 
found on the bar. 

Brown Cow: Timothy Taylor’s Landlord and Boltmaker  
alternate with each other on one of the hand pumps. 
The second hand pump usually serves Ossett Brewery 
Yorkshire Blonde. The food menu is available on their 
Facebook page.

Cricket Club (behind the Boot and Shoe, Off 
Wakefield Road): Early breaking news: the 4th Annual 
Ackworth Beer Festival at the Cricket Club will be on 
Friday 26th to Sunday 28th September. The festival has 
been brought forward after a poor weather caused the 
Sunday of last year to be cancelled. As I wrote when 
the date was announced for the 2024 festival there 
are far fewer Beer Festivals now taking place in the 
Wakefield District Area than only a few years ago, so  
get the dates into your phone, calendar or diary now. 
The quality and choice of 15 plus Real Ales last year 
was superb. Don’t miss out on it! 

The Cricket Club extension is now completed and fully 
functioning. It is becoming more and more regularly 
used by a range of community groups.

Masons Arms:  While the pub remains under the 
ownership of the Kendrick Family, local Fitzwilliam 
couple Neil and Bev have been appointed as Managers. 

The couple took over around early December and have 
already begun to put their own stamp on the pub. 

Bradfield Brewery’s Blonde and Farmers Bitter remain 
the two ever popular permanent Real Ales. The third 
hand pump alternates between Farmers ‘regular’  Stout 
and the Vanilla Stout. The fourth hand pump occupies 
a guest ale. Belgian Blue was back to it’s old best over 
the festive period to the extent the locals asked if more 
casks could be obtained. Neil sourced more casks and 
the last cask was half way through it’s 4 day shelf life at 
the time of writing. Irish Dexter, a 5% ABV Malty Dark, 
Ruby Bitter will replace the Belgian Blue up to and a 
little beyond St Patrick’s Day. 

An ever expanding range of live entertainment 
continues on Saturday (around 8:00 pm) and Sunday 
(4:00 pm). See their Facebook page for details. The 
kitchen is being developed further with a plan of 
introducing pub meals by the end of March.

Ego at The Beverley Arms: Kirkstall Brewery Three 
Swords Extra Pale Ale is usually 
available later in the week and at 
weekends on one of the two hand 
pumps on the bar.  The Three Swords 
was of a good standard in two recent 
visits since the turn of the year.  It is 
wise to phone in advance to check 
whether Real Ale is currently available 

before you travel (01977 611799). The food menu is on 
the website or Facebook page.

Rustic Arms: A rotating guest Real Ale regionally or 
nationally sources is usually available. Recent real 
ales have been Black Sheep Bitter, Timothy Taylor’s 
Landlord and Horizon IPA. It is worth a call first before 
you travel, on 01977 705673, to check whether Real Ale 
is currently available. The food menu is posted on the 
website and their  Facebook page. Friday night is Quiz 
and Karaoke night.

Village Club, Wakefield Road (known locally as the 
‘Legion’):  Bottled conditioned Stingo remains the 
one Real Ale available in this Sam Smith’s public house 
(i.e. no membership required). Stingo is a strong dark, 
fruity Real Ale aged and matured for at least a year 
in well used oak casks before being further naturally 
conditioned in a bottle. Unfortunately, a bottle of 
STINGO now cost over £14 a bottle.

TAP TAKEOVERS AT THE BLUE BELL, HEMSWORTH
We have been contacted by Beth at the Blue Bell telling 
us that they we will be doing tap takeovers every 
month to introduce new breweries to her customers.   
The first one in February was with Goose Eye featuring 
four beers.  The beers are priced at £1.99 and we will 
try and keep people informed via our social media 
channels of upcoming events.

In addition to this all our local Wetherspoon pubs have 
been participating in the Spring Beer Festival  with 30 
beers including 5 international brewers.

For this editor the festivals are superb and showcase 
many great breweries and trying to get them all is 
always great fun.
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Ackworth Report From David Oates
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A Good Meal And A Decent Pint - The Spread, Darrington

Follow Colin on X and Bluesky
@ColinWilliams14

Colin Williams

Formerly known as the Spread Eagle in the village of 
Darrington, the pub became The Spread some time 
ago. It had always been known as the Spread anyway, 
just like its namesake in Wragby, although that’s a very 
different story. It has certainly Spread its wings in the 
past few years as the present management have built 
further on the excellent legacy of the previous tenant, 
turning it into a smart, thriving pub with a quality food 
offering. Anticipating a good Spread, it was time to 
check out the Spread. 

On the real ale front, the Spread became members of 
the Timothy Taylor Champion Club “awarded to our 
permanent stockists who go the extra mile”. Boltmaker 
and Landlord are always on the bar and they were both 
served in outstandingly good condition.  

They have built up a reputation for a quality food 
offering and menus can be checked out on their 
Facebook page The Spread at Darrington. It was 
interesting to note that their Valentine’s menu was 
fully booked so they were running it on the Saturday 
as well. Let’s hope that our other fine Good Meal And A 
Decent Pint pubs did equally well in these very tough 
times for the industry. I’ve also noted that you need to 
get in early if you want to book special occasions like 
Christmas and New Year at the Spread. 

We had come to check out the “Prix Fixe” menu which 
is on offer Wednesday to Saturday 1200-1600 with 2 
courses for £16 or 3 for £20. Again, you can view the 
week’s menu on the Facebook page. We arrived at 2.00 
on a Wednesday and there were quite a few diners in.  

The choices on the Prix Fixe menu usually consist of 
something a little bit different but there are some 
more traditional dishes on the full menu for those who 
prefer. Our starter selections were a seafood tagine and 
a cauliflower pakora with curry sauce. We could have 
had sticky honey and mustard pork. For main course 
we chose hunters chicken and a beetroot and soya 
mince wellington, the third choice being baked salmon 
with lemon and oregano sauce. Dessert chose itself, 
a warm French apple tart (just like a proper tarte aux 
pommes) with vanilla ice cream. Anyone who didn’t 
fancy that could have had “selection of ice creams with 
fresh berries”.  

Everything was top quality, attractively presented and 
served most pleasantly and efficiently. The beetroot 
and soya wellington worked outstandingly well and 
had taken some skill to get the pastry case just right. 
Portions are a sensible size, which is great as it means 
you can enjoy a three course meal at lunchtime  

We left impressed with everything. This Prix Fixe menu 
is a great way to sample the quality food on offer here 
and the excellent Taylors beers enhance the pleasure. 

The Spread at Darrington, Estcourt Road, Darrington, 
Pontefract, WF8 3AP. 01977 -361798. Booking 
advisable. Meal service from 1200-2000 Weds-Sat; 
1200-1600 Sun. Public transport is pitiful but the 408 
and 409 from Pontefract pass the pub until around 
1400 weekdays and Saturdays.  



Real stories, real people, real ale

Give the gift that means more. 
camra.org.uk/gift-membership

The CAMRA story is one we 
are all part of. Give the gift 
of membership and you can 
support everything from
pubs, clubs and drinkers’
rights, to licensees and 
breweries. Uniting us in the
story we all love, a great 
tradition.

You’re also giving someone
special membership benefits,
such as £30 of beer vouchers, 
access brand new pub, beer
and brewery search tools on our
new website, partner benefits, 
discounts, and more.

Real ale is just the start... 

Give the gift of 
membership

Magazine Ad A5 - Gift.indd   1 17/02/2025   11:35:17



cask ale, craft keg &
cocktails on tap

A Beer lover’s paradise steeped
in brewing history since 1850

Wakefield

At

5 Avison Yard, Wakefield, WF1 1UA

@luisbarwakefield @luisbarwakeywww.luisbar.co.uk

Monday - Thursday | 4pm - 11pm
Friday - Saturday | 12pm - Close

Sunday | 12pm - 11pm

OPENING TIMES

Less than a 6 minute walk from Wakefield Kirkgate Train Station
or by car use Thornhill Street Carpark, WF1 1PS (2 hours free parking)

C

M

Y

CM

MY

CY

CMY

K

LUIS BAR wakefield express A5.pdf   1   24/09/2021   12:27
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Bradbury’s Beermat Column

Cheers, Albert.

The mat featured this time is from the Don Valley 
Brewery who commenced brewing in 2013 in the 
village of Cadeby near Doncaster. 

Issued in 2019 it is the 5th mat issued and is a simple 
design of 3 bottles and the brewery name on both 
sides of the mat. They also issued 4 mats in 2016 with 
the same design on te front as No. 5 but depicting a 
different brew on the reverse: Hitchcock, Ribblehead, 
Watson and the delightfully named Gongoozler. They 
brew a Core Range of Go Your Own Way, Best of You, 
Atomic Blonde and, of course, Gongoozler as well as a 
Craft Beer Range and Seasonal Specials. 

In 2018 they took over the Firwood Cottage pub in 
Walkley restoring it to its former glory and renaming 
it The Blind Monkey‘. From there expanded they 
ventured into a small microbrewery in Mexborough. 
They soon outgrew this space so a move was made 
to Sandtoft where they constructed a purpose-built 
brewery with the capability to produce over 1150 
hectolitres of beer annually. Further expansion took in 
four conical fermenters and conditioning tanks and a 
canning machine and bottling equipment. They also 
acquired further pubs the Coach & Horses in Barnburgh 
and the Plough Inn in Snaith and two tap bars within 
the recently renovated Victorian Woolmarket in 
Doncaster. 

The brewery now has a brewery tap and shop where 
you can buy beer (in can, bottle and bag in box) as well 
as merchandise in various forms. I tried Atomic Blonde 
in the Woolmarket recently and enjoyed the experience 
tremendously. 

I am sure we all wish the team at Don Valley well and 
hope they continue producing their excellent beers for 
a very long time.
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Beer Online 4 - Riding Traditional Bitter
This issues advert is a simple but classic advert for 
Mansfield’s Riding Traditional Bitter.  A brewery that 
turned completely to keg in the 70’s, they made a 
return in the late 80’s to cask.  It was a decent bitter as 
well as I recall, available in the Black Swan in Wakefield 
for a while which made a change from the usual 
Tetley’s and John Smith’s available in the surrounding 
pubs.  Long gone now of course, Mansfield was bought 
by Marston’s, the brewery closed and well, you know 
the rest.

The advert is a succession of people professing their 
love of riding making you the viewer think they are 
talking about horses, it isn’t until you get to a face that 
some of you might recognise that it’s revealed we are 
talking about a beer called Riding.

25 Beastfair, Pontefract
Changing Range Of Up To 8 Cask And 

Craft Keg Beers
Real Cider Also Available

PUB OF THE SEASON AUTUMN 19  
WINTER 21, AUTUMN 22, SUMMER 24

Mon/Tue Closed,  
Wed 3pm - 11pm, Thu 3pm-9pm

Fri/Sat 1pm - 11pm, Sun 12pm - 6pm

WAKEFIELD CAMRA  
PUB OF THE YEAR 2024

The face you might recognise is a young Steve Marriott, 
who you may know from the band The 189ers who 
appear regularly in pubs across Yorkshire and beyond.   

You may see him drinking in our pubs also, most 
commonly in Castleford especially at the Junction.

Steve says, “The Ad was filmed outside the Black Bull in 
Reeth about May 1990. I was an extra sat on a bench 
talking to a nice blonde lass and drinking ale. 

The actor wasn’t doing to well with his lines so the 
director asked me to have a go. It didn’t take long to 
get the lines done, and I went back to the bench to 
carry on, but my drinking partner had gone, and the 
director joined me instead, cheers mate!  He figured I 
was serving forces and asked me what I did. “Oh your 
a #### Rockape” he said when I told him. Then he told 
me a bit about his time in the Airforce. He got me a 
couple of beers and offered me work the next day and 
at £65 a day I wasn’t going to say no as I was on leave 
at the time.

I didn’t say too much at the time as he seemed to enjoy 
chatting about his days serving. Turns out it was David 
Bailey, if I’d known I’d have had a photo with him.”

You can find the advert on Facebook on the UKADS 
page.

Note: Rockape is the RAF Regiment.

FOLLOW US ON BLUESKY
As well as being on X and Facebook we have also 

joined the social media platform Bluesky.

You can find us at  
bsky.app/profile/wakefield.camra.org.uk

Our website is wakefield.camra.org.uk 

To email us use otok@wakefield.camra.org.uk



6 Queen Street, Horbury, 
Wakefield

A Real Ale Drinkers Pub

Now always Six Real Ale Guest Beers on Tap 
plus Timothy Taylor’s Landlord

(01924) 280442

A warm welcome 
from James and  

the Staff.

Lively, chatty and
 comfortably unpretentious 

flagstoned local,  
Rugby League memorabilia, 

warm fire.

FOLLOW US ON 
FACEBOOK
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A Day In Wakefield
Chris is a real ale enthusiast from Leicester. 
Recently,  he has been travelling around West 
Yorkshire, visiting many real ale pubs and bars, 
sampling lots of really good beer. One Saturday he 
went to Wakefeld, here is an article about his time 
here.

Wakefield has some attractive, historical buildings. The 
beautiful Cathedral, Town and County halls, the Unity 
Hall, the Old Picture House, the Opera House, a rare 
chapel on a Medieval bridge and some of the pubs 
have beautiful, tiled exteriors. Be Bop Deluxe were from 
here too.

After a really enjoyable visit to the Cathedral, I went 
down the hill to the Six Chimneys, with a green 
wooden, lower façade, lots of glass further up and a 
couple of pretty art deco side rooms inside. I drank the 
Rudgate Hoppy Go Lucky. I wasn’t that lucky. The beer 
had a big malty base, hints of tropical fruits and a pear 

drop tingle on the tongue.

Back up the hill, just 
past the Cathedral is 
the Black Rock, a classic 
establishment. The 
front has lovely orange, 
green and brown tiling, a 
colonnaded window and 
etched glass windows. 
The L shaped interior has 
lots of old photos of the 
city on the walls, old light 
fittings a black and white 
ceiling and colourful tiles 
on the floor. The helpful 
owner served me two 
halves from the choice 

of seven ales. Oakham Citra is a very dependable beer 
and was in good condition here. It had a generous 
hop content and a pleasing bitter ending. The Lords 
Sanglier was a tasty pale ale, with a good ration of hops 
and long, bitter finish.

Just off Kirkgate, on Avison Yard, is Luis Bar and 
Fernandes Brewery Tap. The very plain exterior leads 
into a stone flagged floor with metal and wooden 
beams, with an impressive upstairs gallery, with a 
black wooden beamed ceiling. I tried two beers from 
the eight on offer. The Fernandes Citragen was very 
good, generously hopped, with lots of Citra in the 
mouthfeel, grapefruit notes and a citrus, bitter finish. 
The Fernandes Half Nelson was very puckering, with a 
big grapefruit hit, marmalade notes and a citrus finish, 
very refreshing.

Not far from the historic, Medieval bridge and Chantry 
Chapel, is The Wharf, with views of the Hepworth 

Museum and the canal and a pretty fireplace inside. 
The friendly lady behind the bar gave me two tasters of 
the four beers on offer. I chose the Nailmakers Clout, an 
almost black stout, with an attractive white head and 
sweet, treacle notes , some fruitiness and a tiny bit of 
bitterness to finish with.

About a twenty minute walk, brought me to George 
Street and the Polka Hop, with another very plain 
frontage, with a relaxing interior, with vibrant coloured, 
modern art on the walls, exposed brickwork and two 
handsome fireplaces. From the two wickets, I had the 
Leeds Pale, a bittersweet session, pale ale, with a very 
malty start, some balancing bitterness in the middle 
and ending.

My next port of call was Hop on Bank Street, where 
modern met traditional, stone flagged floors, exposed 
brickwork and glass ceilings. The chatty landlord had 
six beers on offer, mainly from Ossett. I drank the 
Ossett Jet, a tasty stout, with a light brown head, a 
caramelly nose, gentle bitterness, chocolate malt notes 
and a bittersweet finish.

There are plenty of pubs and bars on Westgate. The 
first I visited was the Black Horse, with colourful John 
Smiths stained glass windows, but very modern and 
dull inside, very popular with drinkers and people 
eating food. I followed some friendly locals into the 
pub and saw they were all drinking the Ossett Silver 
King, so I followed suit. It was in good condition, with 
a tangy start, zesty, with grapefruit notes and a citrus 
and bitter finish.

Almost opposite is Hogarths, an impressive, Victorian 
frontage, leads into a beautiful interior, with a long, 
colourful tiled floor, impressive columns and lovely, 
intricate wood panelling. There was a helpful lad 
behind the bar, with three Yorkshire beers. 



The Acorn CF 227 had a malty nose, with sweet hops 
and a pleasant bitter ending.

Next up was the Elephant and Castle with its 
sensational mainly brown, with some yellow, tiling 
on the outside, with creatures and floral designs and 
elegant windows. It’s a little disappointing inside, with 
a nice wood floor, tiling around the bar had some 
exposed brickwork. It was very busy, but virtually no 
one was drinking real ale. There was just one cask 
offering, Ossett White Rat, puckering and hoppy, with a 
grapefruit notes at the end.

Down an alley off Westgate, is the Printworks (there’s 
a sign). A long rectangular establishment, with a dark 
wooden floor and an attractive wooden ceiling. There 
was a lot more real ale drinkers here, enjoying the 
choice of six ales. The Small World Long Moor Pale 
had a balanced mix of Amarillo and Cascade, lime 

and grapefruit notes and a long citrusy finish. The 
Mallinsons collaboration with Ossett, Articulation in 
Movement was also very enjoyable. It had a very hoppy 
mouthfeel and long- lasting finish, with grapefruit 
notes throughout. 

Next door is Harry’s Bar, full of ale drinkers and eight 
wickets, the best choice in Wakefield today. The Cove 
collab with Driftwood Stippy Stappy was a tasty IPA 
at 5.5%. It was generously hopped, with a little bit of 
alcohol in the mouth and citrus notes and a hoppy 
ending. The Blue Bee 5 Hop was a pleasing mixture 
of loral, Citra, Chinook, Cascade and Columbus. It was 
quite gentle at first, with acidity, gooseberry notes, and 
a building, hoppy mouthfeel and a lovely, long hoppy, 
citrus finish. I had a good chat with the knowledgeable 
Sylvia and Terry from Leeds here.

Up the hill, onto Back Lane, took me to the Priory, a 
popular bar, with a young crowd. I didn’t see anyone 
drinking real ale, however there were two real ales 
on offer. The Vocation Bread and Butter was in good 
condition, with a pineapple nose, a fair amount of hops 
and an astringent, bitter ending.

Just behind the impressive Town Hall, is the attractive, 
Inns of Court Royal, an historic, brick building, with 
colourful stained glass windows. I liked the rock 
music and the fact the friendly landlord let me have 
two tasters, from the four on offer. The Little Critters 
Turtley Tropical, was a refreshing pale ale. With gentle 
bitterness and tropical flavours, and a citrus ending.

My final destination was The Red Shed, a Labour club, 
with a Socialist background. That day it was full of 
people watching rugby league. There was five, very 
well priced real ales, served by a friendly man. The 
Thornbridge Sequoia, was an amber beer, with a 
pleasant mix of malt and hops red berry notes and a 
fruity ending. The Wilde Child Chuckanut Drive, was a 
bittersweet beer, with some hops and a very astringent 
finish.

A very enjoyable day. Cheers. Chris Greenwood

Thank you to Chris who enjoyed his day out 
in Wakefield, I am always open to people 

submitting articles at  
otok@wakefield.camra.org.uk.



GEORGE V WMC

Old Mill, Tetley’s and a local brewery including Acorn and Ossett

There’s a great welcome at this popular busy club for members and non members 
with a fine selection of beers and lagers including three cask beers from
Old Mill, Black Sheep and a local brewery including Ossett

Three TVs in the bar and a big screen in the concert room showing all big sporting 
events on Sky, BT Sport with Racing UK showing daily.

Quiz and bingo on Thursday.  Function room available on Fridays.
Artists on Saturday and Sunday with bingo.

Ambassador Club For Castleford Tigers, buy your match tickets at the club.
For more details phone Darren on 01977 552775

Three TVs in the bar and a big screen in the concert room showing all big sporting 
events on Sky, BT Sport with Racing UK showing daily.

Quiz and bingo on Thursday.  Function room available on Fridays.
Artists on Saturday and Sunday with bingo.

Ambassador Club For Castleford Tigers, buy your match tickets at the club.
For more details phone Darren on 01977 552775

HELLIWELL HOUSE
GLASSHOUGTON WF10 4RN

A warm welcome awaits you at

Main Street, Kirk Smeaton Tel. 01977 620348

CAMRA PUB OF THE SEASON 2016

Large Beer Garden and Parking Area

OPEN FROM 12:00 EVERYDAY

In the Good Beer Guide
Serving real ales from Black Sheep and rotating guest beers

Open Fires and Friendly Atmosphere 
A Traditional Community Pub in 

an attractive Village Location 
Quiz Night Every Tuesday from 9.30 pm 

Very Popular with Walkers
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Annabel Smith  - No and Low Alcohol Beer

©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

It started with one or two brewers taking a 
controversial decision to move into a different market. 
Then a few more joined in, and before long it was 
everywhere: shelves of the stuff in supermarkets, bright 
gleaming fonts on bars and new categories in beer 
competitions. What am I talking about? No and low 
alcohol beers. Please don’t stop reading here, you may 
not be ‘target audience’ (as the marketers label you) 
but I hope I can enlighten and inform you about this 
fastest growing sector of the beer industry.
Firstly, it’s important to understand why there has been 
such growth in the alcohol-free market. 

Adolescent alcohol consumption has been in decline 
since the turn of the millennium. This shift in behaviour 
can’t be explained through traditional factors, such as 
fluctuations in licensing laws, recession, war or even 
legislation.

Younger people are better informed about the perils of 
alcohol, more fluent in the language of mental health, 
addiction and self-care. This generation have their 
entire lives exposed on social media which means they 
are super vigilant of their lifestyle choices.

Across all age groups, people are increasingly mindful 
about when and how much alcohol they put away. 
Nobody wants the stigma of rocking up to work on a 
morning and being told they stink of booze. 
However, we still have an appetite for socialising with 
friends and having a decent beer. This demand has 
reshaped brewing technology, and therefore the taste, 
of non-alcoholic options. 

Those of you with long memories will remember how 
awful alcohol-free beers used to be. At best, their 
flavour could be described in two words: cabbage 
water.

Traditionally brewers would either prevent the beer 
from fermenting fully, resulting in a sweet unpleasant 
taste, or boil the alcohol off leaving an alcohol-free 
beer that tasted stewed. 

Two techniques are leading the way in transforming 
the way low and alcohol-free beer tastes.

The first is a method called reverse osmosis. This 
forces fermented beer through a fine membrane 
that is only permeable to water and alcohol, leaving 
a concentrated version of the beer. The alcohol 
and water are then separated, before the water is 
reintroduced to the concentrate, resulting in an 
alcohol-free brew that leaves most of the flavour intact.

The second is vacuum distillation. Full strength 
alcoholic beer is placed in a vacuum-sealed chamber 
which lowers its boiling point. The alcohol can be 
flashed off at a relatively low temperature which means 
the beer retains its original flavour without tasting 
stewed.

Alternative yeast strains, fermentation techniques, 
and the use of enzymes in the grain bill are other 
innovations which are being tested by breweries to 
produce full flavoured, drinkable alcohol-free beers.

What’s more, these beers are not limited to lager. 
Brewers can produce superb tasting pale ales, IPAs, 
stouts and wheat beers. 

Low and no alcohol beers may not be your thing. But at 
least we now have a choice of good quality options if 
we do decide to ditch the booze (for a day or two).
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Brewery News
Fernandes, Wakefield

There are two new beers to look out for which are:

Hop Gun 4.1% Pale hoppy ale 
Pale hoppy ale brewed with Green Bullet hops.

Esper 4.2% Pale hoppy ale 
Pale hoppy ale brewed with Summit & Mosaic hops.

Jolly Boys Brewery, Wakefield

Welcome back to Wakefield!  

Many will remember the Jolly Boys bar on Northgate 
that closed during the pandemic, well now the 
brewery is back with a new bar in the new Wakefield 
WX building and they have brought the brewery along 
with them.

The bar has four handpulls serving beer brewed 
elsewhere on site.

Lab In The Garage, Castleford

Lost Cause, Castleford

Have started a Crowdfunder to build a brewery at their 
Whitwood site.  You can find the link by going to their 
Facebook page “lostcausebrewingco”.

Their tap room is open monthly and the next dates are:

March 2025: 28th 15:00 - 21:00 & 29th 12:00 - 21:00 
April 2025: 25th 15:00 - 21:00 & 26th 12:00 - 21:00 
May 2025: 30th 15:00 - 21:00 & 31st 12:00 - 21:00

The 8 core beers are:

Blondes have more fun 3.7% (Cask/Bottle) - A 
Blonde, summery ale. 

If you’re hoppy and you know it 4.0% (Cask/Bottle) 
Sessionable, 4% pale ale.

Golden 4.0% (Cask/Bottle) - Golden ale. 

The Admiral 4.1% (Cask/Bottle) - Bitter

The OG 5.0% (Cask/Bottle) - Oatmeal Stout 

Barkista Porter 4.1% (Keg/Bottle) - Coffee Porter

Fetch? 5.1% (Keg/Bottle) - IPA

Teddy Westside 5.2% (Keg/Bottle) - West Coast IPA 

This is a new brewery based in 
Castleford founded by Josh and 
Lucy Barraclough.   

Josh was a brewer at Little Black 
Dog but has now founded his 
own brewery with a dog based 
theme on a 200L kit, brewing 

small batch beer in bottle, cask and keg.

There are 8 core beers with specials planned, you can 
buy the beer online at their website (labinthegarage.
co.uk), from Yorkshire Craft Beers in Castleford, Craft 
Booze Co in Normanton in bottles and have been 
available in the Doghouse Castleford and New Wheel 
Wrenthorpe on cask.

Five Towns, Wakefield

Malcolm is back brewing on his own kit again, don’t 
expect beers on a regular basis as he isn’t returning 
full time but  “he has just missed making silly strength 
beers”  as the message announcing his return on 
Facebook said.

We have had  “Fall Dog Bombs 
The Moon”, an 8.3% DIPA.   This is 
named after a David Bowie song 
from 2003, Malcolm’s favourite 
artist.

This was followed by another Chin 
Chin collaboration called More 
Tea Vicar, a 6% pale made with 
Rooibos tea.

Next up will be Miss America, a 
dark chocolate stout landing at a mere 8.4%. This beer 
is inspired by the band james.

East vs West is back 1st- 4th May 2025 as the annual 
charity beer festival returns to the The Red Shed in 
Wakefield. Beers from both sides of the Pennines 
organised by Malcolm Bastow and Jim Cullen.   All 
proceeds go to the charity Candlelighters. 



Wakefield Branch Contacts
CHAIRMAN 
EVENTS/SOCIAL SECRETARY 
Mark Goodair 
01924 272244, 07908 553206 
markgoodair@gmail.com

LOCALE COORDINATOR 
PUBS OFFICER 
Scott Nightingale 
07866 155441 
gingerbeerking@hotmail.com
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Dave Jones 
wakeybeerscores@gmail.com
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0745 0272680  
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colinwilliams62@gmail.com
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russ32ell@hotmail.com

COMMITTEE MEMBER 
David Oates, Chris Davis
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It’s your magazine.
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 O-Ks to local pubs? 
why not suggest it to them?

Thank you for putting up with us! 
Thanks to the following establishments for allowing the Branch to hold meetings recently: 

To print our magazine we depend on advertising :
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 Issue 96 is June 1st 2025

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. © 2025              

Editor: Mark Gibson  
Email : otok@wakefield.camra.org.uk  

Tel : 07450272680

West Yorkshire Trading Standards : 0113 2530241 
Citizens Advice Consumer  Service on 03454 04 05 06

www.wyjs.org.uk/tradingstandards  
or dutyofficer@wyjs.org.uk 

If you have a  concern about any aspect of hygiene in a 
Wakefield District pub, 

ring Food & Consumer Safety on 0345 8 506 506.

Just search for Wakefield Camra

Black Rock, Wakefield 
Bradley Arms, Featherstone 

Harry’s Bar, Wakefield 
Old Grocers, Pontefract 
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