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PROUD TO BE YOUR 
LOCAL BREWER 

LICENCEES 
Cask ale available delivered direct to 
your outlet and also through the SIBA 
Direct Delivery Scheme 
 

GENERAL PUBLIC 
We have available direct from the 
brewery our  full range of bottled 
beers along with 5 litre mini-casks, and 
beer in a box in10 and 20 litre 
containers plus Other merchandise 
 

Opening Hours 
Monday to Friday 
9:30 am to 4:30pm 

 
 

Unit 3 Aldham Industrial Estate, 
Mitchell Road, Wombwell, Barnsley, 

S73 8HA 
 

Phone 01226 270734  
or visit 

www.acorn-brewery.co.uk  
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Newsletter From The Barnsley Branch Of The Campaign For Real Ale. 

A major campaign to mobilise public and political support to 
Sav e the Great British Pub was launched at the end of last 

y ear by representatives of the beer industry and 
consumers.  
The campaign, "Axe the Beer Tax – Save the Pub", 
f ollows the decision by the Government to impose 
f urther duty rises on beer and pubs in its Pre-Budget 
Report in November 
A third of a price of a British pint now goes in tax. Beer 

sales in pubs are already at their lowest levels in nearly 
40 y ears and pub closures hav e accelerated to a rate of 

f ive a day. Yet the Pre-Budget Report, on top of the big 
duty  rise in March 08 and the planned increases due to be 

imposed in each of the next four years, means that by 2012: 
 

 beer tax is set to rise by a f urther 40%  
 at least 7,500 more pubs are set to close  
 more than 40,000 jobs are likely to be lost  
 

A campaign manifesto, "Last Orders – a fiv e-point plan to save the British pub", was also 
published last month setting out the industry ’s case. 
The launch was a v ery signif icant moment in that it is sponsored by both the beer industry and 
the consumer rights campaign CAMRA. The event was attended by celebrities, politicians and 
groups concerned about the future of pubs in communities up and down Britain.  >> p3 
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Listed below are the participating pubs in 
the Barnsley area. These pubs should 
regularly serve at least one real ale that is 
20 miles or less from the brewery to the bar. 
Cherry Tree - High Hoyland 
Cross Keys - Darfield 
Cubley Hall - Penistone 
Darfield Cricket Club - Darf ield 
Dog & Partridge - Hazlehead 
Eastfield Arms - New Lodge 
Gatehouse - Barnsley 
Horseshoe - Wombwell 
Huntsman - Thurlstone 
Joseph Bramah - Barnsley 
Keel Inn - Barnsley 
Kings Head - Mapplewell 
Market Hotel - Elsecar 
Mill of the Black Monks - Cundy Cross 
Milton Arms - Elsecar 
Railway - Wombwell 
Rose and Crown - Hoy landswaine 
Royal Hotel - Barugh Green 
Shaw Inn - Barnsley 
Shaw Lane Sports Club - Barnsley 
Silkstone Inn - Barnsley 
Silkstone Lodge - Silkstone 
Strafford Arms - Stainborough 
Spencer Arms - Cawthorne 
Station Inn - Darfield 
Station Inn - Silkstone Common 
Tavern - Wombwell 
Waggon and Horses - Langsett 
Wortley Arms - Wortley 

CAMRA LocAle - the new accreditation scheme to promote pubs that 
sell locally-brewed real ale, reducing the number of 'beer miles' and 
supporting your local breweries 

How can you help? 
 Watch out for pubs 

displaying the up-
to-date LocAle 
sign 

 
 
 Order a LocAle beer, this may be 

highlighted with the 
LocAle Crown on 
the pump 

 
 
 Enjoy the quality local real ale 
 
 
 Ask your local if 

they can stock a 
LocAle real ale 

 
 
 Contact Barnsley CAMRA if you 

would like us to speak to a l icensee 
about LocAle on your behalf 
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Sunday 1st Febr uar y 
Beer festival meeting at the Milton Arms, Elsecar. Starts  
2pm. Catch the 1.25pm 66 bus from Barnsley  
Wednesday 4th Febr uar y 
Survey social of  Birdwell and Worsbrough. Start at the  
Cock Inn at 7:30 pm, catch the 6:55 pm 265. Details on 
our website. 
Sunday 8th Februar y 
It’s the long awaited Barnsley Vs Rotherham - Wentworth  
Cup. Rotherham hold the  cup so this year its at the 
Phoenix  Sports Club in Brinsworth. Catch the 229 at  
10:40 am to Rotherham then the 32 at 12 noon to  
Brinsworth. 
Thur sday 12th Februar y 
Acorn Brewery visit. Meet at brewery from 6pm onwards. 
Plenty of buses to Wombwell, including the 222, 226, 229  
There is a charge which will go to the Barnsley 
Samaritans charity. 
Tuesday 17th Febr uar y 
AGM meeting only at Market Hotel, Elsecar. 8pm start.  
CAMRA members only. Bring membership cards. Bus 66   
at 7:35 pm.  
Tuesday 24th Febr uar y (TBC) 
Branch meeting and social at the Railway, Wombwell. 
8pm start. Catch either the 222 a t 7:18 pm or 227 at  
7:35pm.  
Sunday 1st Mar ch (TBC on 1st Feb) 
Beer Festival meeting at the Milton Arms, Elsecar. Starts 
2pm. Catch the 1.25pm 66 bus from Barnsley  
Wednesday 4th March 
Survey social of Wilthorpe and Old Town. Meet at the 
Joseph Bramah, Barnsley at 7:30 pm to catch the 7:45pm 
95a bus to the Wilthorpe.  
Fr iday 6th Mar ch 
Brewery visit to Oakwell brewery. Meet at the Joseph 
Bramah at 5:20  pm. Catch the  5:55 pm bus to be at the  
brewery from 6pm. If you can come later, please don’t be  
later than 7:30 pm. Ends about 8:30 pm.  
 

Sunday 8th March 
A new edition to our socials, the CAMRamble. Hope to  
Castleton, up to Mam Tor and back. Full details can be 
found on page 4.  
Tuesday 24th March 
BAR Distribution social. Pick up the April/May edition from 
the George and Dragon, Summer Lane, Barnsley. This 
will be the first edition from our New Editor, Jeff Harrison. 
Saturday 21st Mar ch 
A grand day out to Nottingham. We catch the di rect train  
from Barnsley at 9:40 am arriving at 11 am. Visiting some 
Good Beer Guide 2009 Pubs before travelling back on the  
6:16 pm train to Barnsley, arriving at 7:42 pm fo r an early 
night; maybe? 
Tuesday 31st March 
Branch meeting and social at The Old Hall, Great 
Houghton. Note Late Start at 8:30 pm.  Catch the 219 at  
7:48 pm, this arrives at the Old Hall at 8:15 pm. Buses  
back at 9:39 and 10:39 pm 
 
BARNSLEY BEER FESTIVAL 2009 

Milton Hall, Elsecar, Barnsley 
Good Friday 10th April till  
Easter Monday 13th April 

Barnsley CAMRA Members, please consider working. 
Full Festival Details on page 12 and at our website 

www.barnsleycamra.org.uk 
 

Bus times changed at the end of January making it  
somewhat difficult to plan the socials, nothing new there I 
hear you say. Sorry if there are any erro rs but it is hard to  
plan bus times when they change so frequently. 
 

Please call Traveline on 01709 515151 or visit  
www.travelsouthyorkshire.com/ and click on Journey 
Planner before setting ou t.  

The Bar is produced by the Barnsley Branch of the Campaign for Real Ale. The views expressed are those of the 
individual authors and may not be those of the editor or those of CAMRA either locally or nationally. The editor 

acknowledges material supplied by other CAMRA publications and welcomes comments or articles for inclusion and 
these should be sent to the address on the previous page. For advertising and distribution information please contact 

Margaret via contact information on previous page. 
 

© The contents of this newsletter are copyright CAMRA Ltd, 230 Hatfield Road 
St Albans, Herts, AL1 4LW. Reproduction of articles is permitted as long as the source is clearly acknowledged. 

Printed by SPC Ltd, Caxton House, Sheffield S4 8LU Tel. 0114 242 5530 



 Is y our pint short? Then ask f or a top up. Still short? See page 13              Page 22 

Branch Chair 
Eric Gilbert 
(O2 mobile) 07596 987552 
 

Secretary and Webmaster 
Nigel Croft 
(Vodafone) 07736 288072 
01226 207858 
camra@barnsleycamra.org.uk 
24 Cope Street, Barnsley S70 4HX 
 

Treasurer 
Laurence Mace 
(O2 mobile) 07752 399182 
4 Darley Cliff Cottages, Worsbrough, 
Barnsley S70 4AJ 
 

Branch Contact, Membership, Social 
Secretary and BAR Adv ertising 
Margaret Croft 
(O2 mobile) 07734 155792 
01226 714492 
socials@barnsleycamra.org.uk 
8 Newtown Ave, Cudworth, Barnsley 
S72 8DZ 
 

Pubs and Clubs Officer 
Phil Gregg 
(T-mobile)  07983 010843 
pubsofficer@barnsleycamra.org.uk  
 
The BAR Editor  
Jeff Harrison 
(O2 mobile) 07931 824103 
bareditor@barnsleycamra.org.uk 
72 The Fosters, High Green 
Barnsley, Sheffield S35 4NB 
 
Festival Coordinator, Acorn and 
Oakwell Breweries Liaison Officer 
Jeremy Sykes 
(Vodafone)  07776 453811 
01226 243876 
beerfestival@barnsleycamra.org.uk 

The deadline for news, articles and 
adverts to be considered for publication 
is Friday 6th March 2009. These 
should be sent to Jeff Harrison at the 
address on the left. 
 

£15 - Spot Ad 3cm X 5cm Per Issue 
£25 - Quarter Page Per Issue 
£45 - Half Page Per Issue  
£70 - Full Page Per Issue 
 

Big discounts for multiple bookings, 
e.g. Quarter page for 6 issues £110   

 

 

Pass it to a friend, take it to work or 
leave it for others to read when you 

have finished! 
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Continued from front page 
 

Speaking at the launch of the campaign, Rob Hayward, chi ef executive of the 
British Beer and Pub Associ ation, sai d “Pubs pl ay a vital role in communities  

up and down the countr y and are an essential part of pr omoting a more 
responsi ble drinki ng culture. Yet recent changes can onl y force more and 
more people out of pubs  - and more and more pubs out of business.  
Pub goers already pay a third of  the price of ever y pint to the taxman. 
And now beer tax is set to rise by 40% over the next thr ee years. T he 
latest research predicts 43,000 jobs  will be lost from the beer and pub 

trade – and that was  before this new rai d on our customers. 
The Chancellor has  rightly decided the whol e British economy needs relief  

from recession – except for one part of it.  It is hard to avoi d the conclusion that 
a great British traditi on is being abandoned.  

This campaign will provide a voice to those who want to save the great British pub – 
and we urge ever yone to sign up on the campaign’s website www.axethebeertax.com to register their support.”  
 

Mike Benner, chief executi ve of C AMRA, said “People who li ke a quiet pint at the local pub are being singled 
out for some of the biggest tax increases ever i mposed. 
Community pubs are at the heart of  countless  communiti es across  Britain.  They are where peopl e meet and 
socialise, and they pr omote responsibl e and sensibl e drinking.  
Yet with beer sal es already falling, the scal e of tax rises puts at risk parts of  the brewing indus try that can never  
be replaced once lost. At the current rate there will be 7,500 pubs l ost by 2012. This l ates t tax increase must 
make that an underes timate.”  
 

The launch of ‘Axe the Beer Tax, Save the Pub’ also featur ed a 
photocall in Manchester with Kym M arsh, who stars as barmaid 
Michelle Connor in C oronation Str eet.  Kym sai d “Pubs are a 
great British tradition and we must do ever ything we can to save 
them. I  love going to my local pub and meeting friends for a 
relaxi ng pint,  so I' m 100% behind this campaign.” 
 

All those concerned about the futur e of pubs are being urged to 
sign up to the campaign on its  website www.axethebeertax.com 
where they can l obby their MP, (both Eric Illsley MP and 
Michael Clapham MP are supporters and have both signed the 
EDM 10 - ”Campaign to Save the British Pub”),  sign an on-line 
petition and organise local campaigning events .  
 

CAMPAIGN HITS 14,000 SUPPORTERS 
 

The "Axe the Beer T ax - Save the Pub" campaign hit a significant milestone i n early D ecember, securing the 
support of over 10,000 people on the soci al networ king site F acebook - just 2 weeks after it was  launched! 
The campaign, run by the British Beer and Pub Associ ation and the Campaign for Real Ale,  is highlight the 
plight of the British pub and is urging Government to take action to prevent pub closures, currentl y running at  
36 ever y week. At the beginning of 2009 the support on F acebook had i ncreased to 14,000. 
The campaign has also had over 8,000 peopl e sign up to lobby their Member of Parliament via the website,  
many of which are now supporting the campaign in Parliament.  
Reaching this miles tone shows that the campaign is going from strength to strength and that the groundswell of  
support from the grass roots is conti nuing. 
 

OUR FIVE DEMANDS 
 

1. to axe pl ans to increase beer tax even further 
2. to enforce existing laws – not create new ones - to deal firmly with irresponsible drinkers and pr emises  
3. to end the irresponsible promotion of alcohol in super mar kets , pubs and elsewher e 
4. to trust responsible adults to make informed choices  about what they drink, not punish them for the actions of 
    an irresponsible minority 
5. to support the British pub as a vital part of social life in l ocal communities   

We look forward to receiving your support 
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CAMRA, brewers and licensees reacted angrily to the 
Chancellors duty hike in his Pre-Budget Report. From 1 
December, Alastair Darling slapped another eight per cent on 
beer duty. 
The surprise mov e offset the 12-month VAT decrease from 17.5 
per cent to 15 per cent. And in a further blow the Chancellor said 
the duty rise will remain when the VAT goes back up. 
CAMRA condemned the Chancellor’s decision to hit pubs y et 
again. Chief executiv e, Mike Banner, said “The Chancellor’s 
ref usal to allow beer drinkers to benefit f rom a VAT reduction 
means that 7.500 pubs could close by the end of 2012. The 
Gov ernment’s failure to support pubs will undermine community 
lif e, ruin liv elihoods and depriv e people of an affordable night out 
at a pub.” 
 

The Chan cellor  takes 33% of a p int of beer. 
He wants more. Enough  is enough  

Venue: The Peak District - Date: Sunday 8th March 2009 - Time: 10:15 am till 7:50 pm 
Return Train Fare: £5.90 (Adult) Barnsley to Hope (£4.80 from Dore, county boundary) 
Difficulty: Easy Light walk (flat) with moderate hill climb (optional) 
 

Meet at Barnsley train station f or the 10:38 am train to Sheffield. Then catch the 11:14 am train 
to Hope arriv ing at 11:39 am. 
Walk to the Cheshire Cheese Pub approx  ¾ mile. At 12:30 am leav e the Cheshire Cheese 
and walk towards Hope then in Hope follow the riv er f ootpath towards Castleton approx 2½ 
miles. 
Meet Castleton at the Cheshire Cheese Pub. At about 2:15 pm Leav e the Cheshire Cheese 
(optional) and walking towards Castleton, turn right at the bend in the road and turn onto 
Hollowf ord Rd. Follow Hollowf ord Rd walking up the hill to Hollins Cross. Continue along the 
tops up to the summit of Mam Tor. Walk down Mam Tor towards Blue John cavern (chance f or 
a comfort break.) Continue down the hill past Treak Cliff cav ern towards Speedwell cavern. 
Cross the road at Winnats Pass and follow the f ootpath back towards Castleton.  Approx 3¾ 
miles. 
Back in Castleton meet at the George, near the Church at 5:00 pm to leav e 5:45 pm (optional). 
Walk back to Hope v ia Pindale (Road/Track) to catch the 6:38 pm train back to Sheffield. 
(Approx 2½ miles.) Or catch the 272 bus at 6 pm to Hope for a ¾ mile walk to the Station f or 
the 6.36 pm train, arriving in Barnsley at 7:37 pm with a change of train at Sheffield. 
Should any one wish to stay longer there is a later train 8.38 pm arriv ing in Barnsley at 
10:09pm. 
The abov e may be subject to change depending on timetable alterations and the good old 
British weather. 

Phil Gregg 
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The Commerc ial - Chapeltown - Page 6 
Dog & Partridge - Flouch - Page 10 

Kelham Island Tavern - Sheffield - Page 6 
The Crown Inn - Elsecar - Page 14 

The George & Dragon - Mexborough - Page 8 
H.B.Clarks Brewery - Wakefield - Page 14 

The Station Inn - Darfield - Page 16 
Acorn Brewery - Wombwell - Back Cover 

Crown & Anchor - Barugh Green - Page 16 
Thornbridge Brewery - Derbyshire - Page 6 
The Devonshire Cat - Sheffield - Page 14 
The George & Dragon - Barnsley - Page 6 

 

Thanks to our advertisers the BAR is FREE. 
Mention you’ve seen their advert in The BAR 

BARNSLEY CAMRA 
AWARD WINNERS 

 
The Huntsman 

Thurlstone 
Winter 2008/09 Pub of the Season 

 

The Station Inn 
Darfield 

Autumn Pub of the Season 2008 
 

Keel Inn 
Canal St, Barnsley 

Summer Pub of the Season 2008 
 

Shaw Lane Sports Club 
Shaw Lane, Barnsley 
Club of the Year 2008 

 

The Market 
Elsecar 

Pub of the Year 2008 
 

The Gatehouse 
Barnsley 

Spring 2008 Pub of the Season 
 

The Huntsman 
Thurlstone 

Winter 2007/08 Pub of the Season 
 

The Dove Inn 
Barnsley 

Autumn 2007 Pub of the Season 
 

 
Nominate y our local at 

www.barnsley camra.org.uk 
(CAMRA Members Only ) 

Today  I visited Wombwell before a snowy walk 
along part of the ‘Trans Pennine Trail’ to Barnsley. 
Bef ore starting out I had a £2.49 breakfast and a 
new deal 99p Greene King IPA at the Horseshoe. 
Following my walk I had a pint of Acorn Old Mill 
Porter and a pint of Bradf ield Farmers Blonde, 
both £1.89, together with a £2.99 sausages, chips 
and baked beans lunch at one of the 
Wetherspoons in town. I must applaud 
Wetherspoon's f or the v alue meals as they are 
v ery similar to those at the more normal price in 
their menu. For some y ears now I have found that 
eating solo can be very expensiv e, whereas the 2 
meals together is not bad value. Now at least y ou 
can hav e one meal. The bar lady was going to 
charge me the f ull price f or sausages and mash, 
which is not such a good deal, but she realised 
her error, it was the f irst day of the offer. 
 

Edward Tay lor 
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Win a case of Acorn 
Brewery beers. 

 
It’s not too late to enter the charity 
quiz. It costs £1.50 and we need your 
returned entry sheet by 20th February 
to be in with a chance. 
 

All the money raised f rom the entry f ees will be donated to the Barnsley Samaritans, Barnsley 
CAMRA’s Charity for the past y ear.  
You Must Be 18 or Over To Enter and Resident in the UK. 
To enter this charity quiz you will need to buy an entry sheet. These cost £1.50 each and are 
av ailable f rom any branch social, see page 23. Selected pubs, look out f or a poster. By post 
sending a small sae to “Charity Quiz” 24 Cope Street, Barnsley S70 4HX - Cheque pay able to 
“Barnsley Samaritans”.  Or Online at barnsleycamra.org.uk/quiz where your entry can be 
paid by  Pay-Pal and y ou can submit y our entry by post or enter online. 
Closing Date for buying an entry sheet is 13th February 2009, closing date for entry is 
20th February 2009 
Cases of Acorn Beers plus 5 ltr mini casks and much more are now available from the 
brewery shop. See the Acorn advert on the back cover. 

At the latter end of October 2008, Barnsley 
CAMRA were proud to award one of 
Barnsley ’s newest pubs with Pub of the 
Season. The Station Inn, Darf ield has been 
dramatically refurbished and provides 
continually changing guest beers serv ed in 
ov er sized lined glasses and great food. (See 
ad P16) - Pictured f rom left to right, Eric 
(CAMRA Chair), Roger, Kris and Jo. Well 
done. 

In January, Barnsley CAMRA were out in 
Thurlstone, at the Huntsman, again the pub 
has picked up the Pub of the Season, this 
time for Winter 2008/2009. With changing 
guest beers and a roaring f ire, where better to 
be than sat in the pub, and the Huntsman at 
that. - Pictured below are Eric, Gwinny  and 
Sam. Congratulations f rom every one at 
Barnsley  CAMRA. 
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Acorn Brewery - Barnsley 
A new member of staff has joined the brewery  in the new y ear, and Barnsley CAMRA would 
like to welcome Richard Hough. Richard is from Abbey dale Brewery , Sheffield where he was 
head brewer. 
New beers available now are Bullseye, this is a 4.5% Red beer, and as we went to print I could 
f ind nothing more about it, so looking forward to f inding it in the area. Also Savinjski IPA 5%. 
This is the first in the new series of European single hopped IPA and f or February it’s Brewers 
Gold IPA 5% abv with March being Perle IPA 5% and April being Bobek IPA 5%.  
Dav e Hughes was extremely pleased to report that sales ov er the Christmas period were up 
20% on the prev ious year proving once again that quality cask ale is bucking the trend on 
sales within the drinks sector. 
H.B.Clarks - Wakefield 
The next seasonal beer from the range is Traditional bitter at 3.8%, A champion beer of Britain 
winner, this superb amber ale has a pleasant, smooth and fruity palate.  For you dark beer 
drinkers, watch out f or Ram’s Revenge at 4.6%. This beer is a rich ruby, almost dark copper 
colour, it is well balanced with its roast barley and malt. A deep fruity taste with a smooth dry 
f inish. 

The Station Inn at Silkstone Common has 
introduced a guest ale alongside the Tetley 
Cask. Drinkers in the pub have enjoyed the 
guests ov er the new y ear, and the landlord is 
keen to keep the guest ale on for the 
f oreseeable future. 
The Station Inn at Darfield is on the v erge of 
introduced a real cider alongside the vast 
amounts of real ales. Kris and Roger have 
been try ing to source something different and it 
is hoped the real cider on handpump will 
please the apple drinkers. They also hav e a 
courtesy bus, this can pick up and drop off 
customers to the pub. See ad on page 16. 
Also, the Courthouse in Barnsley has been 
offering the odd real cider. So when you next 
call in, just ask, it may be in a box somewhere. 
As we go to print news that the Gatehouse in 
Barnsley  will be closing. Enterprise are f inding 
it hard to put in new people. 
The Wentworth Arms at Mapplewell has re-
opened, though still no real ales. 
The Wetherspoon's chain seem to have upset 
some pubs by offering their New Deal, 5 meal 
choices f or £2.99, and a small range of 
discounted drinks. These are not happy hour 
offers or only on a certain day but are all day 

ev eryday. (If Wetherspoon's can offer sav ings 
then why  can’t the likes of Punch and 
Enterprise? By reducing the price of rents, and 
ov erpriced beers it sells to its tenants, people 
could start to come back into their pubs, ED) 
The Sandhill Tavern, Great Houghton has just 
had a ref urbishment and is now re-open. No 
reports of any real ales. 
Oaks W.M.C. at Ardsley is still offering a good 
pint of John Smiths Cask, while next door at 
the Pheasant you can have a guest beer. 
The Conservative Club on Pitt Street, 
Barnsley  is serv ing John Smiths Cask. The 
steward and stewardess at the club is Kevin 
and Irene who once ran the Moulders Arms. 
The Friendship Inn at Gawber has been closed 
and re-boarded up again. And the Prince at 
Hoy land Common has also been boarded up. 
The trend to close pubs is now spiralling out of 
control, and with the Chancellor ripping us off 
with the tax on beer it’s my v iew (and that of 
many  more) that if the Gov ernment don’t stop 
this now, by reducing tax, we won’t lose 7,500 
pubs by 2012 but nearer 10,000. Do you know  
the people who live in y our area? Yes? You 
probably talk to them in the pub or club. Who 
will y ou know when your local closes? Support 
Your local Pub. Use it or lose it. 
It’s happening now... 
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The Commercial dates back to 1890 and the present 
licensees Paul & Kate have managed to keep the pub in the 
CAMRA Good Beer Guide for 10 years. The central bar 
serves a no smoking snug, a games room/public bar and a 
comfortable lounge. The pub offers Wentworth Brewery 
beers and a further 4 guest beers. 
Food is available ( lunch and evenings ) from the menu or the 
day’s specials board.  
Two popular beer festivals are held in the pub each year, 
May/June and November.  
 
The Bus from Barnsley 
is the 265 and the 
train station is only a 
5 minute walk away. 
 
Open Times Are:- 
Mon - Thurs 12 - 3, 
5.30 to 11; 
Fri to Sun All Day. 
Tel. 0114 246 9066 

Yorkshire CAMR A Pub of the Year 2004 
and 2007 and Sheffield CAMR A Pub of 

the Year 2004, 05, 06, 07 and 2008 
Meeting and Beating Expectations 

- 

11 Real Ales always available including 
Mild and Stouts/Porter plus Traditional 

Cider all served in lined glasses 
- 

Food available Mon to Sat 12 till 3pm 
- 

Our beer garden has won 8 major 
awards since 2003 

- 

Folk Night Every Sunday 
- 

Quiz night every Monday from 9pm 
onwards with a Free snacks 

- 

Disabled Access and Facilities 
- 

www.kelhamislandtavern.co.uk 
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Festival T ickets on sale now from pubs 
and shops in Rotherham. 

CAMRA Members Get Free Extra 
Sessions! And don’ t need tickets ! 

Join CAMRA toda y 
         Open to Sponsors and 

          CAMRA members 
         Wed 18th and Thur 19th 

6pm to 11pm 
Open To All 

Fri 20th - 6pm to 11pm 
Sat 21st - 12noon -11 

(Bars close Sat 5-6 but not the festival)  
More information from the festival website 

www.realale-oakwoodtc. org 

BARNSLEY CAMR A? 
CAMRA was formed in the early 1970’s to 
campaign and f ight for real ale and drinkers 
rights. The nature of the campaign has 
changed and diversified over the years but 
there are still battles to f ight. CAMRA isn’t a 
small group of enthusiasts but a nationwide 
army  numbering 96,000 (260 in Barnsley ) and 
growing – a bigger membership than most po-
litical parties, trades unions etc. We’re big 
enough and activ e enough to be heard. Why 
not join us in the f ight for a better deal f or 
drinkers. 
WHAT IS REAL ALE? 
It’s a name for draught (or bottled) beer 
brewed f rom traditional ingredients, matured 
by secondary f ermentation in the container 
from which it is dispensed, and serv ed without 
the use of extraneous carbon dioxide; also 
called `cask-conditioned .̀   

Join CAMRA Today by using the 
Application form on the right or 

Online at www.camra.org.uk/joinus 

Join CAMRA today and receive 
£20 worth of JD Wetherspoon real 

ale vouchers for free! 
 

JD Wetherspoon has kindly agreed to supply all new, renewing and lif e members £20 worth of 
JD Wetherspoon real ale vouchers as part of their CAMRA membership package!  
This new benefit will only run for 12 months and is a ‘thank you' from JD Wetherspoon to all our 
members and prospective members for their support in the past. 
Members will have approximately a year to claim all of their vouchers, with the last person who 
benef its from this scheme joining or renewing their membership on Saturday 31 October 2009. 
The v ouchers are split into 4 sheets of ‘50p off a pint units', with each sheet having a 3 month 
deadline. Only one 50p off a pint voucher can be used per visit.  
There are two reasons f or these conditions - CAMRA promotes responsible drinking and if we 
supplied £20 worth of vouchers that could be used in one v isit to the pub, then this could be seen 
not to support this policy.  This offer is obviously very generous from JD Wetherspoon and they 
feel this scheme will encourage people to visit a number of their fantastic pubs across the UK 
throughout the 12 month's of their CAMRA membership.  
The idea of this added benefit is very simple and good fun. Put the vouchers in your wallet / purse 
and use them when y ou are near to a JD Wetherspoon pub and fancy a nice pint of cool real ale!  
Please note that Life Members will also receive £20 worth of JD Wetherspoon vouchers in early 
2009. 
For more inf ormation on all of CAMRA’s membership benefits please v isit www.camra.org.uk/
joinus and for full terms and conditions of the JD Wetherspoon vouchers please visit www.camra.
org.uk/jdwv ouchers 
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Cider 
Cider is a very English drink and its f ortunes 
hav e undergone a dramatic upturn ov er recent 
y ears mainly due to marketing it to a new 
generation of drinkers. We’ve all seen those 
adv erts – beautif ul y oung people, traditional 
orchards, crisp apples and ice-cold cider. All so 
f alse, cider apples are not pretty and ice-cold 
drinks were not possible bef ore cheap mass 
ref rigeration., hardly traditional.  

We also  think of cider 
as the rough drink that 
was carried, in 
earthenware pots,  to 
f arm workers labouring 
in the fields. But  cider 
was considered to be a 
v ery elegant drink 
particularly in the 17th 
century when it was 
serv ed in f ine glass 
f lutes. 
Ev idence from the Royal 
Society indicates that it 
was the cider makers of 
the West  Country, and 
not Dom Perignon in 
France, who f irst 
perf ected the bottle 
f ermentation method 
known as methode 
champenoise. Britain 
rather than France had 
the ability to make the 

strong glass bottles needed for secondary 
f ermentation and literature of the time describes 
sparkling cider which could only hav e been 
produced by secondary f ermentation.  A v iew 
not supported by the French champagne 
producers. 
Modern ciders vary in quality and price and it is 
difficult for the shopper to make an informed 
choice because of inadequate labelling 
regulations. We know that cider is made f rom 
the f ermented juice f rom  pressed apples and 
we assume that some sugar may need to be 

added to the fermented juice if it is too dry. The 
best quality ciders are 85% apple but the worst 
are only  30% apple because the drink is bulked 
out with cheap grain sugars and glucose. 
Cider is perceived as a cheap drink not a 
complex, diverse, quality product. We  deserv e 
better labelling so that we can make an 
inf ormed choice and support those companies 
that make high quality regional cider. 
Supermarkets and the f actory cider makers  
must not be allowed to kill off our fine tradition 
of cider making but we must be prepared to pay 
f or quality. 

Pears in cider 
This is a lov ely dessert and much less spicy 
than the more traditional pears in red wine.  
I used Sheppy’s Goldf inch sparkling dry cider 
5.5% alcohol. The company was established in 
1816 and the cider is f ermented and matured in 
oak v ats. I understand that it is 85% apple but 
that information is not legally required on the 
label.    
I served the pears with whipped double cream 
which I f lavoured with caster sugar and 
calv ados. 
4 whole peeled pears with the stems intact.  
Sprinkle with lemon juice to stop browning 
8 oz sugar 
4 tbs water 
piece cinnamon stick 
1 clov e 
¼ pint cider 
strip orange peel 
Dissolv e the sugar in the water. 
Add all the other ingredients and simmer until 
the pears are cooked. 
Remov e the peers and put into a deep serving 
dish. 
Discard the cinnamon & clov es and boil the 
juice to a sy rup;. 
Cool and pour over the pears. Discard orange 
peel. 

Sources 
BBC Radio 4 Food Programme 9 Nov 2008 

Taste of Britain by  Marc & Kim Millon 



 Is y our pint short? Then ask f or a top up. Still short? See page 13              Page 8   Page  17   Looking For a Real Ale Pub in Barnsley ? Visit www.barnsleycamra.org.uk/pubguide 

P U B S K N O M K C A L B E H T F O L L I M S A
R E A T D T H E H E A R S T O F B R I T I S H S
B C S M R A R E C N E P S M O K M M U N S I T T
U I M E S T R H E Y A R N E R W I H E Y R R E P
L E A O P L E F K E E L I N N A M N E E A E T A
C N R D S S O C I I A L I S I E Y K G F T E H L
S E K Y E C U B L E Y H A L L N S E F S A P E R
T O E M S N O T S E L R E N S S O O L S H T P O
R N T S R W I D B I L D R E O E R I T T O E A N
O D H S O O E O S E L E C R O D N F T H R S A I
P B O I H R E G L E V K C R A H I D L A R O I D
S N T L D C R A N A K I S R I E S A N M T G W H
E A E K N D T N T M V V M T L C Y E I Q M S A R
N M L S A N Y D X F V S Y D O O K L S Z P M K J
A S P T N A R P X K R M A A R N T E K R A D M V
L T C O O E R A B R K R G B W O E M T R O Z N C
W N Q N G S E R V R M G B T N L Y I B C P H Q L
A U X E G O H T N S B R Z A R C I H N V L R X P
H H W L A R C R N Z C P R F R K P A X N C U N M
S K L O W J X I R B K M Q D D E F R R R N G B Q
N Y K D C Q P D R M S T L Z S Q R N M N M C T K
R D N G P D T G N F T X W O M E S U O H E T A G
F T J E F T H E D H V V J G R P T T X V T P B H
R T K Q K S H A W I N N L S T A T I O N I N N C

PRIZE WORDSEARCH. 

Our winner of four free pints 
from last month is Andrew Hill 
of Worsbrough, Andrew will be 
drinking his four pints in the 
Market, Elsecar. 
For your chance to win just find 
all our LocAle pubs in the grid. 
They can go horizontally, 
vertically and diagonally in all 
eight directions. When you have 
them all, find the (longer than 
usual) hidden message by 
using the unused letters. 
A full list of our current LocAle 
pubs can be found on page 2. 
Send the hidden message 
along with your name, address 
and which LocAle pub you 
would like to drink your 4 free 
pints. You must be and state 
you are 18 or over. Send to 
Nigel Croft either by email, post 
or text. (Address and number 
on p22). Closing date is 
Friday 6th March 2009. 
The winner will be the first  
correct answer drawn from the 
entries. Draw to be made 7th 
March 2009. One entry per 
person only. 
Good Luck! 
 
——————————————————————–——– 
 

P  U  B  L  I  C  A  N  S 
SUDOKU X rules are extremely 
easy : Fill all empty squares so that 
the letters f rom the word 
PUBLICANS appear once in each 
row, column diagonals (X) and 3x3 
box. 
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Neil & Carol 
Still Serving Traditional English 
Food - Bar Meals Tue - Sat 12 - 2 
Traditional Sun Lunch 12 - 2.30 

 

Changing Guest Beer 
 

Barugh Lane, Barugh Green, 
Barnsley, S75 1LL  

New Indian restaurant at 
the Crown and Anchor 

Ahmrad is back in 
Barnsley  serv ing y ou 

authentic Indian meals 

The Crown & Anchor 
Barugh Lane, Barugh 

Green, Barnsley 
(01226) 390994 

Out of hours 
0785 1051 758 

Bookings now being taken for Valentine's Day and Mothers Day 
 

Full new menu available 
Tuesday to Saturday 5 till 8 

Sunday Lunch Ser ved from 1 till 4 with a C hoice of R oasts  - £6.95 
Additional s tarters and sweets availabl e 

 

Lunchtime Opening: 
Thur to Sat 12 till 2.30 for lunch menu with OAP and group sp ecials. 

Changing daily specials, plus t wo for £8 on selected meals. 
Canopied Smoking Area - Large Fa mily Beer Garden - Large Car Park 

Function room wi th catering av ailable for any ev ent including funerals.
The Station Inn, 128 Doncaster Road, Darfield, S73 9JA 

Tel (01226) 752096 - www.thestationinn.org 
Email enjoy@thestationinn.org 

FREE HOUSE 
Offering eight cask ales changing daily 

including milds stouts and porters. Large 
selection of ciders, perrys and continental 

beers, plus a collection of over twenty single 
malts. Free courtesy bus Mon to Thurs with 
pickup/drop off in Goldthorpe, Houghton, 

Darfield and Low Valley, ring for details and 
time table. Groups of 10 or more (max 16)  

can be collected and returned to any location 
subject to prior arrangement (20 ml radius) 

Pub Opening Hours: 
Mon to Wed  5   till   11.30 

Thur to Sat 12 till 2.30 and 5 till 11.30 
Sunday 12  till 11.30 
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The Silkstone Inn is situated at the top of 
Market Street, in the heart of Barnsley town 
centre, and is the latest JD Wetherspoon pub in 
town f ollowing the successful opening of the 
nearby Joseph Bramah which opened in August 
2006. 
The Silkstone Inn emerged on 22 September 
2008 af ter a four month, £1.2 million 
redev elopment plan of the former Co-op store 
building, The Opening of The Silkstone Inn was 
a milestone for Wetherspoon’s being their 700th 
Pub. 

The name ref ers to Barnsley History as The Capital of Coal Mining in South Yorkshire and 
ref ers to one of the main coal seams, the Silkstone Seam, which was mined in Barnsley f rom 
the late 19th century. The outcrop runs in a South, South Easterly Direction from Cawthorne, 
through Silkstone, Chapeltown to Dropping Well. The Seam was mined as far east as Great 
Houghton at Houghton Main. Deep shafts were originally sunk at nearby Dodworth back in 
1850 in order to work the Silkstone Seam. 
 

On approaching the Silkstone Inn you are met with a European sty le outside cov ered seating 
area, something quite new f or the town centre. Inside the decor is something to behold. For 
a modern pub great care has been taken to ref lect the Mining theme. From the Winding Gear 
sculpture to the modern open fire through and the coal like droplets on the lights. Great care 
and thought has obv iously been taken with the design which is something I can’t say f or 
most new pubs. 
 

A trip to the Silkstone Inn for the real ale lover is a must. 
Echoing the attention to detail it is nice to f ind a good 
selection of real ales all of which grouped together centrally at 
the bar. 
 

The management and staff here are proud of the guest beers 
they  serv e and the pub was LocAle accredited in October 
2008. (See page 2)  For Cider lov ers hand pulled Weston’s 
Old Rosie is alway s av ailable. 
 

As with all Wetherspoon’s outlets good v alue f ood is alway s 
av ailable as well as themed nights. Overall the Silkstone Inn is 
much more ty pical of a pub than a Bar. Thanks to the great 
hard work of the management and all the staff I’m sure The 
Silkstone Inn will be yet another Wetherspoon's success.   
 
Pictured at the opening (left to right) are area manager Graham McCafferty, pub manager  
Andrew Ibbotson, chief operating officer Paul Harbottle, genera l  
manager Alistair Broome and architect Andy Ince.   
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A warm welcome awaits you at 
the family run, award winning 
historic Coaching Inn situated in 
the Peak District National Park, 
high up on the A628 Woodhead 
Pass. 
 Four Real Ales 
 Fresh home cooked food 
 Families welcome 
 10 en-suite bedrooms 
 Moorland views 
 Open log fire 

Open 12-3 & 6-11; Sat & Sun 11-11 
BORD HILL - FLOUCH - BARNSLEY - S36 4HH 

Tel. 01226 763173 email info@dogandpartridgeinn.co.uk 
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It’s traditional, I am told, f or The BAR’s outgoing editor to say 
goodbye to the newsletter and the readers and hello to the next 
editor. So: Goodbye. And, Hello. 
 

I should probably elaborate a bit. In my eight years and 48 
editions of being editor I can say it has been a v ery good time for 
The BAR and Barnsley CAMRA. We've been able to cover all 
sorts of beer, brewery and pub events, like “Open All Hours” in my 
first edition when the Government mentioned the possibility of 
flexible opening hours. It was four years later when we covered 
the “Scare Stories” of apocalyptic scale made by the Local and 
National media about uncontrollable 24 hour binge drinking in all 
out towns and villages. Well it’s good to see we surv ived that. 
In July 2005 we welcomed the newest real ale outlet into town, the 
Gatehouse. The then licensee Robert Rudge made real ale 
drinking in Barnsley Town centre a comf ortable and relaxing 
experience with no loud ear busting music. And in August 2003 

we covered the news with a double centre page spread of Yorkshires Latest Brewery in Barnsley, 
now the multi award winning Acorn Brewery. They mov ed in in April 2003, grew, moved to larger 
premises in August 2007, and it’s just getting better for Dav e and his team. 
 

The BAR received two awards in my time as editor (just throwing the gauntlet down for our next 
editor). The Highly Commended Award 2001 from Alewords, providers of journalism and public 
relations f or beer and pub businesses. Also Yorkshire CAMRA Newsletter of the year 2007 and 
entered into the National event for 2008. 
 

Much more broadly than these couple of awards, the volunteers who write articles as a whole hav e 
done excellent work during my time. I've been at the helm for eight years, and I've seen loads of 
dedication from the people who contribute. For instance, Lyn Liversidge did tireless work with all 
those beer recipes, and her husband Dave, he was the one who had to eat them, and now Hannah 
Lucas, who has managed to v italize and diversify the ingredients in beer making articles such as 
Yeast Extract and Rhubarb worth-reading. And the BAR-Fly who just gets every where, getting out 
to pubs and finding the history and updates in his inimitable sty le. Laurence Mace, what a 
combination, football and pubs, his articles have a great following with the away supporters. And 
not to forget my wife Linda, who has put up with my endless nights sitting at the computer, where I 
ignore ev erything and everyone around me, and then issue her with printed copy and red pen, 
usually at the breakf ast table. And the advertisers, without these adverts the BAR would not be 
printed, it is their money that makes the BAR free to all you readers so please when you read an 
adv ert, make a plan to call in. To them and everyone else who has contributed: Thank you. 
 

So much for the goodbyes. Now for the hellos. The incoming Editor will be Jeff Harrison, (Shaggy ) 
he will take over from the next edition April/May. Jeff has been a Barnsley CAMRA member, living 
in the Sheffield area of High Green f or many years. He won’t be making too many changes but as 
any editor will and should do, will remove items and bring in fresh new ones. Jeff has the 
experience and capabilities needed to make this newsletter better. Where things might hav e fallen 
through the cracks over the past years, his ideas will invigorate everything during his time at the 
helm. 
 

I have not gone, you will find me writing articles just like everyone else who contributes. Remember 
the BAR cannot work with one person, it needs a team and I am proud to have led this team 
through the last eight years. 

Nigel Croft 
Outgoing Editor 
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P a u l  a n d  S u e  w e l c o m e  yo u  a ll  t o  t h e i r  
w e l l  l o v e d  l o c a l.  C a l l i n  a n d  s e e  f o r  

y o u r s e l f . T h e y o f f e r  Te t l e y C a s k  B i t t e r  
a n d  a  w e e k l y c h a n g i n g  G u e s t  B e e r .  

F o o d  i s  s e rv e d:  
M o n  1 2 - 2  a n d  5 . 3 0 - 7 . 3 0;  N o t  T u e  

W e d  a n d  T h u r s  5 . 3 0 - 8 . 3 0  
( W e d n e s d a y i s C u r r y N i g h t )  

F r i d a y 5 - 7 ,  S a t u r d a y 1 2 - 2  
S u n d a y 1 2 . 3 0 - 3 . 3 0  

M o n d a y -  G a m e s  N i g h t  
T h u r s d a y -  Q u i z  N i g h t  

F r i d a y -  5 0 ’ s  6 0’ s  D i s c o  
S a t u r d a y -  K a r a o k e  

 

H B CLARK FIRST  BEG AN BREWING IN  
1906, AND IS ST ILL VERY MUCH IN 

PRODUCTION TODAY. HENRY BOON 
CLARK WAS OUR FIRST M ASTER  
BREWER, AND HE COULD NEVER 
HAVE IMAGINED THE STRENGTH, 
GROWTH AND SUCCESS OF THE 

BREWERY.  
 

ONE OF THE HIGHLIGHTS WAS IN  
FULL VIEW, AND PROVED THE 

QUALITY AND SUCCESSES THAT  
HENRY BOON CLARK FOUNDED 

WHEN, WITH HIS ORIGINAL RECIPE,  
CLARK’S TRADITIONAL WON FIRST  
PRIZE IN THE 1983 GREAT BRIT ISH  

BEER FESTIVAL, IN THE BEST  BITT ER 
CATEGORY. 

 

RECENT ACCOLADES ALSO INCLUDE 
‘CLASSIC BLONDE’ AND ‘GOLDEN 

HORNET’ 
 

STILL AN INDEPENDENT, FAM ILY  
OWNED BUSINESS,  CLARK’S  

CONTINUE TO BREW EXCITING AND 
INNOVATIVE ALES. - NEW BEERS ARE 

BEING PRODUCED MONTHLY WITH 
THE ZODIAC COLLECTION AND WE 

ARE INTRODUCING FOUR NEW 
SEASONAL ALES  

OUR  WEBSITE  HAS ALL OUR 
FORTHCOMING BEERS WITH 

TASTING NOTES AND CAN BE FOUND 
AT: WWW.HBCLARK.CO.UK 

 
 

THE DEVONSHIRE CAT 
Devonshire Quarter 

OVER 100 DIFFERENT BEERS FROM 
ALL OVER THE WORLD 

 

CHOOSE A REAL ALE FROM OUR SELECTION OF 12 
DIFFERENT ALES AT ALL TIMES! 

EVER TRIED A TRAPPIST BEER MADE BY MONKS? 
OF THE 7 TRAPPIST BREWERIES IN THE WORLD WE HAVE 6! 

 
 
 
 
 
 
 

 
We offer freshly prepared food for all! 

Whether you want a light snack, a light or hearty meal, you won’t be disappointed! And of 
course you could try one of our renowned homemade beef burgers.  

You may have had food matched with wine? 
Here at the Devonshire Cat we take advantage of our diverse selection of beer styles and 

fl avours to compliment our food! 
Enjoy excellent beer and food in a relaxed and friendly atmosphere 

Here at the Devonshire Cat! 
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Another five away fixtures to cover in this 
issue of the BAR and the first two are 
both Sheffield derbies so a great excuse 
to explore the ‘Valley of Beer’ again.  
Let’s grab the three points at Bramall 
Lane to make amends for the Morgan/
Hume incident at Oakwell last November.  
The new 2009 CAMRA Good Beer Guide 
will as usual direct our way around the 
best pubs. 
 
Tuesday 3rd February: Sheffield 
Wednesday 
Sheffield: North section of the GBG has f ive 
great pubs to try as we’v e already used f our 
ov er the seasons the choice is made for us: 
the Rawson Spring, Langsett Road, 
Hillsborough.  This cavernous Wetherspoon’s 
outlet is in a former swimming baths at the 
Hillsborough tram stop.  Very popular on 
match days, it has past Wednesday team 
photos adorning the walls along with historical 
prints.  It takes its name from the local spring 
that supplied fresh water to the nearby 
barracks.  The eponymous house beer is 
prov ided by Bradf ield Brewery .  Six other 
handpumps supply a range of guest ales plus 
the standard permanents of Greene King IPA 
and Abbot and Marston’s Pedigree.  Family -
friendly  throughout, food is serv ed ev ery day 
until 11pm and there is a beer garden and 
cov ered heated patio area. 
Open 9am to 11.30pm Tuesdays.  Tel: (0114) 
2856200 

Saturday 14th February: Sheffield United 
Sheffield: Central contains ten entries in the 
y ear’s Good Beer Guide and as none are 
particularly close to Bramall Lane we’ll v isit 
the next door neighbour to last season’s 
choice (the Fat Cat), the Kelham Island 
Tav ern at 62 Russell Street.  At the south end 
of the ‘Valley of Beer’ the KIT has been 
Sheffield CAMRA Pub of the Year 2003 to 
2008 inclusive and Yorkshire Regional winner 
in 2004 and 2007.  An impressiv e 10 
permanent handpumps, featuring Acorn 
Barnsley  Bitter, Bradfield Farmer’s Blonde 
and Pictish Gold, include two that always 
dispense a mild and a stout or porter, so y ou 
are sure to find something to quench your 
thirst.  A visit in warmer months enables you 
to sample the pub’s multi-award winning sub-
tropical beer garden – a true gem.  Regular 
f olk music plays on Sunday and quiz night is 
Monday .  No meals on Sundays or Mondays.  
[It’s great to feature one of our established 
adv ertisers for the first time, see advert on 
page 6.] 
Open noon to midnight Saturday. Tel: (0114) 
2722482  Website: kelhamislandtavern.co.uk 
 
Tuesday 3rd March: Cardiff 
Thirteen great pubs to explore in this year’s 
CAMRA Good Beer Guide for Cardiff and 
today  we’ll choose the Mochy n Du, at Sophia 
Close – just around the corner f rom a 
prev ious Away Ale choice, the Cay o Arms.  
This independent free house was converted 
from a Gothic Victorian park-keeper’s lodge, 
with a restaurant in the conservatory-sty le 
extension.  Cwrw Mochy n is brewed 
exclusively f or the pub by Vale of Glamorgan 
Brewery , and the guest ale policy promotes 
local breweries including Rhymney, Otley, 
Breconshire and Vale of Glamorgan.  Brains 
Bitter is the permanent beer.  Awarded Cardiff 
CAMRA Pub of the Year 2007, the pub is 
handy f or the Welsh Institute of Sport and 
Glamorgan cricket ground.  A short riv erside 
walk f rom Cardiff Castle, it is popular with 
Welsh speakers (many staff speak the 
language) and v isitors alike.   
Open noon to 11pm Tuesdays.  Tel: (029) 
20371599 

 

 

 

 

CH AM P IO N 
AWAY ALES 
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Barnsley Beer 
Festival 2009 

Good Friday 10th April to 
Easter Monday 13th April 

At the Milton Hall, Elsecar, Barnsley S74 8EZ 
5 mins from Elsecar Train Station and on the 66 bus from Barnsley 

Featuring over 40 Real Ales from LocAle 
breweries and Cumbria. 

Also Featuring Ciders, Free Soft Drinks, Tombola, Traditional 
Pub Games, CAMRA and Brewery Shop. 

Hot and Cold Food at All Sessions  

Session times and prices: 
All sessions are open from 12noon till 10:30pm and entry per 

session is £2.50 (*£1.50 for CAMRA members) 
LocAle Trail on Advance Tickets With Offer of a Free LocA le  

Tickets on sale from 6th February from: 
The Milton Arms and the Market, Elsecar, as well as the 

Silkstone Inn, Barnsley. Also by sending your ticket request to 
“Tickets” 8 Newtown Ave, Cudworth, Barnsley S728DZ. 

Cheques payable to Barnsley CAMRA.  
Also online from the Branch website at: 

www.barnsleycamra.org.uk/beerfestival - And on the door 
 

*Card carrying CAMRA members receive concession on entry. 
 

www.barnsleycamra.org.uk/beerfestival for up-to-date information 
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CH AM P IO N 
AWAY ALES 

 
Continued from page 11 
 
Saturday 7th March: Coventry 
Out of the magnificent dozen pubs for 
Cov entry in the 2009 Good Beer Guide we’v e 
only f eatured two so f ar in previous v isits.  So 
still ten to go and today let’s try a ty pically 
busy  Wetherspoon’s hostelry in the heart of 
Earlsdon, called the City Arms on 1 Earlsdon 
Street.  Well serv ed by public transport, it is 
popular with students and locals alike.  The 
pub off ers a good choice of guest beers, 
alongside permanents Greene King IPA, 
Abbot and Marston’s Pedigree, with mini beer 
f estivals f eaturing a range of ales from 
breweries such as Church End, Phoenix and 
RCH.  Part of the liv ely Earlsdon weekend 
scene it can be crowded on Friday and 
Saturday  evenings.  Food is served all day 
until 11pm and children are permitted until 
9pm, if dining. 
Open 9am to 1am Saturday.  Tel: (024) 
76718170  
 

CAMRA Ltd, 230 Hatfield Road, St Albans, Herts AL1 4LW 
01727 867201 - camra@camra.org.uk - www.camra.org.uk 
 

Saturday 21st March: Derby 
Elev en cracking entries for Derby in GBG 
2009 and ‘Away  Ale’ as only used one so far.  
A v ery hard choice to pick any one pub to 
f eature in such a great city f or real ale 
drinkers but we’ll try an old f avourite: the 
Flowerpot, 23-25 King Street.  Dating from 
around 1800 but much expanded from its 
original premises, this pub reaches far back 
from the small roadside f rontage and div ides 
into several interlinking rooms.  One room 
prov ides the stage f or a lively gig scene and 
another a glass cellar wall, revealing row 
upon row of  stillaged f irkins.  The new 
Headless Brewery  – established in 
September 2007 – is at the rear of the pub.  A 
virtual real ale showcase with up to 25 beers 
on off er ev ery weekend, the Flowerpot was 
unsurprisingly Derby CAMRA Pub of the Year 
2007.  Permanent ales are Headless 
seasonal beers, Oakham Bishops Farewell 
and Whim Hartington IPA served either on 
grav ity or handpull. 
Open 11am to midnight Saturday.  Tel: 
(01332) 204955  

  

Barnsley Trading 
Standards. 

Not satisf ied with the amount 
of beer in y our glass? 
Ask for it topping up. 

Still not satisfied? 
Contact Barnsley Trading Standards 

on 772532 
And write to y our MP. 

 
 
 
 
 
 
 
 
 
 

www.barnsley .gov.uk 


