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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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CAMRA’s Full Pint Campaign is continuing to 
collect vital signatures and names. The 
campaign has just passed the 20,000 
signature milestone. 
Now CAMRA is urging the public as well as 
local branches to get their name down and 
push the government to give people what they 
pay for, a full pint. 
Just last year Barnsley Trading Standards 
Officers found a large percentage of pubs 
selling less than a full pint. 21 pubs were 
visited and a pint of beer or lager was ordered 
by the officers posing as customers, ten pubs 

sold a short measure with the worst deficiency 
being 11% short. 
If your beer has a large head on it and no line 
to show a pint then ask for a top up at the bar, 
this by law should be given in good grace, but 
in a busy weekend or at Christmas this may 
take some time. 
Tip: When you pay, make sure you need 
change then the person serving you has to 
come back, where you ask them for the top up 
if needed. 
Go on-line and put your name to the Full Pint  
Campaign, we are taking it to the top. Join us. 
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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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Saturday 1st December 
Regional meeting at Henry Boons, 
Wakefield. Starts 12 noon. Contact Nigel for 
a copy of Minutes and Agenda. 
 

Tuesday 18th December 
Branch meeting at the Gatehouse, Barnsley 
and then social in our town real ale outlets. 
Meeting starts at 7.30pm. 
 

A Very Merry Christmas 
And a Happy New Year 
From Barnsley CAMRA 

 

Sunday 13th January 2008 
It’s “Not the Christmas Party”. This year we 
have planned an afternoon event with all the 
fun as the past years, open to everyone, not 
just CAMRA members, also well behaved 
kids. Opens at 12 and fun starts at 12:30pm 
until 4pm at the Gatehouse, Barnsley. Book 
your places with Margaret. Buffet is £4 per 
person and £1 for kids. 
 

Tuesday 15th January 
Winter Pub of the Season Presentation to 
the Huntsman, Thurlstone. Join us on the 
night to congratulations all the team at the 
Huntsman. Catch the 20 bus at 7:15pm. Last 
buses to Barnsley are at 10pm, 10:26pm 
and 11pm. (See page three) 

 
 

16th to 20th January 
National Winter Ales 

Festival, New Century 
Hall, Manchester 

(see page 20) 

Sat 19th & Sun 20th January. 
Good Beer Guide 2009 Survey weekend. 
CAMRA members only. SEATS MUST BE 
BOOKED IN ADVANCE. Limited numbers. 
£6 per trip or £10 for both. 
Saturday 19th Western Survey. Meet 
Gatehouse for a 5:30pm departure. 
Sunday 20th Eastern Survey. Meet at the 
Joseph Bramah for 12 noon kick off. 
 

Tuesday 22nd January 
The Bar distribution. Pick up your copies of 
the Feb/Mar edition and help distribute them 
around the Pubs. Meet at the Gatehouse 
8pm 
 

Tuesday 29th January 
Branch meeting and social at the Cock Inn 
Birdwell. 8pm start. Catch the 7:15pm 65 or 
the 7:35pm 66 bus to the Travellers. 
 

Forward Planner. Tue 26th Feb 
Barnsley CAMRA AGM meeting will be held 
at the Joseph Bramah, Barnsley followed by 
the branch meeting. 8pm start. Upstairs.  

 

Please don’t drink and drive, not just over 
the festive period but anytime, use the public 
services. The times we supply were correct 
when we went to print. 
 
 

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 Cliff 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 Newtown Ave, Cudworth, 
Barnsley S72 8DZ 

Pubs and Clubs Officer 
Phil Gregg 
(T-mobile)  07983 010843 
pubsofficer@barnsleycamra.org.
uk  
 
Festival coordinator plus Acorn 
and Oakwell Breweries Liaison 
Officer 
Jeremy Sykes 
(Vodafone)  07776 453811 
01226 243876 
beerfestival@barnsleycamra.org.
uk 

Send us 6 (1 year) Stamped Addressed C5 
sized Envelopes and as each issue is 
published we will send your copy straight to 
your door. No need to miss any socials,, 
pub and brewery news or pub of the 
season. Send your SAE’s (we recommend 
46p) to “BAR Subscription” 8 Newtown Ave, 
Cudworth, Barnsley S72 8DZ. Alternatively 
Send your address with a cheque for £3 
payable to “Barnsley CAMRA” to cover Post 
& Packing. (UK postage) . Posting to other 
countries is available on request. 

The deadline for news, articles and 
adverts to be considered for 
publication is Friday 4th January 
2008. These should be sent to Nigel 
Croft at the above address. 

 Page 3     Visit our Website for up-to-date News at www.barnsleycamra.org.uk 

Some pubs seem to win our hearts no matter what the season. This is certainly the 
case with The Huntsman. This Thurlstone gem has again been awarded the 
Barnsley CAMRA Winter Pub of The Season. 
This previous award winning pub got high scores from all our judges and is 
testament to the hard work of licensees Gwynny and Dave Fields. 
The pub has a great country atmosphere with lots of exposed stone, woodwork and 
a roaring open fire, it’s everything a country local should be, family friendly, great 
hospitality, good food and a fantastic range of quality real ales. You are always 
guaranteed a good pint and the range usually consists of six real ales, three regulars 
which are usually Black Sheep Best Bitter, Tetley’s Cask and Taylor Landlord. The 
other three guest beers often from micro breweries. On my visit the pub had Clark’s 
Special Brew, Banks and Taylor's Prince Harry and Bateman's Salem Porter all of 
which were in excellent condition. 
The pub has various theme nights throughout the week. Tuesday is quiz night and 
Wednesday is Acoustic music night. Also on offer is a two course Sunday lunch 
special that changes from week to week. An event to note for Christmas day is the 
pub holds a carol concert from 12 till 2.30 pm. 
On hearing the news about winning the Pub of the Season Award Gwynny and Dave 
were over the moon. ”It’s always nice to receive recognition for our hard work!” 
Gwynny rejoiced. 

CAMRA will be holding a presentation night at The Huntsman on Tuesday  15th 
January where I’m sure everyone will be able to enjoy a 

great night with a great pint! 
The number 20 bus passes (and stops, may I add) 

just outside the door on Manchester Road, the pub 
doesn't have a car park so an even better reason 
to use public transport. The bus we will be 
catching for the presentation night will be the 
number 20 which leaves Barnsley interchange at 

7:15pm. Last buses to Barnsley are at 10pm, 
10:26pm and 11pm 

Phil Gregg 
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  www.devonshirecat.co.uk 0114 279 6700 

Devonshire Green 
Sheffield 

The 

12 Real Ales on at All Times: 
              - 7 Guest Ales 
              - 5 Permanent - The Devonshire Cat Best Bitter, Caledonian Deuchars IPA, 2 Abbeydale 
              beers and Theakstons Old Peculier. 
 
12 Continental Draught Beers: 
              - Including Erdinger, St Louis Kreik, Fruli, Leffe, Paulaner, Amstel and   Warsteiner and a 
              guest Belgian Beer. We are now the only pub in Sheffield to sell Paulaner Wheat Beer 
              on Draught!  
 
 
100+ Bottled Beers from Around the World: 
              - Belgium, Germany, Czech Republic, Britain, USA, Austria, Australia, Corsica, China, 
              Indonesia, Italy, Kenya, Mexico, Sri  Lanka and Thailand. 
 
 
Traditional Cider Straight from the Barrel: 
              - We sell 2 guest Saxon Ciders. They are similar to Scrumpy cider with something extra 
              as they are brewed by an Italian who has added his own style to the ciders. 
 
 
Homemade Food Served Until 8pm Everyday: 
              - 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 like all the pub chains. Here at The Devonshire Cat 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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The longest established, highly 
respected guide to the best 

beer and pubs in the UK 
celebrates its 35th edition 
with over 4,500 pubs 

listed.  
 

The Good Beer Guide is your 
comprehensive guide to the nation’s 
best pubs: from sophisticated city bars 
to cosy country inns, there is a pub for 
everyone in this indispensable book. The 
pubs are all regularly surveyed by CAMRA 
members so you can rely on this being the 
most up-to-date and well vetted of all pub 
guides. Discover the best pubs to visit in 
towns, cities, and the countryside 
throughout the UK.  
For each of the 4,500 pub entries you will 
find full details of real ale served, as well as 
details about food, entertainment, family 
facilities, history, and architecture. The 
guide also contains a unique expanded 
Breweries Section which lists every 
brewery that produces cask beer in the UK.  

 £10 to CAMRA 
Members 
 

£14.99 to Non 
CAMRA 
Members 
 
Postal Charges 
£1.50 per order 
and £1 per 
book 

BARNSLEY CAMRA? 
 

CAMRA was formed in the early 1970’s to 
campaign and fight for real ale and drinkers 
rights. The nature of the campaign has 
changed and diversified over the years but 
there are still battles to fight. CAMRA isn’t a 
small group of enthusiasts but a nationwide 
army numbering 89,000 (260 in Barnsley) and 
growing – a bigger membership than most 
political parties, trades unions etc. We’re big 
enough and active enough to be heard. Why 
not join us in the fight for a better deal for 
drinkers. 

WHAT IS REAL ALE? 
 

It’s a name for draught (or bottled) beer 
brewed from traditional ingredients, matured 
by secondary fermentation in the container 
from which it is dispensed, and served 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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Acorn Brewery - Wombwell 
The team seem to have settled down well into 
their bigger site, and brewing is just as busy 
as ever. The new beers for Christmas are the 
5th Noel at 5.2% abv and also a light, well 
hopped 4.1% abv beer called Guiding Star. 
New IPA for the new year will be from 
American Hops the January IPA is Centennial 
the hop has a very pronounced and unique 
flavour. February IPA is Mount Hood, this hop 
is spicy and slightly sweet, both these are 5%. 
Acorn have again picked up a SIBA award, 
this time in the Best Innovation category. In its 
short time of brewing (2003) the brewery has 
attracted the attention of the free trade 
customers. New and extraordinary beers, the 
series of the IPA’s using one single English 
(now American) Hop was well received by 
publicans in Yorkshire, reporting that their 
customers were impressed with brews. In 
March 2007 the first IPA was brewed (10 
barrels) by May the brew length was 30 
barrels. This has boosted since a leading 
wholesaler got behind them. Well done Acorn. 

Kelham Island - Sheffield 
Also winners from SIBA this time in the Best 
PR Initiative. Floods in Sheffield in June, 
made the brewery an island! Beer lost and 
brewing stopped for some time. Potential loss 
of customers threatened the future. But a 
hastily conceived and brilliant PR response 
enabled the company to rise above the water 
and turn disaster into a marketing opportunity. 
Press releases to all media within 2 days kept 
customers informed of developments. This 
made national and local TV, radio and 
newspaper coverage. A special beer and a 
beer festival including local flood-hit pubs 
maintained the interest and consolidated the 
success of the company’s initiative. Well done 
Kelham Island. 
H.B.Clarks - Wakefield 
Two new beers for the Christmas season. 
Scrooge’s Brew 4.6% abv - Slightly malty 
brew with a distinctive taste of blackcurrant 
from the hops. And Top O’Tree 4% abv - 
Copper coloured, well rounded with fruit and 
hop overtones. Not for the fairies!!  

The changing face of pubs in Barnsley and 
South Yorkshire made it onto Radio Sheffield 
with Margaret Croft on the Toby Foster 
Breakfast Show. Toby said they found 56 
pubs up for sale in South Yorkshire without 
trying. With the government wanting to build 
another 3m houses before 2020 more will be 
demolished before then. The latest pubs for 
demolition are the Welcome Inn at Hoyland 
and planning permission has been submitted 
for housing at Cobbys, Royston. Use it or 
lose it is the simple message to use here. A 
poor copy of the programme can be emailed 
to anyone interested, contact Nigel page 26. 
The Crown and Anchor at Barugh is now an 
Indian restaurant as is the Bridge at Darfield. 
The Goldmine at Darfield is to open again 
before Christmas with two real ales. The Star 
at Cudworth is serving Marstons Pedigree and 
Spitfire. The Prince of Wales, Barnsley is 

serving Old Speckled Hen and a selection of 
bottled beers. The Grey Horse at Old Town 
re-opened on 1st December and I look 
forward to calling in after its refurbishment. 
Work on re opening the Low Valley Arms 
and Thawleys in Wombwell seems to be 
ongoing with the Low Valley Arms opening 
soon. The Gate Inn and the Station at 
Dodworth are now both re open however no 
real ales. Hillary and Nigel of the Furnace Inn 
at Hoyland are due to leave, they have run the 
pub for over five years, putting Hillary’s heath 
first they are taking a well deserved break. We 
wish them all the best. Tim and Anna have 
also come out of the Fitzwilliam Arms at 
Elsecar (see page 15). Yates in Barnsley is 
serving two real ales, however you have to 
know the handpumps are hidden behind a 
large pillar or you will miss them.  Glynn the 
steward at Darfield Cricket Club is hoping to 
offer a real cider, as a group of members 
came to the Barnsley Beer Festival and were 
drinking it most of the night. 
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H B CLARK FIRST BEGAN 
BREWING IN 1906, AND IS STILL 

VERY MUCH IN PRODUCTION 
TODAY. HENRY BOON CLARK 

WAS OUR FIRST MASTER 
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 BRITISH BEER FESTIVAL, 
IN THE BEST BITTER CATEGORY. 

 
RECENT ACCOLADES ALSO 

INCLUDE ‘CLASSIC BLONDE’ AND 
‘GOLDEN HORNET’ 

 
STILL AN INDEPENDENT, FAMILY 

OWNED BUSINESS, CLARK’S 
CONTINUE TO BREW EXCITING 

AND INNOVATIVE ALES. 
OUR  WEBSITE HAS ALL OUR 
FORTHCOMING BEERS WITH 
TASTING NOTES AND CAN BE 

FOUND AT: 
WWW.HBCLARK.CO.UK 

Barnsley CAMRA hailed this year's beer and 
cider festival a great success!  
 

Held for the fourth time at the Good Beer 
Guide listed Keel Inn, Canal Street (see page 
11) drinkers devoured 2,000 pints of real ale 
and cider. 
 

Festival organiser, Jeremy Sykes, said, “We 
had good crowds throughout the weekend, 
and in particular on Saturday night when 
revellers also enjoyed the rugby world cup 
final, if not the result. Our ciders almost 
sold out, which was welcome as October was 
national cider month.” 
 

Champion Beer of Barnsley went to a 
Somerset beer, Cheddar Potholer, with the 
multi awards winning Moor Old Freddy Walker 
and Acorn Old Moor Porter taking the silver 
and bronze medals respectively. 

Rathays Old Goat Brown Thorn Cider took the 
best cider award. 
 

The Barnsley Festival has always been a 
giving festival and once again festival goers 
dug deep into their pockets to donate £310 to 
the Barnsley Tykes Disability Football Club. 
Thank You. 
 

Jeremy added “Thanks go to many people far 
too many to mention, and without the 
volunteers who give so much time for free this 
event could not take place. And not to forget 
the festival goers as again without these 
people we would have more free time on our 
hands.” 
 

Can I just add that the food this year was 
great and thanks to Lisa at the Keel Inn for 
again providing some wonderful food. “The 
chips were cracking”. (Ed) 
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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 2007/08 Pub of the Season 
—– 

Tim and Anna 
The Fitzwilliam Arms, Elsecar 

Commitment to Real Ale Award 
—– 

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 
—– 

The Engineers Arms 
Higham 

Spring 2007 Pub of the Season 

 

Our Charity for 2007/08 
is Barnsley Tykes 

Disability Football Club 
Money raised to date 

Is over £1200 
Walk money not 

included 
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Barnsley Trading 
Standards. 

Not satisfied with the amount 
of beer in your glass? 
Ask for it topping up. 

Still not satisfied? 
Contact Barnsley Trading 

Standards on 772532 
And write to your MP. 

 
 
 
 
 
 
 
 

www.barnsley.gov.uk 

Barnsley Area 
A1                       299999 
AA                       245555 
ABC                    282820 
ABC Taxis         240444 
ADM                   285000 
A Plus                 733300 
Blue Line            244444 
Bob’s                  240444 
Freedom            715282 
Link Taxis          207777 
Regency             201111 
 
Barugh Area 
Allways               202066 
 
Birdwell Area 
Advance PH      240871 
 
Cudworth Grimethorpe 
& Shafton Area 
Andy's                717313 
Beebee               716586 
Clarkeys             717271 
Hevas PH          781228 
 
Hoyland, Elsecar Area 
Hoyland PH       749000 
 

Monk Bretton Area 
K G PH                285583 
 
Mapplewell Area 
Al’s                       388550 
Maps                    388888 
 
Penistone Area 
Choice                 766280 
June’s                  764939 
P & A                    767936 
PG                        767249 
 
Wombwell Area 
Clover                  214040 
J & M                    751414 
Merlin                   757000 
Oly                        759000  
24/7                      750022 
 
Worsbrough Area 
Swallow              282634 
Worsbrough       749555 
 
 

DON’T DRINK 
AND DRIVE - 

EVER! 

 

Advertise your Pub, Club or 
Service here in the pages of 

THE BAR - Space available 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 for a 1/4 page 
when you take out an advert for a year, 
6 issues (£110). £25 for a single entry. 
For more information contact Margaret 
Croft on 01226 714492 or email 
socials@barnsleycamra.org.uk 
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I decided to continue with the theme of products 
associated with beer but not actually beer. 
Again a very British product. 
 

Malt Vinegar 
 

The word vinegar is derived from the French“ vin 
aigre” or sour wine and vinegar can be made from 
a wide range of products. These include cereals 
such as malted barley and rice, wine including 
sherry and champagne and fruit such as cider 
apples and raspberries. Perhaps the most famous 
and expensive is Balsamic vinegar which is a wine 
vinegar made in Modena and is casked and stored 
for years. 
Vinegar can occur spontaneously or it can be 
manufactured. Although production methods are 
similar, beer brewers aim to avoid producing 
vinegar and make every effort to avoid 
spontaneous vinegar which is actually “off” beer. 
The beer having been contaminated by wild 
bacteria. Brewers very carefully protect and store 
their particular strain of yeast in order to avoid such 
contamination. 
Some of you may object to fried food being served 
in pubs because the lingering smell of vinegar 
spoils the taste of the beer. There is also tendency, 
in this new world of no smoking, for pubs to turn 
down the extractor fans which increases the odour 
of vinegar and chips.  
Vinegar is produced in 2 stages, natural sugars are 
converted to alcohol by fermentation then bacteria 
change the alcohol into an acid. These bacteria 
may just arrive from the atmosphere or they may be 
added deliberately as part of a controlled 
manufacturing process. Malt vinegar is made from 
malted barley sugar and the vinegar may be dark or 
light in colour and flavour. Dark malt vinegar is the 
one that we use as a condiment on chips and light 
malt tends to be used as an ingredient in 
condiments like salad cream.  
Some chip shops serve non brewed condiment 
which is not vinegar. It is industrially produced 
acetic acid with caramel colouring and was a 
favourite of the Temperance movement because it 
is not a product of fermentation. Clearly the f word.  
Vinegar is a very old product and traces have been 
found in Egyptian remains from 3,000 BC and there 
are also biblical references. Vinegar can be used 
as a means of preserving food such as pickled 

onions or that old pub favourite, pickled eggs. I 
have fond memories of jars of pickled eggs being 
kept behind traditional bars and being served an 
egg in a paper bun case with salt always dissolved 
in the vinegar. Vinegar is used in some curry 
sauces to give a sharpness and in pavlova to help 
the meringue harden. I can also remember seeing 
a chicken being washed inside and out with cold 
water and vinegar before being roasted.  
Vinegar was widely used as a household cleaning 
product, in water as a window cleaner, as a 
disinfectant and as a grease remover.  
The medicinal uses of vinegar are interesting and 
strange. Dark vinegar was used externally and 
more palatable cider vinegar for internal use. I don’t 
just mean for sore throats and chest infections 
either!  
Vinegar was also used as an antiseptic for boils, 
acne, wounds, athletes foot etc. A recent Sunday 
broadsheet had a letter from Geraldine from 
Exmouth . She was asking for a remedy for 
excessive armpit-sweating and you have guessed 
it. Vinegar under the armpits but only at night. 
The widespread use of vinegar meant that it was 
produced in most towns, but, like local beer 
breweries, the small producers were gradually 
taken over by large companies such as Sarsons 
which is in turn part of Crosse and Blackwell which 
is part of the J.M. Smucker group of companies. 
Vinegar works tended to look like breweries with a 
chimney and brewing tower, a London example is 
the Bermondsey Vinegar works which closed after 
200 years. www.cryerfamilyhistory.btinternet.co.uk/
location-vinegar-works.htm 
 A local example is Hall’s Ivy Brewery which was on 
Church Street Darton. Brewing beer is thought to 
have ceased around 1910 when the premises 
became a vinegar brewery then Darton Mixed 
Pickle Company. Production ceased in the 1950s 
but the premises were still there in the 1990s. 
Please let me know if you have any more 
information. ( Source Bygone Breweries of South 
Yorkshire by David and Donald Parry ) 
Malt vinegar is at the heart of British food including 
those snacks and dishes that we associate with 
going to the pub: ploughman's with pickle, pork pie 
and pickle, pickled eggs, salt & vinegar crisps, fish 
and chips, curry sauce etc . Let’s keep it that way 
and shun the non brewed condiment, the favourite 
of the Temperance movement. 
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Pass it to a friend, take it to work 
or leave it for others to read when 

you have finished! 

• Real Ales 
• Beer Garden 
• Sky Sport on Two Plasma 

TV’s 
• Quiz Nights-Wed, Sun 

G/knowledge and Music  
• Buskers - Fri 
• Pub Games 
• 2008 Good Beer Guide Entry 
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D H R I H B C L A R K S B R E W E R Y N K E
I A N R E V A T D N A L S I M A H L E K G N
G D N Y A H N D R I N G O B E L L S D D R T
I R O R V I I N G C A N L E A D T O I A H T
W I G E E C L V A E M O N T H B A R N E C R
I A A W M K I L N C A L R E C O T R H D T H
E N R E F L T T A Y O F I N E R P U O T H E
N S D R T E I H A I L R L O A S N S T O E F
J D D B O T B R E E C L N P A T T H I O M N
S R N E H O I P O D R R D B S C E A R D O O
N Y A G T N D R I N E N E M R G K A N D U D

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

PRIZE WORDSEARCH. 

Lots of wrong answers last time as 
the Keel Inn was missed out, but 
the first correct answer out of the 
hat was Paul Kershaw of Barnsley. 
Congratulations, Paul will be 
drinking his 4 free pints at the 
Moulders Arms, Barnsley 
We have 2 sets of 4 tickets to The 
Oakwood Real Ale and Music 
Festival for the preview nights. (see 
page 12) 
For your chance to win a set of 
these tickets 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 on page 23. 
Send the hidden message along 
with your name, address and 
which night you would like to go 
(Wed 13th Feb or Thur 14th Feb), 
you must be and state you are 18 
or over. Send to Nigel Croft either 
by email, post or text. (Address and 
number on page 26). Closing date 
is Friday 4th January 2008. 
The winner will be the first correct 
answer drawn from the entries. 
Draw to be made 5th January 
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 from the word 
PUBLICANS appear once in each 
row, column diagonals (X) and 3x3 
box. Last issue had two “B”s in the top left 
box, the second “B” should have been a “U”. 
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On Wednesday  6th June members of 
Barnsley CAMRA ventured on a pub survey of 
Barnsley East. Below is a brief resume of 
each pub including our thoughts and findings 
on this visit. As several months have elapses 
circumstances may have changed.  
 

The Mount Inn 
Situated on Pontefract Road, The Mount Inn 
is a popular pub close to the football ground. 
The pub is of traditional stone construction 
with a rear courtyard and possible listed 
outbuildings? The pub has 2 rooms with a 
wealth of football memorabilia on display 
throughout. At the time of our visit the only 
cask ale available was John Smiths Magnet.  
Varying comments were received from 
members most were impressed with the 
overall appearance of the pub and the 
service. One member remarked how his pint 
was topped up without asking. The beer 
quality was generally good however the beer 
was far too cold. One member commented 
that ‘It’s the coldest pint in Barnsley! ’ With the 
ideal temperature for cask ale being 56°F this 
is something the licensee may wish to look at. 
 

The Dove Inn 
Situated on Doncaster Road, The Dove Inn 
has recently been purchased and 
subsequently refurbished by The Old Mill 
Brewery. The pub is again of traditional stone 
construction with a rear courtyard that has 
been altered to form a wonderful beer garden. 
The pub has three rooms but with an open 
plan feel. At the time of our visit two cask ales 
were on offer Old Mill Bitter and Old Mill 
Bullion. The board displaying the cask ales 
was at the time of our visit found to be 
incorrect. The comments from members were 
very good. Members liked the ‘Quality 
interior.’ The beer quality and choice was 
found to be ‘very good.’ 
 

The Manx Arms 
Situated on Sheffield Rd, The Manx Arms 
once offered the real ale drinker a choice of 
six real ales. Sadly this is no longer the case. 
The pub interior still has its old traditional feel 
interior but sadly the pub is keg only. Indeed 
the only natural product was - (The Editor has 
chosen to cut this section out, as it could 
mean solicitors letters, but what was written 
was true). We had Becks (in a glass) and left. 
 
The Outpost 
On Sheffield Rd and Union Street the Outpost 
was once a Kimberley brewery pub which 
then changed to Hardy and Hanson’s. With 
the recent takeover of Hardy and Hanson’s by 
Greene King the pub has had the cask ales 
(which it was well known for) removed. The 
Pumps and clips are still present but sadly the 
cask ale has gone. Members were furious 
with the way the pub has been treated. 
Although the pub was busy the interior was 
described as being ‘tired.’ 
 
The Rising Sun  
Again on Sheffield Rd, the Rising Sun is 
another traditional stone built pub that again 
has been recently re-furbished. The members 
were quite surprised with the pub .The John 
Smith’s Cask on offer was found to be in good 
order. The pub refurbishment was described 
as ‘excellent’ Members were impressed with 
the good value food, nice ambience and good 
quality cask ale.  

 
 
 

Continues on page 10 
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Continued from page 9 
The Coach & Horses 
Situated at the junction of Sheffield Rd and 
Cemetery Rd, The Coach and Horses is quite 
unique. The pub from the outside looks old 
however it only dates back to the 1920’s. On 
entering the pub we were very surprised. The 
pub is virtually unspoilt from its original state 
with a wealth of wood panelling and original 
tiled floors. Since our visit we have made 
enquiries with regards to getting the pub listed 
into the national inventory. We were also 
surprised that the pub has Marston’s pedigree 
on offer and in ‘very good’ quality. Members 
were very impressed overall with the pub 
describing it as a ‘real find.’ The only negative 
thing members found with the pub was the 
‘infuriating game’s machine.’ 

The Victoria Inn 
Opposite the Coach & Horses is the Victoria 
Inn it has long been classed as a triumph for 
Barnsley CAMRA, since the branch 
successfully opposed the demolition of the pub 
and subsequently got the exterior of the pub 
grade two listed. The pub was summed up by 
one member as ‘a lovely pub but sadly keg 
only.’ During discussions with the landlady why 
the pub was keg only she remarked that the 
regulars won’t drink it. With four out of seven 
pubs in our survey successfully selling cask 
ale, and being generally busier than the keg 
only pubs. Maybe this is something she may 
wish to consider? 
 
Overall members were impressed with the 
evening and the outlook for this once deprived 
area of town, pub wise looks very promising.  

 
Phil Gregg Pubs & Clubs Officer 

Barnsley CAMRA 
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Acorn Brewery is bringing out its 5th 
Noel at 5.2%  and Guiding Star at 4.1%.  
Clarks Christmas cheers are Scrooges 
Brew at 4.6% and Top O’Tree at 4%.  
Robinson’s Christmas beer this year is 
Mr Scrooge at 4%. Caledonian’s 
seasonal cheer is only 3.9% called 
Santa’s Little Helper, after a few pints 
you can still wrap presents and dress the 
tree. Cain’s is a winter warmer at 6% 
called Victorian Beer. Everard’s is re-
launching Sleighbell at 4.5%, a rich 

copper ale. Shepherd Neam is offering a 
4.5% Original Porter. Adman’s says 
Yuletide is their offering for Christmas 
cheer at 4.5%. Hyde’s brewery’s xmas 
beer is Atomic at 4.9% rich warmer with 
spice and fruit. Greene Kings seasonal 
is Abbot Reserve a 6.5% a super 
version of Abbot Ale. And finally we have 
Marstons Ugly Sister and Jennings 
Redbreast both at 4.5% abv. 

Christmas cheers to you all 
and to all some good pints. 

 

Tuesday 1st January: Scunthorpe 
Just three entries for Scunthorpe in the Guide, 
one of which, the Malt Shovel we featured in 
August 2005 and as the other may close on 
match days we’ve got the Blue Bell Inn, 1 – 7 
Oswald Road remaining. It’s on the town 
centre crossroad ½ mile from the bus and train 
stations. This recently refurbished 
Wetherspoons pub has an open-plan layout 
on two levels, the lower bar has wooden floors 
with high and low tables and chairs the, the 
upper level is a designated family area with a 
guarded fire at one end. Meals are served 
until an hour before closing time. There is a 
patio area with picnic tables to the rear of the 
pub. Beer wise it’s the usual suspects on 
permanently:- Green King Abbot, Marston’s 
Burton Bitter and Pedigree with a selection of 
guest beers. Open Tuesday 9am to Midnight 

but check, as it’s a bank holiday! 
Tel (01724) 863921 
 
Saturday 19th January: Q.P.R. 
We’ve nearly exhausted the W6: 
Hammersmith entries in the Good Beer guide 
however out of the five there’s still two left to 
fight over, both on the same road. The 
Salutation at 154 Kings Street is a Fuller’s 
house serving Discovery, London Pride, ESB 
and seasonal beers from their own range. 
With marble fireplace, period lighting 
checkerboard tiles on the floor surrounding the 
bar, guests could be forgiven for thinking they 
had been transported back to their 
grandparents’ time. Candlelight and mirrors on 
the mantelpiece add to the ambience. 
However Spandau Ballet on the music system 
brings you gently back to the present day. 
Comfortable leather sofas lead to a 
conservatory which opens out to a huge 
paved patio. Open Saturdays Noon to 
12.30am. Tel (020) 8748 3668   
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Frank and Sharon 
Welcome You to 

Six Changing Real Ales 
Closed Monday’s 

Tuesday to Friday 6 - 12 
Saturday & Sunday 12 - 12 

 

Food Served 
Wed to Fri 6.30-9.00 

Sat - 12-2.30; 6.30 - 9. Sun - 12 - 4 
Steak Night Every 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 
(Closed all day Monday and Tuesday lunch) 

Castle Hill Lane, Hickleton
              Tel. 01709 898651   

 

Real Ales Include 
Greene King IPA, H & 

H Bitter, Olde Trip, 
Abbot Ale and 

Ruddles County. 
Plus Seasonal Guest 

Beers.  
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The Keel Inn on Canal Street is on a 
small side road near the ASDA 
supermarket on the fringe of Barnsley 
Town Centre. And is located just off Old 
Mill Lane so is well located for public 
transport. Both the main Barnsley 
Interchanges for bus and rail are just a 
short 6 to 7 minute walk away. 
The pub was once sited on the banks of 
the Barnsley Canal. The canal is sadly 
no more but the pub still thrives. It also 
has historical interest within Barnsley 
CAMRA as the last barrel of the original 
Oakwell Barnsley Bitter was drunk at the 
pub back in 1977, bringing the end to a 
once Barnsley great. The pub was also a 
regular meeting place for CAMRA in the 
1970’s. For the last four years the pub 
has been home to the Barnsley Beer 
Festival and has been wonderful in 
creating a great atmosphere for a small 
event. 
The interior has a distinctive nautical 
theme with the walls 
adorned with vintage 
objects. The pub 
also houses some 
former Oakwell 
Barnsley Brewery 
memorabilia. 
To the rear of the 
pub is a large 
function room with 
large screen TV. A 
popular darts board 

can be found in the lounge area and a 
pool table funnily enough in the pool 
room! The atmosphere is always lively 
and as successful pool and darts teams 
who compete in local leagues. The pub 
has a lovely cozy feel with the real fire 
adding to this. The pub has two smoking 
areas with patio heaters one of which is 
terraced.  
The two cask ales are normally sourced 
from local microbreweries such as 
Wentworth, Ossett, Durham and Acorn 
plus many more... The licensees Dave 
and Lisa have created a great typical 
local with a fantastic customer base with 
the atmosphere being always lively. So if 
you fancy a cracking pint along with 
good company give the Keel a try, I 
guarantee you won’t be disappointed! 
Open 7pm - 11pm (Sun Noon till 11pm). 
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Paul and Sue welcome you all to their 
well loved local. Call in and see for 

yourself. They offer Tetley Cask Bitter 
and a weekly changing Guest Beer. 

 

Food is served: 
Mon 12-2 and 5.30-7.30; Not Tue 

Wed and Thurs 5.30-8.30 
(Wednesday is Curry Night) 

Friday 5-7, Saturday 12-2 
Sunday 12.30-3.30 

 

Monday - Games Night 
Thursday - Quiz Night 

Friday - 50’s 60’s Disco 
Saturday - Karaoke 

It's a Real Ale heaven! 
There will be eleven bars serving more than 250 real ales 

from all over the United Kingdom, as well as a range of 
European beers. 

 
It's a Community Party! 

Most of our visitors are from the Rotherham area, and for 
many of them the festival is a "don't miss" event. 

 
It's an Entertainment Gala! 

Oakwood is renowned for the quality and variety of the music. 
Rock, folk, pop, jazz, blues. There will be a host of 

professional entertainers at this year's festival. Up to five 
different acts each evening in four separate venues. 

 

It's a Wine-lover's Paradise! 
If you're not a beer drinker, perhaps our range of superb 

wines is more to your taste? From exquisite reds to popular 
whites, they're all personally selected by Richard, our very 
own wine expert. No wonder our wine sales double each 

year. 
It's a Real Cider Experience! 

Forget big-brand cider - come and experience the taste of 
real English cider on draught. Some of our ciders are hard to 

find anywhere else, and they always sell out. 
It's a Good Evening Out! 

Food, drink, entertainment and good company - Oakwood 
has all the ingredients for a good evening out. Thanks to First 
South Yorkshire, you can travel free to the festival with your 

entry ticket and get home free too! 

 

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 
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A great start to the first quarter from 
Barnsley FC shows the new team have a 
better quality than last season’s on 20 
points after 14 games as I write is good 
form in any division and hopefully the 
crucial winter games will prove our 
“strength in depth” to quote a well – worn 
phrase. Another new loanee Jon Macken 
from Derby County looks classy as well. 
The next five away games we’ll have the 
advantage of the new 2008 Good Beer 
Guide to take us to the best “Away Ales”. 
 
Saturday 1st December : Ipswich 
Last April at Portman Road was a match to 
forget with a 5-1 drubbing however a great pub 
crawl beforehand made it an enjoyable day out. 
This season we’ve got seven Good Beer Guide 
entries to consider. Going on the last season’s 
crawl I’ll easily plump for the famous Fat Cat, 
288 Spring Road. Always a joy to visit, this pub 
is a superb reconstruction of a basic bare-
boards local, decorated with original tin 
advertising signs, artefacts and posters, and 
free of music and games machines. A wide 
range of keenly priced guest ales is always on 
offer with permanents usually Adnams Bitter, 
Crouch Vale Brewers Gold, Fullers London 
Pride and the glorious Woodforde’s Wherry. No 
children under 14 or dogs allowed. The nearest 
station is Derby Road or bus number 2 or 75. 
Open Saturday’s Noon to 1am. Tel (01473) 
726524 or visit www.fatcatipswitch.co.uk 
 

Saturday 15th December : Sheffield United 
A new “away Ales” venue (surprisingly) and a 
choice of ten Pubs in the central section of the 
new 2008 Good Beer Guide. Following on from 
Ipswich’s recommendation let’s visit another 
famous Fat Cat, 23 Alma Street. Now entering 
its 26th year and still going strong – despite the 
June floods – this is the pub that started the 
real ale revolution in the area. Beer from all 
over the country is served alongside ales from 
its neighbour and sister enterprise the Kelham 
Island Brewery. Permanent ales are usually 
Kelham Island Bitter, Gold and Pale Rider plus 
Taylor Landlord plus another half dozen guest 
beers. It is justly famed for its food with gluten-
free and vegetarian dishes featuring heavily. 
Do take the time to browse the number of 
awards that cover the walls of this multi-
roomed pub. Nearest tram stop is Shalesmoor. 
Open Saturdays Noon till Midnight, Tel (0114) 
249 4801. www.thefatcat.co.uk 
 
Saturday 22nd December: Bristol City 
There’s 13 pubs featured in the central section 
for Bristol in the new Good Beer Guide, 
however we’ll choose one nearer Ashton Gate 
from the three in Bristol South section. The 
Coronation, 18 Dean Lane, Southville is a 
lovely street-corner local that I’ve visited before 
and really didn’t want to leave for the game. 
Just a stones throw away from the river Avon 
and a 10 minute walk from Temple Meads 
station (towards the ground) this is Hop Back 
breweries only Bristol pub. It usually serves five 
Hop Back beers – GFB, Odyssey, Crop Circle, 
Summer Lightning plus a seasonal beer – and 
the guest often comes from the associated 
Downton Brewery. Limited cellar space means 
that the range may be reduced at times. The 
full range of Hop Back bottled conditioned 
beers and Westcroft cider are also sold here. 
Low volume background music is played and 
the small TV is turned on only for major sports 
events. Food is limited to pizzas in the 
evening. 
Open 
Saturday’s 
Noom to 
11pm. Tel 
(0117) 940 
9044 

 

 

 

 

C H AM P IO N 
AWAY ALES 
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Despite the endless headlines, and what we 
see ourselves on the street at weekends, most 
adults in Britain go out to enjoy a drink rather 
than to get drunk. Even amongst under 25 
year olds, over 60%, go out to meet friends, 
partners and to have a good time without 
'bingeing'. These tips below will help you stay 
cool and in control. 
 
Units and mixing 
The amount of alcohol in drinks can be 
misleading, so be aware of how many units 
are in your drink. For example, a pint of beer 
at 3.5% to 3.8% and 175ml glass of wine at 
12% Alcohol will contain 2 units, the same as 
a double vodka or whisky. However, 
many premium beers will be 4.2 % or 
above, increasing your intake by a unit a 
pint. 
Make sure you have an empty glass first 
before having another drink, and drink it 
steadily don’t quaff it. 
 
Pace yourself 
If you are going to be drinking over 
several hours – either out on the town or 
at friends, you could consume much 
more than you realise. A great way to 
stay on top is to alternate soft drinks or 
water with each alcoholic drink. Alcohol 
is dehydrating, so water or long 
refreshing pacers make a big difference. 
 
A quick bite 
It’s very tempting, especially if you’re 
going out straight from the work, not to 
eat. Having a quick sandwich or bowl of 
cereal before you go out will line your 
stomach and alcohol will not be absorbed 
so quickly into the blood stream. 
 
 

Getting home 
Arrange how you’re going to get home 
before you go out – make sure you’ve 

got enough spare cash for a cab, take it in 
turns for one of you not to drink and to be the 
driver for the evening or make sure you know 
the time of the last bus or train. 
 
Look out for each other 
Recent polls show that over 30% of us have 
taken risks or got into an uncomfortable 
situation by either going home after a night out 
on our own or with a stranger. Don’t risk it!… 
Never leave your drink unattended or accept 
drinks from complete strangers. 
 
Information from the Alcohol In Moderation 
(AIM) Organisation www.drinkingandyou.com  
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Hidden just 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 visitors of its 
location next to the now hidden remnants of the 
Aire and Calder Navigation 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. 

 

01226 284748 

TASTE THE DIFFERENCE 
 

Let us take care of all your cask ale needs 
Cask ales available from micro breweries 
nationwide. 
Monthly specials always 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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On the evening of Friday 2nd November members of Barnsley CAMRA and visitors from as far as 
Stocksbridge gave a warm congratulations to Keal and Rachel Manager and assistant manager of the 
Dove inn, Doncaster Road, Barnsley. They picked up the Autumn Pub of the Season for 2007. We 
would also like to thank them for a few complementary drinks (paid for by Keal) and a lovely stack of 
sandwiches which helped soak up the beers. The pub offers Old Mill Bitter and Bullion and watch out for 
Winter Warmer coming to the bar. Sunday lunches have proven to be popular here with the fresh food 
being bought from Barnsley Market, however up to and including the 16th December it’s Christmas 
Lunches so book now. Bookings can be made by calling in or by phone. Tel 01226 288351. In the new 
year Sunday lunch will start again, but you will have to book for these as well. 

 
Anna and Tim Adams were 
licensees of the Fitzwilliam 
Arms in Elsecar for 15 
months. They came to the 
pub with little knowledge of 
real ales but were eager to 
give it a go for the regular real 
ale aficionados. In the time at 
the Fitz they must have had 
all the guest beers available 
from the portfolio as well as 
the Tetley Cask. Barnsley 
CAMRA in recognition of their 
efforts to serve excellent 
quality real ales presented them with the Commitment to real ale 
award. Anna, Tim, Jenny and Ellie-Mae are not moving far so you 
will no doubt bump into them soon, if you do, please congratulate 
them on their well deserved award. 
Anna will be having an operation on her hip in early January, as 
Tim puts it “not the full replacement but what she has to have done 
sounds gross”. All the best from Barnsley CAMRA. 


