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Welcome Contents
Hello and welcome to Issue 79
Some people have suggested that February for 
the winter edition is a month too late but given 
the recent weather I reckon I am just about right 
with the timing.
It has been a busy start to the year for us with 
presentations to the Black Rock for Autumn 
Pub of the Season, The Star at Sandal for most 
improved pub of 2018 and a special award to 
Charlie Bullough for all his promotion of CAMRA.
Our Pub Of The Year this year went to the 
Cricketers Arms in Horbury and is well deserved.   
There was only a few votes in it to second placed 
the Black Rock.   
Club Of The Year is once again The Red Shed in 
Wakefield.
Both votes this year could be done online, see 
the membership page for more information on 
how to vote online as all future votes will be done 
this way.  It is a quick and easy way for you to get 
involved with Wakefield CAMRA and promote 
your favourite pubs.
You will be able to vote in all pub of the season 
votes online from now on.

We had a final Good Beer Guide 2020 selection 
meeting at the end of January throwing up some 
interesting choices for pubs to select.   One key 
factor in our voting as always are scores from 
What Pub. 
This is not only a great online resource for finding 
real ale pubs in an area you are visiting, it also 
always you to score the quality of the beer you 
drink.   By scoring beers you will help us identify 
where the great beer is.
If you don’t think your local area is getting enough 
attention and deserves more coverage and a place 
in the Good Beer Guide then start scoring on 
What Pub and bring to our attention a great pub 
we might be missing.
Enjoy the issue!

Thousands of pubs at your fingertips!

whatpub.com
Featuring over 
35,000 real ale pubs

Information updated 
by thousands of 

CAMRA volunteers

Over 96% of 
Britain’s real ale 

pubs featured

Created by CAMRA 
who produce the 

UK’s best beer 
& pub guide

In a new feature we are counting the pictures 
our Chairman Albert Bradbury is in.   This issue 
is a disappointing three, down from the four last 
issue.
All is not lost however as there are a number of 
presentation to come in the next few months.
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Ackworth from David Oates
The Christmas and New Year proved to be a very 
busy and prosperous time for the seven real ale 
pubs and clubs in Ackworth. There was a wide 
range of real ales available over the period from 
local, regional and national breweries. As well 
as the spring and summer to look forward to, 
real ale drinkers in Ackworth and beyond have a 
third beer festival in less than 16 months to look 
forward to Friday 7th to Sunday 9th June. The 
festival will be held at ‘Rory’s Return’, Fothergill 
Avenue, Ackworth, WF7 7PF. The festival chief 
organiser is Ackworth resident Chris Embling. All 
the profits will again support the Rory Embling 
Foundation at Cardiac Risk in the Young and 
other local charities. There will be 20 different 
handpumps serving a range of Yorkshire Real Ales 
plus Cider and a Ginn Bar. Look out for the posters 
going up soon in Ackworth and other Wakefield  
Area pubs and clubs serving real ale.
Masons Arms: One of two Ackworth pubs in 
the 2019 Good Beer Guide. Bradfield Blonde 
and Brown Cow continue to ‘surge’ through the 
handpumps. More and more of the locals now 
look out for the changing guest hand pump. In 
more recent weeks the guest pump has served a 
number of real ales from local micro breweries, 
including the Imperial, Chin Chin and Outgang. 
The pub ‘showcased’ both the new beers coming 
on stream from Chin Chin (‘Mild Thing’, a 3.8% 
Dark Mild) and Outgang (‘Button Man’, a 4% Pale 
Ale) 
Boot and Shoe: The second of  Ackworth pubs 
in the Good Beer Guide. White Rat now part 
and parcel of the Boot’s ‘fabric’. The locals 
would certainly have plenty to say if the beer 
was taken off.  A changing beer from the Sharp’s 
Brewery, often the Atlantic Pale Ale, continues to 
be  served on the second handpump. A rotating 
guest which makes up the third  handpump is 
usually a bitter or a darker stout or porter from 
a range of national, regional and local breweries 
on the SIBA list. The food side of things has very 
quickly developed and gained a deserved good 
reputation, with Shaun teaming up again with 
the former chef he worked with some years ago 
at the Blue Bell in Wentbridge. From personal 
recent experiences the high quality burgers and 
sizzlers have been very pleasantly washed down, 
or perhaps I should say ‘complimented’, by some 
fine real ales. 

Rustic Arms: The Rustics has maintained three 
hand pumps on at the same time since the festive 
period and are now becoming part and parcel of 
the pub’s drink choice. A number of Christmas 
special real ales went down well. The Ossett 
Nervous Turkey proved to be the most popular. 
Mark has reverted to the three tried and tested 
semi- regulars since the turn of the year: Timothy 
Taylors Landlord, Black Sheep Bitter and Ossett 
Yorkshire Blonde. However, he again intends to 
introduce other guest ales on a fairly regular basis 
as we move into the  spring. The Sunday carvery 
is always very busy and it would be wise to book 
asap for the Mothers Day Carvery. The popular 
family Childrens Egg Hunt event is again planned 
for Easter Monday from 1:00 onwards.
Ackworth Cricket Club: Brian (“Bri”), the club 
steward, is liaising with Ian Brown, an Ackworth 
resident and head brewer from Outgang in 
Kinsley, to put on one of Outgang’s cask real 
ales. Hopefully the cask beers will be served 
through a hand pump on one or more of the big 
home games or community events, such as the 
annual pram race  in the coming months. In the 
meantime, call in and try one of the five different 
bottle conditioned beers he has on offer. He has 
a good range which includes strong dark ales, 
bitters, pale ales and blondes. Opening times 
are: Tuesday, Thursday, Friday and Saturday 
from 6:30 and when there is a home match on 
at the weekends in the summer. All the bottled 
conditioned ales are still sold at £2.50 and proving 
very popular in ‘reviving’ Ackworth Road Runners 
members on a Tuesday and Thursday evening.
Angel: Black Sheep Bitter continues to be a very 
popular permanent real ale. The  otating guest  
hand pump serves an ever increasing range of 
well kept real ales from national,regional or the 
Ossett breweries. The excellent reputation of the 
Angel’s is continuing and growing. 
Ego at the Beverley Arms: Ossett Yorkshire Blonde 
remains popular permanent real ale. A rotating 
guest usually from Ossett or occasionally Rat or 
Fernandes makes up the second hand pump. 
The guest on my most recent visit was Nelson 
Sauvin, which was a single hop, fairly bitter ale 
with aromas of gooseberry and Sauvignon Blanc 
grapes. The week daytime and early evening 
‘specials’ seem to be popular with dinners as well 
as the prime time menu.
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Brown Cow: Kirsty and Adam were due to move 
out on the 15th March, they have already had 
there leaving do! However, due to the new 
tenants not being able to take up the reigns 
immediately, they have been persuaded to 
continue to run the pub for a little longer, and 
therefore, preventing a temporary closure. Thanks  
again to Kirsty and Adam and good luck in your 
future ventures from the ale drinkers of Ackworth, 
further afield and Wakefield CAMRA.
Five pubs and clubs, where you can get a good 
pint of real ale, near to Ackworth  sponsored a 
cask and/or a meal voucher as a prize for the 
charity raffle at the Wakefield CAMRA Beer 
Festival back in October:
Barnsley Oak, Mill Lane, South Elmsall: Sponsored  
the Chin,Chin Brewery,  South Kirkby Simcoe City 
cask and also donated a meal voucher for two.
The Brookside Commercial and Social Club, 
Barnsley Road, South Elmsall: Sponsored the Chin-
Chin Brewery, South Kirkby Chin Up cask.
The Shoulder of Mutton, Main Street, Kirk 
Smeaton, Pontefract: Sponsored Bosun’s Brewery, 
Wakefield Blonde cask.
The Upton Arms, 2 High Street, Upton: Donated a 
Sunday carvery for two.
The White Horse, West Lane, Old Sharlston: 
Donated a Sunday Lunch for two.

Pub and Club News
Autumn Pub of the Season

Black Rock, Wakefield

One the best pubs in our district is another 
winner of a pub of the season award and above is 
Albert presenting the award for Autumn to Shaun 
Slater.  On the same evening we also presented 
a certificate for being the runner up Pub Of The 
Year.

Most Improved Pub 2018
The Star, Sandal

The home of Morton Collins Brewery, The Star has 
been transformed since being taken over.
There are five real ales on offer that changes at a 
quick rate due to the turnover at the bar.   A busy 
pub it is dog friendly also.   It is easy to get to also 
being on the 110 bus route.

The Winter Pub Of The Season has been 
announced at the Robin Hood in Pontefract.  We’ll 
have more information next issue.

Hill Top Tap, Kirkby Road, Hemsworth (formerly 
Hamelsworde Brewery Tap)

On a ‘family visit’ at the end of January in which  
three generations we were all made very welcome 
and thoroughly enjoyed themselves, David (Bar 
Manager, Brewer, Co-owner) reported that the 
Tap was “going  very well” since opening in late 
autumn. They have three Hill Top Real Ales, from  
their Conisborough Brewery and three rotating 
guest from mainly Yorkshire breweries. The Hill 
Top Bitter was ‘top-notch’ on my last visit. They 
are planning live music twice a month, which can 
be checked out on Facebook, a Tuesday quiz night 
from 7:30 onwards and a Monday Club between 
5 – 10pm when all beers are £2.20 a pint. Opening 
times are: Monday to Thursday 5 – 10; Friday 
2-11;Saturday 12-11 and Sunday 12-10.

David Oates
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Pub And Club News
Barnsley Oak: Recent guest ales have included 
Black Dog Whitby Abbey and Adnams Ghost Ship. 
John Smiths cask also made a return as a guest 
and proved to be very popular! On the food front, 
a Tomhawk steak can be preordered. Weighing 
in at 30oz of prime meat, this is not for the faint 
hearted.

Upton Arms: Three smart 
new handpumps have 
been installed. Recently 
Landlord, Farmers Blonde 
and Acorn Barnsley Bitter 
were on offer. It is good to 
see this commitment to 
cask ale in an area where 
it is thin on the ground.

Spread at Darrington: 4 real ales are kept 
including Purity UBU which is very popular. 
Meals have resumed here: 12-2 Thurs -Sat; 12-4 
Sun and 5-9 Wed-Sat. Menus can be viewed at 
spreadatdarrington.com

Colin Williams

Locale News
Ale House Wakefield has one rotating Local beer.
Black Swan Normanton sells a beer from Morley
Cherry Tree Horbury has 4 Horbury beers + 4 
guests
Fox & Hounds Thorpe Audlin sells Ossett 
Yorkshire Blonde
Hark to Mopsey Normanton has Ossett Yorkshire 
Blonde
Moodies Wakefield is an outlet in Wakefield for 
Outgang Brewery from Kinsley.

Scott Nightingale, Locale Officer

PUB OF THE YEAR
CRICKETER’S ARMS, HORBURY

We are delighted to announce our new Pub Of 
The Year is The Cricketer’s Arms in Horbury.
After a close run vote with the Black Rock, 
including for the first time many voting online, 
The Crix came out on top.
Just off the main street in Horbury on Cluntergate 
the pub is a fantastic free house with a great beer 
and cider range in cask, keg, bottle and can.
Eight handpulls dispense two regular beers from 
Horbury and Timothy Taylors with the another six 
featuring an ever changing range with many of the 
country’s leading cask brewers including Elland, 
Siren Craft, Saltaire, Kirkstall, Oakham to name a 
few.   Locals like Five Towns also feature regular.
There is a great craft keg line up too with a recent 
visit showing Beavertown, Ilkley, Brew York and 
Wishbone on the taps.
Meet The Brewer nights feature regularly 
with Elland visiting in February.  During 2018 
Wishbone, Abbeydale, Five Towns, Mallinsons to 
name a few all had evenings at the pub.
And then there are the beer festivals, three of 
them last year including the regular May bank 
holiday one and this year a Yorkshire themed one 
in October.
As you can read it is a worthy winner and 
congratulations to all those involved.
As we said it was a close run vote with the Black 
Rock in Wakefield coming second.   Harry’s Bar in 
Wakefield and the Robin Hood in Altofts were also 
nominated in the final four. 

Quick Notes
Bottomboat The Rising Sun has closed and will 
become a private house.
Whitwood The Prince William is now selling real 
ale.
Pontefract The Blue Bell has reopened.   There 
could be a new micro pub opening soon, the 
details are not complete but look out for a bar 
possibly called The Old Grocers in the near future.
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Rock Of Ages: Shaun Slater Receives Long Service Award
Wakefield city centre’s longest serving publican, 
Shaun Slater of The Black Rock on Cross Square, 
received a long-service award this week in 
recognition of his 20 years as the licensee, and 
nearly 40 years’ total service, at the pub.
51-year old Shaun was just 14 when he started 
stocking shelves at The Black Rock in 1981 and, 
including his years as a member of staff, has 
clocked up almost four decades there. The award 
from landlords, Star Pubs & Bars, highlights the 
contribution he has made to the community 
during his time at the pub.
Says Shaun: “My mum was the pub’s cleaner and 
I began here as a way to earn a bit of pin money. 
After leaving school I went on to work as The 
Black Rock’s trainee manager and then to manage 
pubs for other people but I always continued to 
do shifts at The Black Rock. I worked at over 50 
pubs across Yorkshire, but The Black Rock was 

always my favourite. When it became available 
in 1998, I jumped at the chance to take it as my 
own.”
Named after Yorkshire’s coal mining past, the 
Grade II-listed Black Rock dates back to 1842 
and is one of the city centre’s last remaining 
traditional pubs. It offers no sports or hot food 
and is known for its great beer and chat as well as 
an extensive range of snacks. 
“I’ve seen many pubs and bars open and close 
and trends come and go in Wakefield since I took 
over, but I liked the Black Rock as it was when I 
started and I’ve kept it as similar as possible. It’s 
like stepping back in time; other than a new gin 
range and a greater choice of beers – we’ve got 
six casks on hand-pull now, and when I started we 
only had two – nothing else much has changed,” 
says Shaun.

Many of Shaun’s customers have remained the 
same, too, and Shaun is now serving his third 
generation of some Wakefield families. 
Despite the lack of changes, The Black Rock has 
stood the test of time. The pub had its busiest 
year ever in 2017 and has won numerous awards 
as well as a listing in The Good Pub Guide for 
the last 14 years. It is also gaining an increasing 
number of younger customers attracted by its 
great cask beer and the lack of loud music. “You 
can hear yourself talk in the pub, so we’re a 
popular place for dates,” jokes Shaun. 
Looking to the future, Shaun says his aim is to 
remain as The Black Rock’s licensee for another 
20 years: “I’m passionate about The Black Rock 
and its reputation – it’s like home and a lot of 
my customers are like family.”
Adds Star Pubs & Bars area manager Adele 
Mason: “It’s a great honour to present this 
award to Shaun. Thanks to his stewardship, The 
Black Rock has retained its place as a Wakefield 
institution and a fantastic pub, which attracts 
visitors from across the UK. It’s a tremendous 
achievement to keep a pub at the top of its 
game for over 20 years and all down to Shaun, 
his high standards and great customer care.”



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 & Tuesday 2pm – 9pm

Wednesday & Thursday 2pm – 11.30pm
Friday & Saturday 12.00 noon – 11.30pm

Sunday 12.00 noon – 8pm

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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Hope & Anchor Pontefract
Pontefract has a great new old pub, the Hope & 
Anchor on North Baileygate.

It is a great return for a pub in a fantastic location 
with the Castle, All Saints church and other 
historical buildings and places close by.
It was all a different picture two years ago when 
then owning pubco Punch wanted to sell.  An 
800+ petition saw the pub remain open and now 
with bar manager Dave Papworth the pub is a free 
house and thriving.   Proof that all pubs have a 
future.
Inside it has been completely renovated.   The 
bar has been moved and in doing so revealed an 
old fireplace which has been put back into use.    
Upstairs similar fireplaces were uncovered and 
next to one was a pair of shoes and a bottle of 
beer.   The shoes now sit next to the fireplace in 
the pub. Like so many old buildings it is said to be 
haunted.

Toilets don’t often get a mention, and in many 
cases the British pub toilet is a place you don’t 
often want to visit, but frequently have to!  Make 
sure you do visit them here, the walls are adorned 

with original 1936 Pontefract newspapers so if 
you are interested in old Pontefract then take a 
look.  It is a great quirky feature of a pub that has 
been excellently renovated.  Many paintings of old 
Pontefract adorn the walls.

On the beer front there a five real ales with 
Bradfield and Morley Brewery served from a bar 
that was built using local wood.   All the beers 
we tried were in excellent condition with the 
Bradfield Farmers Brown Cow standing out.   The 
Morley beers carry Pontefract relevant names.   
A sixth handpump has a real cider on it.   The keg 
fonts have craft beer and lagers on them.   There 
isn’t a “smooth ale” on sale here which is always a 
bonus.  There are also 80+ Gins on sale.
It is dog friendly and has a large beer garden.   
Thursday night is a popular quiz night with the 
place packed out.   
It is another great pub for real ale in Pontefract 
and with a very friendly atmosphere it is well 
worth a visit.

To get there take the 
back entrance from 
bus station and walk 
down Northgate, 
you will reach North 
Baileygate and just 
follow the road.
It is also near 
Monkhill station.  On 
your way from there 
stop in at the Railway 
Inn as it is owned by 
the same landlady, 

Maggie Senior, which also has a good range of real 
ales on sale. 
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My first encounter with Martha’s 
Kitchen was at the excellent Castleford 
Beer Festival held in November at the 
Queen’s Mill, Castleford. They were 
doing the food there and it was quite 
clear that they specialise in quality 
food that’s a little out of the ordinary. I 
decided that a visit to their Pontefract 
pub base was well overdue.
They have their own separate servery 
in the Tap and Barrel, Pontefract. The 
pub is situated opposite the former 
magistrates’ court which has at last 
found a new use as a rather smart looking 
antiques market. The Tap and Barrel has seen 
a few changes over the years; it was rather 
unsympathetically knocked into a large open plan 
pub some time ago. Then it had a bit of a revamp. 
The old sign proclaiming “Artisan Craft Ales” is 
still there although in reality that was a bit of an 
exaggeration. That’s all changed now.
The interior is very smart and a large curtain 
divides the open plan area effectively. They’ve got 
the space for the many varied events they hold 
(check out the website) but the bar area is now 

just the right size with different types of seating. 
There were quite a few in for mid-afternoon and 
the pub seems to be family and dog friendly. 
There was an excellent selection of ale on offer: 
Taylor’s Landlord, Revolutions Manifesto Stout, 
Three Brothers Kiwi Pale and the very fine Henry 
Smith Bitter. Henry Smith is a new brewery 
associated with the Robin Hood, Pontefract which 
will specialise in good, no nonsense session beers. 
There is a blonde, an IPA and the bitter. The 
large sign on the Robin Hood states that they are 
brewed “for the industrious folk” but I am sure 
idle people will also enjoy them. It’s a brilliant, 

A Good Meal And A Decent Pint
Martha’s Kitchen at the Tap and Barrel, Pontefract.
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back to basics idea. I sampled the bitter and 
the Kiwi pale and they were both outstandingly 
good. I also noticed that they had the excellent 
Founders All Day IPA on keg and I spotted one of 
our branch members enjoying a couple of bottles 
of La Chouffe.

They have a very experienced chef who has 
devised a most interesting menu and they also 
hold monthly “Good Food Club events”. The menu 
is much more like a restaurant menu than a pub 
menu with a few dishes under each of three 
headings: Meat, Fish and Vegetables. You can see 
it all on tappontefract.uk but, by way of example, 
there’s Albondigas (smoked Spanish meatballs), 
salt and pepper squid with curry mayonnaise and 
celeriac truffle and goat’s Cheese Slider . Those 
dishes are £6.50 each. There’s also a pizza in each 
category and I decided to try the Neapolitan pizza 
with anchovies, capers and olives (£11). Obviously 
everything is freshly prepared to order, in fact you 
can see it being done. It turned out to be as good 
a pizza as I have had anywhere. This is certainly a 
place where they take pride in the food. I shall be 
sampling one of the tempting sounding desserts 
on another occasion, probably the rhubarb and 
custard panna cotta (£5.50). If you get tired of the 
same old meals, this is well worth a try, in fact it 
was a worthy celebration of Tryanuary.

Meals are served daily 1200-2000. The Sunday 
menu is quite similar but with roast instead of 
pizza. 
Getting there is easy with many bus routes 
serving Pontefract. You can get off at the two 
roundabouts and on the way there or back you 
can make a highly recommended pit stop to 
sample the large range of excellent ales in their 
sister pub the Robin Hood. (They also have the 
Ship in Kelham Island, Sheffield.) Alternatively, 
Pontefract Tanshelf station with services from 
Leeds, Westgate and Kirkgate is very handy. (Don’t  
get caught out with cancelled trains as I did.)
Tap and Barrel, 13, Front Street, Pontefract, WF8 
1DA. 01977 326457, tappontefract.uk

Colin Williams

PLEASE NOTE: This column is inevitably produced 
on a “correct at the time of writing” basis.  At the 
time of writing The Red Lion at Ossett no longer 
do curries and the New Albion at Alverthorpe no 
longer do food at all. It is therefore advisable to 
ring in advance to avoid disappointment.

Real Cider And Perry In The Wakefield District
Alverthorpe WMC
Bier Huis, Ossett 

Blue Bell, Hemsworth
Boot And Shoe, Ackworth

Brewers Pride, Ossett
Broken Bridge, Pontefract

Cherry Tree, Horbury

Cricketers Arms, Horbury
Fernandes, Wakefield

Glass Blower, Castleford
Harry’s Bar, Wakefield

Hope & Anchor, Pontefract
Junction, Castleford

New Albion, Altherthorpe

Polka Hop, Wakefield
Red Lion, Ossett 

Reindeer Inn, Overton
Robin Hood, Altofts

Robin Hood, Pontefract
Six Chimneys, Wakefield

Winter Seam, Glasshoughton

Wakefield CAMRA OtoK Winter 2019 | 11



This Guarantee should be detached  
and retained by the payer.

The Direct Debit 
Guarantee

l This Guarantee is offered by all banks and
building societies that accept instructions  
to pay by Direct Debits

l If there are any changes to the amount, 
date or frequency of your Direct Debit The 
Campaign for Real Ale Ltd will notify you 10
working days in advance of your account 
being debited or as otherwise agreed. If 
you request The Campaign for Real Ale 
Ltd to collect a payment, confirmation of 
the amount and date will be given to you 
at the time of the request

l If an error is made in the payment of your 
Direct Debit by The Campaign for Real 
Ale Ltd or your bank or building society, 
you are entitled to a full and immediate 
refund of the amount paid from your bank
or building society

l If you receive a refund you are not 
entitled to, you must pay it back when 
The Campaign Real Ale Ltd asks you to

l You can cancel a Direct Debit at any time 
by simply contacting your bank or building
society. Written confirmation my be 
required. Please also notify us.

Instruction to your Bank or   
Building Society to pay by Direct Debit

Please fill in the whole form using a ball point pen and send to: 
 Campaign for Real Ale Ltd. 230 Hatfield Road St. Albans, Herts AL1 4LW

To the Manager Bank or Building Society

Address

Postcode

FOR CAMRA OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name

Postcode

Signature(s)

Date

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

New Direct Debit members will receive a 12 month supply of vouchers in their first 15 months of membership.

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

Name and full postal address of your Bank or Building Society

Names(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Service User Number

9 2 6 1 2 9

You are just moments away from a year in beer heaven! 

  Join CAMRA today
Enter your details and complete the Direct Debit form below to get 15 months for the price of 12 for 
the first year and save £2 on your membership fee.
Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinup or call 
01727 798440. All forms should be addressed to Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your details:
Title ................................ Surname ...............................................................................

Forename(s) ..................................................................................................................

Date of Birth (dd/mm/yyyy) ......................................................................................

Address ...........................................................................................................................

...........................................................................................................................................

............................................................................. Postcode ..........................................

Email address ................................................................................................................

Tel No(s) ........................................................................................................................

Partner’s Details (if Joint Membership)

Title ................................ Surname ...............................................................................

Forename(s) ..................................................................................................................

Date of Birth (dd/mm/yyyy) ......................................................................................

Joint member’s Email ..................................................................................................

Joint member’s Tel No ................................................................................................

From as little as £25* today, be part of the CAMRA community and enjoy discounted  
entry to around 200 beer festivals, exclusive member offers and more. Discover all the  
ins and outs of brewing and beer with fantastic magazines and newsletters, but even more 
importantly support various causes and campaigns to save pubs, cut beer tax and more.

Direct Debit Non DD

Single Membership £25 £27
(UK) 

     £32Joint Membership  £30 

(Partner at the same address)

*For information on Young Member and
other concessionary rates please visit
www.camra.org.uk/membership-rates
or call 01727 798440.

I/we wish to join the Campaign for Real Ale,  
and agree to abide by the Memorandum and 
Articles of Association these are available at  
camra.org.uk/memorandum

Signed ......................................................................................  

Date ..........................................................................................  

Applications will be processed within 21 days of receipt of this form. 04/17

Join up, join in,  
join the campaign
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Membership News

PROPOSED BRANCH MEETINGS
Tue 12th Mar Alverthorpe WMC Includes AGM 
and Spring POTS nominations
Thu 4th Apr Kinsley Hotel
Thu 2nd May Polka Hop
Thu 6th Jun South Elmsall TBC
From now assume all branch meetings start at 
19:30 unless otherwise stated.

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)

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.
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Nomination and Voting Dates
Pub Of The Season 
Winter December, January         February
Spring March, April         May
Summer June, July          August
Autumn September, October       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.

ONLINE VOTING
Starting with the Pub Of The Year vote we are now 
doing votes using our website.   You can still vote 
by coming to branch meetings or emailing Albert 
your votes but we encourage those who don’t 
vote to use our new online system.
The latest Pub Of The Season vote will always be 
available at wakefield.camra.org.uk/pots and will 
either be a nomination vote or a selection vote to 
pick the winner.   
You must be an active Wakefield CAMRA member 
to vote and provide your name and number so we 
can check it.
When votes are open we will post the information 
on our Twitter and Facebook pages.   The months 
in which voting takes place is below.

PROPOSED COMMITTEE MEETINGS
Tue 26th Mar Hark To Mopsey, Normanton TBC
Thu 25th Apr TBC
Tue 2nd May Graziers, Stanley TBC
Tue 6th Jun Glass Blower, Castleford TBC 
From now assume all committee meetings start at 
19:30 unless otherwise stated.

At the moment I am unable to access the 
Membership site and am not receiving 
information from CAMRA HQ. As a result I have 
not been able to welcome new members to the 
Branch with the news of our events and other 
activities. 
I would like to take this opportunity to extend a 
very warm welcome to all new members and also 
those existing members who have moved into our 
Branch from other areas. As Mark mentions in his 
opening address we would like more members to 
take part in Branch activities (details below) and I 
look forward to meeting many as many members 
as possible in the coming months. 
Please get in touch with me if you need any more 
information on any topic whatever by using the 
details on Page 39. 
I hope you all enjoy your time in CAMRA and get 
as much out of being a member as I have,

Cheers and Happy Drinking, Albert.



CROSS KEYS, OLD SNYDALE
New Road WF7 6HB 01924 901895

A great, friendly local pub serving 
the best food & drink to you.

OSSETT YORKSHIRE BLONDE
THEAKSTON BEST BITTER

+ GUEST ALES
FOOD SERVED 

WEDNESDAY TO SUNDAY
1PM TO 7PM

www.crosskeysoldsnydale.co.uk
Twitter: @CrosskeysWF7

Facebook: Cross Keys, Pontefract

The Ossett Beercart Festival returns in May for 
its sixth year running. The festival is the only one 
of its kind in the UK to date. This unique and 
entertaining event hosted by Wakefield Morris 
Dancers, in aid of Wakefield Hospice, will take 
place on Friday 31st May and Saturday 1st June in 
its usual location in and around Ossett Town Hall.
The Beercart Festival will see the return of its 
usual extensive range of real ales, ciders and 
prosecco bar, along with last year’s new addition 

of craft ales and will also see the introduction 
of Krombacher Pils and Palax on Keg. All this, 
together with Morris dancing teams from all 
over the country, a host of market stalls and 
much, much more, is set to make the 2019 Ossett 
Beercart Festival our biggest one yet!

Tickets for the Beercart Festival cost £5, and can 
be purchased in advance at Bier Huis in Ossett, or 
on the door on both days of the festival. 
To keep updated with all things Ossett Beercart, 
please visit www.facebook.com/Ossettbeercart or 
www.ossettbeercart.org.uk

Ossett Beercart Festival

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
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Fri 7 - Sat 9 Mar Harrogate Round Table.  Crown 
Hotel, Crown Place, Harrogate HG1 2RZ  www.
harrogatebeerfestival.co.uk
Fri 8 - Sat 9 Mar Indie Beer Feast. Abbeydale 
Picture House, 387 Abbeydale Road, Sheffield, S7 
1FS www.indiebeerfeast.co.uk
Wed 13 - Thu 14 Mar SIBA Beer X. Exhibition 
Centre, Liverpool. Trade only.  
Fri 12 - Sat 13 Apr Rothwell. Parish Church Rooms. 
www.rothwellbeerfestival.co.uk
Thu 16 - Sat 18 May Barrow Hill Rail Ale www.
railalefestival.com
Fri 31 May - Sat 1 Jun Ossett Beercart - details 
opposite.

March 2019
SCARBOROUGH BEER FESTIVAL
Thursday 7th to Saturday 9th March
Ocean Room, Spa Theatre, Scarborough 
80 real ales + 20 real ciders/perries + on-site 
catering.
Live music Fri + Sat from 8pm. Free minibus 
shuttle from Railway station to Spa Theatre.
Open: 12noon-11pm Thu-Sat. Admission: £5 
inc refundable glass (£1), free entry to card 
carrying CAMRA membs at all sessions. 
More info www.scarboroughbeerfestival.
camra.org.uk Enquiries to Stewart Campbell: 
07500 543199 / bfo@scarboroughbeerfestival.
camra.org.uk

April 2019
HULL BEER FESTIVAL
Thursday 11th to Saturday 13th April
Hull Minster, South Church Side, Hull, HU1 2JJ
135+ real ales + 30+ ciders/perries. 25+ 
bottled/canned British & foreign beers, hot + 
cold food available + tombola. Live acoustic 
music. 
Open: Thu-Fri 12noon-1030pm, Sat 12noon-
9pm or sell out. Admission: Thu-Fri £5 inc 
festival guide + refundable glass cost, Sat free 
all day (£1 refundable glass cost). Admission 
free at all times for card-carrying CAMRA 
members. Children welcome before 530pm. 
See Facebook, Twitter or website for more 
details www.hullbeerfestival.camra.org.uk
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Beer Festivals

Don’t forget that CAMRA Beer Festivals offer 
discounts and concessions to CAMRA members.

2nd ACKWORTH BEER FESTIVAL
Taking place Friday 7th to 9th June at Rory’s 
Return WF7 7PF (250 yards from Ackworth 
Community Centre).
Times are 7th - 4pm to 10pm, 8th - 2pm to 10pm, 
9th - 12pm to 10pm.
Admission is £5 including first pint and 
commemorative glass.  Wide selection of real 
ales, ciders and a Gin bar. Beer is £2.50 a pint.  
Food available.
Like last year the festival is in memory of Rory 
Embling and is raising money for Cardiac Risk in 
the Young and other local charities.
Every week in the UK at least twelve apparently 
fit and healthy young people die of undiagnosed 
heart conditions.
There’s a free heart test for anyone aged 14-35 
on 2nd March 2019 at Wakefield Trinity Rugby 
Ground at Belle Vue. 
To book visit www.testmyheart.org.uk . There’s a 
password RORY31 which you may need.

April 2019
SKIPTON BEER FESTIVAL
Thursday 25th to Saturday 27th April
Ermysted’s Grammar School, Gargrave Road, 
Skipton, BD23 1PL
60+ cask real ales + cider + foreign bars. Open: 
Thu 3-10pm, Fri & Sat 11am-10pm.
Admission: CAMRA members free at all 
sessions, non-memberss Thu & Fri 11am-4pm 
£2.50; Fri eve and Sat £3.50. See website www.
skiptonbeerfestival.camra.org.uk for more 
details.See Facebook, Twitter or website for 
more details www.hullbeerfestival.camra.org.
uk

May 2019
BARNSLEY ELSECAR BEER FESTIVAL
Friday 3rd to Monday 6th May
Elsecar Heritage Railway, Elsecar, Barnsley, S74 
8HJ
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It’s The Beer Talking: Adventures in Public Houses
Best selling memoirist Ian Clayton has a new 
book out soon celebrating two of the true loves 
of his life, pubs and ale. Drawing on stories 
from over 40 years of adventures in pubs, he 
has distilled the pleasure and importance of 
our wonderful, communal watering holes. As 
Roger Protz says in his foreword, ‘Ian’s book 
is brimming with laughter, tall stories, great 
memories and endless rounds of wonderful 
beer. It’s also a call to arms to save this unique 
institution.’
Below is a extract from the book
I’ve always written close to home. When I first 
started writing, everybody I asked said that I 
should write about what I know about. I’ve stuck 
to that ever since, so all of what I write takes place 
were I’m from. Wherever I have lived, I have never 
been more than a stone’s throw from a local pub. 
My new book It’s The Beer Talking: Adventures in 
Public Houses comes out at the end of October. I 
suppose the title tells you most of what you need 
to know about what is inside its covers. Yes it’s 
about beer and pubs and because it’s a memoir, 
it’s about what I’ve got up to in ale houses over 
the years. I hope it’s funny. I wanted to write a 
comedy, so it would be a bit of a bugger if it didn’t 
make folk laugh. There are one or two sad bits in 
it as well, because even in pubs, life isn’t always 
funny ha ha. Like my other writing, it is based on 

memories and emotions and characters I have 
known. Most of it is true, some bits are made up 
and the rest, well, if it isn’t true, it ought to be!

I’ve written a lot of books, but I’m not always 
sure what to say when people ask me what my 
books are about. Perhaps my best known book 
is Bringing it all Back Home. It’s about music. 
All sorts of music, from music hall to the blues 
and pop. Then again it’s not really about music 
at all, it’s about where music has taken me and 
how it shapes me. Another more recent book is 
Song for My Father. I generally say that one is a 
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Charlie Bullough Presentation
In January nearly 30 Wakefield CAMRA members 
went over to Penistone to present long time 
friend of Wakefield CAMRA Charlie with a special 
award for the contributions he has made in 
promoting the branch, in particular our beer 
festivals, whilst at the Wakefield Express.

He is picture here with Albert receiving a special 
tankard inscribed with “Presented to Charlie 
Bullough in recognition of his loyal and firm 
support of Wakefield CAMRA”.
Charlie also wrote about beer related issues for 
the Wakefield Express promoting many other 
charity festivals also.
Charlie said he was humbled and surprised to 
receive the award and thanked everyone.
The presentation took place at the White Heart 
in Penistone after which we moved on to the 
Huntsman in Thurlstone.    
We then visited Holmfirth and Huddersfield taking 
in the Summer Wine Brewery Tap along the way.

book about my dad. Yet I didn’t know my dad for 
most of my life, so it’s a book about looking for 
him, what happened in the few months after we 
were reunited and mostly about what happened 
when we weren’t in each others lives. It’s The 
Beer Talking follows a similar template. There’s 
plenty of beer in it, a lot of laughter, one or two 
tears and now and again a bit of bawdy banter. 
It’s just a book of stories that take place against 
a backdrop of the public house. These stories are 
about the joy of joining in, celebrating who we 
are and the quest to find the perfect pint. There 
are journeys here and discovery, but because our 
favourite pubs are usually in our own back yard, 
it’s a book that takes place near home. In many 
ways it’s a book that takes delight in localness, the 
simple pleasure of where we are from, wherever 
that might be.
The book starts with 
my first taste of beer, 
in a smoke-filled 
working men’s club, 
then rattles like a 
boxful of dominoes 
through more than 
half a century of 
backstreet boozing 
all over the world in 
that rare old haunt 
we call the public 
house. In a time 
when local pubs are 
closing down at an 
alarming rate, the 
book is a bit of a call to treasure them. I say this 
because I believe that pubs are like libraries. More 
than any other buildings near where we live, they 
are storehouses of our communal knowledge. At 
times snapshots of our neighbourhood, at other 
times a refuge from what’s going on outside, but 
always somewhere familiar and welcoming. I love 
the pub most of all, because that is where over 
the years I have found a lot of friendship. Come 
to think of it, It’s The Beer Talking is a book about 
friendship. As a matter of fact, all of my books 
are about friendship. If you like books about beer, 
pubs, fun and friendship, you might want to give 
it a try.
It’s The Beer Talking: Adventures in Public Houses 
in published by Route on 28th February 2019. For 
more details visit www.route-online.com

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. 



6 Queen Street, Horbury, 
Wakefield

A Real Ale Drinkers Pub

Westgate Brewery Classic Blonde
& 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

 

   130 Westgate, Wakefield 01924130 Westgate, Wakefield 01924130 Westgate, Wakefield 01924---378126378126378126 

6 Fine Real Ales
Beer Of The Week £2.70

2 Function Fooms
Card Machine

Weekend Parking
OPEN ALL DAY

DJ every Saturday,  part of the Westgate Run

The mat featured this time is the third issued 
by Partners Brewery of Hightown, Liversedge 
which is located in a former working men’s club. 
Three of the core beers are depicted, Triple Hop, 
Tabatha & J.Y.B with “life’s great with Partners” 
on the reverse. 
In June 2011 Paul Horne & Richard Sharp bought 
the Anglo-Dutch Brewery of Dewsbury situated in 
the old dye house in the historic Henry Day Mill, a 
former Mungo and Shoddy Mill. 
Having had a very successful three years and 
outselling an eight barrel plant, it was time to 
move. A new fifteen barrel plant including six 
conditioners was commissioned and the new site 
acquired. After many months of work, planning 
permission was granted and Partners Brewery 
began brewing permanently from the new 
premises in 2015. 
In 2016 Partners purchased Bob’s Brewing Co. of 
Ossett and continued to brew some of the beers 
including the award winning Chardonnayle.
The Brewery continues to grow and with award 
winning beers such as Blonde, ACA, Yakima Chief, 
IPA and Pilsner. Bob’s Brewing Co. and Partners 
Brewery were both purchased by Peter Seabourne 

and his partner Julie Britton, the new owners have 
changed the name of the company to Partners 
Brewery Yorkshire.

I’m sure  we all wish Peter & Julie good wishes 
for the future and hope they continue to produce 
their excellent beers.

Cheers, Albert.

10% off Cask and Draught 
for Wakefield Trinity 

Season Ticket Holders



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 

Now upto 5 LocAle Guest Beers
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

including £100 + Snowball
Function Rooms Available Any time 

Catering Available

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

 

  

BROOKSIDE  
 

Dubbed an Oasis for  Real Ale at competitive prices. Over 35 pumps on-line 
covering lagers and beers including superbly kept cask ales on hand-pump. 

For membership details contact Mel Barker, Secretary. 

  COMMERCIAL & SOCIAL CLUB 

CIU-AFFILIATED,   

CAMRA MEMBERS WELCOME AS GUESTS 

Open 11.30-4, 6.30-11. Sat 11-5, 6.30-11. Sun 11-3, 6.30-10.30 

Barnsley Road, South Elmsall ' 01977 643530 

Es tablished 1927 

  

 

 

Dubbed an Oasis for  Real Ale at competitive prices. Over 18 pumps  
on-line covering lagers and beers including superbly kept cask ales on  

hand-pump. Visitors Welcome. 

  COMMERCIAL & SOCIAL CLUB LTD 

CIU-AFFILIATED,   
DISCO FRIDAY NIGHT.  BANDS SATURDAY. 

Open Mon –Thu 11.30-23.00      
Fri—Sun 11.30-23.45 

 

Barnsley Road, South Elmsall ' 01977 643530 

 Established 1927 

 
“ T H E  B R O O K Y ”   
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On The Handpull Bottle No. 65 - The Crown Cap 
On February 2, 1892, the bottling of liquids 
changed again with the invention by William 
Painter of the crown cork or crown cap. He was 
an inventor had emigrated to Baltimore from 
Ireland in 1858 and patented his round tinplate 
caps with their 24 (nowadays 21) teeth for fizzy 
drink bottles (soda and beer) in 1892. 

Before then if corks were used, the bottles were 
laid on their sides so the cork didn’t dry out. 
The crown cork did have a cork ring inside but 
nowadays this seal is likely to be some kind of 
synthetic skin (used to be called Porosan). An 
alternative had been the codd bottle invented in 
1872 by London soft drink maker Hiram Codd. 
They were manufactured to have a marble and a 
rubber washer in the neck, and were best stored 

on their sides. If you ever get one don’t even think 
of smashing it to get the alley out, as they can 
be worth hundreds. I don’t know how the alley 
got in unless without the sealing washer that 
alley could be just be slipped-in. They were filled 
upside down, which forced the marble against the 
washer and sealed in the fizz. You pushed down 
hard with your thumb to open the bottle. The 
pinched shape of the bottle created a chamber 
holding the glass ball, preventing it from blocking 
the neck of the bottle as the drink was poured. 
Like the codd bottle, precision was needed in the 
manufacture of crown corked bottles to ensure a 
good seal at the rim. Then when the bottle was 
opened you’d get a decent Pschitt! As everybody 
knows, this was a popular lemon or orange soda 
drink in France (there isn’t a chicken flavour). 

The crown cork or crown cap is a one-trip device: 
one of Painter’s employees was King C Gillette, 
and we all know what he went on to invent, first 
sold 2nd December 1901!

RKW

1 Castleford 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 

Black SwanBlack Swan   

3 Castleford Road Normanton, PAT Testing, TV and Computer Repairs, Graded LCD TVs from £79 
Videotape to dvd transfer? CCTV installat ion? Call JWS, the experts, 01924220101   

The  
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A dark comedy, made 
by and starring David 
Mitchell and Robert 
Webb with scripts from 
Simon Blackwell, it’s a 
squirmingly sharp tale of 
Stephen (David Mitchell) 
taking over his late 
father’s Stroud pub, The 
John Barleycorn.
Mitchell’s Stephen, 

although dysfunctional, divorced and alcoholic 
has plans to revive the fortunes of the pub, 
when Andrew, one of Laurie’s countless foster 
children, crashes back into Stephen’s life in 
episode 1. Webb has never been better, his 
smarmy asides and smug air of superiority at the 
surface leave you scourging yourself as you find 
a vulnerability beneath. The six-part series has 
explored childhood trauma, jealousy, small-town 
angst and, above all, self-loathing. Plus, it is also 
excruciatingly funny.
They’re all strong characters: Jessica Gunning, as 
barmaid Jan, is relentlessly upbeat, and “full of 
bright ideas”. Sister Cass is a complete airhead, 
there’s Geoffrey McGivern, a boozy yokel and 

Stephen’s grinning uncle Geoff, who’s committed 
to accidentally mucking everything up.
As it’s on the edge of the affluent Cotswolds the 
planned refurb is to turn it into more of a gastro-
pub, oh and did I mention the fire?

There are enough loose ends for the second 
series (scheduled and said to be in production) 
so we should see these characters again. David’s 
widowed mother Ellen delivers a bombshell in the 
final episode. If you know what it is, don’t spoil 
it for anyone who hasn’t reached that far yet. All 
of them have been rounded, no way cardboard: 
Mitchell and Webb don’t get all the best lines by 
any means.
You can buy the dvd for around a tenner.

Beer On DVD 63 - Back (Series 1)

RKW

GEORGE V WMC GEORGE V WMC   
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  
Samuel Smith’s, Tetley’s and a local brewery                                 

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

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

Large beer garden -  Function room available  
For more details please phone Darren or Alison on 0197 77 552775 

  
  

  
Holywell House Holywell House   

            Glasshoughton WF10 4RNGlasshoughton WF10 4RN  
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PAUL AND THE TEAM WELCOME ALL TO

THE NEW 
ALBION

2 FLANSHAW LANE 
ALVERTHORPE 

WF2 9JH
TEL: 01924 362301

Free House Now 
Selling Local  

Cask Ale  
Traditional Cider

Now Open All day 
from Midday

Dog Friendly

NOW IN THE  
GOOD BEER GUIDE

SUN - THUR 12-11 
FRI & SAT 12-12

FOLLOW US ON 
FACEBOOK

Phil and Lynn would like to  
invite everyone to   

Front Street, Glasshoughton WF10 4RN 

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 
 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! 



2 MEALS 
FOR £10

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
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Annabel Smith

©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

Some of you may know that I have a bee in my 
bonnet about service: in pubs, restaurants, shops 
and cafes. I will argue that you can have the best 
beer, the best food, the best merchandising in 
the world, but what really sets the bar is the 
people who work in and run these places. They 
are service industries where people like you and 
I spend our hard earned cash. 
We can choose where we spend our money and 
there’s lots of competition out there – especially 
amongst pubs.
I’m also a serial letter writer when I feel a place 
has failed to deliver basic service. I don’t post 
on Trip Advisor, or other review sites, because I 
think it’s only fair to give the owner/retailer the 
opportunity to respond directly, rather than have 
their business trashed in the spotlight of hundreds 
of keyboard warriors. 
I’ll give you an example. A few weeks ago I was 
in one of the major supermarkets, and within 
the space of three minutes at the deli counter I 
was told not to touch anything (I didn’t realise 
it wasn’t a self service counter because they 
WEREN’T ANY STAFF THERE); was remonstrated 
with because my basket was resting on the 
counter; and had a member of staff roll their eyes 
at me because I couldn’t make up my mind what 
I wanted when they did eventually stroll over. 
How did this make me feel? Stupid, embarrassed, 
angry and utterly furious. It may seem childish, 
but I put my basket on the floor and walked out. 
It incensed me enough to write a letter to their 
head office and what did I get back? A template 
letter, with whole paragraphs copied and pasted 

(badly) from my original letter, saying they would 
‘look’ at their customer service training.
Which brings me onto pubs. Late last year, my 
beer husband organised a ‘Horbury and Ossett 
Pub Crawl’. He identified there were 40 pubs 
in the area (there were 50 ten years ago when 
he last did this), and we would cover them 
all on three consecutive Friday nights. They 
encompassed spit and sawdust back street 
boozers, stylish wine bars, town centre bars and 
food-led pubs. 
I’ll hold my hand up here, and say there were 
some on the list that wild horses wouldn’t have 
dragged me into. In fact, I was the one person 
in the group who nearly bailed out at the last 
moment. But in the end it was enlightening.
Some of the most stylish, best looking pubs which 
I had looked forward to visiting, confident about 
walking into, delivered the worst customer service 
experiences. Almost as though we were doing 
them a favour by walking across the threshold. No 
greeting, no beer recommendations, no farewell 
as we left and most importantly, no ‘thank you’ 
as we passed a considerable amount of money 
across the bar.
On the other hand, many of the pubs I had 
refused to enter for years gave us the best 
welcome ever. The staff wanted to find out what 
we were up to (we all had ‘Horbury and Ossett 
Challenge’ T-shirts on), they asked questions, 
were welcoming, and expressed their gratitude 
for our custom. These were the busiest pubs we 
went into, and many of the customers got chatting 
to us and wanted to vote for their pub as the best 
on the challenge. Moreover, in these pubs, the 
most commonly asked question was from the 
landlord or landlady was “Which charity are you 
doing this for?”
We weren’t. We did it purely for fun. But it did 
make me think that the best pubs, the best 
welcomes, the best service providers, are those 
who think of others. That’s service at its absolute 
best, and it costs absolutely nothing.
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SMALL BATCH HAND CRAFTED BEER FROM KINSLEY
FOR ORDERS CONTACT IAN ON 07747 694611
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Brewery News

Tarn 51, Altofts
@tarn51brewing

A check in at the Robin Hood in Altofts at how 
progress is being made on the new brewery 
building and bar.
As you can see the building is up, inside the 
electrics are going in and the brewing kit will be 
moved in shortly, the recent cold snap providing a 
good reason to do this ASAP.
Once complete the building will house the 
brewery and a bar.  An outside kitchen will 
provide food and a link to the Robin next door.
There will also be further extensions and 
improvements around the outside of the building.
Hopefully next issue we will have some before 
and after photos.
A collaboration with Chin Chin is still on the cards.

Horbury Ales, Horbury
@HorburyAles
Brewing twice a week at capacity with the Cherry 
Tree now open.
Recent beers have been Toffee Oatmeal Stout 
with a new increased ABV to 5%.  Mostly this has 
gone to Ossett Brewery for their estate along with 
Tiramisu Porter to come during February.
There is a new addition to the JFB range, a single 
hop pale using the US Galena Hop.  It is 4.2% and 
is spicy, fruity and hop forward.

Outgang Brewery, Kinsley
07747 694611 

A new beer in 
February is Button 
Man, a 4% Pale Ale.  
It may go to 4.3% 
eventually.
It keeps with the 
mining theme, a 
Button Man being 
someone who 
controlled the 
conveyor belt.

The beer was launched 
on the same day at 
the Kinsley Hotel, 
Polka Hop Wakefield, 
Masons Arms Ackworth 
and the Houghton in 
Glasshoughton where 
head brewer Ian is 
pictured serving the beer.

Henry Smith, Pontefract
Not much detail as yet but this 
will be a new beer to add to 
the range when brewing fully 
commences at the Robin Hood.
Everything is in place, just 
waiting for the paperwork to be 
complete.
The Blonde, IPA and Best Bitter 

are continuing to sell very well and on a recent 
trip to Pontefract all three were on sale in the Tap 
& Barrel and Robin Hood and are all excellent to 
drink.

It was sad to see Fuller giving up brewing and 
selling to Asahi, the Japanese lager giant. 
Hopefully the sale won’t affect the quality of 
Fuller’s beers which have a reputation not only 
with real ale drinkers but also craft beer fans with 
their collaborations and beers such as the annual 
Vintage Ale.
But with only 13% of revenue generated by 
brewing Fuller have followed many others in 
moving from brewing to only pub retailing.
Of concern is like Coors with Doom Bar, it feels like 
Asahi have bought London Pride not the brewery 
and they won’t get a return on their investment 
from just selling to the Fuller’s pub company.
All eyes now on other family brewers with old 
breweries and pub estates in need of investment.
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Brewery News
Ossett Brewery, Ossett
Tel: 01924 237160 @ossettbrewery
Ossett Brewery Sell 50% Stake to Private Investor
National award-winning brewer and pub company 
operator Ossett Brewery has sold a 50% stake in 
the group business. It includes Ossett Brewery 
and its 26 retail sites, including 19 traditional 
pubs and restaurants, 4 ale & live music centric 
bars trading as The HOP and the recently formed 
new business of Salt Beer Factory and its own city 
centre bars branded Craft Asylum.  
Mark Hunter is the new co-owner of the company 
and will take a seat on the board but will not form 
part of the day-to day operational management  
team.  The brewery will continue to be led by co-
owner and pub company founder, Jamie Lawson.  
Brewery founder Bob Lawson will remain as non-
executive Chairman. Mark is new to the industry 
of brewing and pubs but is co-founder of software 
industry leader, Leeds-based BJSS.  Mark will bring 
strategic experience at board level after growing 
BJSS into a global leader in its field with clients 
including the NHS, government departments, 
leading FTSE companies as well as platforms for 

the Paris and Vienna stock exchanges. Employing 
over 1000 people, BJSS has grown organically and 
operates from offices located across the UK and 
the USA. 
“Since my father founded the brewery in 1998, 
and I founded the pub company in 2003, we have 
grown beyond all recognition and merged into 
one group in 2016. Taking on a business partner 
with Mark’s experience at this time will provide 
funding and  knowledge for the next, really 
exciting chapter of our growth.  Our strategy is 
to take advantage of our newly developed and 
modernised brewery in Ossett through increased 
production whilst growing our freehold Ossett 
pub estate. Salt Beer Factory based in the UNESCO 
village of Saltaire will begin canning its own 
products in 2019 with exciting new IPA and lager 
products launched in keg and canned format.  Salt 
also plans to open new Craft Asylum sites next 
year after the success of the first 2 sites in Leeds 
city centre.

Wakefield Labour Club
aka. “The Red Shed”

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!

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

Wakefield CAMRA 
Club Of The Year 2011/12/13/14/15/17/18

Yorkshire CAMRA 
Club Of The Year 2011/12/13 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!!

BIG SCREEN

AND IT’S LIVE!



 

JuneMay

   

April

Coming Soon...



30 | Wakefield CAMRA OtoK Winter 2019

Brewery News
Revolutions, Castleford
Tel: 01977 552649 @revolutionsbrew
Grip Session Bitter has been dropped from the 
core range as it overlaps with the three Henry 
Smith Brewery offerings, now Blonde, IPA and 
Bitter.
Switch no.13 will be brewed with New Zealand 
hops: Motueka and Wai-iti

Final Coundown No.6 will be brewed with Belgian 
Challenger hops. That is last in the series;  but 
they have returned to the start and No.1 with 
Polish hops this time using Sybilla.

Next Rewind 33 special is in homage to Batley 
boy Robert Palmer and is called ‘Addicted to 
Love’. It is a 4.5% red rye ale and is hopped with 
a combination of fruity hops from US and NZ - 
Azacca & Rakau.

Chin Chin, South Kirkby
Tel: 07896 253650 @ChinChinBrewing

Five Towns, Outwood
Tel: 07934 474180 @FBrewery

There are new beers for 2019. A 4.3% Pale with 
Centennial and Ekuanot hops and a 3.8% Dark 
Mild pictured above.
Also new is a 4.1% Pale with Azacca, Blanc and 
Cascade hops.   No name as yet but will contain 
“ABC” which David says in unintentional!
They were pleased to be Leeds city centre at the 
excellent Wapentake on Kirkgate and they definit-
ley want some more.   They will also hopefully be 
on at the Cross Keys in Siddal, Halifax.

New beers in 2019 include The Spy Who Loved 
Leeds, a 4.3% IPA inspired no doubt by Marcelo 
Bielsa.   Fluff & Stuff is a 6% Marshmellow 
flavoured IPA.

Another new beer was Haggis.  
It was a 6% Dark Oatmeal Ale 
with Herbs, and no Haggis!
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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

PUBS OFFICER 
Bob Wallis 
01977 707096 
bob.wallis@talktalk.net

O-to-K, FESTIVAL ORGANISER 
Mark Gibson 
0745 0272680  
otok@wakefield.camra.org.uk

NBSS COORDINATOR 
Dave Jones 
wakeybeerscores@gmail.com

COMMITTEE MEMBERS 
Colin Williams, John Mason 

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 OKs 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:
Henry Boons, Wakefield

Junction, Castleford
Polka Hop, Wakefield

Bier Huis, Ossett

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 Spring Edition is April 1st

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

Dave and his staff welcome you to

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. © 2018                    
Editor: Mark Gibson Email : otok@wakefield.camra.org.uk Tel : 07450272680

Address: 31 Chantry Waters, Waterside Way, Wakefield, WF1 5ED
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