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ACORN BREWERY of 
BARNSLEY 

 

brewery tours by arrangement 
Contact the brewery for our range of seasonal beers 

We also have a great range of merchandise
Tel: 01226 270734 
Fax: 01226 270759 

www.acornbrewery.net 
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The Campaign for Real Ale (CAMRA) has hit out at the Chancellor's decision to increase beer 
duty  by 4 pence a pint in the Budget, together with annual increases of 2% above inflation f or 
the next four years. The consumer group claims that the increase will lead to at least 20 pence 
on a pint ov er the bar, f uelling pub closures and increasing unregulated drinking as more 
choose to drink at home or on the streets. This is the f irst time ever that beer tax has 
increased by 4 pence - a rise of 13%! 
CAMRA recently announced that 57 pubs are lost permanently ev ery month as the price 
differential between pubs and supermarkets widens. Pubs prov ide a regulated environment for 
people to enjoy alcohol socially and responsibly. 
Mike Benner, Chief Executive of CAMRA said, “The Chancellor has failed to recognise that 
well-run community pubs are the solution to Britain's binge drinking problems. This budget will 
do nothing to stop binge drinking, but it will lead to pub closures on a huge scale, widen the 
gap between supermarket and pub prices 
and encourage smuggling and cross-
border shopping. It's a great big nail 
whacked ruthlessly into the coffin of the 
British pub.” 

 

Newsletter From The Barnsley Branch Of The Campaign For Real Ale. 
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Traditional Engl ish Food  
As Wel l As Authentic Indian Meals 

Although the Crown and Anchor offers authent ic Indian 
meals during the evening, we would l ike to remind you 

that during lunchtimes from Tuesday to Sunday, Neil and  
Carol are offering wonderful home produced English 

meals, and due to popularity we should add that Sunday 
Lunches should be booked in advance.  

We have quiz nights both Tuesday and Thursday 
Winner takes all on Tuesday and Bottle of wine draw 

Thursday it’s £20 plus free bottle of wine draw and open 
the box with a chance to win up to £100 

Neil & Carol 
Still  Serving Traditional English Food 

Bar Meals Tue - Sat 12 - 2 
Traditional Sunday Lunch 12 - 2.30 

Barugh Lane, Barugh Green, 
Barnsley, S75 1LL Tel: 01226 387200 
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Wednesday 2nd April 
Wombwell Sur vey (3 of 3). Meet at the Sir 
Georges Ar ms at 7.45 pm. Catch the 222 at 7.15 
pm, then it’s a 15 min wal k or catch the 7.26pm 
train. See the website for details.  

 
Saturday 5th 
April 
The first of two 
visits to the 
Wetherspoon 
International Beer  
Festival. Our first 
outing is to the 
Horseshoe, 
Wombwell. Meet 
up at ar ound 7pm 
for a sampling 
session of ales.  
 
Wednesday 9th 
April 
The second of our 

visits to the Wetherspoon Inter national Beer 
Festival. This sampling session will be at the 
Joseph Bramah, M arket Hill, Bar nsley. Meet up at 
around 8pm for a sampling session of ales .  
 
Saturday 12th April 
Beer by tram, a day out i n Notti ngham usi ng the 
tram to get to some of Nottingham’s great r eal al e 
pubs . Depart Barnsley by trai n on the 10.01am 
service. Returning into Barnsley 9pm (Notts  at  
7.37pm) Contact Nigel for best train fares . 
 
Tuesday 29th April 
Branch meeti ng and soci al at the Milton Arms, 
Elsecar. Catch the 66 at 7.25pm or the 7.26pm 
train. Start 8pm 
 

Saturday 3rd May 
National Mild Day. Meet up in the Gatehouse at 12 
noon, then a day out touring Barnsley’s ar ea pubs  
that have put on a Mild for May. 
 
Wednesday 7th May 
Hoyland and Hoyl and Common sur vey social.  
Meet at the F urnace Inn, H oyland at 7.45pm. 
 
Tuesday 20th May 
The BAR distribution social. M eet at the 
Gatehouse, Eldon Street, Barnsley at 8pm 
 
Saturday 24th May 
Day out in Manchester by train. Off to visit pubs i n 
our favourite Northern Quarter.  We Depart  
Barnsley on the 10.26am tr ain to Meadowhall for  
the 11pm train to Manchester.  £13.60 return 
 
Tuesday 27th May 
Branch meeti ng and soci al at the Pack Horse, 
Royston. A mild will be available to celebrate Mild 
month of May. 
 

Timetable changes take place six times a 
y ear, so I am presuming there are changes 
af oot, so although I hope the timetable 
inf ormation prov ided here is correct, y ou 
really should check bef ore heading out.  
 

Call Traveline on 01709 515151 before 
heading out.  

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 BAR is printed in English only. A PDF format is available at www.barnsleycamra.org.uk this can be translated into 

other languages. Software to make the translation is not provided by CAMRA Ltd or the editor. 
© 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 
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Branch Chair 
Eric Gilbert 
(O2 mobile) 07742 169917 
 

Secretary, BAR Editor 
and Webmaster 
Nigel Croft 
(O2 mobile) 07736 288072 
01226 207858 
camra@barnsleycamra.org.uk 
24 Cope Street, Barnsley S70 4HX 
 

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

Branch Contact, Membership, 
Social Secretary and BAR 
Advertising 
Margaret Croft 
(O2 mobile) 07734 155792 
01226 714492 
socials@barnsleycamra.org.uk 
8 New town Ave, Cudw orth, Barnsley 
S72 8DZ 
 

Pubs and Clubs Officer 
Phil Gregg 
(T-mobile)  07983 010843 
pubsoff icer@barnsleycamra.org.uk  
 

Festival coordinator plus 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 2nd May 2008. 
These should be sent to Nigel Croft at 
the address on the left. 

Barnsley CAMRA 
is Looking for a 

New Editor for its 
Newsletter. 

 

(Currently Bimonthly 
Averaging 28 Pages A5) 

 

The BAR 
(you’re reading it) 

 

• No Experience Required 
• Use Programmes You Like 
• Support from Past Editor  
• Flexible Hours 
• Use of CAMRA Printer 
• And Much More … 
 
 

Contact Nigel Croft for more 
details.  
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Back in 2001 a position came up in the 
branch f or editor of the CAMRA Newsletter, I 
thought about the position f or about a minute 
or two and accepted the role. Since then 
“The BAR” has become one of the most 
popular f ree newsletters found in and around 
Barnsley. 
It’s only  with the support of adv ertisers that 
the newsletter has been av ailable time and 
time again, without this support the “The 
BAR” and its articles, which include Football 
and Food, Trav el and Walks, Festiv als and 
Pub Crawls wouldn't be printed. So thanks to 
y ou all, old and new… 
I as editor am also indebted to those people 
who send in articles f or publication, these are 
alway s welcome as usually ev en four or fiv e 
days after the deadline, I hav e to pull 
something together to fill the pages, it still 
baffles me that I can pull a story or subject 
relating to beer f rom nothing... 

Any way , so why  am I writing about The BAR, 
well ov er the last y ear all the CAMRA 
newsletters f rom all ov er Yorkshire and the 
North East hav e been in a competition, this 
competition is ongoing, so as y ou read this 
edition it is being judged f or 2008, any way 
back to 2007. 
The judges hav e voted “The BAR” Gold in 
the competition f or Yorkshire and the North 
East Newsletter of the Year, alongside York 
CAMRA‘s publication Ouse Boozer which is 
in association with Scarborough CAMRA. 
This is not the first award picked up for The 
BAR newsletter, back in 2002 the newsletter 
was presented with the Alewords Highly 
Commended Award. Alewords prov ides 
journalism and public relations f or beer and 
pub businesses. So they  know a good 
newsletter when they  read one. Just to 
mention that Ouse Boozer picked up Ov erall 
Winner at the same awards. 

So What now? Both newsletters go 
f orward to the national competition 
which will be announced at the 
Members Weekend and AGM in 
Cardiff from April 18 - 20. P22 
I will be standing down as editor in 
2009, so if any branch member 
would like to take on this rewarding 
position please contact me. P26 
 

Left - Eric Gilbert (Chair), Mick Moss 
(Yorkshire RD) presenting the award 
to Nigel Croft (Editor), Back -  Phil 
Gregg (Pubs officer and contributor). 

Nigel Croft 
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Frank and Sharon 
Welcome You to 

 
Six Changing Real Ales 

Closed Monday’s 
Tuesday to Friday 6 - 12 

Satur day & Sunday 12 - 12 
Food Serv ed 

Wed to Fri 6.30-9.00 
Sat - 12-2.30; 6.30 - 9. Sun - 12 - 4 

Steak Night Ev ery Night 
Fish and Chips Night Wed 

(eat in or take away)  

What's On 
General Knowledge Quiz Tuesday  and 

Sunday 
Function Room Available 

Buses from Barnsley:- 219 and X19 

Castle Hill Lane, Hickleton        
Tel. 01709 898651   
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Crown and Anchor - Barugh Green - Page 2 
Thornbridge Brewery - Page 22 

The Devonshire Cat - Sheffield - Page 10 
Team UK - Barnsley - Page 18 

The Commerc ial - Chapeltown - Page 18 
The George & Dragon - Barnsley - Page 16 

Dog and Partridge - Flouch - Page 8 
Ring O’Bells - Silkstone - Page 16 

Hickleton Village Hall - Hickleton - Page 4  
Acorn Brewery - Wombwell - Back Cover 

The Gatehouse - Barnsley - Page 12 
Kelham Island Tavern - Sheffield - Page 6 

The Huntsman - Thurlstone - Page 4 
The Keel Inn - Barnsley - Page 22 

The Moulders Arms - Barnsley - Page 6 
The Crown Inn - Elsecar - Page 18 

H.B.Clarks Brewery - Wakefield - Page 6 
 

Thanks to our advertisers 
the BAR is FREE. 

Mention you’ve seen their 
advert in The BAR 

BARNSLEY CAMRA 
AWARD WINNERS 

 

The Gatehouse 
Barnsley 

Spring 2008 Pub of the Season 
—– 

The Huntsman 
Thurlstone 

Winter 2007/08 Pub of the Season 
—– 

Tim and Anna 
The Fitzw illiam Arms, Elsecar 

Commitment to Real Ale Aw ard 
—– 

The Dove Inn 
Barnsley 

Autumn 2007 Pub of the Season 
—– 

The Milton Arms 
Elsecar 

Summer 2007 Pub of the Season 
—– 

Darfield Cricket Club 
Darfield 

Club of the Year 2007 
—– 

The Market 
Elsecar 

Pub of the Year 2007 
 

Nominate y our local at 
www.barnsley camra.org.uk/webf orms 

(CAMRA Members Only)  
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CAMRA promotes Mild throughout May and celebrates 
National Mild Day on Saturday 3 May 2008. 
 

We ask licensees to come on board by stocking this style of 
beer, encouraging pub-goers to try a few Milds throughout the 
month and hope that all of our members participate in Mild 
events up and down the country to make this year's Mild 
Month the biggest ever. If your pub is having a Mild on for 
National Mild Day then Please contact Margaret Croft p26 for 
details. 
 

Barnsley CAMRA is again having a Mild Crawl on National 
Mild Day. We start at the Gatehouse, Barnsley and will be 
visiting all areas of Barnsley where a pub is likely to be 
offering this style of beer. 
 

On Tuesday 27th May our branch meeting will be at the Pack 
Horse, Royston where a Mild will be on offer. 

 

For more information on suggested events, press release templates and advise on 
helping you promote your event, visit the dedicated CAMRA Mild web-pages at 
www.camra.org.uk/mild 
 

Remember - Mild isn’t weak, it’s just not bitter... 

A recent survey carried out by the Barnsley 
branch of the Campaign for Real Ale 
(CAMRA) shows that Real Ale is still good 
v alue f or money compared to other draught 
products in Barnsley ’s pubs. 
A surv ey held f rom 19th – 24th January 
showed that the av erage price of a pint of 
Real Ale was £2.25. The cheapest Real Ale 
was £1.26 and the most expensiv e was 
£2.70. The surv ey of 28 pubs f rom all across 
the borough did not include any promotional 
prices. 
Smooth and Extra cold keg products were on 
av erage cheaper by 5p a pint, but the alcohol 
by v olume (abv) was lower, the cheapest 

being £1.49 and the most expensiv e being 
£2.50. The full results are as f ollows. 
 
Product           Ave Price      Lowest Price       Highest Price 
 
Real Ale               £2.25             £1.26               £2.70 
(All strengths) 
 
Real Cider            £2.10             £2.10               £2.10 
(All Strengths) 
 
Keg Lager            £2.40             £1.54               £2.65 
(Standard) 
 
Nitro Keg              £2.20             £1.49               £2.50 
(Standard) 
 
Keg Cider Beer    £2.48             £2.00               £2.75 
(All Strengths)
 
Keg Stouts           £2.58             £1.68               £2.95 

 Page  5     Visit our Website for up-to-date News at www.barnsley camra.org.uk 

H.B.Clarks - Wakefield 
April sees the next in the series of Zodiac 
beers with Horn of Plenty, a golden ale with a 
stylish blend of English and American hops at 
4.2% abv, followed in May with Red Rag Mild, 
following on with Clarks backing of milds in 
May this beer style is a mild, and described as 
a delightf ul combination of well roasted barley 
with a smooth chocolate finish. 
 

Acorn Brewery of Barnsley 
The Barnsley branch would like to thank Acorn 
for a recent tour of their new brewery, as well 
as the sampling room and bar… 
Mount Hood IPA has been the best selling in 
the 5% abv IPA’s so f ar, and Cluster IPA f or 
March looks like it could match in sales. The 
US hopped IPA’s are selling well, and when I 
asked Dave Hughes, what’s for 2010? he said 
European hops, and 2011? Others we haven’t 
used yet… Other new beers have been 
Madness 4.4%, some football themed 
Tangerine Dreamer 3.7% and Bloomf ield 4.5% 
(Blackpool FC). New beers for April May are 
Barnsley Glory 4.5%, the return of St Georges 

Best 4.6% Chinook IPA 5% (April) then 
Palisade IPA 5% (May) as well as the return of 
Darkness 4.2% a dark mild. 
If y ou want a chance to try all the Acorn beers 
then you’re in luck, for one week commencing 
28th April Acorn beers will be showcasing at  
the Joseph Bramah, Barnsley. Five Acorn 
beers will be av ailable at any one time. 
 

Oakwell Brewery - Barnsley 
Firstly may I thank the head brewer Jonathan 
Stancill for a recent tour of the brewery, I 
unf ortunately was unable to make the tour but  
those who did had a great time, I look forward 
to another chance in the near future. A 
budding author was on the tour and an article 
can be found on page 14. To add to this, the 
brewery  is doing very well and beer sales in 
the January February new year lull hav e not 
dropped. Also the Market, Elsecar has opted 
for Oakwell’s Old Tom 3.4% abv to be the 
house mild for the f oreseeable future. 
 

Don’t forget to try all the milds all these 
breweries will produce for Mild 
month of May... 

The Royal Albert at Blacker Hill has removed 
the real ale from sale. Also there is no real ale 
av ailable at the Monkey, Thurgoland. 
Both the Wetherspoons pubs Horseshoe, 
Wombwell and the Joseph Bramah are 
holding a beer f estiv al which ends on the 14th 
April. P27 
The Railway at Royston is closed and 
boarded up. 
The Old Crown at Penistone now has two 
cask ales Tetley’s and Black Sheep and has 
a new landlord. 
The Olde Bridge Inn Monk Bretton is  
undergoing an extensive ref urbishment. 
Ref urbishment of the Station Inn (Ex -
Goldmine), Darfield is almost complete. 
The new pub at Dodworth is called the 
Dodworth Valley and is a Toby Carvery. 
The George and Dragon, Barnsley now has 

a larger cask ale portf olio and on recent visits 
the beer has been in excellent condition. 
Thornley Arms, Dodworth has John’s Cask , 
Theakstons Bitter and one Guest. 
The Cock Inn, Birdwell now only has two 
handpumps Tetley’s and Black sheep other 
two have been replaced by Johns smooth 
and keg Stones. 
The Last Orders at Wombwell is now owned 
by  Cains brewery, Liverpool. It’s currently keg 
only  howev er did hav e bottled beers and 
Liv erpool lager! After contacting the brewery 
they seem to be all f or adding cask ales to the 
range. 
It is rumored that KG’s in Wombwell has cask 
ales av ailable, this will be checked out on our 
next surv ey. 
Norman Inn Monk Bretton has removed all 
their hand pumps (Is it too much hard work?) 
 

Got any pub news? Then please contact me, 
my contact details are on p26 
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Two Real Ales 
Sky Sport on two Plasma TV’s 

GK Quiz Night Wednesday 
with bingo and free supper 10pm 

Cash Prizes 
Sports Quiz Saturday 

with chip buttys 1pm start 
Beer Prizes 

Buskers Night Friday 
Music Quiz Night Sunday 
Plus Raffle - Cash Prizes 

 

2008 Good Beer Guide Entry 

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

the Year 2004, 2005, 2006 and 2007 
Meeting and Beating Expectations 

- 

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

- 

Food available Tue to Sat 12 till 3pm 
- 

Gold Award in Sheffield In Bloom 2007 
and Silver Gilt Award In 

The Yorkshire In Bloom 2007 
- 

Folk Night Every Sunday 
- 

Big Jim’s Quiz every Monday from 9pm 
onwards with a Free Buffet 

- 

Disabled Access and Facilities 
 

H B CLARK FIRST  BEG AN BREWING 
IN 1906, AND IS STILL 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 
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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 90,000 (260 in Barnsley ) and 
growing – a bigger membership than most 
political 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 

 

Hidden j ust off the busy Old Mill Lane next to 
ASDA, we offer two changing guest beers from 
local micro breweries in top quality condition. The 
nautical theme of the pub reminds v isitors of its 
location next to the now hidden remnants of the 
Aire and Calder Nav igation canal which closed in 
the 1950’s. 
Within the pub are drinking areas of various sizes, 
from the lounge to the small conservatory snug. 
Our function room is available for parties and 
meetings, and has a large screen TV. 

The members weekend is  
annual and open to all  
CAMRA Members and is an 
opportunity to review what 
has been happening at 
branch, regional and 
national level over the past 
year. It  is also a great 

chance to soci alise with 
other members. Shar e a 
few  beers at the members' 
bar or visit pubs  in the area 
or book a place on one of 
the organised trips.  
See What’s Br ewi ng for  
registration for m. 

 Page  7     Visit our Website for up-to-date News at www.barnsley camra.org.uk 

As part  of a follow-up to the introducti on of the new 
licensing laws  in 2003, now seemed a good time to 
ask South Yorkshire Police about the i mpact it has  
had on Bar nsley, and in particul ar to the violent 
crime in the town. 
Inspector Mar k Spooner from the Central Safer 
Neighbourhood Team contacted me with his  
reasons  to what had in fac t helped the i ntroduction 
wor k. Below is a comprehensi ve list of i nfor mati on 
that shows that in Barnsl ey these measures  
introduced along with the new Ac t of 2003 have 
helped make the T own Centre one of the safes t 
towns to have a drink - probably in the N orth of 
England  
As part  of the follow-up to over the las t couple of 
years, Barnsley has seen a steady reduction in the 
amount of violent crime taking place in the borough, 
and that reducti on has continued i nto this fi nanci al 
year (2008).  
In December 2007 Barnsley saw a 38% reduction in 
violent crime compared with the same month in 
2006. T hat is even more r emarkabl e when you 
consider that violent crime in Bar nsley is low 
anyway compared with Rotherham, Doncaster and 
Sheffield.  But this r educ tion has not occurred by 
chance - it has been brought about by an awful lot  
of hard wor k and dedication by the Police, the Local  
Authority and the other partners we wor k with, for 
example the Primary Care Trust (PCT). 
Over the last few months  the following initiati ves  
have hel ped bring violent crime down: 

The intr oduc tion of 
a Triage or Medical 
Help Poi nt in Peel  
Square on busy 
nights over the 
Christmas period. 
The Help Poi nt was  
staffed by Police 
and Ambul ance 
officers together 

with a qualified Doc tor from Pri mecar e. On the l ast 
Friday before C hristmas , traditionally the busiest 
night of the year, the Hel p Point saw 34 patients,  
many who had fallen or been in a scuffle or were 
just drunk. Had it not been for the Triage Point 
many of those would have dialled 999 and taken up 
val uable ambulance time and cl ogged A&E. The 
Help Poi nt also ensured that there was  no disor der  
in Peel Square or the surrounding areas. 
The temporar y closure of Wellington Street between 

8pm and 3am on Friday and Saturday nights. T his 
has made a big dif ference to Wellington Street.  The 
fact that pedes trians can now use the full width of 
Wellington Street has meant that ther e is less  
knocking into people and less threat of injur y from 
traffic. All the people we have spoken to, including 
door staff , say that it jus t 'feels better'.  
We have introduced a 
'Traffic Light System'  
where each bar or venue is  
awarded points if  an 
assault  or an incident 
occurs at their licensed 
premises . The more points  
they get the closer they 
move to amber and red. As  
they become amber the 
police visit and 
recommend certain 
measures and if those 
measures are not i mpl emented then the evidence 
can be presented to the Licensi ng Authority. In 
Barnsley we have moved from a situation where 
there were two red premises and a number of 
amber to one where ther e are only two amber, and 
they are both moving towards green.  
There are obviousl y other bits  and bobs including 
licensing visits to identify underage drinkers, the use 
of a passi ve drugs dog to sniff  out anyone with 
cocaine or heroin or cannabis in their pockets and 
various other initiati ves . 
But in answer to the ques tion about has the 
increased licensi ng hours caused more or l ess  
disorder I  would say it  hasn't made much dif ference 
in Barnsl ey. I think the picture may be different in 
less urban communities where resi dents have to 
listen to people turning out of a pub at 4am but in 
general I don't thi nk disor der has increased. T wo 
reasons  I think - firstl y people onl y have a set 
amount of money for a night out – whether that’s a 
two hour or a fi ve hour night out, so they don't drink 
that much mor e. Secondl y not many places  are 
open past midnight anyway in Bar nsley - licensees  
still have to pay s taff  wages and if the place isn’t  
well frequented then they will lose money. 
 

Thanks go to Inspector Mark Spooner  
for providi ng information 

and comments  
 

Nigel Croft 
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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 (Not Mon) & 6-11; Sat & Sun 11-11 
BORD HILL - FLOUCH - BARNSLEY - S36 4HH 
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E S N R E V A T D N A L S I M A H L E K N M
G A L H B C L A R K S B R E W E R Y Y N I S
D H M L I T H E C O M M E R C I A L I T L N

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

PRIZE WORDSEARCH. 

Our winner of four free pints 
from last month is Mr. Hill, Ward 
Green, Barnsley who will be 
drinking his four pints in the 
Gatehouse. 
For your chance to win just find 
all our advertisers in the grid. 
They can go horizontally, 
vertically and diagonally in all 
eight directions. When you have 
them all, find the hidden 
message by using the unused 
letters. 
Look for the advertisers within 
the pages, or a full list is at p25. 
Send the hidden message 
along with your name, address 
and which advertising 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 p26). Closing date is Friday 
2nd May 2008. 
The winner will be the first  
correct answer drawn from the 
entries. Draw to be made 3rd 
May 2008. 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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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 

 
Adv ertise y our Pub, Club or Service here in 
the pages of 
THE BAR - Space av ailable Now 
 

Why  not put your advert in The BAR?  The 
BAR is an ideal and affordable publication to 
promote your business or product. Only 
£18.34 f or a 1/4 page when y ou take out an 
adv ert for a y ear, 6 issues (£110). £25 for a 
single entry. For more inf ormation contact 
Margaret Croft on 01226 714492 or email 
socials@barnsleycamra.org.uk 

 

Offering a free and confidential service for  
an yone concern ed about their o wn  or  
someone else’s alcohol or drug u se. 
The team includes coun sellors, g eneric 
alcohol and drug workers, so cial workers and  
nurses..  
BADAS is based in Barnsley to wn centre and  
provides a variet y of services, including  
counsell ing and needle exchang e. 
W e are committed to equ al opportunities and  
value difference. W e aim to give equal access 
to appropriate treatment and opportunit y 
based on individual need. W e expect everyone 
who works for us to support us in this. 

Opening Times  
Monday 9am - 5pm 
Tuesday 9am - 8pm 

Wednesday 9am - 5pm 
Thursday 9am - 11am ( answerphone)  then 

11am - 8pm 
Friday 9am - 5pm 

(Evening sessions are availabl e) 
 

9-10 Burleigh Court , Burleigh Street 
Barnsley S70 1XY 

 
Tel: 01226 779066 
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Spring is in the air and I am thi nking about summer. I am looki ng at herbs which are used to flavour some 
beers and to look at ways of cooking with them.  Again a ver y British product, a Yor kshire speci ality and a 
summer crop. 

Liquorice 
There is a tradition of using herbs to flavour ale especi ally plants like hops  and nettles but also l avender,  
heather,  spruce shoots  in Bl ack Beer and liquorice. Liquorice came to Britain from Egypt and was culti vated 
by monks i n Pontefract. Monks  being monks, it  was also added to alcoholic drinks but for medicinal  
purposes!! !   Liquorice is still used to treat digestive disorders and the root fibers have recently been 
adopted by some gastric surgeons  worki ng in London and Sheffield. The fibers are made into thr ead and 
used for internal stitches. 

Liquorice roots  grow to a great l ength ( 2m ) and need the deep l oamy 
soil found around Pontefract,  the liquorice capital of Britain. T he sap is  
extracted from the crushed root and is nature’s sweetest subs tance, 
50x sweeter than cane sugar.  
Pontefract annual Liquorice Festi val is from 6 – 13 July 2008 and 
includes   re-enactments in the Nor man castl e, tours,  music,  parades  
and stalls selling liquorice goodies. T he castle is an impressive venue 

and was one of the largest castles in Britain until it was ruined in the English Civil War. Visit this website for  
more i nfor mati on www.pontefractliquoricefesti val.co.uk/  
The local cheese monger Cryer and Stott make a cheese that is soaked in liquorice and sweetened with 
Ilkel y M oor honey,  Mr Hol me’s Pomfrit. Good with beer and crusty bread.  www.cr yerandstott .co.uk 
Cromwell’s Tea room ser ves  a liquorice sauce over ice-cream and there is al ways  Thor nton’s liquorice 
toffee. R ecipes  on www.pontefractliquorice.co.uk/LiquoriceRecipes.php   
Several pubs ser ve liquorice beer which was originally made by Tomlinson's of Pontefr act then the 
Fernandes Brewer y, Wakefield.  www.fernandes-brewery.gowyld.com 
Liquorice is also used commerciall y as an emulsifier to create foam in drinks . It  has  also been used for  
centuries to flavour tobacco. Liquorice is added to beer as a flavour enhancer but it is also used in a larger 
quantities.  Carlsberg produce a winter Pilsner type beer  T uborg Jul ebryg which incl udes  English  liquorice. 
They recommend drinking it with smoked meats  and cheeses. A manufactured product from a big brewer 
www.carlsberggroup.com/brands/Pages/TuborgJulebryg.aspx. 
The Front Str eet Brewer y, in Norfol k,  produce a liquorice beer called Swoopy’s Song  which is made with 
both liquorice sap and bar k. It looks li ke a great countr y pub with a range of good beers and is listed in the 
2008 Good Beer Guide under T he Chequers, Binham, Norfol k.  www.binhamchequers.co.uk 
I visited the Auvergne area of France l ast year and found some s trange bottled beers. At first I thought it  
was a local tradition but I then began to think that this was a novelty for  
tourists or was part of  rural di versification.  Artisans Brasseurs produce a 
range of bottled real ales i ncluding one made from malted barley, hops  
and local puy l entils.    
When absinthe was banned in France in 1915, the major absinthe 
producers (Pernod Fils and Ricard)  reformulated their drink i nto Pas tis 
which is flavoured with star anise and liquorice so avoi ding the 
problematic wormwood. 
The trend of using strange combinations of ingredients is not confined to 
beer. I found a strange recipe which i nvol ves  inserting a piece of liquorice 
into the flesh of a scallop before pan fr ying. This was  ser ved with a Greek 
salad made into a smoothie! ! ! 
However a splash of Pas tis is lovel y i n a summer chicken or fish dish. 
Add it  to the pan after pan frying a chicken breast or pi ece of salmon or 
use sparingly as BBQ marinade. Also tr y adding a  short pi ece of liquorice 
root or a spl ash of liquorice beer to a beef stew (at start of cooking) to 
enhance but not dominate the fl avour.   



 Is y our pint short? Then ask f or a top up. Still short? See page 20    Page 10 
  www.devonshirecat.co.uk 0114 279 6700 

Devonshire Green 
Sheffield 

The 

12 Real Ales  on at All Times : 
               - 7 Guest Al es  
               - 5 Per manent - The Devonshire C at Best Bitter,  Caledoni an Deuchars IPA, 2 Abbeydale 
               beers and Theakstons Old Peculier.  
 
12 Continental Draught Beers: 
               - Including Er dinger, St Louis Krei k,  Fruli, Leffe, Paulaner, Amstel and      Warstei ner and a 
               guest Belgian Beer. We are now the onl y pub in Sheffield to sell Paulaner Wheat Beer 
               on Draught!  
 
 
100+ Bottl ed Beers from Around the World:  
               - Belgium, Germany, Czech R epublic, Britain, USA, Austria, Austr alia, Corsica, China, 
               Indonesi a, I tal y, Kenya, M exico, Sri Lanka and Thailand. 
 
 
Traditional Cider Str aight from the Barrel:  
               - We sell 2 gues t Saxon Ciders. T hey are si milar to Scrumpy cider with somethi ng extra 
               as they ar e brewed by an I talian who has  added his own s tyle to the ci ders.  
 
 
Homemade Food Served Until 8pm Ever yday: 
               - We take as much pride in our food as  we do in our beer. All our food is prepared on the 
               premises , not pre-packaged li ke all the pub chains. H ere at The Devonshire C at we 
               believe  that the best thing to accompany a great meal is a great beer, so each item on 
               the menu has  a recommended beer.  

Cat 
The Devonshire Cat is a completely independent  

pub offering an enormous range of interesting 
beers; we hope you will experiment with many different styles 
and flavours available. Some you will love, others you may not, 
but finding those you love is part of the fun 

The Devonshire Cat - 49 Wellington Street, Sheffield S1 4HG 
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(Barnsley Branch) 77 Pitt St. Barnsley.  

What single word comes to mind when we think of Samaritans? 
SUICIDE! 

 

Today this is a long way from the truth. Would you believe that only a 
small percentage of calls are from suicidal people? The vast majority 
are from individuals faced with problems and dilemmas which at one 
time or other are beyond their control. Marital difficulties, loneliness, 
money worries, health problems, addiction, business pressures and 
depression are just some of the issues facing our callers. 
Our volunteers in Barnsley have been listening to such problems for 
over thirty-three years, day and night three hundred and sixty five days 
a year. 
 

LAST YEAR ALONE WE TOOK 7565 CALLS 
 

Barnsley Samaritans are now in crisis. 
 

It costs roughly £1200 per month to run our branch. Our branch is a 
registered charity. We receive NO government funding, NO national 
support and are solely responsible for our survival. 
The Barnsley Centre cannot survive unless there is a dramatic 
increase in donations. Imagine no local non-judgemental organisation 
to listen to those in need. 
 

TO LOSE BARNSLEY SAMARITANS WOULD BE SUICIDAL. 
PLEASE HELP. 

Sexually confused ? Invalided ? Alone ? Teenage problems ? 
Marriage in difficulties ? Abused at home/work ? 

Addicted to drugs/alcohol ? No one to talk  to ? Racially abused ? Suicidal ? 
 

WE are HEAR for YOU 
 

CALL SAMARITANS: (01226) 202222 
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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  

The Commercial dates back to 1890 and the present 
licensees Paul & Kate have been in the pub for over 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 

 

01226 284748 

TASTE THE DIFFERENCE 
 

Let us take care of all your cask ale needs 
Cask ales available from micro brew eries 
nationw ide. 
Monthly specials alw ays available 
Prices from £49 plus vat inc FREE Delivery 
Give us a call to arrange a visit from one of our 
cask ale specialists. 
A full range of bar products also available.
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The announcement at the end of January that 
Scottish and Newcastle (S&N) is to be 
acquired and divided between Carlsberg and 
Heineken has been condemned by the 
Campaign for Real Ale (CAMRA). S&N's UK 
activ ities are set to be acquired by Heineken 
and CAMRA is still seeking reassurances ov er 
the f uture of S&N's real ale interests. 
Mike Benner, CAMRA's Chief Executive, said, 
“The relentless obsession with pushing global 
lager brands is a f ailing strategy in the UK 
beer market and this is fuelling consolidation 
and hitting prof its hard. The inev itable result of 
consolidation is brewery  closures, brand 
losses and less choice for Britain's 
consumers.” 
Mr. Benner added, “The deal raises many 
questions f or real ale drinkers in the UK. What 
impact will this have on traditional real ales 
such as John Smiths and smaller regional 
brands such as Magnet? We will be seeking 
reassurances from the new owners that they 
will inv est in their real ale brands and 
breweries to meet the demands of today's 
beer drinkers who are increasingly demanding 
real ale.” 

CAMRA is concerned about the impact the 
takeov er could hav e on Wav erley TBS, a 
major distributor of real ales, the contract 
brewing of Theakstons Best Bitter and the 

partnership with the Caledonian Brewing 
Company. 
It is expected that the takeov er will be 

considered by the European Commission and 
CAMRA is calling f or an in-depth review of 
competition and consumer choice in the EU 
beer market. 
Mike Benner continued: “The lager-led 
approach of the global brewers has been 
f lawed for years and consumers demand 
choice, quality and prov enance. Fortunately 
the increasing number of small and 
independent real ale breweries in the UK are 
rising up to fill the void in the market where 
demand f or local and regional beer continues 
to grow.” 
 

Bob Stukins, CAMRA's 
Director of Breweries 
Campaigning said, “This is a 
sad day f or British brewing. 
S&N was the last remaining 
major brewer in British hands 
and the deal is unlikely to 
show any  benefits for 
consumers.” 
S&N's main real ale brand is 
John Smith's cask. Howev er it 
also brews Theakston's Best 
Bitter on behalf of T&R 

Theakston, and owns 30% of Scottish brewery 
Caledonian's brands. CAMRA will be seeking 
assurances from the new owners that these 
enterprises will be preserv ed. 

“What impact will this have on 
traditional real ales such as 
John Smiths and smaller 
regional brands such as 
Magnet? “ 
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Pass it to a f riend, take it to work or 
leav e it f or others to read when y ou 

hav e f inished! 
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After an exhilarating and rewarding FA Cup 
run, with an historic win away  at Liverpool, 
and a mouth-watering home tie versus 
Chelsea (to come as I write) (We’re off to 
Wembley - Ed), Barnsley FC are in dire need 
of some league points to pull away  form that 
dreaded relegation trap-door.  Only three 
away  games left for this season – including 
the one postponed due to our Chelsea tie – 
means an interesting if scary run in, especially 
as our away record has been very poor. To 
console us on our trav els we’ll as usual rely 
on CAMRA’s Good Beer Guide for direction: - 
 
Tuesday 8th April: Watford 
[Reprinted f rom Feb/Mar BAR – due to the FA 
Cup game with Chelsea] 
A brand new Away  Ale v enue, Watford’s 
Spartan selection of only two entries in this 
y ear’s CAMRA’s Good Beer Guide makes 
choosing an Away  Ale pub fairly easy.  The 
West Herts Sports and Social Club on Park 
Av enue (near the Town Hall) is a former 
CAMRA Club of the Year, howev er it is 30 
y ears since last in the Guide!  A new bar has 
been built and the old bar now services the 
f unction room – home of the CAMRA Watford 
Beer Festiv al f or 12 years.  Fuller’s London 
Pride, Young’s Bitter and guest beers are the 
beer menu now.  Darts, dominoes and 
cribbage are played here, whilst rolls and pies 
are the only food.  Oversized glasses are 
reserv ed for real ale drinkers and entry is 
restricted to club members, card-carry ing 
CAMRA members or customers carry ing the 
current Good Beer Guide.  

Open: 5pm to 11pm Tuesdays 
Tel: (01923) 229239 
 
Saturday 12th April: Preston 
Nine pubs f ill the Preston section of this y ear’s 
Good Beer Guide and unusually we’ll feature 
the one nearest the ground.  Finney’s Sports 
Bar, I East View, Deepdale Road is a sports-
themed pub near the prison with multiple TV 
screens showing different sporting channels.  
Ov er 70 sports shirts adorn the walls; look f or 
the piece of Preston North End’s plastic pitch!  
Two guest beers f rom small breweries are 
usually  stocked to accompany the permanent 
Thwaites Original.  Tables outside at the f ront 
of the pub attract summer drinkers, and 
karaoke is popular on Friday.  No track suits 
are permitted on Friday or Saturday nights.  
On match days only Preston North End fans, 
CAMRA members and holders of the Good 
Beer Guide are admitted. 
Open: Noon to midnight Saturdays 
Tel: (01772) 250490 
 
Sunday 4th May: Cardiff 
Cardiff has a magnif icent 14 entries in this 
edition of the Good Beer Guide, f rom these 
the one I’v e v isited and enjoyed the most is 
Glamorgan Council Staff Club, 17 Westgate 
Street, opposite the Millennium Stadium.  This 
historic building has been a club since 1964 
and Cardiff Club of the Year on numerous 
occasions.  It has a public bar and a number 
of other bars av ailable f or f unctions and 
meetings.  The club is keen to promote real 
ale, with three guest beers regularly f eaturing 
from new breweries plus Brains Bitter on 
permanently.  Show y our CAMRA 
membership card or your Good Beer Guide 
f or entry and although on match days the club 
is v ery busy with entry restricted to members 
only, we found no problem getting in early. 
Open: 9am to 
11pm Sundays 
Tel: (029) 202 
33216 
 
 

 

 

 

CH AM P IO N 
AWAY ALES 
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Real Ales Include 
Greene King IPA, H & 

H Bitter, Olde Trip, 
Abbot Ale and Ruddles 
County. Plus Seasonal 

Guest Beers.
01226 790298 
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George & Dragon 
Cask Ales: Black Sheep Bitter, Tetley Cask, 
Deuchars IPA 
Camra members were impressed with the 
George and Dragon. Beer quality was good 
and we were made very welcome the pub 
was comfy although the decor was slightly 
dated. The pub had a good clientele mix with 
a good atmosphere and good v alue f or 
money  (oversized glasses).  
 
The Commercial  
Cask Ales: None 
av ailable 
Ty pical two 
roomed pub 
sadly  keg only. 
The decor 
was tired 
looking and the 
clientele mixed 
was limited. A 
small bar serves both 
rooms. This was probably the 
quietest pub on Summer Lane and 
considering the others in the immediate area 
serv e real ale this maybe something the 
licensee should look at.  
 
The Moulders Arms  
Cask Ales: Marston’s Pedigree, John Smiths 
Cask. 
Open plan pub which f eels much larger than 
its actual size. Recently under new 
management Conrad has settled in well. 
Camra members were impressed with the 
quality  of the beer. Although the new 
Burtonwood brewed John’s Cask wasn’t to 
ev eryone’s taste, the quality was good. The 
pub had a good clientele mix, to conclude by 
quoting one member ‘a top pub.’  
 

The Polish Club  
Cask Ales: None available. 
 Noted f or its live music the Polish Club was 

our next stop. The pub did hav e Sam Smiths 
but sadly keg only. The pub has tried real ale 
in the past but it didn’t sell. Members were 
made to f eel welcome and the staff were v ery 
friendly . Although quiet the club had a good 
clientele mix.  
 
Barnsley Hospital Club 
Cask Ales: None available. 
This was the worst pub of the night. A Strictly 
members only club and hard to see why . No 
real ale, un- welcoming hospitality and a poor 
clientele mix. The club ought to look at other 
clubs in the area for ideas.  
 
Tom Treddlehoyle 
Cask Ales: Deuchars IPA, Black Sheep, 
Tetley ’s  
This was the busiest pub of the night, and a 
pleasant surprise. The open plan layout with 
conserv atory off was nice and inviting. The 
quiz night looked successful and the f ree f ood 
went down v ery nicely. The beer quality was 
good. Members’ comments echoed this with 
lots commenting on it as a ‘lov ely pub.’  
 
The Travellers  
Cask Ales: Thwaites Bomber  
The f inal pub on our surv ey of the area. The 
pub is open plan and bright with a separate 
restaurant room. The beer quality was good. 
A second cask ale was in the wings waiting to 
go on. The pub has plenty of outdoor space 
and had a good clientele mix. A great pub to 
end the evening. 
 

Ov erall a great surv ey with the odd surprise 
thrown in. As with other similar surv eys of the 
town suburbs real ale seems to be doing well. 
It would have been nice to see more micro 
brewery  ales available but any cask is better 
than none. 

Phil Gregg  
Pubs officer  

Barnsley  CAMRA 
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 I’v e v isited breweries in Canada the USA, 
Ireland, Denmark, France and the Czech 
Republic but I never thought I would v isit the 
nearest brewery to my own home, as v isits to 
Oakwell just don’t happen… 
 
Howev er a very kind inv itation to Barnsley 
CAMRA f rom the head brewer Jonathan 
Stancill promised to change all that. 
 
On arriv al we were shown into the brew hall 
where the brewery ’s two real ales, (3.8% abv 
Barnsley  Bitter and 3.4% abv Old Tom Mild) 
were waiting to be tasted. Both beers are 
brewed with malt milled directly abov e the 
mash tun a f eature I’v e not seen in a brewery 
bef ore. The rest of the brewery  is a more 
conv entional, with a steam powered top 
f ermenting ale brewery with the additional 
twist of producing two lagers, (3.8% abv Acorn 

and 5% and Oakwell) at a lower fermentation 
temperature and a bottom f ermenting y east 
strain. 
 
The brewery  was v ery clean and tidy with all 
operations carried out in one room, this 
included the beer tasting. The trip to the 
inev itable little boys room involv ed a 250 y ard 
walk through an Aladdin’s cave of pub 
interiors put into storage f rom the 
ref urbishment of pubs in the 30 strong estate. 
 
The current average output of the 102 barrels 
per week to these managed pubs leaves a 
little capacity f or the f ree trade, and the recent 
inclusion of the brewery into the Society of 
Independent Brewers (SIBA) distribution 
scheme should see the av ailability of the 
beers in our local area pubs. 
 
On an historical note, the present owners of 
the brewery  purchased the land and buildings 
from the Courage group in 1994. Previous to 
this beer had been brewed on the site f or 120 
y ears. Howev er the takeov er by Courage 
brought production to an end in March 1976. 
The f irst brew by the present owners was 
Barnsley  Bitter on the 7th January 1997 which 
was made from the traditional recipe from the 
Brewing Books dating back to 1947. 
 
In the f uture the brewery is looking at 
producing a cider and bottling their beers and 
lagers. 
 
Barnsley  CAMRA would like to thank 
Jonathan for what was a truly wonderf ul 
ev ening and we look forward to drinking some 
more of the Bitter and Mild in some local pubs 
soon. 

Alistair Twist 
 

Picture with thanks to quaffale.org.uk 
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Darf ield Cricket club is situated on School 
Street Darf ield just off the main A635 
Barnsley  to Doncaster Rd. The club has won 
a wealth of CAMRA awards at local and 
regional lev el. And has recently celebrated its 
150th y ear anniv ersary. 

The club was formed in 1857 with the original 
cricket ground being in a field off Vicar Lane 
near to the Riv er Dearne. The club was one 
of the f irst cricket clubs in the area and in 
1893 one of the f ounding clubs of the 
Barnsley  and District league. 
 In the early 1900’s the club mov ed to their 
existing home on School Street. The official 
opening was held on Whit Monday 31st May 
1909. The opening ceremony was perf ormed 
by Mexborough boxer ‘Iron’ Hague, and 
f ollowed by two days of sport and evening 
concerts by the Houghton Main Prize band. 
The f irst game at the new ground was a 
Barnsley  league match against Grimethorpe. 
The original Pav ilion was of timber 
construction and was built largely at the 
expense of Houghton Main Colliery Co. The 
f oreman joiner and some of the workers were 
allowed whenev er they had spare time to 
construct a traditional sty le pav ilion. In 1977 
the existing club house and bar was 

constructed and opened by a local umpire 
Dickie Bird on 8th July 1977. 
The club today has three senior teams and a 
host of junior teams. The club still thrives and 
during the cricket season is a hiv e of activ ity. 
The club hosts league matches at local and 

county lev el. It is also home to 
successful football and darts 
teams. 
Darf ield Cricket Club has 
alway s offered cask ale since 
the construction of the 
clubhouse in 1977. But in 2004 
the club started to offer guest 
ales f rom local and national 
microbreweries. At present the 
club offers two rotating guest 
ales sourced from mainly local 
breweries. The cask ales are 

serv ed in ov ersized lined glasses. Last year 
saw the club win Barnsley CAMRA’s Club of 
the Year award for the third consecutive year. 
The club offers great v alue f ood, Friday night 
is Steak night and Sunday lunches are 
av ailable.  
 
Many  thanks 
go to the 
stewardship of 
Gly nn Noble 
and the 
support from 
the 
Committee 
and the club 
members. 
 

 


