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EDITORIAL comment
EDITORIAL comment
Some may think the dust has settled after the Revitalisation project was discussed at CAMRA’s
AGM but there is still a feeling among many members from both sides of the argument that this is
not the end of the story.
Post-Revitalisation the words equality, inclusivity and diversity have entered into the debate on
whether CAMRA should support all forms of beer, which is a novel, but unusual way of looking at
beers, It’s as if this form of liquid nourishment has taken on some form of human perspective.
One thing is for certain, the debate has been divisive and the branch has probably lost some
members who are either for or against the change. As some of the proposals were worded to
include two changes in one statement this has left scope for different interpretations to develop
across the country, with branches having different policies with regards to CAMRA beer festivals.
One thing that is probably welcomed by all CAMRA members is the recognition we have to
“promote and protect pubs and clubs as social centres and part of the UK’s cultural heritage”. The
loss of a pub/club, whether it sells real ale or not, is a serious matter. The branch has always
promoted the importance of all our drinking establishments and will continue to do so. At the end
of the day, though, it will be the public who will decide if they don’t want the social atmosphere of a
pub or club where they can make new acquaintances and share experiences.

Our Lynn did well
Congratulations must be given to our very own Lynn Atack, who was nominated to become a possible
CAMRA National Executive Committee member. Not expecting to reach these dizzy heights at the
first attempt, she was successful and received more votes than any other candidate. As you can see
from her article in this edition of Donny Drinker she is in for a very busy time.
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Pubs of the Season
DONCASTER - The Masons, Town Centre
Following a vote taken at Doncaster CAMRA’s
July meeting, the town’s oldest pub has become
the newest winner of our Doncaster Pub of the
Season award. Congratulations to licensees
Jackie and Ian Bailey and the staff of the Masons
Arms.
Situated in Doncaster Market Place, the Masons
has long been known for its cask ales. When I
first came to Doncaster in the 1970s it was an
oasis in a real ale desert, serving an excellent
pint of Tetley’s cask at a time when almost every
pub in town was keg-only. Thankfully, those days
are long gone but the Masons still serves a good
pint – and these days the beer range is much
wider.
Five cask ales are always available : as well as
Tetley’s , you can choose from Timothy Taylor
Landlord, Theakston Old Peculier, Sharp’s Doom
Bar and a rotating blonde beer ( Bradfield
Farmer’s Blonde and Beer Monkey Blonde
Rogue are two recent examples ). It’s beer
quality first and foremost which wins our awards
and the fact that the Masons has Cask Marque
status is a reflection of that fact.
It’s not only beer quality which has brought the
Masons to CAMRA’s attention. The bar at the
front of the pub is classed as a historic pub
interior and has CAMRA Heritage status, having
been unchanged for at least 70 years. The rest
of the pub was previously two separate rooms
but , following alterations made by a previous
licensee, is now a social area which hosts live

music at weekends. It makes the Masons a
mixture of the traditional and the modern.
Since Jackie and Ian took over the Masons in
2011, the pub has been developed in ways that
make it unrecognisable from the traditional
market place boozer it used to be. Pub food is
available on market days and in the evenings
from Tuesday to Saturday. There’s a beer garden
at the rear of the pub and, behind that, the pub’s
restaurant, the No 7 Rum Rooms. The Masons
is also one of the venues of the Doncaster Folk
Festival. In Jackie’s words, “ You’ve got to stay
current to stay in business”.
The one thing Jackie and Ian absolutely insist
upon is a zero tolerance policy towards any kind
of anti-social behaviour. “We want to create a
place with a comfortable, safe but vibrant
atmosphere” says Jackie – and it’s reflected in
the diverse clientele the pub attracts. It’s
particularly good on Saturday evenings when
there’s live music. And even then, Jackie and Ian
aim for variety, promoting local talent as well as
acts from further afield.
Doncaster CAMRA will be presenting Jackie and
Ian with their award on Thursday 18th October at
9pm. It promises to be a good night. All are
welcome to come along and support the
occasion.

Dave Bartley
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DISTRICT - The Carpenter’s Arms, Tickhill
The North side of Westgate in Tickhill is
where The Carpenter's Arms is to be found!
A traditional friendly and welcoming village
pub with 3 rooms, it has a snug/tap room
with Sky sports, a comfortable lounge with
a cosy fireplace and a conservatory that
leads out into a large well-kept beer garden.
There is also a car park and it's over the
road from a convenient bus stop so is very
easy to get to.
Firstly a bit about the pub's history! This
establishment can be traced back to at least
1822 when it was listed in Baines Directory
as The Old Carpenter's Arms and it is
probable that it has been there longer. The
building was discovered, in a 1977
archaeological survey, to have at its core a
17th century farmhouse! In the late 18th or early
19th century it was altered to incorporate
Georgian architectural features. It has had a
chequered history. It prospered during the
coaching era due to its position on what was
then part of the Barnsley to Tinsley Turnpike
Road. Handily placed for travellers from
Sheffield, Rotherham, Doncaster and Worksop,
it offered ample accommodation, a large tea
room, garden and orchard and did a handsome
trade, especially in the summer months. Peter
Hancock and his son Henry were the first
recorded innkeepers and benefited from this
prosperity for almost 50 years from the 1820s
to the 1870s. Peter dying in 1856, Henry carried
it on. Following their tenure the pub was taken
over by the Rotherham Brewery Slinn, Searle
& co, the second of a succession of owners.
The pub turned over a handsome profit : in 1904
profits were close to £260 for draught ales
alone! However, in March 1907 the
establishment survived a threat of closure when
police objected to the licence but 3 months later
magistrates agreed to renew it. In support of
this, the Doncaster Chronicle of 7 June 1907
published an article stating that "The
Carpenter's Arms was a clean, up-to-date
house, with good stabling, accommodation and
in all respects a house which one would expect
to be used largely in the summer by picnic
parties". The licence was once more withheld
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in 1925 until sanitary improvements were made,
which happily they were.
It's interesting to speculate on how The
Carpenter's Arms got its name! Inn signs were
introduced by the Romans and the practice
continued from then! In medieval times inns
needed to identify themselves to a mainly
illiterate population. Therefore a written sign
was useless and a visual sign was used. Inns
with occupational names were often thought to
relate to the innkeeper having a second trade,
in this case a carpenter! Another reason could
be that the pub is close to St Mary's church and
its name could therefore have been taken from
the fact that it may have housed carpenters,
who were working on the church from the late
12th century until the early 15th! The fact is, the
records don't tell us for sure, the origin of the
name being lost in the mists of time.
Over the many, many years of its trading there
have been a succession of owners & landlords
who have had charge of this pub! It is currently
owned though by Punch Taverns!
To bring things bang up to date The Carpenters
Arms has its own Facebook page where
opening hours and upcoming events can be
advertised, as well as customers being able to
leave comments! Regular events are: Tuesday
- general knowledge quiz starting at 9:30pm,
Friday - music quiz at 9pm, Sunday - Karaoke
at 9pm. Saturday has regularly changing events
including: bands, singers, discos (often with a

When I visited in May the beers on offer were
Sharp’s Atlantic and Doombar plus Thwaites
Wainwright! I was informed that his regular beers
tend to be Wainwright, as it sells well, and
Doombar which has taken over from John
Smith’s Cask as the other regular. The third
pump is a regularly rotating guest, which as I
write this is Timothy Taylor's Knowle Spring!
Stephen Frobisher is a pleasant, friendly man.
He is always happy to a have a laugh and banter
and is known by the locals for his dry one liners!
He has created a wonderful village pub where
you will always be welcome and need never feel
on your own! There is always someone to talk
to, be it Steve himself or one of his bar staff or
locals! Be sure to visit this pub to see for yourself.
Opening hours in the summer months, between
Bank holidays, are Mon-Thurs 12-11, Fri 1211:30, Sat 12-12, Sun 12-11:30. The Autumn
sees a change of hours, Mon-Thurs 3-11, Fri
3-11:30, Sat 12-12, Sun 12-11.
Doncaster Camra is proud to award Stephen
Frobisher and The Carpenter's Arms District Pub
of the Season for Autumn 2018. This award will
be presented on Thursday 4th October at 9pm!
It's the pub’s first such award and very well
deserved. Please join us to celebrate! You won't
regret it! Long may this pub continue to prosper!

theme), BBQs and a poker night. Sky Sports is
available if you want to watch that big sporting
event with a pint, but it is only in one room so if
you prefer a quiet pint it doesn't intrude
throughout the pub! Amazingly in this day and
age, this wonderful pub manages to survive
without serving food and therefore relies on
drinkers alone!
Of prime importance to Doncaster Camra is, of
course, the real ales on sale here! At the helm
is landlord Stephen Frobisher! He has worked
here and been in charge of the real ales since
2003! In November 2015 he took over as
landlord and since then the ale has gone from
strength to strength, achieving Cask Marque
accreditation in July 2018. He was proud to
inform me that he always cleans his beer lines
once a week, as he believes this to be of the
utmost importance! The beer is always spot on.
However, if you should be unlucky enough to be
served an inferior pint, nearly always due to it
being near the bottom of the barrel, Steve is only
too happy to replace it! He always tops up his
pints and in fact does his best to make drinking
ale in his establishment a pleasant experience
and one you will want to return for again and
again! He was very anxious to make sure his
staff are mentioned. As he quite rightly pointed
out to me, it is a team effort and he couldn't do
it on his own! The pub boasts 3 hand pumps.

Carole Leonard

Pub Awards

Spring District Pub of the Season
Old Vault, Thorne

Summer Doncaster Pub of the Season
Eagle and Child, Auckley
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Branch Lines
Innformation for Branch Members
I will begin this time by thanking everyone, our
volunteers, our sponsors and suppliers, and last
but indeed not least, our customers, for making
the 27th Beer Festival the great success it was.
Members came forward to help staff the event,
our sponsors and suppliers all helped in a
number of ways behind the scenes, and you all
came to sample the 100 (and then some) real
ales and ciders that we had on offer. Thank you
all for your help, it couldn’t have gone ahead
without you!
Having worn so many ‘hats’ during the
organising and running of the event, I know at
first-hand how much hard work and preparation
has been needed. It is with this in mind that I
feel certain organisations and individuals should
receive particular mention. I would therefore
like to personally thank: Michael Hart and his
team at the Dome for their help and support,
Albert Bradbury & Wakefield CAMRA for loan
of equipment, and Dave ‘Sideburns’ Hodgson
for stepping in and taking some weight off my
shoulders by resuming the role of staffing
officer. Thanks are also due to Dave Wicks for
his excellent beer selections, and heads of
departments: Nigel Atack, Dave Bartley, Alison
Blaylock, Karl Hadfield, Sue Jones, Trevor
Jones, Caroline Joyce, Steve Joyce, Steve
Last, Martin Marsden, Steve Pynegar, Vinnie
Round, Dave Sanderson and John Thomson.
For many years we have sent a copy of this
magazine to members through the post. As was
mentioned in the last edition, we have been
faced with rising costs of late and a down turn
in advertising and other income, which has
forced us to reassess how we do things in order
to cut costs. Having seen for some time now
that most other branches of CAMRA seem to
rely on e-mail and the internet to communicate
with members, we have continued for as long
as we possibly could to distribute Donny Drinker
by post as we felt this was a little more personal.
Unfortunately, the time has come when we can
no longer afford to do this and so an alternative
way has had to be found.

It seems quite a number of you have agreed to
be contacted via our CAMRA ‘comms tool’ so
we thought the most efficient way to make
contact would be via this means. From this
edition onwards, several days before
publication, a message will be sent out with a
link which, if followed, will allow access to the
latest Donny Drinker and allow you to read or
download it from the website (see the web
address at the bottom of the front page of all
editions of Donny Drinker).
Those of you who don’t have computer or
Internet access can continue to receive a
‘Drinker’ through the post. Please contact me
to let me know if this is your preferred choice
at: Donny Drinker, 17 Balby Road, Doncaster.
DN4 0RA. Please state your name, address and
membership number. It should be pointed out
that members can opt out of both these ways
of receiving Donny Drinker if they wish.
You can also collect a copy from real ale pubs
throughout the area and they will be available
at all branch meetings. Some pubs will receive
more editions of Donny Drinker than others to
act as main local collection points. We are
currently identifying these pub and making sure
that licensees are happy to do this.
Members are formally invited to the Annual
General Meeting, which will be held this year at
the Leopard, West Street, Doncaster on Friday
November 9th. We have been able to secure
the use of the downstairs lounge ( turn right as
you come in through the main entrance). The
proceedings will begin at 19.30 and after the
reports and formalities, there will be a ‘pie and
pea’ supper followed by a pub quiz and a raffle.
With up to 5 guest ales available it should be a
good night, so why not come along. Remember
all you new members, the membership
secretary pays for the first pint!

Ian Jones Branch Membership Secretary
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Pub News
The Adam and Eve pub in Scawthorpe, closed
for several months, is to be replaced by shops,
retail units and a flat. Planning permission has
been sought for a take-away and a car park but
the old pub building will remain.
There is going to be a new micropub and
brewery within the grounds of Cusworth Hall.
No name has been suggested yet, but it will be
supplying beer to The Leopard. It is expected
to open in October.
The Tadcaster Arms in Armthorpe is being
demolished as Donny Drinker went to press. It
will be replaced by flats and shop units..
In Doncaster Central it is good to see that the
Hallcross is open again and selling some
excellent beers, their pride and joy being the
Stocks Old Horizontal which is brewed to the
original recipe by the clever brewers at Welbeck
Abbey. The Hallcross was one of the earliest
brew-pubs many years ago, and Old Horizontal
was their speciality beer. There are six hand
pumps selling various local beers including
St.George Gold, also brewed by Welbeck.
The Social Bar in Lazarus Court is selling Old
Horizontal too. Both places are managed by
Julian Clark, local businessman and CAMRA
member.
The pub that was a Doncaster landmark for
many years until it closed about 18 months ago
Cask Corner, has reopened in the guise of a
Cocktail and Craft Ale bar called Rum and
Rock. It is under the same ownership as
Lockwoods in Hallgate.
The Rawcliffe Bridge Club ( no card games
involved!) held a mini-beer and cider festival
recently which went very well. The club is open
to non-members for up to three visits after which
you need to join. They always have two real ales
on the bar.
Town Field Sports Club (Open to nonmembers) changed their regular beer to Ossett
Yorkshire Gold a while ago, and now this has
been replaced by Whychwood’s Hobgoblin
Gold. The club is likely to be trying different
beers for the foreseeable future.
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The Barnby Dun Social Club is no longer
selling real ale and neither is The Hawthorn
Club in Cantley. It seems club members prefer
lager (or JS Smooth!) This was discovered on
two of our excellent Doncaster Branch social
events.
Town Moor Golf Club has experimented with
a couple of fine real ales recently, including
Abbeydale Moonshine. They intend to keep
ringing the changes in future.
The Station in Blaxton is under new ownership
and at present undergoing a refurb. The Blue
Bell, also in Blaxton, is installing a third
handpump: the landlord is keen to promote real
ales. They have two regulars at present,
Adnams Ghost Ship and Ossett
Yorkshire
Blonde. A keg beer will be taken off to make
room for the new handpump.
At a recent Branch Meeting we were made very
welcome at the Hilltop in Conisbrough. The
Hilltop onsite microbrewery has been very
successful over the past year and we found
some great beers for us to try. I was particularly
impressed by the Citrus and Honey IPA which
is going to be a winner in my opinion.
On a recent visit to The Old George in
Sykehouse a member found a beer on sale from
Emal Brewery, which is not well known to us,
called ISCA Gold and it tasted very good..
Doncaster Brewery & Tap have announced
the date for their Autumn Beer Festival. It will
be held from Thursday 20th September at
12noon until Sunday 23rd September at 9pm.
There will be 24 cask ales, 10 keg beers and 6
traditional still ciders along with some pub grub.
Volunteers are wanted to work on the bar so if
you can help please contact Alison at the tap.
As stated elsewhere in this issue we will no
longer automatically post Donny Drinkers out to
all members. One of the alternative methods of
getting a copy is to visit a real ale pub and collect
a copy there. If none are available then let us
know and we will replenish their stock.

Geoff Bowley

Resurrecting Stocks ‘Old Horizontal’
The opening, or reopening, of a pub in Doncaster is always of interest to CAMRA members.
The first question, which can sometimes turn
out to be the only question, is always 'will the
pub be selling real ale?' In the case of the newly
reopened Hallcross on Hallgate this was a resounding yes with no less than six hand pumps
being installed. So that is that, you would think.
All that is needed is to check up on the beer
selection. However, the reopening of the Hallcross has brought so much more than just another real ale pub with a selection of national
brands and local guests. Yes, they are there as
expected, but there was also a nice surprise in
store.
Older readers will recall the 80s and early 90s.
This was a time when pubs were tied to breweries and pub chains and only allowed to sell one
or two brands. Choice was very much at a
premium. Only 7 or 8 different beers were available throughout the whole of the town centre The Hallcross proved popular when England
and those never varied. Choice was at a premi- were playing in the World Cup.
um. Standing out like a real ale beacon through
the fog of mediocrity was the Hallcross Brew
Or maybe not. For those popping into the newly
Pub. This was a brew pub in a time when such
reopened Hallcross to see the expected beer
things were almost unheard of. Several beers
selection there was to be quite a surprise. In
were brewed under the 'Stocks' banner, some
amongst the inevitable guest ales and discountregulars and some specials, but the most iconic
ed national brands was a pump clip proclaiming
of these was "Old Horizontal' which was brewed
Stocks 'Old Horizontal'. Resurrected like a
in the style of a classic old ale at 5.3%. The
phoenix from the flames , brewed especially for
beers became well known and beer mats, t
the pub to the original recipe by local awardshirts and badges were produced as their fame
winning brewery Welbeck Abbey. This is not a
spread far and wide. At the forefront of all this
rebadged standard beer or pale imitation. This
fame was always 'Old Horizontal', not necessaris the genuine article. The real deal. Other beers
ily the best seller but always the most loved.
are planned, again brewed especially for the
Then in the mid 1990s the pub was sold. The
pub by Welbeck Abbey, including the revival of
new owners inexplicably closed the brewery
'Select' best bitter and a brand new beer called
and stopped the production of the beers. So that
'St Leger Gold'.
was that you may think. However, the end of the
So what does it taste like? Well, I think that
production saw the reputation of 'Old Horizontal'
question is best left to you the reader to answer.
pass slowly from reality into myth and legend.
But remember, it may take more than one pint
Older drinkers would talk lovingly of their lost
to analyse and compare properly.
brew, recounting stories of its power, the five
pint corridor challenge, the tussle with Theakstons over the name. The tastes and flavours of
a lost age, gone forever.…

Julian Clark
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Adventures of Captain Sprotbro’
www.frazzledcat.com

BEER FESTIVAL 25th-28th May

WHEATSHEAF INN
BURN

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

Branch Member Voted on to CAMRA’s NEC
You may have heard or read about the recent
CAMRA 'revitalisation project'. We had a
massive consultation culminating in our
191,000 members voting on CAMRA’s future
direction.
I thought some of the proposed changes were
just a step too far. To represent all pub goers
and to promote all 'quality beers', be they cask
or keg, were the main stumbling blocks for me.
Being very active in the branch for 28 years,
and latterly also at regional level, and being
passionate about cask beer, I believe we
should remain as the name suggests, a
Campaign for Real Ale, and not for keg beer or
lager.
I was so worried about the possible future of the
campaign if these changes went through that I
felt I had to stand as a candidate for the
National Executive in the election last April.
When I heard most of the changes had been
voted in, as a staunch traditionalist I did not
expect to be voted onto the NE. However, I
actually received the most votes of all the
candidates. Very bizarre.
Although I made several enquiries as to what
was involved in being on the NE before putting
my name forward, it is like everything else : you
don't really appreciate what's involved until you
are actually doing the job.
I am really enjoying my new role so far, even
though a lot of my Saturdays are now spoken
for for the next 3 years!
As well as the 5 or 6 NE meetings, where we
meet to discuss the matters relevant at the
time, we conduct some business by emailing
each other throughout the week. We also sit on
committees or working groups that feed
proposals into the NE, (of which there are 30+,
and there are only 12 of us). Most of these meet
4 times a year. We are also expected to have a
presence at other regions’ regional meetings. It
will come as no surprise I am up to at least 25
Saturdays spoken for per year so far, but it
would be impossible to run any organisation
with a turnover of just shy of £14 million without
all the committees and the full-time staff at St.
Albans.
So far I have been to, or am down to attend

shortly, meetings in Birmingham, Peterborough,
London, Huddersfield, Barrow-in-Furness,
Warwick, Salford, Durham, St. Albans, Stokeon-Trent,
Settle,
Plymouth,
Mirfield,
Manchester and Cambridge. It is a good job we
have such excellent transport links in
Doncaster. Also, I would like to point out, just in
case you were wondering, I do not get paid for
any of this, I give my time freely just as in all the
other work I have done for CAMRA over the
years.
6 weeks after being elected I went to the
Houses of Parliament where CAMRA had
invited MPs to attend a reception where we
urged them to sign an Early Day Motion
highlighting measures to help stem the current
rate of pub closures. That is me in the photo at
the event with my MP, the Rt Hon Dame Rosie
Winterton DBE, MP. Unfortunately, I found out
the Deputy Speaker, is not allowed to sign
EDMs, but she has always been very
supportive of CAMRA's aims. I will be meeting
with her again on 30th October when CAMRA is
having its second mass lobby of Parliament
highlighting more pub-saving measures.
I must admit the only down side I have found so
far, and my biggest surprise would you believe,
is that no alcohol is allowed during NE meetings!

Lyn Atack
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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
Also stockists of the full range of calor bottled gases

DOGS in PUBS
We’ve all heard the tale of the man using the excuse of
taking the dog for a walk so he can nip into the local pub.
For this to work though, you have to have a local pub
nearby that will accept your ‘best friend’.
The law on dogs in pubs, clubs and restaurants states
that dogs are not restricted from areas where food is
being served, as long as there are measures in place to
prevent them from entering the kitchen or areas where
food is being stored.
With the law being established the first hurdle to taking
your dog into the pub is to establish if it will be
comfortable in the surroundings. Is it people friendly? A
dog in the pub is sure to be stroked, patted and told how
beautiful it is. The pub may be crowded so how
comfortable is it in this situation? Does it get on with
other dogs? The last thing you want is to draw attention
to yourself by sitting in the middle of a dog fight. Does
your dog love to bark? Not a welcome feature in a nice
quiet pub. Finally, is it house trained? Need I say more!
Once you have passed the above hurdles you need to
establish if the pub allows dogs in. The licensee is
perfectly entitled to have a no dogs policy unless the dog
is a guide dog. I always leave the dog in the car and ask
first.
The next hurdle is to establish where you can sit with
the dog. Do not assume you can take the dog anywhere
in the pub. My regular local has a defined area where
dog friendly flooring has been provided and close to the
door in case of problems.
Once you have got your well-behaved dog inside the
pub you need to overcome the temptation to let the dog
have any form of alcohol. Even real ale is not good for
a dog. Hops in beer, like grapes in wine, are toxic to
dogs and coupled with the fact their kidneys cannot
process alcohol it can lead to very serious
consequences. There is no such thing as a safe level.
Dogs have been known to have problems just by rolling
around a carpet on which an alcoholic drink has been
spilt. Symptoms can include vomiting, wild fluctuations
in body temperature and difficulties breathing. More
serious symptoms are coma, kidney or heart failure.
To find out which pubs are likely to accept dogs then
have a look at CAMRA’s very own Whatpub website
(whatpub.com). There is another web site called Doggie
Pubs (doggiepubs.org.uk). On the internet there are the
books ‘Great British Pub Dogs and Good Guide to Dog
friendly Pubs as well as the Great British Pub Dogs
calendar in desktop and wall versions.
Front Cover: Harvey and Sam, Sunday lunchtime
regulars at the Eagle & Child, Auckley.

Steve Pynegar
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A LITTLE GEM -

The Rawcliffe Bridge Club
not affordable or readily available. John showed
me a note from 1895 that indicated that beer was
available to visitors, so the building has a very
long association with beer.
The minutes are a gold mine of information. The
minutes of 1901 reported that they had a
bagatelle handicap competition. Entry was
limited to 60 people and the first prize was a
6-gallon cask of ale. It makes you wonder how
the winner got through that amount of ale. There
were also smoking nights when 10 shillings (50p
in today’s money) was put on a table and used
to buy shag (fine-cut tobacco) and other forms
of tobacco.
A minute from 1959 indicates that, up to that
time, women were not allowed in the club. The
minute proposed that ‘members’ wives and
women folk’ are allowed in the club at Christmas
for the purpose of holding a darts match of men
v women.
There is a photo in the club showing the day in
1960 when there were so many people going on
the club trip that there was a long line of waiting
coaches along the length of the whole street.
All this exemplifies how a pub or club can be a
focus for the whole community and, to this day,
this club is still achieving those aims.
Membership today is about 250 with most
coming from the local community. The club is a
shining example of what can be done when it’s
not tied to a pubco or brewery. It has the freedom
to sell whatever beer they want. For many years
John Smith’s was the beer of choice but they
now have a policy of trying different real ales and
this has gone down well with the members. They
sell more real ale than any other form of beer.
They normally have 2 beers on offer but for the
festival they had 4. These were Wychwood
Hobgoblin, Adnam’s T. Drop, Bath Ale Summer
Hare and a pale ale called My Generation from
the My Generation Beer Co. The average price
of beers is £2.70. All profits are ploughed back
into the club and its facilities. Over the years they
acquired an adjoining terraced house and
extended the club. The bar staff provide an
excellent service with one regularly travelling all
the way from Hull. The club is open every day
from 7pm and 12pm on Saturday and Sunday.
We thoroughly enjoyed the welcome, friendship
and beer that evening and wish the club every
success in the future.

Being an active CAMRA member has many
benefits and I’ve visited many pubs, clubs and
breweries that I would never have been to
otherwise.
Recently, I received a message asking if a
branch member would like to visit a private
members club in Rawcliffe Bridge that was going
to hold a small beer, cider and gin festival. This
looked interesting so, with my wife, I duly
attended.
Rawcliffe Bridge is situated between Moorends
and Rawcliffe. It’s a fair sized village straddling
either side of the main road. The Rawcliife
Bridge Club is not easy to find but is down a
street by the side of the Croda Works which is
called Paper Mill Road. The street comprises of
rows of terraced houses on either side and as I
drove down there was initially no obvious sign
of a club. However, about two thirds of the way
down on the left side the sight of red-bricked
terraced houses is broken by a white fronted
building which is different to the rest. This was
the club and on arriving at the door there was a
sign saying it was a private members club but
visitors were welcome up to three times, after
which they had to become a member.
Membership, at £3.00, was about the cost of a
pint.
We entered and I suddenly thought of Dr Who
and his Tardis. The club was much bigger than
I expected. It looked a smart, modern, wellpresented club and I immediately warmed to it.
I was quickly introduced to my contact, John
Bate, who was the club secretary. Once I was
armed with a pint we sat down and John
produced some very old minute books for the
club.
I
was
amazed to be
told that the
original terraced
house
was
converted to a
reading room in
1894. Reading
rooms were set
up as a place
where
local
communities
could
read
newspapers and
Nicola is happy to serve
books at a time
you.
when they were
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Steve Pynegar
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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
The Crown Inn
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
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
Marketplace Alehouse &
Deli LC
Hallcross
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 Lockwood
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
Eden Arms D
The Ridge Wood
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
Jack Hawley at the
Grange
Hatfield Woodhouse
Green Tree
Haxey
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
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 LW
Pastures Lodge
The Falcon
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)
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
Canal Tavern
Punch Bowl L
The King’s Chamber
The Old Vault D
Windmill L
Thorne High Levels
Black Bull
Tickhill
Carpenter’s Arms
Royal Oak L
Scarbrough Arms L

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 or may require membership.
IF IN DOUBT - please phone before starting
your journey.

Painting©Michael Lickiss

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

The Beer Festival Report
It was great to be back at a big venue,
although one or two visitors thought it too big.
It gave us the space to set up one long bar
which is our preferred arrangement and there
was plenty of space for other activities. To
have a dedicated performance area also
worked very well.
Our working arrangements with DCLT staff
who manage the site were excellent. Nothing
was too much trouble and hopefully they
enjoyed working with us.
The first day, which mainly consisted of
setting up the stillage went very well and we
were probably in advance of where we used
to be by the end of that day. By Thursday
afternoon, just prior to opening, everything
was in place and we were ready for the first
customers to enter the event.
We had nearly 1500 visitors, which was
slightly down on what we used to get in a big
venue, but taking into account that we had not
held a beer festival on this scale for over 2
years and we had not used this venue for a
number of years, this was a good number.
From discussions at the bar there were a good
number of visitors who travelled a
considerable distance to come to the festival.
It’s always nice to see them and discuss their
viewpoints on the event and the beers and
ciders on offer.
As well as making friends with the Dome staff
we also developed a working relationship with
a local marketing and creative agency called
Loud Crowd. They provided live feed from the
festival on social media sites.
We had over 100 beers and ciders on offer.
Many of the beers were either local or from
Yorkshire. The first beer to sell out was one
with a local history. ‘Old Horizontal, which was
originally brewed from a small back-room
brewery in the Hallcross pub in the town
centre, had come back to life to coincide with
the re-opening of the Hallcross. There was
considerable debate over whether the new
version was the same as the original. In
keeping with trends in the beer market, many
of the beers were pale ales but there were
also a number of stouts and porters which
attracted some attention.

Our thanks also go to The Groom Lake
Fugitives and the Smoking Beagles who
provided the entertainment on Friday and
Saturday night. There were also other acts on
during the Saturday afternoon who were also
well received. They all added to the
atmosphere of the event.
Many of the volunteers that helped at the
event were sad to see it end. It had been
enjoyable working at the event and all the
volunteers worked together to make the it a
success. Some were working at a beer festival
for the first time but they knew they could rely
on the support of more seasoned
campaigners to deal with any problems. We
appeal to CAMRA members to seriously
consider helping out when we have another
festival. It can be just as enjoyable providing
a service as it can be using it.
So, Donny Drinker gives a big thank you to
everyone involved including the sponsors and
hopefully even more will attend the next beer
festival.

Steve Pynegar

23

RAMBLES WITH ROUND
Walking in the Shade
“Mad dogs and Englishmen go out in the midday
sun”. I am sure you all know this song courtesy
of Noel Coward. I am sure, however, that noone, English or otherwise or even mad dogs for
that matter, really want to go out with the sun
beating down on them in the way it has this
summer. The temperature, humidity and
intensity of the sun and, of course, the lengthy
unbroken spell of these drought like conditions
is being compared to those of 1976. Although
that was forty-two years ago, those of us old
enough have strong memories of that summer.
Those idyllic days on the beach. The tropics here
in Britain! Wonderful, but not for walking!
But does that mean there is no chance of a
decent walk whilst these conditions persist?
What about a walk in the shade? Well, I’ve
managed to do just that. I’ve succeeded in doing
walks whilst away and also locally. You may
recall in issue 136 of Donny Drinker I did some
walking around Aldeburgh in Suffolk. I was
pleased to hear from one reader that he and his
wife have since done my White Hart at
Aldeburgh circular walk and from at least two
other readers that they intended to do the walk
when next in Suffolk. Well, I’ve been back to
Aldeburgh this summer in all this sunshine and
I’ve managed to walk mainly in the shade.
In my previous ramble you will find the walk
starts from the ‘Railway’ pub and heads along
an old railway track in the direction of
Thorpeness. Well, I did this again but, instead
of turning right and crossing North Warren
nature reserve, I continued up the railway path
all the way to Thorpeness to eventually emerge
at the Golf Club. Virtually all this route is in the
shade. I then took another totally shaded route
through the trees to end up at The Dolphin. To
return back to Aldeburgh simply do the walk in
reverse and still enjoy the shade. At The Railway
I enjoyed a pint of Adnams Ghost Ship and a
pint of Oakham J.H.B. at The Dolphin taking
advantage of the shaded parts of their gardens.
I still visited the White Hart as I was staying close
by. There is also an excellent pub on the seafront called The Cross Keys where a well-kept
pint of Adnams Broadside was on offer.

Obviously, most of you will be much more likely
to be looking for a local shaded walk. Trees are
useful to keep you in the shade and there are
woods such as Buntings Wood in Thorne and,
between High Melton and Marr there is the
marvellous Melton Country Park.
Nowadays I live at the top end of Wheatley Hills
and I have found Sandall Beat Wood an absolute
haven on hot, sunny days. From where I live it
is a matter of minutes to access Heather Wood
on Armthorpe Road. After a cool walk through
this small, shady wood, cross the A18 and walk
past the water tower, The Sportsman and
Outwood Danum Academy to reach the access
on the right to Sandall Beat Wood. In Sandall
Beat Wood there is a maze of footpaths so just
take your choice. Many of the trees were first
planted by the local authority in 1810 and 1812
to provide timber for ship building.
Obviously this is an article about walking but
what about the pubs in the area. The Sportsman
is an obvious choice as you walk by but you
could retrace your steps to exit the wood and
carry on into Armthorpe, criss-crossing the main
road to stay in shade, where The Wheatsheaf
and the Horse and Groom will provide some
liquid refreshment. In the opposite direction you
could follow Armthorpe Road towards the
hospital where The Cumberland awaits you.
Hopefully I’ve given you some ideas to keep cool
while still getting some exercise and, of course,
enjoying a good pint of real ale.

Ian Round
RIP Bruno
We are sad to report that
Bruno, a regular feature at
the Jemmy Hirst at the
Rose and Crown, has died.
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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
TRADITIONAL
SUNDAY ROAST
CAMRA Pub of the Season Spring 2010
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
£4.95 Children under 14
Under 5’s eat free

01302 340670
Thecornerpin.doncaster@gmail.com

145 St Sepulchre Gate West, Doncaster, DN1
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Brewery News
Old Mill Brewery
Old
Mill
Brewery
celebrated
its
35th
anniversary by holding
an open day on August
4th. The occasion also
marked the launch of
Head Brewer Ryan
Truswell’s latest recipe ,
a 4.5% coffee porter called La Bolsa. It consists
of 5 different malts blended with La Bolsa coffee
beans to produce a rich dark chocolate porter
with a smooth coffee aftertaste.
During the event the brewery announced the
winner of a competition to name another new
beer . Strawberry Blonde was the name chosen
for a 4.2% fruity summer ale brewed with English
malt hops and strawberries.

Margaret Bartley-Zukiel
Doncaster Brewery
Egbert the Tank was the beer brewed for the
Heritage Festival. This was a lovely 3.8% dark
mild. You may even have seen the tank in the
market place in June as part of the 1914 – 1918
Festival.
Other brews since the last report. There has
been a return by popular demand of both the A1
Pacific 4% Pale and Mucky Bucket Black Pale
at 5%. Ian has also done several brews of the
best-selling Sand House Blonde 3.8%.
There is a new beer which will soon be
appearing on the bar at Doncaster Brewery. De
Warenne is a 4.8%, Chestnut brown/red in
colour and made with Maris Otter, Munich, Dark
and Medium Crystal, Chocolate and Roast
Barley. All late hopped with Ekuanot and
Simcoe and then dry hopped with Ekuanot and
Amarillo.
Following a holiday to Barcelona Ian is also
experimenting with a sour beer which will be
available soon.

INNCIDER NEWS

As the new Doncaster CAMRA Cider Officer I
plan to do a review of a different pub and their
cider offerings for each edition of the Donny
Drinker.
I am starting with Doncaster Brewery & Tap as
they have been voted Doncaster CAMRA
Cider Pub of the Year and Yorkshire Cider Pub
of the Year for 2018.
On the bar there are 5 ciders and a perry. The
ciders generally range from a dry, a sweet, a
medium, a perry, a fruit and a scrumpy/cloudy.
The ciders are served from the cellar through
hand pulls on the bar and at the time of writing
this the following were available:
Mendip Hills from Worleys – Dry
No Bull from Gwatkins - Medium
Summer Sunshine from Dorset Sunshine - Sweet
Mooseheid from Waulkmill – Perry
First Press from Dorset Star – Scrumpy
White Peach from Seacider – Fruit

A date for your diary is the Cider and Cheese
Festival at Doncaster Brewery which is taking
place from Tuesday 16th October until Sunday
21st October during their normal opening
hours. The Presentation Afternoon for the
Yorkshire Cider Pub of the Year will be on
Sunday 21st October starting at 12noon with
the Presentation at 3pm and all are welcome
to attend.
If you would like to contact me regarding cider
in Doncaster, my email address is:
alison.blaylock@googlemail.com

Alison Blaylock
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Simon and Jane 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

27th Doncaster Beer Festival
The branch would like to sincerely thank the following organisations that provided sponsorship
for the 27th Beer Festival. They made a considerable contribution towards the festival being
the success that it was.
Aire Heads Brewery
Allott’s Chartered Accountants
Angles Ales
Beerhouse
Carpenters Arms, Westwoodside
Chantry Brewery
Chin Chin Brewery
Corner Pin
Crayden Wedding Photography
Crooked Billet, Owston Ferry
Cusworth Kid
David Matthews Decorating
DCLT
Denvale UPVC Installations
Don Valley Brewery
Doncaster Brewery
Donny Drinker
Draughtsman Alehouse
Eagle and Child
Elland Brewery
Empson Chartered Surveyors
Every Pub Should Have a Music-Free Area
Finningley Scaffolding
Geeves Brewery
Harvey Arms, Finningley
Haxey Gate
Hickleton Village Hall
Hilltop Brewery
Imperial Brewery

Ironcraft
Jemmy Hirst at the Rose and Crown
Julian Clark ( Hallcross and Social )
Lex Hygiene
Little Critters Brewery
Loud Crowd
MS Society
Old Anchor, Fishlake
Old Mill Brewery
Old Vault Brewery
Ossett Brewery
Partners Brewery
Salamander Brewery
SPJ
Springhead Brewery
Stancil Brewery
Taylors Clematis
The Leopard
The Plough
The Ship@Bawtry
Tile Depot
Tom Pudding Micropub
Virgin Trains East Coast
Welbeck Abbey Brewery
White Horse, Misson
Whites of Old Cantley
Windmill, Thorne
Wroot Water
Yorkshire Heart Brewery

BEERS of the FESTIVAL
Bitter - Angles Ales - Feral Nun
Blonde - Welbeck Abbey - Jess Canadian Summer
Pale - Yorkshire Heart - Get Hitched
Stout - Revolution - Swoon
Specialty - Hilltop Brewery - Cherry Wheat
IPA - Ossett Brewery - Ambrosia
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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 or have recently
moved to the area. I hope you will enjoy your membership and association with the Doncaster
and District Branch and will be able to come along to one of our events in the near future.
The list is a little longer this time than in previous editions which is partly due to the longer period
between publication dates, and also as a result of the efforts of the membership team during the
recently-held beer festival at the Dome. Well done and thank you all who helped out on the
membership stand during this event.
Recent new members include: Ryan Amesbury & Rhianne Davis, Jamie Banks, Neil Barlow, John
Booth, Paul Booth, Joe & Megan Bradley, Connor Brogan & Amber McLauchlan, Jacqueline
Bromage, Simon Corner, Kurt Cousins, Samuel & Michelle Cresswell, Richard Cross, Paul Davis,
Nigel Foster, Alex Gladwell, Alan Handley, Lee Hinchliffe, Philip Jessop, David Johnson, Martin
Kelleher, Paul Kelly & Charlotte Tonkinson, Richard Lockwood & Rachel Cavell, Michael Makin &
Rosemarie Fisher, Steve Meloy, David Oliver, David Preston, Faye Preston, Christopher & Sonia
Reay, David Smith, Sarann & Susan Smith, William Smith, Dean Southall, David Stewart, Andrew
& Joseph Thied, Michelle Warde and Peter Watson.
Thank you for joining and thank you also to those who have recently renewed their membership.
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, together with news and campaigning issues. Further information about the Doncaster
Branch can be found on our website: simply log on at www.doncastercamra.org.uk or turn to the
‘Branch Diary’ section of this edition of ‘Donny Drinker’.
On behalf of the Branch I should like to invite those that have recently joined to come along
to a branch event and have a pint on us. Yes, that’s right!! The first pint of guest ale is free
to all new members attending their first meeting or social event. Simply show your proof of
joining (membership card or paperwork) to the Membership Secretary (that’s me) and I’ll get
you one in as if it was ‘on the house’.
I look forward to meeting you. If you would like to find out more about CAMRA membership and its
benefits, please 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:

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

SEPTEMBER
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.
20 Thu
Social to Doncaster Brewery Tap Beer Festival. Meet from 20.00. Festival
runs from 12.00 on 20th to 21.00 on 23rd.
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.
OCTOBER
4 Thu
District Pub of the Season presentation to the Carpenter’s Arms at Tickhill.
D(22) 19.00 L 21.54. Presentation at 21.00.
8 Mon
Branch meeting at Doncaster Brewery Tap. Meeting starts at 20.00.
10 Wed
Town social. Meet at the Tut ‘n’ Shive from 19.30.
14 Sun
Isle of Axholme Running Day. Free bus rides to Isle of Axholme and the
Trolley Bus Museum at Sandtoft (entry fee applies) using Heritage buses
from Sandtoft Bus Museum. Catch from Interchange at 11.00 to Sandtoft via
Westwoodside or 12.00 via Epworth. Buses also take in Haxey, Belton and
Thorne. Last bus back from Epworth 16.40 via Sandtoft to Doncaster.
18 Thu
Doncaster Pub of the Season presentation to The Mason’s Arms. Meet from
19.30, presentation at 21.00.
21 Sun
Afternoon social to Doncaster Brewery Tap. Meet from 12.00. They will
receive the Yorkshire Cider Pub of the Year Award, which will be presented
at 15.00.
27 Sat
Social to Mexborough. Catch train 19.04. Recommended train back 22.33.
Starting at The Old Market Hall, followed by The Imperial and The Concertina
Band Club.
NOVEMBER
1 Thu
Social to Thorne. Catch train at 18.09 or 19.09 to Thorne North.
Recommended last train is 22.01. Meet at Punchbowl (Catch earlier train if
eating). Then moving on to other pubs.
3 Sat
Social to Edenthorpe. D(87) 19.17 L 22.37. Start at The Beverley Inn then
move to The Ridgewood and The Eden Arms.
9 Fri
CAMRA branch AGM at The Leopard. Meeting starts at 19.30 followed by pie
& peas, quiz and raffle. You must have your membership card with you.
28 Wed
Wetherspoons pub crawl. Use up your vouchers before the end of the
quarter. Meet in The Red Lion from 20.00.
DECEMBER
4 Tue
Social to The Sun Inn, York Road. D(50) 19.20 or other times. Come for a
meal or just a drink.
10 Mon
Branch meeting at The Hallcross. Meeting starts at 20.00.
13 Thu
Social to The Olive Bar & Grill, Barnby Dun and The Glasshouse, Kirk Sandall
where, subject to confirmation we hope to present our charity, The MS
Society, with a cheque for the money we have raised this year. D(84) 19.35 to
Barnby Dun then 20.57 to Kirk Sandall.
38 L 22.03 or 23.03 or train at 22.51.

14 or 15

CAMRA Xmas buffet at The Jemmy Hirst at the Rose and Crown, Rawcliffe.
Coach (West Street) 18.30. Return by 23.00. Coach £7.00. Buffet £6.00.
(Actual date will be confirmed on our website and social media sites)
16 Sun
Xmas Social back to Sheffield. Meet outside station booking office at 14.10.
Catch train 14.20. Keep in touch by mobile if you intend catching a different
train. Recommended train back at 22.25.
20 Thu
Xmas shoppers social. Meet at The (Little) Plough from 19.30 then move to
The Leopard and The Corner Pin later.
27 Thu
Social to The Corner Pin Beer Festival. Meet from 19.30. The Corner Pin’s
Third Festival runs from the 26/12/18 to 30/12/18.
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

Branch AGM
The Leopard
9th November 2018
7.30pm
Bring your membership card
Pub Awards

Summer District Pub of the Season
Carpenter’s Arms, Westwoodside

Doncaster Pub of the Year 2018
Doncaster Brewery & Tap, TownCentre

