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EDITORIAL comment
EDITORIAL comment
The brewing trade, in and around Doncaster, has changed over the last few years. In keeping with
what is happening in other parts of the country we have seen exponential growth of micro and small
breweries. Some people may put this down to the imported trend for so-called craft beers but real
ale from a cask is still the main aim of these breweries. Yes, they depend on the craftsmanship of
the brewer but that has always been the case. Brewing companies of whatever size are fully
dependent on the quality of their beer for success. Breweries with a long tradition, such as John
Smith’s, seem to have lost their Midas touch over the years and many drinkers put that down to the
brewing no longer being exclusively done in Yorkshire.
In this area, brewing in a space at the back of the pub has been around for a good number of years.
In Mexborough the Concertina Club and the Imperial Club have been brewing for some years. Now
they have been joined by an ever-growing number of publicans who are doing the same thing.
Doncaster Brewery did things in reverse. They started in a cavernous commercial building on Clay
Lane and then moved to their current premises with all the brewing equipment in a small space
behind the bar area. One of the smallest brewing areas can be found in The Old Vault at Thorne
while the Hilltop at Conisbrough has set up a brewery in some outhouses around the back of the
pub. Mexborough has also seen another small brewery, Don Valley, open and in Snaith a new
brewery called Spotlight is quickly gaining a reputation. In Goole we have featured Aire Heads in
this magazine who are shortly going to brew a special beer for the Doncaster Beer Festival in June.
I believe there is at least one more small brewery being planned for Doncaster. Also, let us not forget
the larger breweries in our area such as Great Heck and Old Mill.
In tandem with these developments, we have seen small to micro pubs opening in and around our
area. The owners run the risk of not having the benefits of economy of scale and so you must admire
them for their courage and determination. They all offer something different and you can usually
guarantee that the person behind the bar knows their beers. At the time of going to press we have
received news of a new micro-pub which is opening in Hatfield. Keep reading Donny Drinker and
you will find out more about all these pubs and breweries and be adventurous. Give them a try.
The Dangling Modifier
As an editor and significant contributor to Donny Drinker, my writing is very often exposed for public
scrutiny. Whenever I write something it goes off to the proof reader which feels very much like handing
your homework in for marking (The proof reader is a former teacher so it is even more ironic).
I also use a grammar checking app when I write anything and my current weekly checking report
states that I have done one dangling modifier. Not knowing what one was and thinking that it was
something quite serious, I resorted to a Black Sheep Riggwelter to calm my nerves and explored the
subject further. To my horror I found out that it is a grammatical error where the modifying word or
phrase is attached to the wrong subject or where the subject is missing in a sentence. Hope you
understand that!
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Pubs of the Season
DONCASTER - The Eagle and Child, Auckley
Many years ago my wife and I, along with 2
friends, decided to make the Eagle and Child our
‘home’ on Sunday lunchtimes. The decision was
based on the fact that it was a community pub
that welcomed strangers, had exceptionally good
staff and kept a very good range of beers in
excellent condition. We have never regretted that
decision and still continue to go there.
The current owners took over in 2011 and
decided to focus on locally sourced, fresh
traditional pub food, with a selection of local
guest ales and maintaining a 200-year-old
building.
I spoke to one of the current owners, Jason
Fletcher, and he told me that he has a good
crowd of regulars, whether it is lunch time, tea
time, evening or weekend. He is proud of the fact
that that he has a low turnover of staff, which
creates a friendlier atmosphere. The Chefs, Anita
and Allison, have worked there 27 and 20 years
respectively. Alastair, the bar manager, has been
there from day one along with Laura. They have
been joined by Emma, little Laura and Natalea
as the friendly faces behind the bar. To keep up
their high standards all the bar staff have been
on their personal licensing courses and the BII
course for Beer and Cellar Quality. This in turn
has helped the pub in being awarded the Cask
Marque award, Timothy Taylor award for the
quality of their beer and also winning the Trax
FM Doncaster and Bassetlaw Pub of the Year
for the last 2 years.

On a Sunday I always have a pint of the Black
Sheep Best Bitter and will then often try one of
the guest beers. Along with the Black Sheep, the
regular cask ales are Acorn Barnsley Bitter and
Timothy Taylor Landlord. There are also 2
rotating guest ales. The breweries that have
been recently used include Pheasantry, Don
Valley, Chantry, Partners, Kelham Island, Ainsty,
Hambleton,
Springhead,
Rudgate
and
Salamander. That is quite an impressive list and
it continues to grow.
Last summer they held a music festival at the
back of the pub. It was so good I visited the pub
twice that day. In July they are repeating the
event and all proceeds will be going to Firefly,
who use The Eagle as a pickup point for patients
living in outlying villages. On Sundays I often
contribute to the raffle which has raised
thousands over the last few years, enabling the
pub to support and donate to local schools,
churches, teams, groups, clubs and up and
coming local sporting stars of the future. In the
next few months there are plans to include a new
awning for the patio area to keep the customers
dry in the summer months. Looks like they are
not optimistic about the summer weather!
It's a pub that is proud of its achievements and
you can come and congratulate them on
Wednesday 1st August when we will present
Team Eagle with their certificate at 9pm.

Steve Pynegar
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DISTRICT - The Carpenter’s Arms, Westwoodside
2018 has been an eventful year for Bill and
Ellie Alexander. In January their pub, the
Carpenters Arms, Westwoodside, won the
annual Haxey Hood game. Shortly
afterwards, the couple decided that the time
had come to retire and put the pub up for
sale. Then on April 9th “The Carps” was
voted by Doncaster CAMRA as our District
Pub of the Season for Summer 2018.
It’s the third time Bill and Ellie have won this
award since taking over the pub in 2005.
It’s also the last, as we discovered when
we informed them about their latest
success, because the pub has been sold.
Bill and Ellie will pull their last pints on May
13th and, by the time you’re reading this,
the new licensees will be in place.
A genuine free house, the pub has featured in
every edition of CAMRA’s Good Beer Guide
since Bill and Ellie took over. At least 4, and
often 5, cask ales are always available. Over
the years there has been a wide range of beers
from national, regional and local breweries. Two
of the most popular are Brains’ Reverend
James and Caledonian Deuchars IPA. No
matter what the beer, the quality has always
been good. Hence all that recognition by
CAMRA.
Unusually for a rural pub, “The Carps” doesn’t
do food, apart from a few nibbles on the bar on
Friday evenings when there’s always a great
buzz about the place. Its success has been

down to beer quality and also the fact that it’s
an excellent community pub. It houses a variety
of local events and organisations, including the
local Pony Club, the Stitch’n’Bitch knitting group
and, recently, an Easter Egg Hunt. The locals
have also raised impressive amounts for
various charities, especially the Air Ambulance.
It’s always an enjoyable pub to visit.
Bill and Ellie will return to the pub on Saturday
4th August when they’ll be presented with their
well-deserved award at 9pm. It should be a
great night and CAMRA hopes it will be wellsupported. We wish Bill and Ellie a long and
happy retirement and also look forward to
getting to know Andrew and Karen Jarvis, who
will be taking over from them.
Finally, a word of
warning. If you call in and
see the Haxey Hood,
which is on display
behind the bar, don’t ask
to examine it closely.
Local custom dictates
that anyone taking down
the Hood has to buy a
drink for everyone in the
pub! It’s best to look and
not touch.

Dave Bartley
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Branch Lines
Innformation for Branch Members
I'm wearing my Staffing Officer’s cap at the
moment so would like to appeal to members
for help at the Beer Festival. If you feel you
are able to volunteer, even if it's only for a
couple of hours, please fill in the staffing
form which came with the previous edition
of Donny Drinker. Alternatively, you can now
do this on-line via the website:
www.doncasterbeerfestival.org.uk
and
clicking on staffing form on the menu and
following the instructions. You must, for
insurance purposes, be a member of
CAMRA. Whichever way you choose, please
let me know as soon as you can if you're able
to help. It's closer than you think – the
festival will be held from 7th to 9th June at the
Dome, with volunteers needed from 5th to 10th
to allow for setting-up and taking-down.
We really do need your assistance in order to
make the event a success, whether setting-up,
serving, or even supping (when we're open), it
will all help. If you're unable to get involved
behind the scenes, here's another way you can
help. Please put the word out about the Beer
Festival among your family and friends. If you're
arranging a get-together, why not arrange to
meet at the Dome. Entry to the festival is free
to members and only £2 admission for nonmembers (please note you will need a festival
glass). We are also able to cater for families as
children up to the age of 18 will be able to attend
until 7pm. For more details please see the ad
on the back page.
Whilst still on the subject of the Beer Festival,
I'd like to thank our previous Staffing Officer of
many years standing: Dave 'Sideburns'
Hodgson. A well-known member of the branch,
Dave has done a great job in ensuring we have
the right people in the right place at the right
time. Unfortunately, work commitments have
meant he's been unable to take on the role this
time. He'll be a hard act to follow but I'll do my
best.
I've been asked by Nick Griffin at the 'Little'
Plough in the town centre, to thank all who came
along to support the mini beer festival held there
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recently. Thanks are also due to all who
supported the Easter Festival held at the
Doncaster Brewery and Tap. Ian and Alison
Blaylock reported that the response was
fantastic, with all but one of the festival beers
running out by day 3 of the 5 day event. Plans
are already being made to increase the range
for the next one, due to be held later in the year.
Details of this will be published in a future edition
of Donny Drinker.
Finally, an apology is due to members who tried
to vote for our Pubs of the Season on-line as,
due to a technicality, the nominated pubs didn't
appear until the week before the voting deadline.
Sorry for any inconvenience this caused.
Donny Drinker Delivery
For many years we have sent a copy of Donny
Drinker in the post to every member. You will no
doubt have noticed the rising cost of postage
and it now costs the branch over £400 for each
edition to be posted to all members. Income from
adverts is now struggling to cover the costs of
printing and postage, so the branch is now
considering if we should, in line with the practice
of CAMRA to email digital copies of What’s
Brewing to members, send future editions by
email. We will, of course, continue to post copies
to members who do not have an email address.
There is also the possibility that more copies will
be distributed to pubs so you can pick up a
Donny Drinker at one of your regular pubs.
No decisions have been made yet, but I want to
give members good notice of the possibilities of
this happening. If you have any thoughts on this
change then please email me at:
membership@doncastercamra.org.uk
Any comments we do receive will be taken into
consideration when the committee discusses
the issues involved in this possible change.

Ian Jones Branch Membership Secretary

A Traditional & Friendly Pub for
Real Drinkers

All guest ales served in lined glasses
Beer Garden & Covered Smoking Area
Children welcome until 5pm
CAMRA discount on guest ales and
Sunday dinners

Free WiFi
Bar Food served Fri & Sat
Noon ‘til 6pm
CAMRA PUB OF THE YEAR
FUNCTIONS
CATERED FOR
2011, 2014, 2015, 2017
CAMRA Pub of the Season Spring 2010 TRADITIONAL SUNDAY ROAST
Sunday 12.00 - 2.30
& Summer 2016
2.30 - 4pm Bookings ONLY
Five rotating guest ales from
£5.95 adult,
LOCAL BREWERIES
£5.50
OAP
& CAMRA members
@ Corner_pin
01302 340670
Thecornerpin.doncaster@gmail.com

£4.95 Children under 14
Under 5’s eat free

145 St Sepulchre Gate West, Doncaster, DN1

Pub News
The Railway in Doncaster centre has arranged
with Timothy Taylor Brewery to showcase their
latest beers - on handpull recently they had a
new IPA called “Cook Lane”, with others to
come. This pub has really been upping its game
recently with some fine beers from diverse
breweries like West Berkshire and Purple
Moose. A new micro-pub will be open in Hatfield
by the time this issue of Donny Drinker is out
on the streets. It will be named “Jack Hawley
at the Grange” in Manor Road. There will be
five handpulls serving Taylor Landlord,
Theakston Best and beers from various microbreweries. The entrepreneurial owner is the
former landlord of a pub in Asselby near
Howden, The Black Swan, which was runner-up
in the Yorkshire Pub of the Year competition in
2016 and 2017. The Hostel in Hooton Pagnell
is offering two regionally-sourced real ales,
including Clark’s Classic Blonde and a guest
from The Chin Chin Brewery in South Elmsall.
The Clayton and Frickley Club nearby is also
worth a visit. Open to guests, it has at least one
regular beer – Bradfield Farmers Blonde - but
when a member was there recently they had a
dark beer from Bradfield called “Irish Dexter”.
Both were in superb condition. Do check the
opening times if you go though as they are
slightly irregular. The Three Horseshoes in
Branton was closed in March for a
refurbishment. The Marr Lodge is no longer
serving Acorn Barnsley Bitter : it does, however,
sell Black Sheep Best with Wells and Young’s
Bombardier Old English Ale. The Fairway in
Balby is up for sale but still open, and with one
real ale, Jennings Cumberland Bitter. The Stag
in Dockin Hill, closed at present, is up for sale
by auction.
On a recent town centre social event several
great pubs were visited. The Queen, which had
Mallinsons Columbus, Hopcraft Brewing King
Ambulance, Dits de Song Temple of love,
Imperial Break Up, and Baklava. The Masons
Arms was serving Bradfield Farmers Blonde,
Sharp’s Doom Bar, Timothy Taylor Landlord and
Theakston’s Old Peculier. The Black Bull in
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the Market Place had Theakston Old Peculier
too. The Goose in Hallgate had Jennings
Cumberland Bitter, St. Austell Tribute and
Sharp’s Doom Bar. The Yorkshire Grey, also
in Hallgate, was selling Acorn Barnsley Gold,
Wychwood Hobgoblin, Slater’s Haka and Wells
Bombardier.
The Blue Bell in Hatfield has been reported as
no longer selling real ale. A great shame as it is
a lovely pub. The Pickburn Arms is reported to
be closed and for sale. The Town Moor Golf
Club now has a different real ale, Abbeydale
Moonshine, in a very acceptable condition. It
replaces their previous beer, Stancil Barnsley
Bitter. Guests are also welcome here even if
they don’t play golf!
Further out in the village of Beal I hear that The
King’s Arms is closed with no date set for it to
re-open. Very sad as it was a firm favourite on
our social trips to that particular corner of the
branch area. The Jenny Wren, also in Beal and
virtually back to back with the King’s Arms, was
offering an uncommon ale called Cross Bay
Sunset. Another pub in the branch area north of
the M62 that also sells unusual ales is The
Railway Tavern in Hensall. They had a beer
called Exmoor Antler not long ago and never
seem to have the same beer twice. The Horse
and Jockey in Eggborough serves one real ale
– Sharp’s Doom Bar; and just down the road in
Whitley Bridge, The George and Dragon offers
Sharp’s Atlantic.

Geoff Bowley

VOLUNTEERING FOR THE BEER FESTIVAL
For many years I attended beer festivals as a
member but just indulged in a little drinking
without thinking about making a real contribution
to the beer festival. One year I felt a bit guilty
about not getting involved and decided to jump
in at the deep end and offer my services.
I turned up on the first day of setting up without
a clue what to do. I learnt very quickly that my
presence was most welcome and was soon
given jobs to do. It was very much about team
work and I could rely on the more experienced
members of the team to give me guidance. It
was amazing to see how everybody worked in
a coordinated effort and there seemed to be a
well-established plan. By the end of the first day
most of the casks were in position and the
second day was mainly about starting the
process of conditioning the beers and preparing
the long bar area. Day three was about
completing all the setting-up of the bar areas
and various stalls before the doors opened at
tea-time for the first customers.
I’ve got to admit that the thought of working
behind the bar worried me. I need not have
worried. I was prepared for the role by a short
talk on the health and safety considerations and
shown how to deliver the beer. Serving from a
tap on a cask is relatively easy and there are
always volunteers behind the bar, with years of
experience, who are only too willing to answer
any questions I had. Importantly, there were
senior volunteers who controlled any issues with
the casks, such as leaky taps and casks that
needed careful tipping into a position to deliver
the last drops of beer. The most rewarding part
of this job is probably the opportunity of talking
to the visitors to the festival, many of whom have
a tale to tell.

For many years the role behind the bar involved
handling money but in recent years a payment
card system means the responsibility of
handling money is no longer required. Similarly,
the requirement to use scaffolding to support the
beer casks has been replaced with more
modern equipment which is easier to put
together.
Other roles include working on the reception
desk, serving on the continental beer bar or on
the members stand.
The only restriction to volunteering is that you
have to be a CAMRA member but, other than
that, just a willingness to help the beer festival
become a success is all that is required.
Hopefully, my story will encourage you to have
a go at volunteering. It’s a chance to work with
a group of like-minded people and enjoy the
pleasures of providing a service that supports
the real ale industry.

Steve Pynegar

Beer Festival Information
For general information, maps, sponsorship opportunities, volunteering form etc. use our website
and social media sites.
www.doncasterbeerfestival.org.uk

@DoncasterCAMRA

www.facebook.com/DoncasterCAMRA
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BEER FESTIVAL 25th-28th May

WHEATSHEAF INN
BURN
BEER FESTIVAL 25th - 28th May

Home cooked food every lunchtime
Try our family Sunday lunch
Evening meals Wednesday, Thursday, Friday & Saturday

Good Beer Guide 2017
York Pub of the Year 2014
Credit card and cashback facilities available
On the A19 ‘twixt the M62 and Selby
Tel: 01757 270614
OPEN ALL DAY EVERY DAY
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www.wheatsheafburn.co.uk

THE GREAT LONDON BEER FLOOD
Imagine a free, unlimited supply of beer. Sounds
like a dream come true, doesn’t it? But for the
residents of St Giles Rookery, London, it turned
into a nightmare on October 17th 1814.
On that day an industrial accident at the nearby
Horse Shoe Brewery caused a 15 foot high beer
tsunami which inundated the immediate area,
leading to 8 deaths, many more people hurt or
made homeless and widespread damage to
property. A 22-foot high fermentation tank
exploded, releasing 320,000 gallons of porter
which devastated the brewery and the streets
around it. Two nearby homes were completely
demolished.
St Giles Rookery was a slum area to begin with.
Many of its inhabitants lived in crowded cellars
which were flooded immediately. Some people
survived by clinging on to pieces of furniture.
Others weren’t so lucky, including the mourners
at an Irish wake who were drowned in beer. Most
of those killed or hurt were women and children.

In a way, it was fortunate that the accident
happened on a Monday afternoon when many
potential victims were out at work. Otherwise the
death toll could have been much higher.
In the aftermath of the accident, spectators
came in their hundreds to view the ruined vats.
Watchmen charged money, a penny or
tuppence, for a viewing of the mess, which soon
began to stink. Newspaper reports stated that
the crowds kept quiet so the cries of trapped
victims could be heard.
Urban myths soon grew up around the tragedy.
So did some sick jokes. There were
unsubstantiated stories of riots and looting. Also
claims of people getting drunk on the beer.
There was supposedly a ninth victim who died
later of alcoholic poisoning. What’s undeniable,
though, is the fact that some of London’s most
vulnerable people had their lives ruined. There
was no insurance or compensation for them.

Adventures of Captain Sprotbro’
www.frazzledcat.com
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Unlike the brewers. After an inquest which ruled
that the disaster was an “Act of God” which could
not have been foreseen, Horse Shoe Brewery
was cleared of any wrongdoing. Apparently one
of the metal hoops holding together the vat had
snapped. However, as the brewery had already
lost money in excise duty on the beer it had
produced and lost, it was given a refund. It didn’t
have to pay taxes on the equivalent amount of
beer it brewed in the future.
The Horse Shoe Brewery continued production
until 192. It was demolished the following year.

The site is now the Dominion Theatre, situated
at the corner of Tottenham Court Road and Great
Russell Street. The flood is largely forgotten. But
a local pub, the Holborn Whippet, produces a
special anniversary ale every year. If you’re ever
in there in October you’ll be able to sample a
reminder of one of the most bizarre disasters
ever to hit this country.

Dave Bartley

WANT TO BECOME A LOCALE PUB?
If you sell real ale in your pub from breweries within 30 miles of the pub for
most of the year, then you qualify to join CAMRA’s LocAle scheme.
Email: locale@doncastercamra.org.uk

DONCASTER GAS CYLINDERS LTD

Your Local Pub Gas Supplier
●
●
●
●
●
●

CO2 and mixed gases in various cylinder sizes
Best prices
No cylinder rentals
Weekly/fortnightly visits
Courteous, helpful drivers
Emergency call out service

Give us a call, we won’t let you down
01302 349100

www.dongas.co.uk

GONE

Also stockists of the full range of calor bottled gases
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Pubs of the Year 2018
District - Jemmy Hirst at the
Rose and Crown
The Jemmy Hirst at The Rose & Crown. A
traditional village pub on the riverside at
Rawcliffe, where a warm welcome can always
be relied upon from landlords Jane & Simon as
well as an excellent pint of real ale.
This gem of a pub has once again won Doncaster
District Pub of the Year, this time for 2018. This
is the latest in a string of awards: twice Pub of
the Season, 11 times Pub of the Year,as well as
receiving the coveted Camra Yorkshire Pub of
the Year in 2011, following on from 2 runners-up
awards in this category!
The Jemmy always has an interesting range of
4 rotating guest beers, sourced from all over the
country although usually at least one is a Locale,
as well as Timothy Taylor's Landlord which is the
permanent beer plus one real cider. In addition
to this, each June there is a beer festival. This
year the dates are 29/06/18-01/07/18. Put the
dates in your diary. Doncaster Camra have a
social planned for the first night 29/06/18. Book
your seat on the coach, leaving West Street at
6:30pm, cost £6. It's not to be missed.
So what makes this pub special? It's hard to
define. It has warmth, charm & character for a
start. It's run by a
very
special
couple, Jane &
Simon Hicks, who
are always to be
found behind the
bar, as not only are
they the landlords,
they are also the
bar staff. The locals
are
a
friendly
bunch who can be
relied upon to help
out when needed.
It's in a lovely spot
by the side of the
River Aire, & if the
weather is kind you
can sit by the river
& sip your pint if you've a mind to. Alternatively
there is a very pleasant beer garden around the
back.
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The pub is frequented by all kinds of people:
bikers, Morris men, ramblers, & dog walkers to
name a few. Talking of which, a word of warning
: be careful not to leave your bag of crisps
unattended or you will find the resident dog
Bruno has his friendly, wet nose in them.
When Jane & Simon first bought the pub it was
called The Admiral Nelson. Within the first year
they decided to rename the pub, reverting to the
original Rose & Crown title but adding the name
of Rawcliffe's most famous character, Jemmy
Hirst, an eccentric who rode to hounds on a bull!
Yes really! As proudly depicted on the pub sign.
The pub is known for many things but it should
be noted that at a time when many pubs across
the country are in real trouble & have to rely on
food consumption to keep them afloat, this
special pub does not serve food! Ok, you can get
a bag of crisps or nuts or a pickled egg. On
special occasions i.e. the beer festival,
sandwiches can be bought. And, as a special
favour to Doncaster Camra, a very extensive
buffet is made available for our annual Christmas
social there! But as a general rule you cannot
buy meals here. This pub relies on wet sales
alone. With a special emphasis on real ale.
Which brings me back to their latest award.
Doncaster Camra District Pub of the Year 2018.
Join us for the presentation on Saturday 1st
September 2018 at 9pm. For those who don't live
in Rawcliffe, do yourselves a favour & book onto
the coach leaving West Street Doncaster at
4:30pm. The cost is only £9 each : well worth it
to be able to sample a pint or 3 of the well-kept
ales!
It just remains to say well done once again to
Jane & Simon & The Jemmy Hirst at the Rose &
Crown. God bless her & all who drink in her! See
you there.

Carole Leonard

Doncaster - Doncaster Brewery
Tap
Worthy winners of the 2018 award are Ian and
Alison Blaylock, who have done so much to show
pub-goers in Doncaster what a proper pub can

really offer. The couple have given so much
hard work and dedication to real ale, and
latterly traditional ciders and perries, that they
were nominated again by members of the
branch. They first won this prestigious
accolade in 2016, and when the votes came
in last year, lost out to the Corner Pin by just
one vote. This time, they were outright
winners when the votes were counted, so are
collecting this award for the second time. Not
a bad achievement by anyone's standards,
particularly when you also add the Summer
2017 Pub of the Season award to this tally,
not to mention the Tap is also Yorkshire
CAMRA Cider Pub of the Year runner
up.Having launched the brewery in 2012 on
an industrial estate on Clay Lane, Ian and
Alison opened the Tap in January 2014 by
converting a former shop on Young Street.
The brewery was relocated to these premises
the following May, an amazing feat in itself, as
it involved removing almost the entire shop
front in order to thread the kit through the
building to its current position in a room behind
the bar.Despite the building's origins as a shop,
the Brewery Tap has become a very successful
community pub which has everything a
traditional pub should have. A warm welcome
is always the norm here from both host and
customer alike. It's the sort of place where
drinkers become friends, in an atmosphere that
sadly some places are lacking, in today's world
of wall-to-wall sport and giant 'knock-through'
boozers that are really nightclubs. In fact there's
something here to stimulate all the senses, as
there's always something going on. Whether
you've chosen a quiet time, when there's the
chance to have a chat with friends, read the
paper or play one of the many board games
available, or you've picked a busier time, when
the Ukulele players are in session, the folk group
are having a sing-along, or it's 'Spoken Word
Night' (to name just a few of the activities that
take place) you'll always be made to feel at
home. Regular live music gigs and other
functions are often staged in the 'Upper Room'
and twice yearly beer festivals are also
held.Talking of stimulating the senses, the main
one that interests CAMRA is of course taste,

and the primary reason the pub was successful
in winning the award is because the four
Doncaster Brewery beers and two guests on the
bar are always served in tip-top condition. The
beers available always represent several
different styles, and include pale or dark,
light/hoppy, bitter or porter etc. Most are brewed
by Ian himself, although guest beers are also
available when he's done a 'beer swap' with
another micro. The range is complemented by
six traditional ciders and perries. There's usually
a Doncaster theme to the names Ian choses for
his beers, which are inspired by items or events
from the town's rich history. For those with more
exotic tastes, a wide range of craft ales and
continental bottled beers are also on offer.So as
I've tried to describe, the Doncaster Brewery
Tap has something for everyone. Why not come
along and see for yourself as we present Ian
and Alison with this well deserved award on
Thursday May 24th. We will be meeting from
19.30 and the presentation will take place at
21.00. Look forward to seeing you there.

Ian Jones
17
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The

Wheatsheaf

Church Street Armthorpe DN3 3AE 01302 835868

Donna, Colin & Staff
Would like to invite you to The Wheatsheaf. Come along for real
ales, fantastic food and a warm welcome for everyone.

2 Rotating Guest Ales
(Discount for CAMRA members - proof required)

QUIZ NIGHTS
Every Sunday
Guaranteed a laugh with Quizmaster ‘Preacher Dave’
FUNCTION ROOM
Available to hire for Weddings, Christenings, Birthdays etc.
COLIN’S £25 CHALLENGE
If you can eat all of the £25 mixed grill by yourself in 1 hour.
Colin will pay
2 Rumpsteaks and 2 pints of Real Ale £15.00

DONCASTER SUMMER PUB OF THE SEASON 2013
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Real Ale in the Doncaster and District Branch Area

L

Locale Pubs

D Card-carrying members discount

Adwick-le-Street
Foresters Arms
Adwick upon Dearne
Manvers Arms
Airmyn
Percy Arms
Arksey
Plough L
Armthorpe
Acorn W
Castle Park *
Horse & Groom
The Sportsman
Wheatsheaf LDCW
Auckley
Eagle & Child W
Austerfield
Mayflower
Balby
The Spinney
Balby Carr Bank
Woodfield farm
Balby (Woodfield Pltn)
Maple Tree
Barnburgh
Barnburgh WM Club L
Barnby Dun
Barnby Dun Social Club
The Olive Tree
Bawtry
Ship W
Turnpike
White Hart
Bar and Brasserie CDL
Beal
Jenny Wren
Belton
Crown
Wheatsheaf
Belle Vue
Town Moor Golf Club
Bentley
Bay Horse

Bentley Town End
Three Horseshoes L
Bessacarr
Flying Childers
Toby Carvery
Blaxton
Blue Bell CW
Braithwell
Butchers Arms
Branton
Three Horse Shoes
Burghwallis
Burghwallis
Cadeby
Cadeby Pub & Restaurant L
Cantley
Hawthorn Club
Clayton
Clayton with Frickley Club L
Conisbrough
Hilltop L
Doncaster
Ballers Sports Bar
Black Bull L
Corner Pin LDW
Doncaster Brewery Tap LC
Gatehouse LW
Goose
Horse & Groom
Leopard DL
Lockwoods
Marketplace Alehouse &
Deli LC
Little Plough L
Masons’ Arms
Queen Crafthouse C
Railway DC
Red Lion W L
Salutation LC
Social
The Angel and Royal
The Courtyard
The Draughtsman Alehouse
The Mallard
Town Field Sports Club
Town Moor Golf Club
Tut ‘n’ Shive D
White Swan L
Yates
Yorkshire Grey C
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C Real Cider
Dome/Lakeside
Beefeater Lakeside
Cheswold
Edenthorpe
Beverley Inn W
Eden Arms D
The Ridgewood
Epworth
Old School Inn
Queen’s Head
Red Lion
White Bear
Fenwick
Baxter Arms W
Finningley
Harvey Arms W
Fishlake
Old Anchor Inn
Hare & Hounds
Goole
City & County LD
Goole Town Cricket Club
Macintosh C
North Star Marina Club
The Drake
The Viking
Tom Pudding
Victoria Hotel
Great Heck
Bay Horse L
Hatfield
Bay Horse
Hatfields
Hatfield Chace
Ingram Arms
Hatfield Woodhouse
Green Tree
Haxey
Loco
The Duke William
Hensall
Railway Tavern

We try to provide correct information. If it is inaccurate or there is something you
can add please contact pubsofficer@doncastercamra.org.uk

Wheelchair access may be possible
Hickleton
Hickleton Village Hall
Club
Hook
Blacksmith’s Arms
Hooton Pagnall
The Hostel L
Hyde Park
Kellington
Kellington Manor Hotel
Red Lion
Kirk Sandall
Glasshouse
Kirk Smeaton
Shoulder of Mutton
Marr
Marr Lodge LD
Mexborough
Concertina Band Club L
Imperial L
Old Market Hall L
Pastures Lodge
The Falcon
The Pocket
Micklebring
The Grazing Hart
Norton
Royal
The Schoolboy
Owston
Owston Hall & Golf Club
The Owston
Owston Ferry
Crooked Billet
White Hart
Pollington
King’s Head L
Rawcliffe
Jemmy Hirst at the Rose
&Crown LC
Rawcliffe Bridge
Rawcliffe Bridge Club
Reedness
Half Moon Inn

Sandtoft
Reindeer W
Scawsby
Mallard
Scawsby Mill
Sun (Inn)
Scawthorpe
Adam and Eve
Snaith
Bell & Crown
Black Lion
Brewer’s Arms L
Downe Arms
Plough
Yorkshire Ales
Sprotborough
Boat Inn W
Ivanhoe
Newton
Stainforth
New Inn
Sutton
Anne Arms
Swinefleet
The Ship Inn
Sykehouse
Old George Inn
Thorne
Barge Inn
Black Bull
Canal Tavern
Punch Bowl L
The King’s Chamber
The Old Vault D
Windmill L
Thorne High Levels
Black Bull
Tickhill
Carpenter’s Arms
Oak L
Scarbrough Arms L
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Wadworth
White Hart
West Butterwick
Three Horseshoes
West Cowick
Ship W
Westwoodside
Carpenter’s Arms
Wheatley
Strawberry Island Boat
Club (Private Club)
The House Martin
Ukrainian Club * L
Wheatley Hills
Cumberland
Whitley Bridge
George & Dragon
Woodlands
Highwayman
Woodlands Snooker Club
Wroot
Cross Keys

Pubs/Clubs marked with asterisk may have
restricted hours or only sell real ale
occasionally.
IF IN DOUBT - please phone before starting
your journey.

Painting©Michael Lickiss

W

Opening hours
Monday to Thursday 11am - 11pm
Friday and Saturday 11am - midnight
Sunday 11am - 4pm | 7pm - 11pm

THE BEER FESTIVAL - BACK TO THE DOME
stalls you were familiar with
at previous beer festivals.
We can assure you, that
following our two previous
smaller beer festivals, The
Dome allows us to go back
to the size of beer festival we
are used to providing. For
those who are travelling from
outside of the area, there are
good transport links to the
venue. Additionally, The
Dome is on a major
Doncaster leisure site and
there are 5 hotels within
walking distance from the
festival. Please keep a watch
on the website, which will have further details
on transport and accommodation. If you do
decide to partake in the swimming and ice
skating facilities at The Dome, we insist you do
this before indulging in any of our excellent
beers.

Some of you will probably remember there were
some issues in 2005 when we held the beer
festival at The Dome.
One difficult issue was, believe or not, the
weather. It was a hot sunny period, which we
are not used to today. This made it very difficult
to keep the beers cool by using wet dishcloths.
The volunteers did extremely well to manage
the situation and only one cask had to be
abandoned. Donny Drinker is pleased to report
that this shouldn’t be a problem this time, no
matter how hot the weather is. We have
modernised and this year we are using a cooling
system attached to a refrigeration unit, which
will feed piped cooling water to each cask.
Fingers crossed it all works well.
The other big problem was that, because of the
space we were situated in, there was a health
and safety problem with using glass and we had
to resort to plastic glasses. This was not very
popular with some visitors. Again, Donny
Drinker is pleased to report that this year we are
in the main sports hall and there is not a problem
with using glass vessels to drink out of.
Other issues you may want to know about this
year may include entertainment and food. There
will be entertainment on Friday night with the
Smoking Beagles and for Saturday, we ask you
to keep an eye on our website, facebook and
twitter sites for further details. With regards to
food, DCLT who manage the Dome site, will be
providing food in the form of burgers, chips etc.
There may also be the return of some of the
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RAMBLES WITH ROUND
A Ramble to the Dome
Home to the Doncaster Beer Festival 2018
I am sure you are all aware that the 27th
Doncaster Beer Festival is to take place on
the 7th to 9th June 2018 at the Dome,
Doncaster Leisure Park, Bawtry Road. It is
many years since we last held our Beer
Festival at this location. Things have
changed for the better. There will be no
nonsense about having to use plastic
glasses. What a nightmare that was! I can
assure you that this time it will be real ale in
a real glass!
What's all this got to do with going for a ramble?
Well, I am sure you will all want to go to the Beer
Festival. Why wouldn't you, with over 100 real
ales and ciders on offer? But would you also like
to do a walk on the way there? If so, I have been
requested to suggest a nice easy ramble – not
too arduous, but enough to put you in the mood
for a few beers. (As if that's necessary!).
Anyway, I decided on one that starts off from
town. Much of the route was covered in an
article I wrote three years ago but that doesn't
really matter. The walk will get you to the Beer
Festival without the need for any kind of
transport.
Start from the Interchange and walk the full
length of Frenchgate, High Street and Hallgate
and then onto South Parade. You will pass the
Salutation which was featured in my earlier
article but this time the Beer Festival is our
ultimate goal. From the Salutation head away

from town along South Parade until reaching
Elmfield Park.
Turn right through the park gates and go
straight ahead through the park until taking a
path to the left. Continue past a children's play
area and football pitches until reaching the park
gates which take you onto Carr House Road.
Turn left along this busy road and cross to the
other side using one of the pedestrian
crossings. Please take care when crossing
busy roads such as this. If you get yourself run
over you won't get to the Dome to drink that
excellent beer! Keep on until reaching Sandy
Lane on your right.
Head down Sandy Lane and pass an aircraft
museum on your left. When you reach a sign
marked “The Dome” and directing you to the
left, turn left between the museum and St.
Peter's School and proceed along the lane until
reaching another sign marked “The Dome”.
Turn right and continue past a Brewers' Fayre
pub called the Cheswold. I featured this pub in
my earlier article but this time we are focussed
on getting to the Dome – but not before we have
done a most attractive walk round the lake at
Lakeside. So, just before reaching the road
roundabout, take the footpath to the right to
access the path by the lake.
Walk along the lakeside path in an anticlockwise direction, enjoying the scenery and
abundant wildlife. Eventually, you will see a
Premier Inn on your right. Not far away is the
Lakeside Village shopping complex complete
with a Beefeater pub called the Lakeside. But
we are not diverting in that direction on this
occasion. Why? That's right, we're focussed on
getting to the Dome! So we'll continue along the
lakeside path, still in an anti-clockwise direction.
The intention is to circumnavigate the lake in its
entirety. Pass a Travelodge on your right and
soon the path turns right and goes under a road
bridge. With many twists and turns, the path
follows a sort of extension loop to the main lake
and eventually takes you back under the road
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bridge on the other side of the “lake loop”.
When reaching the main lake again, continue
anti-clockwise along the path. Along this
stretch of the path you will pass a footbridge.
Should you wish to extend the walk you could
use footbridges to enable you to explore the
paths on the lake islands. I suspect, however,
that you might by now be more keen to
explore the beers at the festival!
Whether or not you have extended your walk,
continue along the path until reaching the
original access path. Leave the lakeside path
and proceed along Gliwice Way to reach the
Dome. As always, please be aware that walks
are undertaken at your own risk and are not
the responsibility of either the author or this
publication. Please be careful when crossing

busy roads such as Carr House Road and use
pedestrian crossings when these are
available. Please also observe the Country
Code. Otherwise, the walk should be free of
hazards unless you decide to walk into the
lake!
So, having completed the walk, I'm sure you'll
agree it wasn't too far and not too taxing.
Nevertheless, you'll be more than ready to
enjoy the Beer Festival at the Dome. You may
have been so ready that you decided to totally
ignore this ramble and made your way
straight there! Either way, just think – more
than 100 real ales and ciders to choose from.
Excellent – a just reward for your exertions!

Ian Round

PUB CLOSURES
More data has been produced to show that
currently 18 pubs a week are being lost in the
UK. This is slightly less than we have reported
in previous editions of Donny Drinker, but it still
means 18 businesses supporting local
communities have been lost each week. It also
means 18 businesses no longer providing jobs
in their local communities and 18 less pubs
providing sales for national and local breweries.
The UK has one of the highest rates of beer
duty across Europe caused by rising business
rates and VAT. Tax accounts for one third of
the cost of a pint of beer. The Government has

provided some temporary relief in beer duty,
which has been welcome, but CAMRA is
calling for a fundamental review of the tax
system.
CAMRA’s National Chairman, at the time of
writing, Colin Valentine, has called for the
crippling tax burden, exacerbated by the
perfect storm of the last business rates
revaluation and a high level of beer duty, to be
addressed.
Colin has suggested that when we leave the
European Union we could look at the
Australian model of having a lower rate for
beer sold in pubs, radically changing the
business rates system, or charging a lower
rate of VAT for pubs.
The data has been compiled by CAMRA’s
What Pub online pub guide, which covers
about 47,500 pubs in the UK. The figures
show that Yorkshire and Humberside (57
closures) has one of the highest number of
closures between July and December 2017.
Only the South East (62) and the North
West (59) have a higher figure.
Recent pub closures in our area include
Cask Corner and The Flying Scotsman
(Town Centre), King’s Arms (Beal), King’s
Arms (Haxey).
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DONCASTER PUBS WITH HISTORY
Murder Enquiry at the Salutation.

Thankfully, the Salutation of today is a much
quieter place and this dark part of its history is
long forgotten.

St Leger Race.

The Salutation, in the town centre, has a
reputation for fine real ales and the owners have
recently developed a Thai restaurant on the first
floor. The pub has retained much of its old
character. Recently there have been
improvements to the back area of the building
and, in particular, the beer garden.
In 1882 the pub was at the centre of a murder
enquiry when there was an argument between
two customers. There had been an
agricultural show at Doncaster and some of
the visitors ended up drinking at the
Salutation. A farmer, John Lee, from High
Ellers was called a ‘magpie face’ by a stud
groom from Manchester called John
Hodgson. Mr Axe, the landlord, ended up
having to part the two men. Later, when Lee
left the pub to catch his waiting cab home,
Hodgson and some friends were waiting to
attack Lee. By the time Mr Axe came out to
see what was going on, Lee had been kicked
and punched, resulting in his death from brain
injuries.
Following a trial, it was decided that the kicks
of a friend of Hodgson, Burke, were
responsible for the death and he was sent to
prison for five years.
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As everyone knows in Doncaster, the
most famous race at the local racecourse
is the St Leger, the oldest of the five
classic flat races.
The Red Lion, in the market place, is
currently a Wetherspoons pub, which has
been significantly refurbished and
modernised. It offers an extensive range
of ales, a varied menu pf pub meals and
accommodation.
The first two times that the classic race
was run it was not given a name.
However, at a dinner party at the Red Lion
in 1778 the 2nd Marquis of Rockingham,
whose horse won the race, proposed that
the race should be called the St Leger’s Stakes.
The name came from a well-known sportsman,
Lt. Gen. Anthony St. Leger of Park Hill.
Even though the pub has been refurbished it still
retains a list on the wall which contains the
names of the St Leger winning horses. Older
readers will also remember when the pub was
a Berni Inn, when steak and chips was all the
rage.

Steve Pynegar

Brewery News
Old Mill Brewery
As commented on in the last edition of Donny
Drinker, April saw the launch of their new beer,
12th Man. It’s a crisp, clean 4.2% ABV session
ale, made with English malt and American hops
to give a dry citrus taste.
At the time of going to press the brewery had
just announced that their next brewery open day
will be on August 4th. Keep an eye on their
website for further details.
www.oldmillbrewery.co.uk
Aireheads Brewery Report
While January offered a quiet start to the year
for partners Ben and Lee, February proved to
be anything but. Ben, much to everyone's
surprise, found himself hospitalised for a few
days. Thankfully, he was quickly back on his feet
and firing on all cylinders. A good thing too, as
March proved to be a lively month for the brewery.
An order for a special commemorative bottled
beer to celebrate the 10th anniversary of a

company was received and gave an added
impetus to plans the brewery has for a bottling
line.
Recent cooperation with both the Revolutions
brewery at Castleford and the Huddersfieldbased Lord's Brewery have also seen Aireheads
beers more widely distributed on a regular basis.
Indeed, the first Lord's Brewery beer festival,
held at the Heath House Mills home of the
brewery, had no less than seven Aireheads
beers on the bar. These included not only beers
from the brewery’s regular range, such as
Beyond A Shadow Of A Stout (5% abv) and
Airelequin (3.5% abv), but other beers that are
brewed only occasionally, such as Eau D' Aire
(4.5% abv). This golden ale with big citrus hop
flavours was first brewed for the York CAMRA
beer festival in 2017. Reports received suggest
that all the Aireheads beers tried were very
good.
Late March also marked the launch of AireBrained. This 3.7% abv session pale ale, singlehopped with Simcoe, made its first appearance
on a bar at the Drax Social Club beer festival.
Apparently, it went down very well!
Also in March, a problem with the brewing plant
at Spotlight Brewing lead to to Aireheads
providing support and the use of their brewing
equipment to Spotlight brewer Ric Womerslay.
The result, Bollington Bitter Cuckoo Brew
Special Edition (5.5% abv), was an enhanced
version of Spotlight's standard Bollington Bitter
(4.5% abv).
Cuckoo brews aside, recent beer production has
included a batch of The Tsar (7.3% abv) which
at the time of writing had just been racked and
will be available to customers in April. This beer
is a firm favourite, when available, on the bar at
the Howden Working Men’s club.
Finally, upcoming beers include new brews of
Rye and Aire (4.5% abv) and Airelequin (3.5%
abv).
Hopefully, these beers will be available by the
time you read this.

Trevor Jones
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HOW TO GET TO THE BEER FESTIVAL
By Car.
Use the MI and M62 links to Junction 3 on the M18. The Dome is situated on the A638.
By Train.
At Doncaster station, proceed to the Doncaster Transport Interchange where the buses shown
below will allow you to drop off outside the Dome.
By Bus
From the Interchange buses 21, 25, 57 and 58 will take you to the Dome. Buses 55 & 56 are on a
circular route. 55 will take you to the Dome and 56 will take you back to the Interchange.
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Simon, Jane and Bruno (their dog) welcome you to this
genuine Free House on the Riverside in Rawcliffe
Timothy Taylor Landlord always available plus four ever changing
guest beers from independent breweries, with one dark beer
always available
For current beers please check our website

www.jemmyhirst.freeservers.com
Open: Monday to Thursday from 6pm
Fridays from 5pm
Saturday and Sunday all day from noon
CAMRA Doncaster District Pub of the Year 2018
(8 times previous winners)

Yorkshire CAMRA Pub of the Year 2011
CAMRA Doncaster District Pub of the Season Summer 2014

Paul and Sandra welcome you to

THE OLD
GEORGE INN
SYKEHOUSE
Tel: 01405 785635
Now serving Real Ales
Tetley Bitter plus two rotating guest beers

Open All Day Every Day
Restaurant open 12 to 2 and 5 to 9
(Monday to Saturday)
Tuesday night is steak night:
8oz rump or gammon £5.95
Thursday is fish night:
small £4.95, large £5.95
Sunday Carvery: 12 to 6pm
Extensive children’s play area now open
Kiddie’s splash pool

Hope to see you soon!

Doncaster CAMRA District Pub of
The Season Summer 2009

DONCASTER TOWN CENTRE PUBS & CLUBS
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Branch membership update
A warm welcome to those who have joined CAMRA since the last edition, and also to those existing members who have recently renewed or moved into the
branch area.
These include: David Bouttell & Christopher Reynolds, Paul Creamer, David Dennett,
Adrian & Suzanne Glenville, Barry Hames, Zanna Matthews, Dennis Neal, Norman
Pearson, Andrew & Joanne Rhodes, Eddie Tarleton-Hodgson, Emma Walker and Gary
Wilmott.
Thank you for joining: you should have received a membership pack from St Albans by
now, along with an edition of CAMRA’s monthly newspaper ‘What’s Brewing’, which
contains details of national and branch activities and socials. Further information about
the Doncaster Branch can be found on our web-site, simply log on at
www.doncastercamra.org.uk for details, or turn to the ‘Branch Diary’ section of this
edition of ‘Donny Drinker’.
I hope you will be able to come along to one of our events in the near future and
look forward to meeting you. On behalf of the Branch I should like invite those
who have recently joined to come along and enjoy a pint on us!! That's right!!
The first pint of guest ale is free to all new members attending their first social or
branch meeting. Simply show your proof of joining (membership card or paperwork) to the Membership Secretary (that's me) and I'll get you one in and CAMRA
pays.
Looking forward to seeing you, in the meantime, please do not hesitate to contact me if
you would like more information about CAMRA membership and its benefits. e-mail
membership@doncastercamra.org.uk

Ian Jones, Branch Membership Secretary

JOIN CAMRA TODAY
As a member you will receive:
Free entry to the Doncaster Beer Festival.
Special offers on entry to over 200 beer festivals.
Quarterly editions of our branch magazine ‘Donny Drinker’.
The exclusive monthly newspaper ‘What’s Brewing’ and the quarterly ‘Beer’ magazine.
Discounts on CAMRA’s books including the best-selling ‘Good Beer Guide.
Discounts on pints from participating pubs both locally and nationally.
£20 of J.D. Wetherspoons vouchers.
The opportunity to participate in branch events including socials, minibus outings and
brewery visit.
So why not help support us and join today! Just fill in the CAMRA application form opposite
or join online at www.camra.org.uk.
Membership costs £27 (£32 Joint at the same address) a year or just £25 (£30 Joint) if
paying by direct debit. Concessionary membership (aged under 26) is just £19
(£24 Joint) or £17 (£22 Joint) by direct debit.
●
●
●
●
●
●
●
●
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Branch Diary
NOTE:
MAY
19 Sat
24 Thu

All transport from Interchange unless stated otherwise. (22) = bus number D =
departure time L = Last return CD - Organised coach departure time (Departure
point) CR = approximate time coach arrives back

Social to the Barrow Hill Roundhouse Rail Ale Festival. Train 11.00 to
Chesterfield then catch free bus! Cost anytime return £8, advance ticket £7
Doncaster Town Pub of the Year presentation to the Doncaster Brewery Tap.
Meet from 19.30. Presentation 21.00.

JUNE
7 Thu - 9th
DONCASTER BEER FESTIVAL Buses 21, 25, 29, 55, 56, 57, 58 or 99.
11 Mon Branch meeting at The Wheatsheaf, Armthorpe starting at 20.00.
D(82) 19.10 L 22.31
13 Wed Post beer festival pub crawl. Meet at Doncaster Brewery tap from 19.30.
16 Sat Party at The Corner Pin. Dave and Ruth are celebrating their 10th anniversary at
the Pin and 184 years since the pub was licensed to sell alcohol. They are in the
mood to party so we are going to help them. Meet from 19.00 when there will be
a sponsored haircut. There will be live music, mini beer festival and a raffle
which runs from Friday to Sunday.
17 Sun Back to the Corner Pin at 20.00 for the raffle to be drawn and an anniversary
quiz at 21.00.
23 Sat Social to the Jewellery Quarter and Kings Heath in Birmingham. Starting at The
Post Office Vaults pub. Take in a pub or 2 then use trams. Train to Birmingham
at 08.42, arriving Birmingham 10.27. Return trains at 19.50 or 21.09.
27 Wed Wetherspoons pub crawl. Chance to use your vouchers. Meet at Red Lion at
20.00.
29 Fri
Social to The Jemmy Hirst Beer Festival. CD (West Street) 18.30. Return by
23.00. Cost £6.00.
JULY
4 Wed Social to Hatfield. Meet at The Bay Horse and possibly have a meal. Then on to
other Hatfield pubs. Ring or text Carole if you arrive late. D (84) 18.35, (8) 18.41,
(87a) 18.17 or 19.17. L (84) 21.37 or 22.37.
6 Fri
Social to SPBW National Woodfest at The Exchange, Howard St. North Shields.
Open from 12am to 22.00. Entrance £10 (Inc. Programme, souvenir glas & 3 beer
tokens. Buy in advance to ensure entry. Travel arrangements TBA but aim to
catch 11am train follow by metro.
9 Mon Branch meeting at The Hilltop, Conisbrough starting at 8pm. D (X78) 19.40.
L 22.48.
14 Sat Bawtry Social. Start at The Bar & Brasserie. D (21) 19.20 L 22.18
30 Mon Social to The Ukrainian Club for real ale & folk music. D(76) 19.58 or 20.28
L 22.54
AUGUST
1 Wed Doncaster Pub of the Season presentation to The Eagle & Child, Auckley.
Presentation at 21.00. D (57) 19.10 or 19.40. L 22.35.
4 Sat Coach trip to the Carpenter’s Arms, Westwoodside for presentation of District
Pub of the Season at 21.00. Visiting other pubs on the way. CD (West St.) 16.30
CR 23.00. Cost £9.00
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Thu

Social to The Glasshouse, Kirk Sandall. Enjoy meal and quiz is at 21.00. D
(84) 19.35 or 20.35 L 22.03 or Train 19.25 or 19.53 Back 22.51.
13 Mon
Branch meeting at Hickleton Village Hall Pub. Meeting starts at 20.15.
D (X19) 19.55. Pub management will provide transport back to town if
required. Let Carole know if you require it by Sat 11th.
16 Thu
Town Social. Meet at The Salutation from 19.30.
SEPTEMBER
1 Sat
Coach trip for Pub of the Year presentation to The Jemmy Hirst at
Rawcliffe. Visiting other pubs on the way. Presentation at 21.00. CD 16.30
CR 23.00. Cost £9.
6 Thu
Armthorpe Social. Meet at The Sportsman at 19.30 then on to The
Wheatsheaf and Horse & Groom. D (82) 19.10 L 22.31.
10 Mon
Branch meeting at The Plough, Arksey. Starts 20.15. D (64) 19.55. L 22.11 or
23.11.
14 Fri
Social to The Hilltop, Conisbrough. D (X78) 19.40 L 22.48.
19 Wed
Town Social. Meet at The Goose from 19.30.
22 Sat
Social to Chinley Summer Beer Festival at The Old Hall Inn. Train Sheffield
at 10.04 then catch 11.14 to Chinley arriving at 11.56. Return train 18.25 or
19.23.

Bus/train times can be confirmed at TRAVELINE on 01709 515151 or at
www.travelsouthyorkshire.com
Visitors and members are always made welcome
Other socials or events may be arranged at branch meetings. Alterations to the above events
will be announced at branch meetings or posted on the website.
www.doncastercamra.org.uk
For more event information or to book coaches and meals please contact Carole Leonard.
Phone 07973 969046
Eventssec@doncastercamra.org.uk

District Winter 2017/18 Pub of the Season
presentation to The Cross Keys at Wroot.
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