




This year’s Barnsley CAMRA Spring Pub of the Season award has been awarded to 
The Arcade Alehouse in the Victorian Arcade, Barnsley. 
This micro pub is one of Barnsley’s newest real ale 
outlets. This is a little micro pub that has gained 
high accolades amongst cask ale connoisseurs. 
 
The idea behind the Arcade Alehouse micro-
pub was originally conceived as a show case 
for Two Roses Brewery beer alongside real 
ales from other micro breweries. After 
looking round Barnsley for suitable 
premises it was decided that a former 
cake decorating shop in the Victorian 
Arcade was the most desirable location for 
Barnsley’s first micro pub. 
 
Unfortunately not long after the work to convert the 
shop into a micro-pub began James the brewer 
became seriously ill and was eventually admitted to hospital 
where he spent seven weeks.  The project nearly came to a standstill but the family 
with the help of friends managed to continue with the plans that were in place and the 
Arcade Alehouse opened a couple of months later than planned on July 15th. 
 
In line with the micro-pub definition it is ‘a small free house which listens to its 
customers, mainly serves cask ales, promotes conversation, shuns all forms of 
electronic entertainment and dabbles in traditional pub snacks’.  It is open Thursday 
to Sunday but it has also proved popular with football supporters on mid-week match 
nights. 
 
The Arcade Alehouse has 6 hand pumps serving a continuous variety of cask ales 
alongside 3 or 4 real ciders, 2 craft lagers and a fruit beer, wine, prosecco and soft 
drinks. 
 
The pub is run by James and Sue with the help of two staff, Kim and the manager 
Laura. Laura has brought with her a wealth of knowledge and experience in looking 
after real ale which is the main focus of the pub. 
 
Barnsley CAMRA will be holding a presentation evening starting at around 8pm on 
Thursday April 20th. So why not come along and celebrate this little pub with a large 
heart.

Arcade Alehouse 
Barnsley 



Barnsley’s Old No 7, Spring Ale 
Festival will take place from 
23rd to 26th March. 
The Keys, Hoyland Common is 
also having a Spring Beer 
Festival taking place on 27th & 
28th May. 
New bar, Beer Central to open 
in Georges Yard, Barnsley. 
The Picture House Tap micro 
pub in Goldthorpe (near the 
Library) opened its doors in 
December and has been 
offering locals and visitors alike 
up to six changing real ales. 
The owner was unable to rent 
out the shop unit so invested on 
opening it as a micro pub. The 
pub was once the main 
entrance to the Hipperdrome 
when it was built in 1904. 
The Walkabout in Barnsley has 
closed following the sale of the 
building by the owners. It’s 
being developed as three 
independent units and the 
owner hasn't ruled out a pub.  
The new bar at Maison Du 
Biere, beer shop at Elsecar 
Heritage Centre has opened. 
The shop units (now three) 
make up bottle shop (now on 
the right) bar in the centre and 
the once bottle shop now has 
plans to be a brewery. 
The Angel, Bolton on Dearne 
appears to be open following 
rumours of closure. 
Work has started on the new 
micro pub at St Andrews 
Square, Bolton on Dearne. We 
don’t have an opening date so 
watch our social media pages. 
Work has started in Mapplewell 
at the Old Bakery Micro Pub. 
The pub will be offering a “wide 
range of local and unusual ales, 
craft beers and ciders in cosy 
and comfortable surroundings.”  
Again, no fixed opening date, 
but follow them on their 
Facebook page for more info. 
Another new micro pub at 

Hoyland Common is due to 
open late March early April. The 
Tap & Brew Micro Pub, 9 
Hoyland Road. The pub will 
open with up to six real ales 
and  a couple of ciders, Alison 
Shelly the owner has decided to 
feature local breweries. 
No up-to-date news on the 
Knave and Kestrel  23 King 
Street, Hoyland but the builders 
are in. We will keep an eye 
open and post of any news on 
our social media pages. 
The Three Horseshoes at 
Brierley has had its planning 
decision delayed. The pub has 
been nominated for an Asset of 
Community Value (ACV) for a 
2nd time. Stop Press - Planning 
permission was granted on 21st 
Feb - A community pub lost...  
The Market, Elsecar is adding 
more B&B accommodation. The 
upstairs function room is being  
converted to rooms. 
Houghton Arms at Great 
Houghton, building work has 
begun to convert the old 
concert room into bedsits 
following planning approval. 
The pub remains unaffected.  
Acorn Brewery 
The current IPA is Jaryllo IPA 
5.0% - the latest of the 
American Hop Series. 
White Oak and Black Oak, both 
4.5%, seasonal ales and in the 
pubs now. 
Darkness is featuring on the 
upcoming Wetherspoon Beer 
Festival (22nd March - 2nd 
April), as i's was selected as 
one of the finalists at last year's 
Champion Beers of Britain 
Competition. It will be out to 
other pubs in April/May. 
The brewery has won an award 
from Ratebeer.com 
Barnsley Bitter was a "Rayt 
Beer", but it's won the "Best 
Beer by Region" for South 
Yorkshire.  Well done… 

Jolly Boys 
The brews are flowing. The 
lead up to Christmas was crazy. 
The boys bottled a shedload of 
Blonde, Stout and our special 
Golden Best without, at the 
time, having a concrete strategy 
for selling the stuff! Fortunately, 
a strategy fell into place and 
pretty soon they were shifting 
bottles to a number of brilliantly 
supportive outlets including 
Cannon Hall Farm, The Beer 
Shack in Scissett, Maison Du 
Bier at Elsecar and a few other 
ace places. The network is 
building, and more cask and 
bottles are being produced. 
The number of pubs offering 
our beer is also on the up which 
is great. We are particularly 
grateful to those pubs that have 
showcased our beer including 
Old No.7, The Arcade 
Alehouse, The Pledwick in 
Newmillerdam and Cawthorne 
Club. If your pub needs some 
Jolly Action, do get in touch.  
The website is coming along 
www.jollyboys-brewery.co.uk 
and will soon have news on 
events, tours and links to buy 
their beers. So for now, the 
Jolly Boys would like to 
sincerely thank everyone for 
their support in getting our 
humble ales out there. 
Geeves 
Harry Geeves achieved the 
Institute of Brewing and 
Distilling General Certificate In 
Brewing in November. Well 
Done. They have just bottled 
Nightmare Imperial Stout 8% 
for the first time, which will be 
available in 330ml bottles from 
most good local beer shops, it's 
also available in cask. They are 
also planning a saison style 
beer later this year which will be 
a first, it will also be a very 
special limited run for bottles. 



Hoylandswaine Sports & Social Club 
 

For this club scene article we revisit a 
small sports club in the west of our area 
The Hoylandswaine Sports & Social club 
is a fantastic little club and a must visit 
for any real ale enthusiast.  
 

This was one of the first clubs I covered 
in the Club scene feature. The club has 
become a firm favourite with CAMRA 
members due to the great atmosphere, 
stunning views and of course the great beer.  The club is a previous Barnsley CAMRA 
pub of the season award winner, a big supporter of The CAMRA ‘Locale’ scheme and 
has also featured in The Good Beer guide. The club is also well known for its locally 
sourced pork pies available on a Saturday afternoon. It has been known for the club to 
sell up to 80 pies in one afternoon! 
 

The club is situated in the heart of the village and features panoramic views over the 
borough, this is the ideal place to watch the world go by or a game of cricket. The club 
is home to the village Cricket Club and is 
hugely popular with members of the local 
community. I can report that the bar area 
has recently undergone a large 
programme of redecoration works 
creating yet another excuse to pay a visit 
if ever you needed one! 
 

The club offers a great range of locally 
sourced cask ales from the likes of 
Abbeydale brewery.  
 

Outside is a lovely terrace area to enjoy 
the views, beer and sport. The club has 
TVs showing the main sports action. At 
the club a warm welcome is guaranteed. 
CAMRA members should show a copy 
of the good beer guide or their 
membership card on entry.   
 

Opening Times: 
Closed Monday 
7.30pm - Midnight Tuesday - Friday 
12 noon - Midnight Saturday 
12 noon - 6pm Sunday 
 

 
Barnsley CAMRA 



CLEARLY EVOLVING

TROPICAL CITRUS FRUIT

RUBY

4.6%

CLOUDY

WHITE

4.0%

www.ellandbrewery.co.uk

01422 377 677

/Elland-Brewery

@Elland Brewery

All for that taste of Taylor’s

In 1863 Timothy Taylor was given the 
opportunity to buy land over a natural 
aquifer spring. He did what any good 
Yorkshireman would, and immediately 
started work building a brewery. Ever 
since, The Knowle Spring has been the 
source of the unique spring water we 
use to brew our beers. Filtered through 
layers of black rock and limestone, it 
is said to taste like melted snow. It’s 
a very pure and consistent water, one 
of the reasons we are able to brew 
beer of such reliable quality and taste. 
After that first sip you might agree. 

When a Yorkshireman
finds a source of 

pure spring water, 
he doesn’t bottle it. 

He builds a brewery on it.
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Only eight away games left for 
Barnsley FC this season, and 
we have already had a great 
2016. Using the new CAMRA 
GOOD BEER GUIDE 2017 we 
shall find a selection of superb 
pubs and pints to enjoy on our 
travels: 
 

Tues 14th Feb : Aston Villa 
The Barton Arms, 144 High 
Street,B6 4UP, is a stunning red
-bricked pub run by Oakham 
Brewery from Peterborough. 
The 1901 interior is Grade II -
listed and with a nationally 
important historic pub interior. 
The Bartons has ornate Minton 
tiles throughout, including a 
central tiled staircase, original 
stained glass windows, and 
snob screens on the bar. 
Superb Thai food is served in 
the lounge. A range of Oakham 
Ales is available, usually 
alongside one guest and a 
cider. 
Open Tues noon to 11pm. 
Tel (0121) 333 5988. 
Website: thebartonsarms.com 
 

Sat 4th Mar: Derby 
The Alexandra Hotel, 203 
Siddals Road, DE1 2QE serving 
two or three Castle Rock beers 
and up to five guest ales, 
including mild, stout & porter. 
There are also more than 50 UK 
and continental bottled beers of 
varying styles. The bar is 
adorned with railway 
memorabilia, and the lounge 
with breweriana. Birthplace of 
Derby CAMRA  in 1974 & voted 
local CAMRA Pub or the Year in 
2015. 
Open Sat 11 am to midnight. 
Tel (01332) 293993. 
Web:alexandrahotelderby.co.uk  

Tue 7th Mar: Queens Park 
Rangers 
Since Young's took over the 
Defector's Weld, 170 
Uxbridge  Road, W12 8AA, it 
has continued to rotate local 
guest beers from Moncada, 
Redemption, Sambrook's and 
others such as Twickenham. 
The large horseshoe-shaped 
main bar has a welcoming mix 
of sofas, tables and chairs. 
Home fans only are admitted on 
QPR match days, but card-
carrying CAMRA members not 
wearing team colours are 
welcome. Open: Tues noon to 
midnight. Tel: (020) 8749 0008. 
Website: defectors-weld.co.uk 
 
Sat 18th Mar: Norwich 
The Fat Cat & Canary, 101 
Thorpe Road, NR1 1TR, is the 
third member of the Norwich 
based Fat Cat mini-
chain,  about a mile and a half 
from the centre of the city. It 
serves most of the Fat Cat 
Brewery's ales, and various 
guests from around the UK, 
together with continental beers 
and real ciders. There is a small 
TV to the rear of the main bar, a 
large car park  and terraces to 
the front and rear, the latter 
being heated. Home-made rolls 
are available. 
Open: Sat 11 am to midnight. 
Tel (01603) 432393. 
Website: fatcatcanary.co.uk 
 
Sat 8th Apr: Blackburn  
The Hare & Hounds, 78 
Lammack Road, BB1 8LA,  was 
rescued from the jaws of 
oblivion by the current landlord 
and backed by a passionate 
local community. It is the last 
remaining purpose-built Dalton's 
pub in the country. The pub is 
the meeting place for local 
sports teams, including women's 
netball and hockey. Restored to 
a two-storey building, the 
number of handpumps has also 
been increased from one to five. 
The beers are Thwaites 
Original, Worsthorne Redland 
and four changing guest ales. 
Open Sat 12.30 to midnight. 
Tel (01254) 676724. 

Sat 15th Apr: Wigan 
The Anvil, Dorning St, WN1 
1ND, is a popular town centre 
pub with seven handpumps 
offering beers from the nearby 
Allgates Brewery, real cider, six 
draught continental beers and a 
range of bottled beers. The 
small snug features a wall of 
fame displaying the pub's many 
awards.  Several TV screens 
show sporting action. Close to 
bus and railway access for the 
DW Stadium, the pub can be 
busy on match days. Over-18s 
only. No disabled WC facilities. 
Open  Sat 11 am to 11pm 
 
Sat 22nd Apl: Bristol City 
The Spotted Cow, 139 North 
Street, BS3 1EZ,  (for a while 
called 139 Degrees North) is a 
single-bar pub which displays 
an original Georges & Co Ltd 
sign prominently over the 
entrance. Guest beers usually 
come from independents such 
as Tiny Rebel and Arbor Ales. A 
pleasant refurbishment has 
given it a chilled atmosphere, 
with mood music played at a 
non-intrusive volume. Quality 
food is sourced mainly from 
local suppliers. The pub has a 
sizeable garden. 
Open noon to 1am. 
Tel (0117) 963 4433 
Web: thespottedcowbristol.com 
 
Sun 7th May: Newcastle  
The Five Swans, 14 St Mary's 
Place, NR1 7PG, is a multi-
roomed Wetherspoon pub 
opposite Newcastle Civic Centre 
and close to the main shopping 
areas. The beer range includes 
guests from all the local brewers 
and from further afield. Food is 
served all day. Outside there is 
a drinking area to the front and 
a "secret" courtyard through the 
maze of rooms. Children are 
welcome until 9pm. The pub 
area can be booked for private 
functions. 
Open Sunday 8am to midnight. 
Tel (0191) 232 3893 
 

See you all next season for 
more Away Ales.  
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Book onto one of our courses at the  
National Brewery Centre in Burton upon Trent

Call Simon Haslam now on 07977 209189 to reserve your place.

One to one courses also available at a time and location 
convenient for you. Only £250 plus travel expenses.

Only  
£125  plus VAT

includes all course material and certification

APLH
Personal 
Licence 
Courses

Want to sell 
or authorise 
the sale of 
alcohol?

For more information 
please contact us on 01243 741076  

or email simon.haslam@jshsolutions.co.uk

• Wednesday 15th March
• Wednesday 12th April
• Wednesday 17th May
• Wednesday 14th June
• Wednesday 12th July

• Wednesday 16th August
• Wednesday 13th September
• Wednesday 18th October
• Wednesday 15th November
• Wednesday 13th December

Courses are running on the following dates in 2017:





Thank you to everyone who came to our charity quiz night at the Arcade Alehouse and to those 
who entered the quiz in the last edition of the BAR Magazine. Total raised for Barnsley Animal 
Rescue Charity (BARC) was £177. Well done. 
BARC provide care and shelter for 100s of abandoned animals in Barnsley. Their vision is for all 
animals to live in caring, loving homes. As for all their animals, they won’t just help find you your 
new best friend, but they’ll give all the support and guidance you’ll need along the journey of a 
lifetime. BARC looks after dogs, cats, rabbits and other small animals. 
Congratulations go to A.Walton who won the quiz at the Arcade Alehouse and picked up the 
prize of a gallon of real ale donated by the Arcade Alehouse. 
The quiz in the BAR Magazine was won by E.Butcher who wins a £25 voucher donated by The 
Talbot Inn, Mapplewell. I’m sure E.Butcher will use his voucher to try the wonderful real ales at 
the Talbot… 
Answers to questions in the Winter 16/17 Edition: 
1, Fulham 2, Joseph Bramah 3, 1977 4, Dickie Bird 5, Ian McMillan 6, Graham Ibbeson 
7, Darren Gough 8, Kes 9, Brian Glover 10, CJ de Mooi 11, Jenni Murray 12, Michael Parkinson 
13, Saxon 14, Arthur Scargill 15, Harry Worth  
16, Charlie Williams 17, Cinderella 18, Dan Jarvis 
19, 200 20, Cake shop 

Wortley Men’s Club - Wortley 
 

The Keys - Hoyland Common 
 

Shakespeare - Barnsley 
 

Joseph Bramah - Barnsley 
 

Silkstone Inn - Barnsley 
 

Horseshoe - Wombwell 
 

Maison Du Biere - Elsecar (Heritage Centre) 
 

For details of discounts visit the pub/club/shop or 
www.barnsleycamra.org.uk/local-discounts 

Subject to change and cancelation at any time 

Thanks to the following outlets for offering 
discounts to members 



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

Listed below are pubs and clubs in the Barnsley area. These outlets should regularly serve at least 
one real ale that is 20 miles or less from the brewery to the bar. 

Anglers Rest - Wombwell 
Arcade Alehouse - Barnsley 
Ardsley Oaks Club - Ardsley 
Barnbrook - Mapplewell 
Blacksmiths Arms - Millhouse Green 
Bridge Inn - Thurgoland 
Cawthorne Club - Cawthorne 
Cherry Tree - High Hoyland 
Cock Inn - Birdwell 
Commercial - Barnsley 
Comrades Club - Cawthorne 
Conservative Club - Barnsley 
Crystal Palace - Thurlstone 
Crown & Anchor - Barugh Green 
Crown Inn - Elsecar 
Dog and Partridge - Hazlehead 
Fitzwilliam Arms - Elsecar 
Furnace Inn - Hoyland 
Fox and Hounds - Shafton 
Fox House Inn - Carlecotes 
Horseshoe - Wombwell 
Houghton Arms - Great Houghton 

Huntsman - Thurlstone 
Joseph Bramah - Barnsley 
Keel Inn - Barnsley 
Keys - Hoyland Common 
Longcar - Barnsley 
Lundhill Tavern - Wombwell 
Maison Du Biere - Elsecar 
Market - Elsecar 
Miners Rest - Old Town 
Old Moor Tavern - Broomhill 
Old Number 7 - Barnsley 
Old Post Office - Haigh 
Penistone Church FC - Penistone 
Picture House Tap - Goldthorpe 
Redfearn’s Bar - Barnsley FC 
Royal - Barugh Green 
Rose & Crown - Hoylandswaine 
Saville Square - Hoyland Common 
Shakespeare - Barnsley  
Shaw Lane Club - Barnsley 
Silkstone Golf Club - Silkstone 
Silkstone Inn - Barnsley 

Spencer Arms - Cawthorne 
Sports/Social Club - Hoylandswaine 
Staincross Club - Staincross 
Talbot Inn - Mapplewell 
Waggon & Horses - Langsett 
White Heart - Penistone 
Wortley Arms - Wortley 
Wortley Hall - Wortley 
Wortley Men’s Club - Wortley 
 

Updated February 2017 
 
Should your local be on this list? 
Contact Phil Gregg on page 24 

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 or contact 
Barnsley CAMRA if you would 
like us to speak to a licensee 
about LocAle on your behalf 

LocAle Pub Sudoku 
Sudoku rules are easy: Fill all empty squares so that 
the letters (Upper and Lower Case) from ‘LocAle 
Pub’ appear once in each row, column and 3x3 box.  

Easy 



A warm welcome awaits at the Dog and Partridge, an ancient Inn with a history 
that can be traced back to the Elizabethan period.  
Relax in front of the roaring open fire on those cold winter months or enjoy the 
stunning Moorland views from the beer garden during the long summer days, 
whilst sampling the selection of beers, lagers and wines which are available. A 
CAMRA multiple awarded winner, the Dog & Partridge is proud to include a 
good choice of cask conditioned beers, some locally sourced and others from 
around the country. 
Traditional country cooking the way it used to be, featuring many old favourites 
is complimented by modern cuisine. 

Four Real Ales 
Fresh Home Cooked Food 
Families Welcome 
10 En-Suite Bedrooms 
Open Log Fire 

Open 12-11 Daily 
BORD HILL - FLOUCH - BARNSLEY - S36 4HH 

Tel. 01226 763173 email info@dogandpartridgeinn.co.uk 



Bradfield Brewery is a
family run brewery based
on a working farm. 

We use only the finest
ingredients of malted barley
and English hops blended
together with clean, clear
Peak District water to
produce a fine range of cask
conditioned ales.

Our award winning Farmers
Blonde is an easy drinking
very pale ale with citrus
and summer fruit aromas...
why not ask for a Blonde in
your local?

BRADFIELD
BREWERY LIMITED

Watt House Farm,
High Bradfield, Sheffield, S6 6LG

Tel: 0114 285 1118
info@bradfieldbrewery.co.uk

FOLLOW US ON



Getting people out and about into their local, 
or not so local pubs and clubs is what this 
new article is all about. In the last edition we 
enjoyed a short hop from Barnsley to Pogmoor, 
today we’re off on the 95 bus to Darton and 
Barugh Green. 
We catch the number 93 and/or 95 Stagecoach 
Bus from Barnsley Interchange, it currently 
leaves from stand A6. Again, I have made this 
a Saturday Trip so the pubs are open during 
the afternoon. 
Buses leave the Interchange around every 10 
mins until 7.45pm then things change to every 
half hour. A £4 day ticket covers the whole 
route given. 
Our first call will be at the furthest of our pubs 
on this route, the Rose and Crown at 
Darton. The stop is right outside the pub. 
The Rose and Crown stands on the busy 
junction opposite the church in Darton. It re-
opened after a major refurbishment in 
September 2014. Now with a modern style and 
offering food all day the pub also offers up to 
three changing real ales. The pubs layout 
areas are, games room, bar areas including a 
seated area near and at the bar with bar stools. 
A snug area for two, and a main food area 
which is up a short level but disabled access is 
available. The Rose and Crown has TVs 
showing both Sky and BT sports channels 
(even in the smoking area outside) and has 
free wifi.  
From here we start to head back, but our next 
stop at the Royal can fit in three pubs. 
Catch the bus and alight at the Royal. From 
here we walk for 5 mins down Dearne Hall 
Road where we find the Millers Inn. 
This open plan pub has a multi room 
ambience created by the large central walk 
around the bar which serves the games room 
to the right with pool and darts and two lounge 
areas where a raised brick mural depicting a 
gunman and his dog is over the large fireplace. 
The river Dearne runs directly to the back of 
the beer garden. It's known that duck racing 
has be played here in the summer months. 
Clubs and societies meet here including the 
fishing club, Royston Animal Welfare and pool 
and darts teams. The guest beers here are 
from the Marston's portfolio. A beer garden 
overlooks the river at the rear of the pub. 
From here we walk back up the road and into 
the Royal.  

The Royal Pub and Restaurant was 
completely refurbished and opened its doors 

again to the public in December 2013. 
Soon afterwards the separate restaurant 
opened and the rest as people say is history. 
The pub has become very popular both for the 
food, with British fine dining alongside 
authentic Spanish Tapas as well as it’s real 
ales. 
The five real ales include Acorn Barnsley Bitter 
and Timothy Taylors Landlord alongside three 
changing guest beers from the Black Sheep 
brewery. 
Now to our next pub, on foot. Up the road and 
keep left, in less than 5 mins you will be at the 

Crown and Anchor. 
Another pub that has been recently 
refurbished, the Crown and Anchor re-opened 
in 2014 after being completely stripped out and 
put back to its former layout of three distinctive 
drinking areas of which one is a large 
restaurant area to the rear. Popular for food 
and offering an impressive range of up to six 
cask ales and a traditional cider. The pub also 
stocks an impressive range of foreign bottled 
beers. A great addition to the area. 
Now we can catch the bus, either 93 or 95. We 

are now heading to the Chestnut Tree. 
Alight the bus just before the roundabout, at 
the pub on Barugh Green Road. The gate to 
the pub is fixed/locked but there is a gap 
between the bus stop and the wall to get to the 
pub. The gate worked once. 
Now would you be surprised if I said “The pub 
had a refurbishment and opened again in May 
2015?” well it did… 
And it was its second refurb since 2001 when 
this  pub was built. Mixed seating areas 
includes sofas, high poser tables and coffee 
tables. This pub caters for both the drinker and 
diner including families in the play area. The 
pub offers up to five real ales with one regular 
being Greene King IPA, some of the guest 
beers have been quite interesting over the last 
few months. Food can be eaten anywhere in 
the pub, either in the laid out dining area or the 
more casual bar setting. A small upstairs 
mezzanine area is good for meetings and small 
parties. 
OK, that’s it for this time. Must hop... 



Let's face it. Real ale is in a transitional state 
and beer will never be the same as we know it. 
The arrival of craft ale and the CAMRA 
revitalisation project is partly a reflection of this, 
but these changes are not necessarily a bad 
thing. Take the average consumer or patron for 
example and plonk them on a bar stool. Push a 
pint of ale in front of them and chances are that 
they will probably never question what beer 
occupies their pint glass. Unless of course, 
when it fails one of those three essential tests. 
Personally, these should be: a clear 
appearance, a lip smacking good taste and a 
beautiful hop aroma (and perhaps also a decent 
head!). This is certainly what I expect as a real 
ale consumer and what I strive to achieve as a 
fanatical home brewer. As a final note, then go 
on to ask them if they thought their beer was 
served via a Cask, Keg or Key Keg and note 
their reaction. We should all know Cask and 
Keg quite well, but how about Key Keg? 
 

The advent of the Key Keg is upon us and there 
is no escape. Chances are that you have 
already sampled a beer or two from one such 
device at a recent CAMRA festival or similar. 
The Key Keg is a simple marvel of technology, 
which takes advantage of recent innovations in 
beer deployment methods. How do you spot the 
use of Key Kegs? Well, what could give the 
game away is the lack of hand pull. That's 
because Key Keg is often assisted by the 
introduction of oxygen or carbon dioxide to 
promote beer flow and to add a little head and 
body to your fabulous pint of beer. This isn't a 

direction. 
 

The Key Keg is a portable compact plastic 
capsule device, effectively a one way 
disposable keg allowing easy kegging and 
promoting hygienic, safe transport of beer. A 

filled with beer. Pressurised oxygen or gas then 
enters the capsule and displaces the bag 
contents, forcing the bagged beer up through 
the tap. Gas or air does not meet the beer at 
any point. The beer may also be un-fined, 
contain live yeast and undergo secondary 
fermentation in the keg or equally be artificially 
carbonated as the brewer sees fit. 
Fantastic eh? 

Fortunately CAMRA recognises Key Keg as a 
compatible medium for real ale distribution. 
From my perspective, the Key Keg is a vitally 
important tool to small businesses. The ability to 
provide top quality real ale in relatively small 
amounts to restaurants, bars and venues is 
fundamental to the micro brewing industry. This 
also benefits you, the consumer. Personally, the 
rewards of a cheap, yet high quality beer 
container at an affordable price, together with 
recycling potential is just brilliant, especially 
when pub kegs and casks require a lot of 
attention and can behave like spoilt unruly 
children at times. 
 

Traditional cask and keg 
represent a huge 
investment from the 
brewer, vessels are 
made from stainless 
steel and each unit 
represents a significant 
investment. There is a 
good chance that steel 
kegs may never return, 
get lost in transit, stolen, 
or even be destined to 
be the next brewpub urinal. The Key Keg 
alternative, is strong, robust, inexpensive, safe 
and thrives in an airtight microbiological beer 
haven. Fresh real ale in a sterile sealed 
environment? Yes please. Another bonus from 
a Landlord’s perspective is that your new beer 
keg now has a fresh potential shelf life of 
months rather than days as with a tapped cask 
or keg! (even so, a good Key Keg beer will be 
gone within a week). 
 

As with all business and innovation, the pub 
and bar industry should strive to adapt and 
change to survive and thrive in a quest to 
satisfy the ever more demanding consumer with 
that lovely golden nectar. I say battle the bland 
macro beers that dominate our supermarket 
shelves and generic franchised pubs. Herald 
the Key Keg as a new warrior in the battle 
against mediocre beer! I often rally my support 
and enthusiasm for Key Keg at the Maison Du 
Biere Tap Room in Elsecar. 
The future of beer is here… 

By A. Bellamy  –  Thorpe Hesley 
                            CAMRA Member. 



The Moorhouse Family and the Pindar Oaks Hotel 
 
As part of a project to Remember all of Barnsley’s WW1 servicemen and women last year 
the Barnsley War Memorials Project transcribed the 1918 Absent Voters’ List which gives 
the names and military details of over 6,000 men from Barnsley who served in the war, 
most of whom came home safely. Two thirds of service records from WW1 were 
destroyed in the blitz in WW2 so this listing is often the only clue we have to these men’s 
time in the armed forces. A copy of the transcription can be found in Barnsley Archives 
where you can also view the original document on request. Pubs are not named in the 
Voters’ List but if on checking the address in the 1911 census the occupation of the 
residents suggests the pub trade the Tasker Trust website is the next place to call to find 
a photo of a lost pub. 
http://www.taskertrust.co.uk 
 

The Moorhouse brothers, Ben and Henry appear in the Absent Voters’ list at 274 
Doncaster Road. Ben is listed as a Second Lieutenant in the Royal Engineers and Henry 
as a Lance Corporal in the 4th Reserve Battalion of the King’s Own Yorkshire Light 
Infantry. Trying to find Ben on the Lives of the First World War website the only match 
available was a Captain Ben Moorhouse – but checking his Medal Index Card confirmed 

his home address as above, so he had 
been promoted quite rapidly. Only men 
who served abroad have medal cards 
and nothing could be found for Henry, 
suggesting he served his time entirely in 
the UK.  
 

In the 1911 census no. 274 Doncaster 
Road is named as the Pindar Oaks 
Hotel, and is the home of the 
Moorhouse family headed by George 
Henry Moorhouse, occupation 
beerhouse keeper, aged 38, married to 
Sarah, with five surviving children (a 
baby, Walter, died in 1897 aged just 3 
months) living at home along with a 
niece, a servant girl and a visitor. His 
son Ben is 16 years old and ‘assisting in 
the business’, whilst Henry is 14 years 
old and is an apprentice joiner.  
 

On the Tasker Trust website a search for the pub brings back the above picture and a list 
of occupants covering one hundred years.  
 

The first licensee listed was John Harper in 1872, then Henry Moorhouse took over in 
1883. A quick search of local newspapers on the Find My Past website returns a few 
mentions of Henry at the pub. In September 1883 the York Herald reports that 
H Moorhouse of the Pinder Oaks Hotel, Measbro’ Dyke, offered £15 in prizes for a Pigeon 
Flying Leger which was advertised as the largest competition to take place in South 
Yorkshire for some time. The birds flew from Doncaster Railway Station to their own cotes 
at Ardsley and Barnsley. 
          Continues on page 19  

Image (c)  www.taskertrust.co.uk 





 Continued from Page 17  
 

Henry advertises a Grocer’s Shop and House to let at Barugh Green in the Barnsley 
Chronicle in 1885, which could have been the family’s previous home. Henry died in 
June 1898 aged 66 and is buried in Barnsley Cemetery. The pub passed to his widow 
Betty and then on her retirement in 1908 to their son George Henry Moorhouse, who 
had previously been a Pork Butcher at 260 Doncaster Road. Betty dies in 1922 aged 
84 and is buried with her husband. In 1929 George Henry and his wife Sarah retire to 
a nice new semi-detached house in Doncaster and their son Henry Moorhouse jnr, 
who had been the KOYLI soldier in WW1, takes over the pub very briefly until his 
death in October 1929 aged just 33. The next name listed on the Tasker site is Elsie 
Moorhouse, who is Henry jnr’s widow. The pub passes out of the family in 1932 with 
five more licensees until its closure in 1972.  
 

https://goo.gl/maps/doc4hQjm6292 
 

A picture from a similar viewpoint on 
Google Maps today shows new housing 
on Portland Street has replaced the pub.  
 

The 49 year tenure of the Moorhouse 
family at the Pindar Oaks Hotel was not 
their only connection to the pub trade. 
Tracing the family backwards through 
the census returns before their arrival on 
Doncaster Road I found that they were 
at the Spencers Arms at Barugh in 
1881. Henry Moorhouse snr, born 1833 
in Hepworth, nr Holmfirth, is listed as a 
Beer Seller. Henry and his family were in Barugh at an unnamed establishment in 
1871, where he was listed as a Miner and Publican. A newspaper cutting from 1869 
mentions Henry Moorhouse applying for a spirit licence for a beerhouse in Ardsley, 
which was refused, but with a watching brief for the next year. In 1861 they were living 
at Low Hill, Higham and Henry’s occupation was solely as a Miner. The family appear 
to have progressed from a modest background and worked their way up by taking on 
various pub businesses and expanding over the years. 
 

I did wonder why Ben Moorhouse, being the elder son, had not taken over the Pindar 
Oaks Hotel in 1929 when his father retired. It seems that obtaining a commission in the 
Royal Engineers during the war changed his life. He had enlisted early in the war, first 
arriving in France in October 1915. He was commissioned in September 1917 and 
would have had some special training as a ‘temporary gentleman’ as part of this. After 
the war he took a B.Eng Degree whilst still living at the Pindar Oaks Hotel. He married 
Phyllis Crossland, daughter of the Registrar at Barnsley Cemetery in 1924 giving his 

had finished his Electrical Engineering degree by 1927 because by then he and Phyllis 
had moved to a new semi-detached house in Osbaldwick near York. In 1939 he is a 
Works Manager for a firm of Chocolate and Confectionary Manufacturers in York 
(maybe Terry’s?). The Moorhouse family’s journey from coal miners to professionals 
had continued, helped along the way by Ben’s experiences in the First World War. No 
wonder he hadn’t wanted to take on the family pub! 
         Linda Hutton 
         Local Barnsley Historian  
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The secret to a happy life  
Txakos (Chokos) 
 
We are moving away from the Winter darkness 
but Spring feels distant. We know that sunshine 
promotes good physical & mental health but what 
is the secret to a happy life? I suggest good 
company, good food and good drink. “The Local” 
being important because of the companionship 
found at the bar, especially for men. The dynamic 
is lost in food pubs because people sit with friends 
and don’t interact at the bar. However the 
importance of “the Local” is embodied in the fight 
for ACV status for pubs facing closure (Assets of 
Community Value). Pubs do need to evolve and 
so reflect the needs of our communities and this 
brings me to Txakos. These are not for profit 
cooking clubs in the Basque area of northern 
Spain. They started in 1870 in San Sebastian. 
There are 60+ clubs in the region where men 
meet to cook, drink and eat together in the spirit of 
companionship. Basque is the oldest living 
European language & the region has a tradition of 
political identity (Remember the Basque 
Separatists and ETA). Regional food & drink is 
important in maintaining community identity 
anywhere in the world. In times of insecurity we 
return to the food and drink traditions of our 
families. The fear of regional loyalty, during the 
Spanish Civil War, caused Franco to ban Txakos 
& also the locally produced sparkling, dry aperitif, 
Txakoli. This wine was produced in farmhouses 
from the C15 using a particular variety grape. It is 
poured from a great height to give it some extra 
fizz. This tradition of farmhouse production 
reminds me of West Country cider and perry plus 
their cider clubs.   
The Basques have a history of fishing & trading. 
Centuries ago, they sailed to Newfoundland for 
whale meat having emptied the Bay of Biscay. 
They also preserved their large catches of cod by 
salting. Hence the current popularity of salt cod.  
Back to good company and a good life, Britain has 
one of the highest suicide rates for men in the 
world and I believe this to be a national disgrace. 
We have lost so many of the places where men 
gathered, at work, the club and the Local. We 
should not need charities like CALM – Campaign 
Against Living Miserably which provides a helpline 

and webchat for men (www.thecalmzone.net ). 
We need places to meet and chat. Think about the 
Basques meeting and enjoying each other’s 
company in the Txakos of northern Spain possibly 
making this tuna soup. Not showing off nor 
attempting fine dining just upholding local food and 
drink traditions while putting the world to rights. 
 
Marmitako: Tuna Fish Soup. 
This soup-stew began life on the fishing boats 
where onions, potatoes & dried peppers 
would have been basic provisions, lasting for 
several months at sea. I replaced the large, 
sweet & smoky ancho chillies with smoked 
paprika. But I did find dried anchos in M & S. 
 
500g fresh tuna (Serves 4 with bread) 
2 dried ancho chillies or 1 level tsp smoked 
paprika plus a pinch of chilli powder 
2 tsp paprika 
250g rough cubed potatoes. The rough 
surfaces release starch to thicken the soup. 
6 tablespoons olive oil 
1 large red onion, finely chopped 
2 cloves of garlic, chopped 
1 red pepper cut into small pieces 
250ml white wine 
2 tablespoons chopped parsley - garnish 
 
Cut the fish, skin removed, into chunks and 
salt it for 30 minutes. 

soften then add the garlic.Add pepper, spices, 
wine & potatoes plus 30 fl oz. of water. Cover 
and simmer for 30 mins. 
 
Rinse and pat dry the fish.  Add the fish and 
chopped parsley and bring to a quick simmer. 
Turn off the heat and allow to stand, covered, 
for 10 minutes. Season to taste. 
 
Flake the pieces of tuna carefully, Spoon 
potatoes & soup into bowls and then the tuna. 
 
Adapted from Caroline Conran's recipe in By the 
Atlantic.
 

 



In January, Barnsley CAMRA 
made its Winter Pub of the 
Season to the Huntsman at 
Thurlstone. 
The turnout for the presentation 
by regulars and CAMRA members 
was fantastic. Thank you. 
The job of running the pub has 
recently been taken on by 
landlady Sam Ireland who had 
previously worked at the pub for a 
number of years. 
Sam has made some changes 
such as increasing the opening 

hours, refurbishing the internal decor and adding 
locally sourced Pork Pies and homemade Scotch 
Eggs to the list of bar snacks. 
The pub offer up to six cask ales from local and 
national breweries along with a draught cider. 
Pictured above is Sam and pubs officer Phil Gregg.  
Congratulations again to Sam and her team at the 
Huntsman. 

      



For more info on all 
our beers visit us at 
www.jwlees.co.uk/beers

GET
AGRIP

Our most popular and 
famous beer. JW Lees 
Bitter is an all-malt 
brew that sets the 
standard for all ales. 

For more info on all our beers visit us at www.jwlees.co.uk or follow us on



Congratulations go to Sean McNicholas from Barnsley who correctly identified the pub in the 
Winter edition as the Wentworth Arms (Now Barnbrook) at Mapplewell. Sean will be enjoying a 
tenner’s worth of beer 
at the Miners Rest, 
Old Town.  
So it’s your turn to try 
and win some beer. 
Simply name the pub 
in the picture, which 
today isn’t a pub but is 
still there. 
To enter, send your 
answer, name and 
address, and the 
name of a pub/club 
where you will drink your tenner’s worth of beer. You MUST be and state that you are 18 or over 
(people do still miss this out and we simply cannot accept their entry). 
Please submit your answers by text, email or post to the Editor Nigel Croft. Details are on the 
branch officers’ page 24. Closing date is the same as “Deadline” date also on page 24, and you 
will be entered into a draw to take place within a week of the closing date. Good Luck… 

By entering this competition we will assume that you have agreed to our T’s & C’s at 
www.barnsleycamra.org.uk/TsandCs 

 

The Crown Inn 
Elsecar 

Pub of the Year 
2016 

 
Wortley 

Men’s Club 
Wortley 

Club of the Year 
2016 

 

 

Arcade 
Alehouse  

Barnsley 
Spring Pub of the 

Season 2017 
 

The Huntsman 
Thurlstone 

Winter Pub of the 
Season 2016 

 
 

Silkstone Inn 
Barnsley 

Autumn Pub of the 
Season 2016 

 
 

The White Heart 
Penistone 

Summer Pub of the 
Season 2016 

 

 
Hoylandswaine 
Sports & Social Club 

Spring Pub of the 
Season 2016 

 
 

The Talbot Inn 
Mapplewell 

Winter Pub of the 
Season 2015/16 

 

 
 
 
Thanks go to the Arcade Alehouse, Old No7, Commercial and Conservative 
Club the Market the Talbot Inn, Mapplewell for 
hosting recent CAMRA Meetings. 



Advertising by Matelot Marketing Ltd 
Neil Richards MBE - 01536 358670 or 

07710 281381 - N.Richards@btinternet.com 
 
Chair, Festival Organiser, Two Roses Brewery 
Liaison Officer: Andrew Taylor 
andrewtaylor@barnsleycamra.org.uk 
 

Branch Contact, Social Secretary: Margaret Croft 
01226 714492, 07734155792, 
socials@barnsleycamra.org.uk 
8 Newtown Ave, Cudworth, Barnsley S72 8DZ 
 

Membership Secretary: David Walker 
membership@barnsleycamra.org.uk 
 

Pubs Protection Officer: Paul Ainsworth  
paul.ainsworth@camra.org.uk 
 

Treasurer: Laurence Mace 
07752 399182 - treasurer@barnsleycamra.org.uk  
4 Darley Cliff Cottages, Worsbrough, Barnsley, S70 4AJ 
 

Cider Officer: Andrew Hamilton (Spam) 
cider@barnsleycamra.org.uk 
 

Young Persons Coordinator: Elizabeth Askam 
theyoungones@barnsleycamra.org.uk 
 

Pubs & Clubs Officer, Acorn Brewery Liaison 
Officer: Phil Gregg 
pubsofficer@barnsleycamra.org.uk, 07983 010843 
 

Editor (Magazine & Website) Secretary & Jolly Boys 
Brewery Liaison Officer: Nigel Croft - 01226 719450 
or 07736288072, camra@barnsleycamra.org.uk 
188 Barnsley Road, Cudworth S72 8UJ 
 

Geeves Brewery Liaison Officer: Les Key 
GeevesBLO@barnsleycamra.org.uk 
 

Proof Reader: Linda Hutton - Thank you! 

The deadline for news 
and articles to be 

considered for 
publication is: 

5th May 2017 
These should be sent to 
the Editor at the address 

on the left. 

4000 Copies 
Seasonally 

Like us on Facebook! 
www.facebook.com/barnsleycamra.org.uk 

Follow us on Twitter! 
@barnsleycamra & 
@beerbarnsley 

 

Pass it to a friend, take it 
to work or leave it for 

others to read when you 
have finished! 

CAMRA Ltd 
230 Hatfield Rd 
St Albans 
AL1 4LW 
01727 867201 
camra@camra.org.uk 
www.camra.org.uk 
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The BAR - Barnsley Branch 



Monday 13th Mar: Beer Festival Meeting 
Festival meeting at the Silkstone Inn, Market St, 
Barnsley. Starts at 8pm, everyone welcome. 
 

Tuesday 14th Mar: Tasting Panel 
Tasting Geeves Brewery so off to Wombwell’s 
Anglers Rest. Catch 226 bus at 7.30pm. Tasting 
cards available and we can show you how taste 
using your smartphone. The pub has free Wi-Fi. 
 

22nd Mar - 2nd Apr: Wetherspoons Festival 
Up to 25 British real ales and 5 overseas beers. 
Horseshoe, Wombwell, Silkstone Inn & Joseph 
Bramah Barnsley. 
 

23rd to 25th Mar: Old No7 Spring Beer Festival 
Cellar bar will once again have an extra bar for up 
to a dozen extra real ales to try over the weekend. 
 

Tuesday 28th Mar: Branch Meeting 
Horseshoe, Wombwell. Meeting starts at 8pm. 
Catch the 226 bus at 7.30pm. 
 

Wednesday 4th Apr: Survey Social 
Of Cudworth. We meet up at the Star at 7.30pm. 
Catch the 28c from Barnsley at 7.03pm. 
 

Monday 10th Apr: Beer Festival Meeting 
Festival meeting at the Silkstone Inn, Market St, 
Barnsley. Starts at 8pm, everyone welcome. 
 

Tuesday 11th Apr: Tasting Panel 
Tonight we are tasting Jolly Boys Beers at 
Cawthorne Club. Catch the 6.40pm 92 bus. After 
Club we visit other two outlets leaving at 9.05. 
 

14th to 16th Apr: Penistone Beer Festival at 
the White Heart 
Opens at 4pm on the 14th till 6pm on the 16th. 
The branch will be heading out on Saturday 15th 
for the afternoon, why not join us? (Train at 
12.01pm from Barnsley & return on the 6.44pm). 
 

Tuesday 18th Apr: Branch Meeting 
Branch meeting and social at the Keys, Hoyland 
Common. Meeting starts at 8.15pm. Catch the 66 
bus at 7.35pm. Note the meeting is a week early. 
 

Wednesday 19th Apr: Meet the Brewer 
The Silkstone Inn, Market Street, has invited the 
Rudgate Brewery (7pm) to showcase a few of 
their beers and answer any questions you might 
have about their brewery and beers. Samples 
available, pints purchasable. 
 

Thursday 20th Apr: Spring Pub of the Season 
This years Spring Pub of the Season proudly 
goes to the Arcade Alehouse, Victoria Arcade, 
Barnsley. Presentation will take place at around 
9pm. See page 3 for full information. 
 

Wednesday 3rd May: Survey Social 
Continuing with our Barnsley West survey, we 
start our at the Shaw Lane Sports Club. We meet 
up at 7.45pm and head to town end via all the 
pubs and clubs. 
 

Tuesday 9th May: Tasting Panel 
Acorn Brewery beers are our beers of choice 
today, we meet at the Old No7 at 8pm. 
 

27th-28th May: The Keys Spring Beer Festival 
The Keys at Hoyland Common is packing the 
Bank Holiday Weekend Full of Real Ales, Live 
Music and BBQ. Open all day Sat & Sun. 
 

Tuesday 30th May: Branch Meeting 
Off to the Picture House Tap at Goldthorpe. Catch 
the X19 bus at 7pm. Meeting starts at 7.30pm We 
return at 10.10 on the X19. 
 

Wednesday 7th Jun: Survey Social 
Tonight’s survey is of Thurnscoe. We catch the  
6.50pm 218 bus to Thurnscoe, we meet at the 
Butchers Arms, High Street at  7.30pm. 
 

Tuesday 13th Jun: Tasting Panel 
Back to the Anglers Rest to taste more Geeves 
Brewery Beers. Catch the 226 bus at 7.30pm. 
 

Tuesday 27th June: Branch Meeting 
Branch meeting and social Hoylandswaine Sports 
and Social Club. Free minibus dep Old No7 at 
7.15pm (Contact Margaret to book a place). 
Starts at 8pm, the bus returns to town at 10pm. 
 

30th Jun to 2nd July: Wortley Men’s Club Real 
Ale and Music Festival 
A minibus to the festival on Saturday 1st July. 
Limited seat numbers. Return cost £5 per person 
dep Old No7 at 12.30pm. Returns at 5.30pm. 
 

Join the Free Text Update  
Just send a text with your CAMRA number and 
name to the secretary's mobile (07736288072) 
requesting “CAMRA TEXT” Updates. These can be 
stopped by texting “STOP CAMRA TEXT” at anytime. 
 

Details were correct at time of 
going to print 
 

Opinions expressed are those of the author and 
may not represent  those of the editor and 
CAMRA, both locally or nationally. 
 

The BAR is © CAMRA Ltd Margaret Croft 

barnsleycamra.org.uk/festivals 



IWANTBEER@STANCILLBREWERY.CO.UK
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