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We are pleased to announce 
that our Brewery Shop is 

now open 
 
 

Opening Hours   
Monday to Friday 

9:30 am  to  4:30pm 
 
 

We have available our permanent ales 
in 5 litre mini-casks, and beer in a box in 

10 and 20 litre containers  
 
 

plus our full range of 
Bottled Beers  

 
 

Other merchandise is available so come 
down and browse for a Christmas gift 

that will be appreciated 
 
 

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. 

The Campaign for Real Ale has attacked the decision by Carlsberg UK to close the 
iconic Tetley Brewery in Leeds by 2011. CAMRA has criticised Carlsberg UK for 
failing to promote the famous Tetley beers at a time when consumer interest in real 
ales is growing.  
 
Bob Stukins, CAMRA Vice Chairman and Director of Brewery Campaigning said, "It 
is unclear where Carlsberg UK intends to brew the famous Tetley beers which 
remain household names in the UK. Brewed outside their Leeds heartland I fear 
they would lack the provenance which today's discerning consumers expect. While 
we recognise the enormous challenges facing the brewing industry at present, I 
think this is a short-sighted decision. Recent statistics clearly show that real ale is 
performing better than other beer styles in a declining market. There is an 
opportunity to respond to this, invest in the Tetley brands and bring them back to 
glory."  

More on page 14  
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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 Hoy land 
Cross Keys - Darf ield 
Cubley Hall - Penistone 
Darfield Cricket Club - Darf ield 
Dog & Partridge - Hazlehead 
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 - Darf ield 
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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Wednesday 3rd December 
Survey crawl of Penistone, starting at the Britannia, 
Sheffield Road, Springvale Penistone at 7.45pm. Catch the 
7.09pm train or the 7.22pm 21 bus. From here we head 
into Penistone town centre and finish at the Bridge. Last 
train back 10.49pm. Last buses back 10.12 and 10.47 
Saturday 13th December 
Yorkshire Regional meeting in Keighley. 12 Noon.  
Contact Nigel for more info, contact details page 23  
Tuesday 16th December 
Early and important news only branch meeting at the 
George and Dragon, Summer Lane. Starting at 7.30pm 
followed by a Christmas crawl in town - the “ Donate Your 
Change”  pub crawl, all for the Barnsley Samaritans. 
Monday 29th December 
Brewery trip to Theakstons, Masham. Sheffield CAMRA are 
asking if anyone is interested in joining their bus to the 
brewery. If you are, please contact Nigel for more 
information, contact details on previous page. 
Saturday 10th Januar y 
Eastern outpost survey social, we will visit about 10 pubs 
with time for a half in each, soft drinks are advisable in 
more than one pub. Depart the Joseph Bramah at  
5.15pm. Drop offs afterwards. (CAMRA members only) 
Tuesday 13th Januar y 
Winter Pub of the Season presentation to the Huntsman,  
Thurlstone. Presentation 9pm, full details are on page 3,  
including travel times. 
Saturday 17th Januar y 
Not the Christmas Party. This year at the Dove Inn,  
Doncaster Road. Cost is  £7 per ticket. This includes 2 
halves of real ale and buffet. Quiz and games, raffles.  
Meet from 7.30pm 
Tuesday 20th Januar y 
The Bar distribution  social, pick up copies of the 
February March edition from the George and Dragon,  
Summer Lane, Barnsley from 8pm.  

Thur sday 22nd Januar y 
Brewery visit to Wentworth Brewery. There will be a 
charge of £10 to cover food and drinks. I'm given to  
understand that Wentworth Brewery will kindly donate this 
money to our charity the Barnsley Samaritans. So catch 
227 bus at 6.35pm, o r the 66 bus at 5.10pm and change 
for the 227 a t Elsecar at 6.10pm - Bar 6.30pm till 9.30pm 
ish - This is open to all, not just CAMRA members.  
Saturday 24th Januar y 
National Winter Ales Beer Festival, New Century Hall, 
Manchester. Catch the 9.40am train from Barnsley. £14 
return f rom Barnsley (£14.70 f rom Sheffield?) 
Tuesday 27th Januar y 
Branch meeting and social at the Chestnut Tree. Barugh 
Green. Claycliffe Rd. We are upstairs in the small dining 
area. Meeting starts at 8pm. Buses are the 92a at 7.15pm 
or the 95a at  7.45pm. Buses back are the 9.23pm or 
10.23pm  95a.  
ADVANCE NOTICE 
Tuesday 17th Febr uar y 
Bar nsley CAMRA AGM meeting only. To be held at 
Market Hotel, Elsecar. 8pm start  
Tuesday 24th Febr uar y 
Branch Meeting to be held at the Railway, Station Road, 
Wombwell. 8pm start. 
Bus times will probably change a couple of weeks before 
Christmas and Train times change on 14th December.  
Sorry if there a re any e rro 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 
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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 
January 2009. These should be 
sent to Nigel Croft 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   
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Last time we wrote about the Huntsman being an award winner, we mentioned that 
history has a habit of repeating itself as it had won both 2004 and 2005 Spring Pub 
of the Season. Well guess what? It’s just done it again. Yes, this time it’s followed 
up Winter 2007/2008 award with this season’s.  
This repeat award-winning pub, and 
Good Beer Guide stalwart, makes its 
success more consistent especially in 
the real ale department – always the 
overriding feature of course. The 
Huntsman’s three permanent beers,  
Black Sheep Best Bitter, Tetley Cask 
and Taylor Landlord, are all great beers 
in their own right. However the other 
three guest ales mainly from 
microbreweries make an evening out an 
even more enjoyable experience – 
working one’s way through them! 
You can sit and enjoy any of these fine ales in a number of cosy corners or up 
against the glowing real fires at either end of this welcoming stone country inn. 
We’ve Dave and Gwynny Fields to thank for all this success as over the years 
they’ve built up their loyal customer base – not an easy achievement in the current 
climate of the trade. 
Congratulations to all at the Huntsman for making and keeping a cracking good 
pub and supporting real ale choice. Please join in Gwynny and Dave’s succe ss at 
our presentation evening on Tuesday 13th January 2009, where the award will be 
made at around 9pm. 

Bus number 20 leaves Barnsley at 6.52pm and the 20A 
leaves at 7.52pm, they both drop outside the 

Huntsman. Return times back to Barnsley are 
9.34pm (20A) and 10.34pm. 
 

Lynette and Laurence Mace 
 

Barnsley CAMRA would like to mention the two 
runners-up for the Winter Award:- The Waggon 

and Horses at Langsett and the Milton Arms at 
Elsecar. Both came very close – so better luck next 

time in any future seasons. Keep up the good work! 
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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 

 

 

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

have finished! 
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H.B.Clarks Brewery - Wakefield - Page 12 
The Station Inn - Darfield - Page 8 

Acorn Brewery - Wombwell - Back Cover 
Crown and Anchor - Barugh Green - Page 8 
Thornbridge Brewery - Derbyshire - Page 4 
The Devonshire Cat - Sheffield - Page 12 

The George and Dragon - Barnsley - Page 4 
The Commerc ial - Chapeltown - Page 4 

Dog and Partridge - Flouch - Page 6 
Kelham Island Tavern - Sheffield - Page 14 

The Crown Inn - Elsecar - Page 12 
 

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 ) 

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 
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You can play half of the questions here 
just for fun or y ou can play the whole 
100 questions to win a case of Acorn 
Brewery  beers. 
Brand New Brewery  Shop at - Acorn 
Brewery , Unit 3 Aldham Ind Est, 
Mitchell Road, Wombwell, Barnsley 
S73 8HA or v isit their online shop at 
www.acorn-brewery .co.uk 

Below is a list of phrases, f acts about beer and other topics and at the end, Barnsley pub 
names. All you have to do is decipher the message. I will give you one of the answers. 
Question 1 - B is in T E O T B … Not easy? Easy ? Beauty is in the ey e of the beholder. 
It only costs £1.50 to enter the whole 100 Questions version and all the proceeds go to the 
Barnsley  Samaritans. See below for ways to enter. Closing date for your entry is the 20th 
February  2009 - You Must Be 18 or Over To Enter and Resident in the UK. 

1 - B Is In T E O T B 
2 - B E G M There’s A G W 
3 - B To H L A L Than N T H L At A 
4 - B F In A S P 
5 - A 4 Y O C asks O 400 Q A D 
11 - Bread A F B S D 
12 - India H the M P O In The W 
13 - A C Is As S A I W L 
14 - C E To F The B Off A B M 
15 - It T One T K O 
21 - B Up T W T 
22 - 1,000,900,000 S Is 32 Y 
23 - C Off Y N To S Y F 
24 - D C Your C B T Are H 
25 - E B C The W 
31 - The Welwitschia P Can L O 1,000 Y 
32 - W Y S I W Y G 
33 - W T M There’s B 
34 - Y Are W Y E 
35 - You C Get B O Of A S 
41 - I G To The F Of O S 
42 - I The P C? 
43 - The B Bush Is A C The B 
44 - I You C S The H, G O Of T K 
45 - In China, S 20th is "L Y Teeth D" 
51 - The F L Was In A In 290 B.C. 

52 - Kick T B 
53 - T Are 19 D V of Guinness 
54 - K Of F 
55 - The L H D K W The R H I D 
61 - T P Is M T T S 
62 - 28 M P Of B Are C E Day I T UK 
63 - N The T S M 
64 - Beer I A W Produce M From N I 
65 - Tegestologist’s C B M 
71 - The P Of T P Is In T E 
72 - B Is The S M P Drink I T W, C Behind T 
73 - Read B T L 
74 - N G In A F 
75 - A R By A O N W S As S 
81 - T 1 S S For M, A G L For M 
82 - E I 8848 M H 
83 - The B L The B 
84 - U The A A P 
85 - W O T Is The B Red T 
 

Barnsley Pub Names 
 

91 - G And D 
92 - O M T 
93 - C And A 
94 - M O T B M 
95 - O H Inn 

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 you can submit your 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 
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H.B.Clarks - 
Wakefield 
A wonderf ul red beer 
with bags of malt f lavour 
and f ruit is the new 
December beer from 
Clarks, All A Quiver at 
4.4% abv  is the 
Sagittarius brew. And 
the Capricorn beer f or 

January  is Billy The Kid 4% abv, a pale 
golden coloured beer with a complex hop 
aroma. The new Winter Seasonal beer is 
Henry ’s Hearthwarmer 4.2% abv which is 
described as a clean, sharp tasting bitter with 
a lasting hoppiness and a malty aroma. 
Acorn Brewery - Wombwell 
A new beer CRACKERJACK 4.7%, pale 
golden bitter brewed with Scorachi hops. This 
was av ailable in November, and was one f or 
the hopheads. CRYSTAL MAZE at 4.5% 
should still be with us if you’re an early reader 
of the BAR. It’s a rich amber coloured malty 
bitter with hints of toffee. Christmas Beers will 

see SNOWSTORM at 4% which will be a pale 
hoppy bitter, and also 6TH NOEL 5.3% Rich 
ruby red malty fruity ale. GORLOVKA is out in 
the pubs on draught, and good news is it is 
now av ailable bottle conditioned f rom the 
brewery  shop. BARNSLEY BITTER will be 
av ailable in bottles from 15th December. 
More real ale is also av ailable f or any 
Christmas or New Year Parties y our planning.  
5 Litre mini casks of Barnsley Bitter, Barnsley 
Gold, Old Moor Porter, Yorkshire Pride and 
Gorlovka available cask conditioned. 
The new brewery  shop is now up and running 
and as we go to print the on-line brewery shop 
was being put into place, so call round or visit 
www.acorn-brewery .co.uk 
The last of the American IPA’s is NUGGET 
IPA 5% this IPA has a resinous hoppy aroma. 
The new 2009 range of IPA’s are f rom 
European countries and start in January with 
SLOVINSKI 5%, February BREWERS GOLD 
5%, March PERLE 5% and April BOBEK 5%, 
If  these are as good as they sound I think 
we’re in f or some more great IPA’s. 

The latest Wetherspoons opened  in Barnsley 
at the end of September, the Silkstone Inn on 
Market St was the 700th pub f or the company. 
The pub off ers a good range of real ales 
including LocAles. 
The Gatehouse in Barnsley is offering Acorn 
Barnsley  Bitter and six changing real ales. 
Dawn the manager is keen to know what 
people like and will happily try and get it, 
though y ou hav e to come and help drink it. 
The Rising Sun, Barnsley has remov ed its 
real ale and handpump. The hanging baskets 
outside the pub don’t really make a good 
alternativ e to the loss of the real ale though. 
Also removing its real ale is the Royal Albert, 
Blacker Hill. The licensee here has been 
try ing on and off to keep the real ale on but 
has now opted to remove it. This pub was 
once owned and run by Wentworth Brewery. 
Tankersley Manor Hotel has the handpumps 

but nev er, seemingly, the beer, this does put 
the bar at this grand hotel to shame. This was  
commented on to me by people staying there. 
The Ash at Wombwell is offering a regular 
changing guest beer. 
The Foxhouse Inn out at Hepworth has a 
good selection of real ales, with Magnet, 
Theakstons Best Bitter and a couple of 
changing guest beers.  
New outlet f or cask ale in Wombwell, The 
Railway, Station Road, Wombwell is offering 
Acorn Barnsley Bitter as its permanent cask 
ale and if this takes off may be offering a 
changing guest beer. Rob wanted a LocAle 
brew  f or the pub, he certainly got one, less 
than a mile from brewery  to bar, now that is 
LOCALE. 
The Old Moor Tavern at Broomhill is offering 
a regular changing guest beer along side its 
John Smiths Cask. 
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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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Festival T ickets on sale now from pubs 
and shops in Rotherham. 

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

Join 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 

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 

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 95,000 (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 
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I have been looking at beer-
bottle labels and have 
discovered some strange 
ingredients being used to 
enhance the flavour of  
“ordinary” beer. Examples 
include muscat wine, fruit and 
also lentils. Then there are 
those beers with up-front 
flavours such as Saltaire 
Brewery’s Hazelnut and 
Coffee Porter (4.6%) This really works and is 
made with German malt and hops, fresh ground 
coffee and hazelnut flavours. 
I am going to continue the theme of flavours and 
bitterness in beer and look at the hop whose 
flower puts the bitter in bitter. 
 

Hop flowers 
 

Hops are not only about taste, they also give that 
distinctive beer aroma and act as a preservative. 
Some of you may remember the smell around 
Ecclesall Road, Sheffield when Wards was 
brewing up. In the brewing process dried  hop 
flowers are added to the copper and boiled with 
the malted barley to extract the bitter oils. Some 
brewers prefer to use the more convenient hop 
pellets which are made from powdered and 
compressed hop flowers but some view these as 
inf erior. The liquid goes on to be fermented and 
casked/ bottled. Some brewers seek to enhance 
the bitter f lavour by adding dried but not boiled 
hops to the cask just before sealing it ready for 
delivery. This process known as dry hopping. As 
the beer conditions in the cellar it develops a 
wonderful, fresh but strong aroma. 
 
Hop growing areas, such as Kent, used to use 
the plant for many  purposes. The f lowers were 
added to sherry to make a bitter f lavouring 
similar to Angostura Bitters. The aroma is sleep 
enducing so the f lowers and leaves were used in 
herbal teas, hop beer (similar to ginger beer ) 
and in pillows. Now we all know why a night out 
makes us so sleepy!  
The long stems were a useful for securing plants 
in a way similar to garden string. Indoors, hop 
plants were fixed to fireplaces to act as natural 
air fresheners with the task of removing smoke 

and cooking smells. Perhaps 
hops could be brought back 
into the pub to absorb the 
smell of chips, vinegar, sweat 
and cheap body sprays.  
 
A traditional Kent dish is 
Hopscotch. I thought this was 
a hopping game involving  
pebbles and squares that was 
brought to England by the 

Romans. They used the game as a leg 
strengthening exercise for foot soldiers. The 
French version involves a spiral and is called 
Escargot. The game is cheap and easy to 
organise and so was apparently popular with 
Jamaican slaves. It seems hard to believe that 
they had the time and energy to play games. 
Back to food, the people of Kent used the small 
top leaves in many ways including in salads. 
Modern versions being those that use bitter 
leaves like cress, watercress and rocket. The tiny 
shoots were also served in hot butter similar to 
our broccoli, samphire and asparagus dishes.  
 

Hopscotch 
 

2 large handfuls young hop tops washed (or 
young spinach) 
2 large handfuls dandelion leaves  washed (or 
young spinach) 
8oz smoked streaky bacon or smoked cheese 
but not Austrian type 
8 oz sliced mushrooms 
1 small onion f inely chopped 
1oz butter 
salt & pepper 
Nutmeg 
2 tsp lemon juice  
 
Sweat the onion in the 
butter until golden Add 
leaves & cover on low 
heat for 5 mins until wilted, 
add salt, pepper, nutmeg 
and lemon juice Keep 
warm Grill/fry mushrooms 
and bacon/cheese. 
Serve on top of the warm 
leaves. 
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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 

Now Serving Food In Our Designated Dining Area 
 

Full menu available 
Tues to Thurs 5 till 8; Fri 5 till 8.30 and Sat 5 till 7 

Changing dail y specials, plus two for £8.45 on selected meals.  
 

Sunday Lunch Served from 1 till 4 with a Choice of Roasts - £6.95 
Additional s tarters and sweets availabl e 

Lunchtime Opening: 
Tue to Sat 12 till  2.30 for lun ch menu with OAP and group specials. 

Canopied Smoking Area - Large Fa mily Beer Garden - Large Car Park 
Av ailable for priv ate functions 

The Station Inn, 128 Doncaster Road, Darfield, S73 9JA 
Tel (01226) 752096 - www.thestationinn.org 

Email enjoy@thestationinn.org 

FREE HOUSE 
Kris & Jo, Roger & Wendy offer you a 

warm welcome to Barnsley ’s latest 
quality  real ale outlet. Offering eight 
cask ales changing daily including 

milds stouts and porters. Large 
selection of ciders, perries and 

continental beers, plus a collection of 
ov er twenty single malts  

Pub Opening Hours: 
Monday   5   till   11.30 

Tue to Sat 12 till 2.30 and 5 till 11.30 
Sunday 12  till 11.30 
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W L D O S C A L S I L K S T O N E I N N E T H
O N E O N T E W S C H E N C U B L E Y H A L L
R M W M G E R I N H B N A R N S L M B E Y W H
T I E O R A E A O P I U B S O F I F U E R L O
L L C A R L N R F L B E E R F L O R L B L O C
E L A L P C S D E F S E T O T P L E C U J X T
Y O H L M E D E P Y O A M O Q H J N T L E N K
A F K A S A K N E A V R N Z R M N K E C G J T
R T B H M Y R K A E R A D D B X W Q K S D L T
M H O N T A S K R E R T W A K K N H C T O E S
S E V D K S R N E M S B R Q R V C N I R L T P
D B G K O L G B S T K O T I R M T E R O E O E
Z L T R R P M L H R H Z R M D Z S E C P N H N
Q A C T Q H P T K P K O N C L G F R D S O L C
G C D V M F T J N F E M T Q D G E T L E T A E
A K N A M S T N U H R S Y E C L R Y E N S Y R
T M B N T B I C W N G J O Z L L B R I A K O A
E O L P N W Y A W L I A R J R T P R F L L R R
H N X M A T D T P R F X B L K R W E R W I W M
O K N H S T A T I O N I N N K H T H A A S B S
U S S R N L X M K K W G M X Z R R C D H R B L
S D K L X D M D N X K I N G S H E A D S R Z X
E Z K S E S R O H D N A N O G G A W B B R F M

PRIZE WORDSEARCH. 

Our winner of four free pints 
from last month is Paul Heggie 
of Barnsley, Paul will drinking 
his four pints in the Crown and 
Anchor, Barugh. 
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 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 2nd January 2009. 
The winner will be the first  
correct answer drawn from the 
entries. Draw to be made 3rd 
January 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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(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 y ou believ e that only a small percentage of calls 
are f rom suicidal people? The v ast majority are from indiv iduals 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 f acing our callers. 
Our v olunteers in Barnsley have been listening to such problems for over thirty-three y ears, 
day and night three hundred and sixty f ive 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 
receiv e NO government funding, NO national support and are solely responsible for our 
surv iv al. 
The Barnsley  Centre cannot surv ive 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 ? Alone ? M arriage in difficulties ? A bused at home/work ? 
Racially abused ? Invalided ? Teenage problems ? 

A ddicted to drugs/alcohol ? No one to talk to ? Suicidal ? 
WE are HEAR for  YOU 

CALL SAMARITANS: (01226) 202222 

Continued from page 15 
It seems quite common in France to 
hav e a blonde beer with a dash of 

fruit cordial or liqueur in it, even in brew pubs.  Cap d’Ona have gone a stage further by adding a 
sweet wine to their blonde beer to produce Au Muscat at 6.0% ABV.  Muscat grapes are a 
staple in this area and pudding wines such as the excellent Muscat de Rivesaltes have a 
deserved reputation.  Adding 8% volume of a sweet muscat to a blonde beer is a bold move and 
the result was cloudy with a malt and fruit nose.  Less lagerish  than the Blonde Rossa beer but 
slightly sour tasting like a Belgian beer such as those f rom Rodenbach.  Not to my taste but 
def initely unusual.  Finally onto the last bottle, this time Especial at 6% ABV and another 
unusual concoction.  Having just had the Au Muscat I wasn’t particularly looking forward to 
another beer with a wine infusion, this time Bany ul, another of the region’s native sweet red wine 
aperitifs. A darker beer with surprisingly little nose including an absence of fruit. On the palate it 
drank like a premium bitter with a hint of honey, a very slight fruity note and something else I 
couldn’t identify.  Another very drinkable beer and a very pleasant surprise. 
   So at least I managed to get some good beers in what had promised  to be a fizzy  region.  
Despite the professed heritage of the Goudale, the Cap d’Ona brews offered much more and it’s 
really encouraging that the small brewery revolution has reached so far south. 
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Winning three derby games in under a month has  
given Barnsl ey FC a str ong boost up the table and 
local bragging rights at least for the moment.  T he 
future’s l ooki ng brighter now and we’ ve also got our  
new 2009 CAMRA Good Beer Guide to update the 
pubs we pick for the next fi ve away g ames: - 
 

Tuesd ay 9th D ecemb er: Swan sea 
Six pubs  ar e on the list of Swansea’s Good Beer  
Guide entries in this new issue and today we’ll visit  
the Qu een s Hotel, Gl oucester Pl ace.  T his vi brant 
free house, and l ocal C AMRA Pub of the Year 
2008, is located near the D ylan T homas C entre, 
City M useum, N ati onal Waterfront M useum 
(covering sci ence and industr y) and marina.  The 
walls  display many photographs  depicti ng 
Swansea’s rich maritime heritage.  The pub enjoys  
strong local support and the home-cooked l unches  
are popul ar.  Evening entertainment incl udes a 
Sunday quiz and li ve music  on Saturday.  The two 
guest beers on handpump are joined by Br ain’s  
Buckl ey’s Best Bitter, T heakstons Best Bitter and 
Old Peculier – jus t li ke being in Yor kshire!   Open 
Tuesday 11am to 11pm.  T el: (01792) 521531 
 

Saturd ay 13t h December: W olverhampton 
From the eleven entries for the GBG i n 
Wol verhampton we’ ve already featur ed two 
previousl y i n Away Ale, so this  time we’ll pick the 
Posada,  48 Lichfi eld Str eet.  Built i n 1884 on the 
site of a pub called Noah’s Ar k, the distinc tive 
frontage was added i n 1907.  I t was  visited by 
Lawrence of Ar abi a in 1934.  When the interior  
layout of the pub was  altered i n 1983 it  was  tur ned 
into one r oom, but it  retains  its original tiles ,  
together with a suburb bar back, open fireplace and 
snob scr eens.  CAMRA members get a discount on 
real ale – don’t forget your membershi p card!  The 
beers incl ude Adnam’s Broadsi de, Cal edoni an 
Deuchar’s IPA, Gr eene King Abbot, Wells 
Bombardi er pl us guest ales  – all on handpump.  
Open Saturday noon to midnight.   Tel : (01902)  
429011.   

Friday 26th D ecemb er: Burnley 
Onl y four Good Beer Gui de pubs  in the 2009 edition 
for Burnl ey and we’ ve used two already, so agai n 
for something differ ent on Boxi ng Day we’ll go for  
the Bridg e Bier Huis at 2 Bank Parade (behi nd the 
shoppi ng centre).   The Bridge has a large open pl an 
bar area with an adj acent,  small cosy room and a 
mosaic covered entrance.  U p to fi ve guest beers  
area available,  usuall y from micro-br eweries , with 
Hydes  Bitter as the permanent ale.   There is an 
emphasis on Belgian and other foreign beers, pl us  
a large bottled beer selecti on.  Voted CAMRA 
Regional Pub of the Year 2007, it is one of the 
venues  for the Eas ter Bur nley Blues F esti val.  Open 
Friday noon to 2am, but check ahead as  it’s a bank  
holiday fixtur e.  T el: ( 01282) 411304  
Website: thebridgebier huis.co.uk 
 
Saturd ay 17t h January: Norwich  
Spoilt for choice in this ci ty awash with real al es, we 
have fif teen pubs  to peruse i n the 2009 Good Beer  
Guide, and nearl y all of  them do some sort of beer 
festi val!   Today we’ll head to the King’s Arms at 22 
Hall Road, a busy pub jus t a short distance fr om the 
football ground.  A former CAMRA East Anglian 
Pub of the Year,  it is a Bateman’s hostelr y and 
hosts two beer festi vals  a year al ong with regul ar 
events for St George’s Day, Burns  Night and other  
occasi ons .  U p to eight r egular guest beers are 
usuall y available on top of the r egulars: Adnam’s  
Bitter,  Bateman XB Bi tter and XXXB, Hop Back 
Summer Lightning and Wolf C oyote Bit ter.   
Traditional , good- val ue pub food is ser ved at 
lunchti me, pl us Sunday roast di nner.  At other ti mes  
you are welcome to “ bring your own” food; plates  
and condiments are provi ded.  There is also a patio 
area to the r ear.   Open Saturday 11am to midnight.   
Tel: (01603) 766361. 
 
Saturd ay 31st  January: Bristol Cit y 
Another “real al e city” and si milar to N orwich Bristol  
(centr al area) has  18 pubs in the new Good Beer 
Guide.  Over the seasons we’ ve reported on fi ve of 
them for “ Away Ales” so there’s s till plenty to pick 
from and today it’s the Commercial Rooms turn, at  
43-45 C orn Street.   Originall y opened as the Bristol  
Rooms i n 1811, this pub became Wetherspoon’s  
first Bristol  outlet in 1995.  It is  a palati al building  
with lavish Gr eek revi val styl e décor, numer ous  
pai ntings and items commemorating famous l ocal  
peopl e.  T here is a smaller galleried room which is  
quieter.   As  well as Butcome Bit ter and Gold, 
Courage Best Bitter, Gr eene Ki ng Abbot and 
Marston’s Pedigree up to seven gues t beers feature 
in this  deser vi ng wi nner of sever al Wetherspoons  
awards , incl udi ng 2008 R eal Ale Pub of the Year.   
Open Saturday 8am to 1am.  Tel:  (0117) 927 9681. 

 

 

 

 

CH AM P IO N 
AWAY ALES 
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HOW REAL ALE 
IS BREWED 

HOT W ATER 

GRIST CASE / 
MALT MILL 
 
Sieved malt is  
crushed and 
fed i nto the 
mash tun 

MASH TUN 
 
In the mash tun the grist 
(crushed malt) is s tirred 

in hot liquor to form a 
mash 

COPPER  
 
The wort is run into a copper 
(or brew kettl e), wher e it is  
boiled up with hops  for an 
hour or 90 mi nutes  

HOP BACK  
 
The liquid is  
strained 
through the 
hop back which 
collects the 
spent hops  

COOLING 

FERMENTING VESSEL  
 
Yeast is added and fer mentation 
takes place 

RACKING 
 

After the ale has matured 
in conditioni ng tanks  it is  

racked into casks  
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I was surprised to see in the last issue of the BAR that our international beer taster Diarmuid had 
visited the Languedoc-Roussillion area of France.  We did the same but where Diarmuid was 
centred on the Languedoc bit, we were a little bit nearer the Spanish border in the Roussillion bit.  
Things have improved markedly in recent years on the French beer front, with more and more 
artisan brewers offering something infinitely better than the keg tides f rom Kronenbourg et al.  We 
were heading as f ar south as we could go this year to the south-east corner near the Spanish 
border  and I wasn’t expecting the artisan brewers to have spread to France’s hottest region. 
However … nothing ventured?  Diarmuid identif ied three artisan brewers in the region but we only 
found one … must try harder in f uture! 

Our first call was to v isit a ‘cave’ 
adv ertising something pronounced ‘beer’ 
but spelt ‘Byrrh’. In f act it is the Pernod-
Ricard works at Thuir near Perpignan 
where they produce Cinzano, Dubonnet, 
Ambassadeur and other f ortified wine 
drinks based on the local wine ‘naturel’, 
which tends towards the stronger end of 
the wine ABV scale. Byrrh was the 
original drink made at the site and the 
company was later bought by Pernod-
Ricard.  Among other things it contains 
quinine but despite that its drinkable. 
The main point of interest for me was the 
oak barrels used to mature these drinks. 

100,000 and 200,000 litre barrels were there in ranks and then we got to a beast containing 
420,500 litres of  Ambassadeur!  Built in 1934 it was the biggest wooden cask in the world until 
the Germans made a bigger one.  Not to be outdone the French made an even bigger beast  
containing 1,100,000 litres.  With a base diameter of 12 metres and a height of 10 metres it 
weighs 110 tons empty and 1100 tons when full – stupendous but we’d still found no proper beer. 
The local supermarket y ielded a bottle with a champagne stopper called La Goudale from Les 
Brasseurs de Gayout of Douai in northern France.  Described as a biere blonde a l’ancienne it 
contained malted spring barley and buckwheat, Houblon de Flandres hops and a top f ermenting 
yeast.  In the 14th century, according to the label, good beers were called “goudales” and their 
brewers “goudaliers”. It’s a bright, straw coloured beer with no particular nose and a pleasant 
lager taste. All a bit touristy but what it does have is an alcohol kick as it’s a 7.2% ABV beer and it 
did seem to get better as I progressed through the large bottle. 
Then the surprise – we came across a leaflet for a small artisan brewery called Cap d’Ona, the 
Brasserie Artisanale des Alberes in Argeles–sur-Mer to the south of Perpignan.  A Catalan 
brewery with the Catalan f lag on all of the labels. By chance we found most of their seaside 
brews in bottles in a touristy gift shop and a tasting was possible.  First up was their Biere 
Blanche des Garrigues a wheat beer at 4.5% ABV which was a good representative of the style.  
Slightly cloudy with a citrus tang and a hint of rosemary its full bodied and quite refreshing.  Next 
up was the Blonde Rossa at 5.5% ABV which is an easy drinking lager including local honey 
with a good flavour and seemed to be bottle conditioned. We understand there is an organic 
version of this beer also. Next to try was  the darker Torrada at 6.5% ABV which was again a bit 
cloudy with a fruity aroma with a hint of elderflower and malt and fruit on the palate without being 
sweet. A very easy drinking beer for that strength and it reminded me more than a bit of Sarah 
Hughes Dark Ruby Mild. No bad thing. By this stage it wasn’t just the beer that was a bit cloudy 
and my judgement was probably going the same way.  Two to go. 

Continues on page 16 
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From front page 
 

The Intelligent Choice report published in September by CAMRA, Cask Marque, 
SIBA, the IFBB and Why Handpull shows that real ale sales are moving towards 
growth while the overall beer market has declined by 8% in the year to May 
2008*.  
 

CAMRA is calling on the Government to overturn its decision to increase beer 
duty over the next four years to give struggling breweries a chance to 
compete. The group claims that high beer tax is driv ing beer drinkers out of 
pubs and into their armchairs as the price gap between the on and off-trade 
widens.  
 

Bob Stukins said, "The Government has a responsibility to act to sav e British 
jobs in brewing and pubs and an urgent review of beer tax is required."  

 

CAMRA is seeking a meeting with Carlsberg UK bosses to discuss a way 
forward f or the brewery. The brewery still produces Tetley's Dark Mild, Tetley's 

Mild, Best Bitter and the famous Tetley Bitter.  
 

Mr Stukins added, "We have a two year window of opportunity before 
the brewery gates are set to close for the last time. We will be 
supporting anyone who has a plan to keep the mash tuns running in 
this historic brewery and we'll be looking at every possible option to 

save the brewery. Jobs and this iconic 
Yorkshire Brewery should not close due to the 
dev elopment potential of this city site"  
 

Eric Gilbert, Barnsley branch chairman has 
accused them of making a “short sighted” 
decision after announcing plans to close the 
186-y ear-old brewery in 2011,  one of 
Britain’s biggest producers of traditional cask 
ale.  
 

Nigel Croft, branch secretary added “Figures 
from SIBA  (Society of Independent Breweries 
Association)  show sales of real ales were up 
8% for the first half of this year, so they 
should rethink their decision.  And how ironic,  
that real ale has f eatured in two prime time 
television programmes recently – Yorkshire's 
Best Pint, and Risky Business (with Neil 
Morrissey and Richard Fox) – while the BBC 
is soon to air James May and Oz Clarke’s Big 
Beer Adv enture.” 
 
 
*Report available from 
www.caskalereport.com 

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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Many of the early records of Joshua Tetley and Son are lodged in the West Yorkshire 
County Archives in Leeds. They include the private letter books of Charles Francis 
Tetley, grandson of the founder, who joined the brewery in 1873 and was Chairman of 
the firm from 1902 until his death in 1934. Barrie Pepper has been examining the books 
and this article is based on his researches.  
 
The Frenchman, N Galland, patented what was known as his Pneumatic Malting Apparatus in 
1874. H S Corran in A History of Brewing says that ‘...this necessitated a v essel of sheet iron 
with a perf orated false bottom that held the barley after steeping’. The grain was cooled by 
cold water spray ed onto stones or ice. The f irst f irm to use the system was Robert Perry & 
Sons, brewers of Rathdowney  in County Tippperary  who set up a maltings at nearby Roscrea. 
Two more f ollowed at Beeston near Nottingham and f or Nimmo’s of Castle Eden in County 
Durham. 
C F Tetley paid a v isit to Perry ’s in February 1879. On 12th March he wrote to a colleague, F 
Waite: ‘I paid a v isit to Ireland ... and was much pleased with what I saw. I was astonished to 
f ind grain in such bulk and at so moderate a temperature ... The malt we brought back was 
wonderf ully sound and nice tasted, owing partly perhaps to the excellent drying kiln and good 
storage beneath. We could not get any positiv e inf ormation as to whether the malts on this 
sy stem gav e as f ine ales as those made on the old. For porters it is not so important that they 
should drop bright quickly, but it is highly necessary for Pale Ales’.  
A month later he wrote to F J Sedgwick of Sedgwick and Co brewers in Watford and after 
ref erring to his Irish visit, went on: ‘We have just got ov er f rom Ireland 50 quarters of malt to try 
if it will make a good pale ale that will f ine as quickly as Gilstrap’s’. Gilstrap Earp of Newark-
on-Trent was one of Tetley’s main suppliers. He went on to express concern about 
temperatures but said that Tetley ’s were about to attempt some trial brews. On the same day 
he wrote again to Mr Waite mentioning the Galland pneumatic system.  
The trials with Perry's malt started on 1st May and a comparison brew with their usual malt 
began on the f ollowing day. The results were outlined in another letter to Waite: ‘ ... the first 
brew was rather darker than our customers like, but was v ery bright, f ull tasted and pleasanter 
than at that age ... the second brew was of good colour and not quite so bright ... and in other 
respects much as usual with our beers at that age’.  
He went on to express ‘pleasant surprise’ and said that they would be getting in a further 
supply . At this stage the correspondence f inishes and there is no ev idence that Tetley's ev er 
used malts other than f rom their traditional suppliers. What is known is that Sedgwick’s and 
Flower’s of Stratf ord-on-Avon introduced the method. 
C F Tetley's initial enthusiasm for experiments - he was only 30 at the time - was soon 
tempered. A year later he wrote to the Rev erend R D Swallow about a possible pupil: 
‘Chemistry would be a v ery pleasant addition to his knowledge, but it is worse than useless 
without the ballast of good practise. To tell the truth chemists hav e not by any means mov ed 
us f rom the rule of thumb and I am sorry to say brewing is f ar f rom being an exact science’.  
A f urther example of C F Tetley’s conserv ativ e v iew on progress came with the introduction of 
electricity to the city. He was offered a f ree trial at his home in Headingley – and ref used. He 
did howev er play a major part in the municipal affairs of the city and to become Lord May or of 
Leeds, the first person to be elected to that office. 
 

Barrie Pepper 
British Guild of Beer Writers 
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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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In an era where pubs are closing at a 
phenomenal rate, credit should be given 
to publicans who strive to make their pubs 
a success. In such difficult times this often 
leads to difficult decisions. This was the 
case with The Railway at Wombwell.  
 
The Railway is a ty pical local community 
pub on the f ringe of Wombwell town 
centre. The pub was f aced with the same 
hurdles as pubs up and down the country. 
When planning permission was sought to 

change the pub into bed sits Barnsley CAMRA opposed the application as we do with any 
pub closure. The owners then got in contact with CAMRA to inform us that their plans were 
not to close the pub but merely as a backup plan should the worst happen. They  were also 
v ery keen for CAMRA’s help and suggestions in increasing trade and the pubs prof ile. The 
owners expressed interest in putting on cask ale in the pub which obv iously we welcomed. As 
a result the owners and licensee Rob have recently introduced Acorn Barnsley Bitter. The 
introduction also coincided with the launch of the LocAle scheme. The introduction of local 
real ale in my opinion was the perf ect choice for the Railway . A pub served by the local 
community supporting local breweries has to be a good thing.  And y ou can’t get much more 
local, as Acorn brewery is only a mile down the road. 
 
The Railway with its upside down entrance is probably the quirkiest pub in the Barnsley area. 
The pub once formed part of the f ormer railway station and its stone exterior is typical of the 
local architecture .The pub comprises all you expect to find in 
a one (large) roomed local . The pub has a games area with 
large screen TV at the other end is a Disco booth f or a more 
liv ely  entertainment, and at either side there is a wealth of 
comfy seating.  A great thing about the Railway  is it has a 
friendly  welcoming atmosphere. 
 
So f ar the cask ale sales have been good and Rob is soon 
hoping to offer rotating local beers. On my v isit I f ound the 
beer to be cool and refreshing and in great condition. 
 
So if  you’re in the area doing a spot of shopping or you’re a 
Wombwell resident, giv e the Railway a try and whilst drinking 
y our pint ref lect on what an asset to the area the pub is as I 
did on my visit. 

 


