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“consolidation was seldom beneficial for
consumers, Fuller’s has been a family brewer
in Britain for more than a hundred years, and
it’s a very sad day to see such a well-known,
historic and respected name exit the brewing
business. While the Fuller family has stressed
it has sought to protect the heritage of the
Griffin Brewery, we’d call on the new owners
to pledge to continue brewing operations at
the Chiswick site.”
Recent history is littered with major breweries
moving away from their original purpose to
one of owning property. Often the move has
been used to ‘tie in’ pub managers and
landlords into their own drinks empire which
has led to loss of choice and competition.
Consolidation and globalisation are nothing
new to the brewing industry. Scottish and
Newcastle are remembered for their
expansion which swallowed up breweries
such as Theakston’s and John Smith’s.
In 2008 they were eventually taken over
by Heineken and Carlsberg. Yet another
loss of control to a foreign company.
There was a bright light in the expansion
of Scottish and Newcastle in the form of
Paul Theakston, who broke away from
the expanded company and set up his
own brewery. This became the wellknown Black Sheep Brewery at
Masham in Yorkshire. We have
other very good breweries in
Yorkshire such as Timothy Taylor
and recently we have seen the
growth of micro-breweries, which
I am glad to say are prevalent in
the Doncaster area and beyond.
Whilst they struggle to compete
with the ‘big boys’ they have
carved out their own niche
market and are producing some
excellent beers.
So, if you want to support homeowned breweries and local
breweries, then look for the pubs
that sell the products of British
breweries and visit pubs locally
that have the CAMRA locale
sign. This means they are
serving beer that was produced
within 30 miles of the pub.
Sometimes small can be
exceedingly good.

EDITORIAL COMMENT
Another Dent in our English
Heritage
Yet another piece of British heritage has fallen
into foreign hands with the news that Fullers’
brewing business has been sold to a
Japanese company.
Fuller’s is a very significant brewing company
in our history because its roots go back to the
17th century when a brewery was started as
the Griffin Brewery in Chiswick. Early in the
19th century John Fuller joined the original
owners.
Fuller, Smith & Turner went on to produce
many well-known, award-winning beers
including London Pride. Its beers have been
exported to about 80 countries and with that
background analysts were not expecting
it to be sold.
The brewery has followed the trend over
the years of moving into owning and
managing real estate. This change, and
recognition of its significance, was
expressed by the chief executive of
Fuller’s when he indicated that, while
brewing was an integral part of its
history and brand identity, they
perceived their future growth was in
premium pubs and the hotels
business.
The most worrying aspect of all
this is that in the past the company
have indicated they did not want to
sell their ‘spiritual home’. Asahi,
the Japanese company that
bought the business, have said
they are committed to make beer
on the Chiswick site although
there may be some redundancies.
However, the brewery is on a
prime site in London and they may
be tempted to sell it for
redevelopment. We’ve been here
before and the promises have
proven not to be worth much. The
£250m deal also includes Fuller’s
other
operations,
Cornish
Orchards, Dark Star Brewing and
Nectar Imports.
Jackie Parker, chair of CAMRA,
said she was concerned that
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SPRING PUBS OF THE
SEASON
District Pub of the Season
The Red Lion, Kellington
It’s always pleasing to see a genuine
community pub win recognition from CAMRA.
In this case, it’s also a real family affair.
Congratulations to Matt and Sacha Benson
and their staff at the Red Lion, Kellington,
which has been named as our Doncaster
District Pub of the Season for Spring 2019.
Situated in a village just off the A19 and north
of the M62, The Red Lion is a free house. It’s
owned by Matt’s father and, prior to Matt and
Sacha taking over in September 2019, it was
run by Matt’s sister. It’s a deceptively large
pub with an extensive bar-cum- lounge and a
function room at the rear of the pub. It also
offers accommodation, with 6 letting rooms.
The Red Lion plays an active part in the
community. Apart from running 3 pool teams
and a quiz every Sunday, it’s also the
headquarters of the local allotments society.
It even houses the community defibrillator. It
was also the venue for a recent charity event
which raised £4,000 for treatment for a local
child who suffers from ataxia. That sum was
doubled by an outside benefactor.

The reason for a CAMRA award is, of course,
the quality of the cask ales available and the
Red Lion certainly doesn’t disappoint on that
score. Two are always available, mostly
sourced from the nearby Brown Cow brewery.
Matt prefers to offer a choice of one light and
one dark ale : when I visited the pub to
research this article the beers on offer were
Brown Cow White Dragon and Hardy and
Hanson Rock On Rudolph. “The lighter ones
are more popular with the regulars” admits
Matt,” They run out sooner”
Opening hours are Monday to Thursday
15:00 – closing, Friday 14:00 - closing and
Saturday and Sunday 12:00 – closing.
There’s a Happy Hour until 18:00 Monday to
Friday. The pub doesn’t offer food but you can
be sure of a warm welcome and good cask
ales.
Doncaster and District
CAMRA
will
be
presenting Matt and
Sacha with their welldeserved award on
Sunday, 2nd June at
20:00. It’s the pub’s
first-ever
CAMRA
award and it promises
to be a really good
occasion. All
are
welcome to come
along but, in the
meantime, if you’re in
the area I recommend
you call in and sample
the ales. You won’t be
disappointed.

Dave Bartley
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Doncaster Pub of the Season
Hallcross, Town Centre
As many older readers will remember, The
Hallcross pub opened in the early 80s at the
top of Hall Gate as a brewpub for Stocks
Brewery beers. It became a welcome addition
to the real ale scene in Doncaster throughout
the eighties and into the nineties before it was
sold in 1996 and the brewery closed. From
there it has had a varied history but early last
year was taken over by Julian Clark (of Social
& Ballers fame) and, following an extensive
refurbishment, real ale returned in the shape
of five hand pumps on the bar and the
resurrection of the famous Stocks Old
Horizontal, although now contract-brewed at
Welbeck Abbey Brewery rather than the
buildings in the back yard.
The pub has been divided into a large front
bar, a soundproofed function room & a paved
patio area to the rear. The front bar sports five
hand pumps for real ales and a further pump
for cider (currently Westons Old Rosie at
7.3%). They show sport on various TVs
although without sound except for major
events and have background rock music
playing otherwise. The rear function room is
used for live music most weekends and,
having been soundproofed, te music is not
noticeable in the front bar when on.
Recently they launched a resurrected Stocks
Select (4.3% Best Bitter) and this has now
joined Old Horizontal (5.3% strong dark ale) &
St Leger Gold (4.1% golden ale) as the regular
Stocks offerings on the bar along with Tetley
Bitter and a rotating guest option. This was
Saltaire Blonde at time of visiting but in recent
times the pub has featured Little Critters
Plump Penguin & Robinsons Trooper
amongst others.
The pub holds a quiz on a Wednesday
evening in a bingo format which means any
team could win it with just five correct answers

in the right place. Live music at weekends is
provided by a wide range of bands including
many excellent tribute acts (check out Ey Up
Maiden if you get the chance and like Iron
Maiden). There are even regular dog day
afternoons for the pet owner who wants to
bring their canine family member along.
The branch recently held a mini-beer festival
of 20 real ales in the function room and this
seems to have been successful in bringing
people to the pub that otherwise would not
have tried real ale or been aware it was
serving real ale again, let alone a resurrected
Stocks beer from their past.
Although they haven’t previously offered food
during our recent beer festival they did
provide a limited menu. From that the pub is
now trialling their “Old Horizontal” beef stew
for Saturday lunchtimes, with a vegan option
to follow soon (as Old Horizontal doesn’t use
finings it is vegan friendly). If there is enough
interest this may become a regular thing. The
presentation will be on Friday, 14th June at
21.00. Look forward to seeing you there.

Karl Hadfield
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Branch Lines

headline acts can be enjoyed without anyone
having to shout to order a beer.

Information for Branch
Members

If you’re unable to volunteer, don’t worry, you
can help in other ways. Why not bring some of
your family or friends along, or arrange to meet
up with them at the event. This is a great way
to help us in front of the bar instead of behind
it, and as a CAMRA member, you will be
admitted free, just show your card at the door
(please note a glass and wristband will be
required, see advertising in this issue).

I’d like to start this time by announcing to
members of the branch a few details about
our 28th Beer Festival. Following on from
last year’s successful event, we have
sought, and been granted approval from
CAMRA HQ in St Albans, to do it all again
this year. Which means the 28th Doncaster
CAMRA Beer Festival will be returning to the
Dome on the following dates: 6th to 8th June,
with the setting up taking place from 4th to 6th
and the knock down on the 9th.

Members wishing to ensure they pick up a
copy of Donny Drinker, might like to know we
have recently added more pubs to the list of
collection points. Following discussions with
the *licencees the pubs listed below will have
a stock of magazines available. If the holder is
empty please ask at the bar. Why not have a
swift half (or even a pint) whilst your there.
Who knows, they might have your favourite
beer on, or one you’ve not seen for a while.
Whatever the outcome, please let our pubs
officer know, his e-mail address appears
elsewhere in this edition. Further outlets will
be available as collection points soon.

This is an important festival for us and
volunteers are needed to help set up, take down
and serve beer during the event, if we are to
build on what was achieved in 2018. As was
proved last year, the sports hall is a spacious
venue and well able to accommodate the bar,
food stalls and other attractions without the
cramped feeling that hampers other festivals.
There is plenty of seating and tables, a family
area and a separate performance stage, away
from the bar and drinking area, so that the

Current Donny Drinker collection points
•

Corner Pin: St Sepulchre Gate West,
Doncaster
•
Doncaster Brewery & Tap, Young Street,
Doncaster
•
Eagle & Child, Auckley
•
Wheatsheaf, Armthorpe
•
Windmill, Thorne
The following are being considered as other
distibution points. Confirmation will be given in
our social sites and website:
•

Old Market Hall, Mexborough

•

Queen’s Head, Epworth

•

City and County, Goole

That’s all for now but I’ll say again before I sign
off. Please remember and make a note in your
diaries: Doncaster CAMRA's Annual Beer
Festival is will be held on 6th – 8th June at the
Dome. In the main sports hall using real
glasses – just in case there's any doubt

Ian Jones, Membership Secretary
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KEEPING YOU INFORMED
The branch and its volunteers take great pride
in keeping you informed about real ale,
traditional cider and perry and providing
information on local pubs and clubs in general.
Over the years we have built up a number of
methods of doing this so we are taking this
opportunity to remind you of the facilities we
provide.

Donny Drinker - 4,000 copies
This is our longest surviving method of
communication. A quarterly magazine that
keeps you informed of branch news, activities
and developments. It’s a slower form of
communication but it can deal with subjects in
more depth. Copies are distributed to all pubs
and clubs. There are also other sites that
receive them such as the tourist information
office in the town centre. Since we can no
longer afford to post a copy to individual
members, we are building up a network of pubs
where we keep the copies replenished so
drinkers have a good chance of finding a copy
there. A copy is also sent to other regional
branches and members often leave copies
when they are visiting pubs throughout the
country. A listing of all our planned socials in
the relevant quarter is included.
It also provides an opportunity for real ale pubs
and breweries to advertise and our rates are
very competitive.

Twitter – 2,500 followers

advance notice of branch meetings and
socials on this site.

Branch Websites
www.doncastercamra.org.uk
This is our main website and has an
increasing amount of information related to
the branch, pubs, clubs, campaigns,
breweries and social events. Unlike our
Twitter and Facebook sites, it also includes
historical information. This site includes:
Home page – list of next 5 socials, list of 5
latest news items, main issues, voting for Pub
of the Season, direct link to our Twitter and
Facebook accounts, direct link to a PDF copy
of the latest Donny Drinker, direct link to
Whatpub and a countdown to the Doncaster
Beer Festival.
Events page – all the upcoming branch
socials and meetings, including information
on the date, time, venue and public transport
options.
News page – latest news information.
Archive – lists of previous Pubs of the
Season/Year winners and downloads of
previous Donny Drinkers.
Join CAMRA – there is a link to join CAMRA
and see what benefits are available.
Links – links to other relevant sites.
Contact us – email links to deal with
questions, articles or information that readers
require.

@Doncastercamra
www.doncasterbeerfestival.org.uk
If it’s fast-paced, wide-ranging and up to the
minute news you want, then our Twitter site is
the place to be. Here you can find, not only
branch and local information, but news from
other CAMRA branches, breweries and pubs. It
operates through a vast network of links and is
a very powerful information tool.

Facebook
Doncaster CAMRA
It’s not unusual for our Facebook posts to
reach over 1,000 users. This communication
method is more useful for branch news and
local pub/brewery news. We always give
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This is our site to keep you informed of our
major beer festival. This is where you will find:
• q Information of the dates, opening
times and venue.
• q Make queries regarding
sponsorship,
• q Make queries regarding providing
beer for the festival.
• q Information on any entertainment.
• q Find out what catering is available.
• q Get involved in volunteering at the
festival.
• q Get involved in the beer tasting.

Finally, we constantly review our methods of
communication and will adapt in the future to
what is available. We would like to thank the
volunteers who manage these systems and
keep them up to date. Please feel free to use

them and hopefully, you will come and enjoy
the many activities that we organise.

THE BRANCH CHARITY
2019

national awareness of the issue of male
suicide in the UK which currently sits at 40%.
They receive in excess of 6,000 calls to the
helpline/webchat and 40,000 unique website
visitors each month. Currently someone tries
to access the helpline/webchat every two
minutes
CALM's goal is a life less miserable for these
men. Fewer than half these men have ever
told anyone how they are feeling. They
operate on the frontline, delivering services
for men who are in crisis or distress, as well
as supporting the people around them and
those who’ve been bereaved by suicide. At
the same time, they are looking to the future
and their ultimate goal is of long-term culture
change, running campaigns that drive
awareness and change attitudes so that, over
time, fewer men will need their services or
feel suicide is their only option.

Steve Pynegar

Calm
Every year Doncaster CAMRA choose a
charity to support. During 2019 we have
decided that CALM, the Campaign Against
Living Miserably, will be our charity.
It is an award-winning charity dedicated to
preventing male suicide and supporting
families who have lost loved ones in this way.
Suicide is the biggest single killer of men
under the age of 45 in the UK.
CALM was founded in 2006 and in the first ten
years of operation has helped increase

CALM provides:
A free helpline 0800 585858
and webchat (5pm–12am daily),
which are confidential, anonymous
and staffed by trained professionals
Bereavement support through the
Support After Suicide Partnership,
hosted by CALM
theCALMzone.net is CALM’s
website, hosting inspiring content
written by men for men alongside
information and support
Successful campaigns tackling
stereotypes of masculinity, suicide
and male mental health,
including #BiggerIssues,
#ManDictionary and Torch Songs
CALM works with high-profile
ambassadors and partners, such as
Professor Green, Lynx, TOPMAN
and JCDecaux.
The Doncaster and District CAMRA branch is
looking forward to raising money over the
remainder of this year to support the work of
CALM.

Kate Hadfield
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PUB NEWS
The Old Brewhouse in Cusworth offers a
members discount of 10% on real ales. The
Yorkshire Ales pub and cafe in Snaith has
been selected as a place of interest on The
Yorkshire Real Ale Trail: it will be only one of
thirty. The Royal Hotel in Norton has
reinstated a real ale, Timothy Taylor Landlord.
This is great news as the quality of their food
is above average, and deserving of a decent
beer to accompany it. The old Yorkshire Bank
Branch in Carlisle Street Goole, close to The
City and County (Wetherspoons), has been
acquired, and is rumoured to be opening soon
as a micro-pub. Speaking of micros, a local in
The Tom Pudding told me he thought it was
the best thing to have happened in Goole, and
he wasn’t joking! The Tom Pudding changed
their opening hours in January. It now opens
at 4 from Monday to Thursday instead of 12.
The Marshland Hotel in Goole has a new
landlady, formerly of the Wheatsheaf in
Howden, who is proposing to have a real ale
on the bar of this long-time keg-only pub. The
Drake and The Lowther Hotel, also in Goole,
are reported to be up for sale. On the plus
side, rumours to the effect that The
Buchanan was to close have proved to be
unfounded: unfortunately, it is keg-only!
The Wheatley Hotel on Thorne Road now
has a real ale, Butcombe Original, which is
being served in excellent condition. Here’s
hoping for another hand-pull to be added with

Yorkshire Ales
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The Styrrup
a second first-class real ale in the not-toodistant future. Their Sunday Carvery is
exceptionally popular as I can testify. The
Flying Childers in Bessacarr is now a
Marston’s pub. It has two beers on
permanently, usually from mainstream
breweries.
The Goose in Doncaster centre is now a Slug
and Lettuce, and no longer has real ale. The
Styrrup in Rossington now has Timothy
Taylor’s Boltmaker on permanently, and is
doing well; they had a second ale on over the
Xmas period. The Draughtsman on platform
3b of Doncaster Station, is now open until
10pm on Fridays. Beer at The Red Lion in
Kellington, (our Spring Pub of the Season) is
reported to be in first class-condition. Their
beers are supplied by the Brown Cow
Brewery in Barlow, near Selby.
The longstanding landlords of The Corner
Pin are to leave in May. Dave and Ruth have
been at the pub for ten years and
always good friends to CAMRA
locally; they have won many
awards for the pub. We wish them
well in their next venture.
The Station in Blaxton has
reopened after a refurbishment, it
now features two real ales. The
Plough on Balby Road, now offers
a cask ale, either Wychwood
Hobgoblin Gold or Greene King’s
Abbot Ale.
Hickleton Village Hall has
reopened with a new manager,
also following a refurbishment.

Moor Golf Club has two cask beers on
handpull
their
regular,
Abbeydale
Moonshine, and the same Don Valley Beer:
Bit’o’That. The Golf Club is open to nonmembers, and can also serve up excellent
light lunches and breakfast. The Kings Arms
in Haxey is closed again. This village now has
one pub open and two that are closed. The
nearby pub, The Carpenters Arms,
Westwoodside, has a new landlord who is
reputed to be keeping it up to the high
standards set by the previous tenants. Finally,
the Doncaster Brewery & Tap are again
holding their annual Easter Beer Festival.
There will be 18 hand-pulled cask ales, 6
traditional still ciders/perries and 10 Keg
Beers. Along with the usual pub snacks and
bratties, there will be some street food on
offer. For full details please see the advert in
this edition of the Donny Drinker.

Hickleton Village Pub
The Cadeby Inn, now known as The Cadeby
Pub and Restaurant, has added an extra
handpull making four altogether. Recent
beers include : Two Roses Jester, Welbeck
Abbey Red Feather, plus their two permanent
ones : Timothy Taylor Landlord and a Don
Valley brew called Bit’o’ That. They always
have a Don Valley beer on now. The Town

Geoff Bowley

WELBECK ABBEY
BREWERY

snowing quite heavily and we could not find
the brewery. At one point the bus ended up
locked in some industrial works. Fortunately,
the bus driver noticed a phone and we
Welbeck Abbey Brewery, strangely situated in
managed to get out. Following another
the grounds of Welbeck Abbey near Worksop,
adventure into a farmer’s field we had to
has many connections with the branch and
resort to phoning the brewery and getting
pubs in Doncaster.
someone to come out and guide us there.
Recently they opened the Hallcross mini-beer
Claire Monk, along with her husband Tom, are
festival which features elsewhere in this
in charge of the brewing. Claire, who once
magazine and shortly after that they were
featured on one of our beer festival posters, is
presented with an award for best blonde beer
at the 2018 Doncaster Beer Festival. The one of a growing number of female brewers
who are known as brewsters.
presentation was at The Grey Horses in
Look out for their beers in the town and
Carlton-in-Lindrick. This pub operates as the
surrounding area. We would be very
tap pub for the brewery and is well worth a
surprised if you didn’t enjoy one.
visit.
Their beers often feature in Doncaster pubs
and they brew the Stocks range of beers for
the Hallcross. Their well-known regular beers
are Cavendish, Henrietta, Harley, Portland
Black and Red Feather. They also do many
special beers and recently, at the Corner Pin,
we found their new one, Out of the Blue,
which is a 5.8% Stout. It is made from the
whey from the production of a blue cheese at
Stichelton Dairy. Don’t worry, there is no
strong flavour of the blue cheese.
Many CAMRA members remember a social to
Best Blonde Beer Presentation
the brewery a few years ago when it was
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GARTH NICHOLLS AWARD
Simon and Jane at the Jemmy
Hirst
I am sure that all of you know about that
wonderful pub the Jemmy Hirst at the Rose
and Crown in Rawcliffe. It is justly famous
amongst discerning beer drinkers for the
quality and variety of the beers on offer and
for
the
numerous
awards the pub has
received. The awards
are, of course, due to
the efforts of those
welcoming licensees
Jane and Simon Hicks.
Well, I am pleased to
report that they now
have received
one
more award – the
Garth Nicholls Award
for their outstanding
commitment to the cause of real ale.
There was an excellent article about the pub
in the Summer edition of Donny Drinker to
celebrate Jane,Simon and the “Jemmy”
receiving yet another Pub of the Year Award.
They have won this a staggering 11 times,
together with awards for Pub of the Season
and also (wait for it) the Yorkshire Pub of the
Year! There is little that I can add to what was
said in that article except that I agree with
every word. In short, that the pub is excellent.
Doncaster and District Branch of CAMRA
arrived for this momentous occasion by coach
(full to capacity), and by car on Friday 14th
December. We were going there already to

END OF AN ERA
We are sad to report that Dave and Ruth will
be pulling their last pints at the Corner Pin on
May 19th. They have been very good friends
to Doncaster CAMRA and real ale in
Doncaster over many years. Dave
has a very good knowledge of real
ales and knows what his
customers want. There has always
been a good choice at the bar and
a range of types of beer. Ruth’s
chip butties and Sunday lunches
are legendary.On Thursday, May
9th the branch will be holding a ‘last
supper’ at the pub and there will be
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enjoy the superb Christmas buffet which Jane
and Simon provide for us each year.
Consequently, as they had no idea they were
to receive this prestigious award, Jane and
Simon were taken completely by surprise. It
would be fair to say they were stunned!
In the course of the presentation it was
pointed out how amazing their achievements
have been. The area our branch covers are
parts of South Yorkshire, some of East
Yorkshire, a little bit of North Yorkshire and
some of Lincolnshire
on the Isle of Axholme.
When they were voted
the best pub in the
whole of Yorkshire
well, just consider it,
the achievement is
truly staggering!
The occasion was also
tinged
with
some
sadness as Jane and
Simon are leaving to
enjoy
a
well
–
deserved retirement. The good news is that
we shall be keeping in contact with them.
They are valued friends, we have supported
the pub and they have supported us in
numerous ways including raising money for
our sponsored charity walks and participating
in the majority of them. Further good news is
that the pub has been sold as a going concern
and will remain a pub. The alternative would
have been heart-breaking.
We wish the new licensees every success
when they take over and we wish Jane and
Simon a long and happy retirement.

Ian Round
great demand for places at the table. It will be
a night of tales and memories of wonderful
times spent in the company of both of them.
At the time of going to press their future plans
were top secret but hopefully they will remain
in the pub trade and may
be close by to Doncaster.
Thanks Dave and Ruth for
the great hospitality you
have given us at the
Corner Pin. It will be a
turning point for the pub
too, and we will be
watching what develops.

Steve Pynegar

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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28th Doncaster Beer Festival
A giant leap for real ale
June 6th - 8th
We have a number of opportunities for people and organisations to get involved in the above major
event at the Dome in Doncaster.
Sponsorship -

We have a number of sponsorship opportunities and packages. Enjoy
exposure at the festival, on our products and in our programme.
Email secretary@doncastercamra.org.uk for further information.

Volunteers

-

Join our happy team of volunteers doing a range of jobs. Training and
support will be given. It will be a rewarding experience.
Email: staffing @doncastercamra.org.uk to declare an interest.

Beer Tasting -

Fancy your chances at tasting different beers. The tasting will take place
on the Friday lunchtime.

Email: treasurer@doncastercamra.org.uk
Detailed information on the beer festival including transport arrangements, nearby accommodation,
entertainment, activities, beers, ciders and foreign bottled beers, entry prices and much more will appear on:

www.doncasterbeerfestival.org.uk
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ANOTHER BUSY YEAR
Like most years it has been another busy time
for the branch. The most significant event was
the return of the Doncaster Beer Festival at
the Dome. This required many hours of
planning and we rely heavily on volunteers to
help with staffing the bars and other activities.
We were rewarded with just under 1500
visitors attending the event and everyone
seemed to enjoy themselves. There were 100
beers and ciders available and we also got
good support from the Dome staff and a local
marketing company called Loud Crowd.
Finally, we must thank all the sponsors whose
support is much appreciated.
We had a busy time raising money for our
supported charity, the MS Society. There
were various fund-raising methods used,
including the magnificent effort by the handful
of members who completed the Go Ape
challenge at Sherwood Pines. We were very
proud to present the charity with just under
£2,000, which has been used on various
activities allowing local people with

Presentation of cheque to the MS Society
MS to maintain an active life as long as
possible.
We are indebted, once again, to our talented
social secretary. There were at least 59 social
events over the year and something like 45
different local pubs were visited. In addition
we also visited some pubs and beer festivals
outside the branch area.
Now, the branch is looking forward to another
active year and we hope to see more visitors
at the 28th Doncaster Beer Festival.
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REAL ALE PUBS IN THE BRANCH AREA
Adwick-le-Street
Adwick-le-Street
Foresters
Arms
Foresters
Adwick
upon Arms
Dearne
AdwickArms
upon Dearne
Manvers
Manvers Arms
Airmyn
Airmyn
Percy
Arms
Percy Arms
Arksey
ArkseyL
Plough
Plough L
Armthorpe
Armthorpe
Acorn
W
Acorn
W*
Castle
Park
Castle
Park *
Horse
& Groom
& Groom
TheHorse
Sportsman
G
The Sportsman
Wheatsheaf
DCW
Wheatsheaf LDCW
Auckley
Auckley
Eagle
& Child WG
Eagle & Child W
Austerfield
Austerfield
Mayflower
Mayflower
Balby
TheBalby
Spinney
Spinney
TheThe
Plough
Balby
Carr
Bank
Balby
Carr
Bank
Woodfield
farm
Woodfield
farm
Balby
(Woodfield
Pltn)
Balby
(Woodfield
Pltn)
Maple
Tree
Maple
Tree
Barnburgh
Barnburgh
Barnburgh
WM
Club
Barnburgh
WM
Club
L L
Crown
TheThe
Crown
InnInn
Barnby
Dun
Barnby
Dun
Barnby
Dun
Social
Club
Barnby
Dun
Social
Club
Olive
Tree
TheThe
Olive
Tree
Bawtry
Bawtry
Ship
Ship
WW
Turnpike
Turnpike
White
Hart
White
Hart
Brasserie
CDL
BarBar
andand
Brasserie
CDL
Beal
Beal
Jenny
Wren
Jenny
Wren
Belton
Belton
Crown
Crown
Wheatsheaf
Wheatsheaf
Belle
Belle
VueVue
Town
Moor
Golf
Club
Town
Moor
Golf
Club
L L
Bentley
Bentley
Horse
BayBay
Horse
Bentley
Town
Bentley
Town
EndEnd
Three
Horseshoes
Three
Horseshoes
L L
Bessacarr
Bessacarr
Flying
Childers
Flying
Childers
Toby
Carvery
Toby
Carvery
Blaxton
Blaxton
Blue
Blue
BellBell
WW
Braithwell
Braithwell
Butchers
Arms
Butchers
Arms
Branton
Three Horse Shoes

Branton
Burghwallis
Three
Horse Shoes
Burghwallis
Burghwallis
Cadeby
Burghwallis
Cadeby Pub & Restaurant L
Cadeby
Clayton
Cadeby
Pub & Restaurant L
Clayton with Frickley Club L
Clayton
Conisbrough
Clayton
with Frickley Club L
Hilltop L
Conisbrough
Doncaster
Hilltop
L
Ballers Sports Bar
Doncaster
BlackSports
Bull LBar
Ballers
Corner
LDW
Black
Bull Pin
L
Doncaster
Tap LC
Corner
Pin Brewery
LW
Gatehouse
LW Tap LC
Doncaster
Brewery
Goose
Gatehouse
LW
Horse & Groom
Goose
Leopard
DL
Horse
& Groom
Marketplace
Leopard
DL Alehouse &
Deli LC Alehouse &
Marketplace
Hallcross
Deli
LC
Little Plough L
Hallcross
Masons’
Arms
Little
Plough
L
Masons’
QueenArms
Crafthouse C
Railway
D
Queen
Crafthouse
C
Red Lion
W L
Railway
D
Rum
Red
Lionand Rock
W L
Salutation
Rum
and Rock LC
Social
Salutation
LC
The Angel and Royal
Social
The
Courtyard
The
Angel
and Royal
The
Draughtsman Alehouse
The
Courtyard
The
Lockwood Alehouse
The
Draughtsman
The
Mallard
The
Lockwood
Town
Field Sports Club
The
Mallard
TutField
‘n’ Shive
D Club
Town
Sports
Swan
TutWhite
‘n’ Shive
D L
Yates
White
Swan L
Yorkshire Grey C
Yates
Dome/Lakeside
Yorkshire
Grey C
Beefeater Lakeside
Dome/Lakeside
Cheswold
Beefeater
Lakeside
Edenthorpe
Cheswold
Eden Arms D
Edenthorpe
TheArms
Ridge
Eden
DWood
Epworth
The
Ridgewood G
Old School Inn
Epworth
OldQueen’s
School Head
Inn
Red Lion
Queen’s
Head
White
Red
Lion Bear
Fenwick
White
Bear
Baxter Arms W
Fenwick
Finningley
Baxter
Arms WG
Harvey Arms W
Fishlake
Old Anchor Inn
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Finningley
Hare Arms
& Hounds
Harvey
W
Goole
Fishlake
City
& County
Old
Anchor
Inn LD
Goole
Town Cricket Club*
Hare
& Hounds
Macintosh C
Goole
North
Star Marina
City
& County
LD Club
TheTown
Drake
Goole
Cricket Club*
The Viking
Macintosh
C
TomStar
Pudding
North
Marina Club
Victoria
The
Drake Hotel
Great
Heck
The
Viking
Bay
Horse L
Tom
Pudding
C
Hatfield
Victoria
Hotel
BayHeck
Horse
Great
Hatfields
Bay
Horse L
Hatfield Chace
Hatfield
Ingram
Bay
HorseArms
Jack Hawley at the Grange
Hatfields
Hatfield
Woodhouse
Hatfield
Chace
G
GreenArms
Tree
Ingram
Haxey
Jack
Hawley at the Grange C
The Duke
William
Hatfield
Woodhouse
Kings
Arms
Green
Tree
Hensall
Haxey
Railway
Tavern
The
Duke William
Hickleton
Hensall
Hickleton
Village Hall
Railway
Tavern
Club*
Hickleton
Hook Village Hall
Hickleton
Blacksmith’s Arms
Club*
Hooton Pagnall
Hook
The Hostel Arms
L
Blacksmith’s
Kellington
Hooton
Pagnall
Kellington
Manor Hotel
The
Hostel L
Red Lion
Kellington
Kirk Sandall
Kellington
Manor Hotel
Glasshouse
Red
Lion
Kirk
Smeaton
Kirk
Sandall
Shoulder of Mutton
Glasshouse
Marr
Kirk
Smeaton
Marr Lodge
D
Shoulder
of Mutton
Mexborough
Marr
Concertina
Marr
Lodge DBand Club L
Imperial L
Mexborough
Old Market
Hall
LW
Concertina
Band
Club
L
PasturesLLodge
Imperial
The
FalconHall LW
Old
Market
Micklebring
Pastures
Lodge
The
Grazing Hart
The
Falcon
Norton
Micklebring
The
Schoolboy
The
Grazing
Hart
Owston
Norton
Owston
Hall & Golf Club
The
Schoolboy
The
Owston
The
Royal
Hotel
Owston Ferry

Owston
Crooked
Billet
Owston
Hall
& Golf Club
White
Hart
The
Owston
Pollington
Owston
Ferry
King’s Head
Crooked
Billet L
Rawcliffe
White
Hart
Jemmy Hirst at the Rose
Pollington
&Crown
King’s
Head LC
L
Rawcliffe Bridge
Rawcliffe
Rawcliffe
Bridge
Jemmy
Hirst
at theClub*
Rose
ReednessLCG
&Crown
Half Moon
Inn
Rawcliffe
Bridge
Rossington
Rawcliffe
Bridge Club*
Styrrup
Reedness
Sandtoft
Half
Moon Inn
Reindeer W
Rossington
Scawsby
Styrrup
Mallard
Sandtoft
Scawsby W
Mill
Reindeer
Sun (Inn)
Scawsby
Snaith
Mallard
Bell & Crown
Scawsby
Mill
Black
Sun
(Inn)Lion
Brewer’s Arms L
Snaith
Downe
Arms
Bell
& Crown
Plough
Black
Lion
Yorkshire
Ales L
Brewer’s
Arms
Sprotborough
Downe
Arms
Boat Inn W
Plough
Ivanhoe Ales
Yorkshire
Newton
Sprotborough
Stainforth
Boat
Inn W
New Inn
Ivanhoe
Sutton
Newton
Anne Arms
Stainforth
Swinefleet
New
Inn
The Ship Inn
Sutton
Sykehouse
Anne
Arms
Old George Inn
Swinefleet
Thorne
The
Ship Inn
Barge Inn
Sykehouse
Canal
Tavern
Old
George
Inn
Punch Bowl L
Thorne
The Inn
King’s Chamber
Barge
The Tavern
Old Vault D
Canal
Windmill
Punch
Bowl LL
Thorne
High
Levels
The
King’s
Chamber
Black
The
Old Bull
Vault D
Tickhill L
Windmill
Carpenter’s
Arms
Thorne
High Levels
Royal
Oak L
Black
Bull
Scarbrough Arms L
Tickhill
Wadworth Arms
Carpenter’s
White
Hart
Royal
Oak
L
West Cowick
Scarbrough
Arms L
Ship W

Wadworth
Westwoodside
White
Hart
Carpenter’s
West
Cowick Arms
Wheatley
Ship
W
Strawberry Island Boat*
Westwoodside
Club (Private
Club)
Carpenter’s
Arms
The House Martin
Wheatley
Ukrainian Island
Club *Boat*
L
Strawberry
Wheatley
Hills
Club
(Private
Club)
Cumberland
The
House Martin
Whitley Bridge
Ukrainian
Club * L
George Hills
& Dragon
Wheatley
Woodlands
Cumberland
Highwayman
Whitley
Bridge
Woodlands
Snooker Club
George
& Dragon
Wroot
Woodlands
Cross Keys
Highwayman
Woodlands Snooker Club
Wroot
Cross Keys
We try to provide correct information. If it is inaccurate or there
are details missing then please contact the pubs officer at
pubsofficer@doncastercamra.org.uk.
Abbreviations
L

The pub is Locale registered and regularly
serves beers from breweries within 30 miles of
pub.

D

CAMRA member discount available on
showing a CAMRA membership card.

C

Traditional ciders and perries are available at
this pub.

W

Wheelchair access may be possible but
disabled toilets may not be available.

T

Wheelchair access and disabled toilets
available.

G

The pub allows dogs inside to all or part of the
pub.

*

Pub/club may have restricted opening times.
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HALL CROSS MINI BEER
FESTIVAL
Stocks Select Launch
Most readers of Donny Drinker will be aware
that the Doncaster Camra branch has been
running beer festivals for many years now.
They will also know that the current run of
annual festivals goes back, with a few gaps, to
1990. What they may not know is that these
were not Doncaster CAMRA's first forays into
the world on the other side of the bar.
In 1979 Cooplands closed their bakery at the
top of Hallgate and moved to bigger premises
out of town. Doncaster Camra asked
permission to use the empty building to host a
beer festival. Permission duly granted, the
festival went ahead and was a great success.
Hopefully one of the long-term Camra
members can fill us in on the details in a later
article for DD. The story goes that this success
prompted Cooplands to convert the site into a
pub and start brewing their own beer. They
subsequently opened the Hallcross pub and
Stocks brewery, brewing 'Old Horizontal' and
'Select' and becoming a mainstay of the
Doncaster real ale scene. The rest, as they
say, is history.
Unfortunately, there is a lot more truth in that
last statement than many real ale fans would
like. In the late 1990s the Hallcross pub and
Stocks brewery were sold off and the brewery
closed. It became, as they say, history.
Moving on to 2018 and not only does the
Hallcross reopen but it brings back the original
Stocks beers again. This resurrection has
proved so successful that the obvious next
step was to host a beer festival. The event was
held on January 31st – February 3rd in
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association with Doncaster Camra. So the
wheel turned full circle and Doncaster Camra
returned to the place where it began all those
years ago.
It was decided that the beer festival would be
branded as a 'mini' festival sandwiched
between Doncaster’s main festivals held at
The Dome. So a date in early February was
agreed with a roll call of 25 beers. In a slight
change to the norm, it was decided to choose
beers that were well-loved. Instead of
unusual, new and unique brews of a myriad
of breweries, the decision was made to
choose a range of 'Modern Classics': beers
that define the last 30 or so years of the
rebirth of real ale. Getting 25 superb wellcrafted classic beers together in one place
meant a change to the normal beer festival
ethos of 'try as many as possible', switching
to a more leisurely laid back approach.
Customers were invited to select their
favourites, knowing what they were getting,
and just sit back and enjoy.
The beer list was festooned with awards with
a myriad of CAMRA best in class winners
and included no fewer than nine former
Supreme Champion Beer of Britain winners.
It also represented a bit of a journey through
the changes in beer since that last festival. In
the early days the flag bearers of real ale
were the traditional family brewers. They
were represented at the festival by Batemans
'XXXB' and Timothy Taylors 'Ram Tam'. If
these beers weren't at the original festival
then others very similar would have been.
With the rise of Camra some forward-thinking
people took the plunge and started to set up
their own new microbreweries, brewing at
first their versions of the traditional beers
which were
represented here by
Woodfordes 'Wherry', Rudgate “Ruby Mild'
and, of course, Stocks.. As more new
breweries opened they started to innovate.
The first great new innovation was the

the original IPA exported to India. Elland
produced their 1872 Porter : the clue is in the
name.
The Hallcross decided that the mini festival
was the perfect opportunity to launch the next
in their run of rebrews. Following the success
of the 'Old Horizontal' it was decided to
produce the old pub’s biggest-selling beer,
Select, a 4.3% best bitter. It was launched at
the festival by the brewer herself. Claire
Monk, from Welbeck Abbey Brewery, came
along on Thursday to officially open the
festival and discuss the new 'Select' along
with her other brews.
When the Festival ended on Sunday night, 4
beers had sold out completely and most only
had a few pints left. The first to go was Titanic
'Plum Porter'. Was it a success? Well,
everyone appeared to enjoy themselves,
CAMRA made a little profit, reached out to
new people and the tombola in aid of this
year’s charity, CALM, proved a great hit with
the Hallcross staff and customers.
We feel that those CAMRA members who
organised the first festival would have been
satisfied with what was done. In short, there
may have been only 25 beers but they
represented the finest of the finest of current
British brewing and also told a story of
CAMRA since that first festival all those years
ago.

invention of a new style of 'golden ale'. It has
never been established whether it was
Exmoor 'Gold' or Hop Back 'Summer
Lightning' that was first but punters at the
festival weren't disappointed as both were
available.
Moving forward other breweries continued to
innovate and produce new classics. Kelham
Island added more hops to produce 'Pale
Rider'. Titanic experimented with fruit to
produce the very well- regarded 'Plum Porter.
Others sought inspiration from the past.
Thornbridge went back to to the 19th century
to take a fresh look at IPA. A name that no
longer meant very much then produced a
beer, “Jaipur' that was as close as possible to

Albert Ross

GLUTEN FREE AND
VEGAN BEERS
At the last Doncaster Beer Festival we
received a few requests for gluten-free or
vegan beers. They are becoming more
popular and can even be found in
supermarkets.
Gluten-Free
For people with coeliac disease or milder
forms of gluten intolerance, beer brewed with
cereals such as wheat and barley have to be
avoided. Fortunately, many brewers have
tried brewing, with success, beers from either
sorghum, corn, buckwheat, rice and millet.
That are many breweries that produce this
type of beer including Hambleton’s Ales,
Greens, Against the Grain, St Peter’s
Brewery and Stringer Beers.

Vegan
Beers would be generally vegan except for
the fact they use finings, the extract from the
swim bladder of the sturgeon fish, to clarify
the beer. Some breweries have produced
beers where finings are not used. The beers
are allowed to settle for longer periods, or
they are just simply served cloudy.
The Caledonia in Caledonia Street in
Liverpool often sells vegan beers and food.
Other breweries that produce vegan beers
include Hop Back, Marble Brewery and
Pitfield Brewery. Most of the beers at
Doncaster Brewery and Tap in Young Street
are vegan.
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RAMBLES WITH ROUND
Wheatley Hotel Circular
Walk
In the last issue I wrote about Ludlow in
Shropshire. It was one of my “further afield”
walks. This time we will be much closer to
home as the walk starts from a pub which is
only a couple of miles from the town centre. I
know that in one of my previous walking
articles I stated that no real ale could be found
at the Wheatley Hotel. This is no longer the
case. An excellent beer can be found here so,
consequently, this walk will start and finish at
the Wheatley Hotel and you should find the
pub well worth a visit.
As always, please remember that the walks
are undertaken at your own risk and are not
the responsibility of either the author or this
publication. This is a relatively easy walk of
approximately four miles but there are one or
two busy roads to cross – so be careful when
crossing them and also on any uneven terrain.
Please always follow the Country and
Highway codes.
Set off from the Wheatley Hotel walking north
east along Thorne Road away from
Doncaster. Pass Sandall Park on your left and
when you reach the roundabout turn right onto
Leger Way. Almost immediately cross the
busy road (very carefully!) and take the public
footpath opposite. This is Shaw Lane which
eventually reaches Hag Wood. Keep straight
on through the wood until you reach and cross
a footbridge over the railway line. You now
enter Shaw Wood.
Take the path to the left along the perimeter of
the wood with the railway line below you on
your left. The path now veers to the right.
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Keep on with the fields to your left. Leave the
wood via the footpath ahead and keep on with
fields to your left and right. Reach Mere Lane
in Armthorpe and turn left along the lane,
passing through a gate, and soon reach West
Moor Link Road. Cross beneath the link road
using an underpass and enter Edenthorpe.
Keep on along the bridleway and, when you
reach a public footpath sign on your right, turn
left down the snicket immediately opposite.
Continue all the way along the snicket,
passing across two or three roads until it
comes
to
an
end
emerging
onto
Coningsburgh Road. Turn right up the road
until it joins Thorne Road. There is a pub on
the corner called the Ridgewoodood.
The Ridgewood, our first pub stop, is a fine
example of a traditional community pub, with
a warm friendly atmosphere. As part of the
Samuel Smiths's Brewery estate it has one
real ale on offer – Sam Smith's Old Brewery
Bitter. This beer is brewed without any artificial
additives and is supplied in wooden casks.
Importantly, I've always found the beer in
this pub to be in tip-top condition. As I
have already mentioned, the pub has a
friendly atmosphere often accompanied
by good-natured banter amongst the
clientele. In warmer months however, if it
is your preference there is an attractive
beer garden in which to enjoy your drink.
Leave the pub and head left along Thorne
Road in the direction of Doncaster. When
you reach the pedestrian crossing cross
over the road to the other side. It is
advisable to use this facility as the road is
extremely busy. Keep on until you pass
Clay Lane Housing Estate on your right.
When you reach the roundabout at the

junction with Wheatley Hall Road, cross with
extreme care. There is no pedestrian crossing
here, and the motorists take no prisoners!
Having crossed the road (possibly sprinted!)
keep on along Thorne Road until you reach
Sandall Park on your right. Enter the park and
head for the lake. Walk by the lake in a
clockwise direction and then take a path
ahead and across a green complete with
picnic tables. At the far end pass through an
opening back onto Thorne Road and soon
reach the Wheatley Hotel.
There is one real ale on offer here but it is
Butcombe Original – a rarity in our area.
Butcombe is a Somerset brewery so well
done to the Wheatley Hotel for introducing

real ale to the pub in the form of this excellent
beer. Since discovering that real ale is
available here I have been to sample it
several times and am pleased to report that it
is very well kept. Again, there are outside
facilities for drinking in the warmer months.
Otherwise there are several different distinct
areas in which to enjoy a drink inside. Also,
the menu looks tempting with food at very
reasonable prices. This is the second and
final pub stop, and the end of our walk.
I discovered the real ale here last Christmas.
What an excellent Christmas present!

Ian Round
EDITOR: At the time of going to print we were not certain
if The Ridgewood is open. Check before you travel.

The Traveller
“Is there anybody there?” said the traveller,
Knocking on the door of the local,
But no-one descends to the traveller,
No matter how long were his vocals.
The traveller was standing perplexed and still,
But there’s only a ghost of phantoms listening,
Who dwelt in the bar over the sill.
“Tell them I came”, his eyes glistening,
And suddenly smote on the door again,
But the bar had gone out of business,
So to avoid this poor traveller’s pain,

Remember a pub is not just
for Christmas.

Lynn Unsworth
Inspired by The Listeners by Walter De Lan Mare
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DEADLOCK IN HAXEY
Fancy a pint? Well,
if you live in Haxey
you’ll
probably
have to go to one of
the
neighbouring
villages to get one.
Considering
that
there are three
pubs in the village,
it’s an unusual
situation which has
developed over the
past two years .
Traditionally there have been several pubs in
Haxey. At the moment they are the 300-yearold Duke William, The Loco, which was
converted from a fish and chip shop into a
railway-themed pub, and The King’s Arms. All
of them served cask ale – the Loco is a past
CAMRA Pub of the Season winner. Local
residents and visitors alike had a good choice
of places to eat and drink : the Duke William
included a restaurant and a motel while the
Loco diversified, offering a range of curries.
A few years ago the Duke William took on the
lease of the Loco and has since run both
pubs. Then in 2017 the King’s Arms closed. It
re-opened for a short time before Christmas
then closed again, apparently due to licencing
issues. At the time of writing (Early February )
it’s available To Let.
The real controversy began in early 2018
when the licensee of the Duke William,
applied for planning permission to close the
pub and instead have a housing estate built
on the site. A group of local residents formed
a protest group called We Live Here Haxey to
organise opposition to this plan and save the
pub. Locals were encouraged to object to
North Lincolnshire Council and enough did so
to result in planning permission being denied.
We Live Here
Haxey contacted
CAMRA for help
and in March 2018
CAMRA’s
own
Paul
Ainsworth
addressed
a
packed-out Haxey
Village Hall, giving
advice about how
to
protect
endangered pubs.
Following Paul’s
advice, the group
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successfully applied for Asset of Community
Value status for the Duke William. This means
that, should the owner of the pub want to sell
it or change its use, the community must be
notified and given 6 months to produce an
alternative strategy to prevent that sale going
through. The licensee has since attempted to
have the ACV order overturned. His most
recent attempt for change of use of the pub
was unanimously rejected by the council in
November.
Traditionally the annual Haxey Hood game is
contested between the three Haxey pubs and
the Carpenters Arms in Westwoodside. This
year the event was reduced to two teams as
on Hood Day the Duke William and the Loco
were closed and didn’t participate. A team was
raised to represent the King’s Arms and a
point near the pub was determined by the

organisers as the base to which the hood
must be brought. If they had won, the hood
would have been kept until the pub could reopen. It would then have been put on display
in the bar.
At present a sign in the window of the Duke
William states that “due to declining trade” the
pub will only be open Thursday to Sunday.
Apparently The Loco hasn’t been open for
some time and, of course, the King’s Arms is
standing empty. It seems that an impasse has
been reached in the community. Presumably
drinkers from Haxey are going further afield to
satisfy their thirst.
We live in an age when several pubs close
every week. The role of the pub in the
community is under threat. CAMRA is
committed to keeping pubs open and we hope
that a solution can be reached in Haxey,
hopefully by the time this issue of Donny
Drinker is published. All these pubs are very
good in their own right and we hope to see
them all thrive again.

Dave Bartley

BREWERY NEWS
Doncaster Brewery

The Imperial Brewery

The AD71 Pumpkin Porter has been really
popular again this year and sold out in record
time.
The Town Fields Belgian-Style Winter Ale was
brewed toward the end of the year and is
currently available on the bar.
Other brews since the last report include a
couple of brews of Sand House Blonde 3.8%.
There is a new brew for you to quaff which is
a 5.5% porter called Liquorice Lump which is
a gentle porter containing cut liquorice root.
Liquorice Lump was a sweet made at the old
Nuttalls Factory on Athron Street.

Ian Blaylock
Old Mill Brewery
January 2019 was a much busier month for
the Old Mill Brewery than expected. No calm
after the storm of Christmas.
The winners of the Name a Beer for Next Year
competition were Chinook and Strawberry
blonde.
In June they will brew a golden ale made with
lager malt and 3 American hops. A refreshing
ale that packs a punch. Look for Southpaw at
3.6%.
July will see a beer called Savannah 3.9%.
The tasting notes describe it as the perfect
light crisp ale to enjoy in the sun. Made with
English malt and hops to help bring the
English summer into full flow (fingers
crossed).
In September, Red IPA 4.4%. This red IPA is
both interesting on the eye and the taste
buds. Rich malty taste with citrus after notes.
Our thanks also to OMB. They gave us two
cases of bottled beer as tombola prizes at the
beer festival at the Hallcross in town. We
raised £162 for CALM, our CAMRA charity of
the year.

Margaret Bartley-Zukiel

Last year the brewery brewed a "Pudding
range" of beers and due to their success Dale
plans to continue brewing them this year.
They have three new beers currently
available which are: Millionaire 4.3% London
porter , Cupid 4.3% English pale ale hopped
with 'Archer' hops and Sitting bull 5.1%
American pale ale hopped with Citra Summit
and Equinox hops. They have ordered a new
12BBL fermenter which will be installed
before March.This will increase production of
beer dramatically. They have a project to
create a new range of real ales and hopefully
you will read more about them in a future
Donny Drinker. They are also considering
opening a micro-pub sometime in 2019.

Chris Harrison

INNCIDER NEWS
Having heard that the
Tom Pudding at Goole
had a cider offering, I
made my way there to
investigate.
The Pub is a lovely little
place, just a 4 minute
walk from Goole Railway
Station. A bright and inviting exterior opens
into a cosy pub with the bar at the far end of
the room and seating around the room and at
the bar.
There was a choice of 4 ciders on the board
and I ordered a half of the Wyld Wood Organic
Cider at 6% and made my way to one of the
chairs in the window, finding myself in a very
comfortable rocking chair. For a Monday
evening the bar area was busy with regulars.
The cider was in excellent condition and, as I
had time before the train, I treated myself to a
half of the Cuckoo Penny Rhubarb Cider
which was very refreshing at 4%. I highly
recommend a visit to this lovely pub which
opened in December 2017.
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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WHAT’S IN A PUB
NAME
Jack Hawley at the Grange
A unique name for a pub, the idea came from
Jemmy Hirst at the Rose & Crown which is a
favourite of Ian Boyall, proprietor of the Jack
Hawley. The pub opened its doors for the first
time on 2nd of May 2018, just in time for the
Tour de Yorkshire ( surely that should be Tour
o’t Yorkshire! ). The pub occupies the upper
storey of a building that dates from the 1850s
and was originally the cart shed for Hatfield
Grange, that building now being a Chinese
restaurant and Grade 2 listed.
Ian is no stranger to real ale having previously
run the Black Swan at Asselby which was
awarded Pub of the Season by York CAMRA
and twice runner up in the Yorkshire CAMRA
Pub of the Year competition. He was born and
brought up in Hatfield and has now achieved a
long-held ambition to own a pub in the village.
Four handpumps dispense real ale and there’s
cider on a fifth pump. One of the beers is
regularly supplied by Timothy Taylor and the
other three are constantly changing in a similar
way to the Rose & Crown. There were also 47
different gins available on our visit to research
this report.
Prior to Ian taking over, the building had been
empty for ten years and had been offices
before that. Ian did his homework before
applying for a licence, visiting the other five
pubs in the village and assuring the operators
he wouldn’t compete with them. He would sell
real ale, cider and gin only and there would be
no loud music or food. Even so, a few local

residents objected to the licence but they were
visited and the plan explained. They now
attend the Jack Hawley as customers.
Ian has a number of his own guitars hanging
on the wall and these are available to be
played at any time by “people who know how
to”. From 27th of January acoustic sessions will
be introduced on Sunday tea times.
Now to the great man himself, Jack not Ian.
Jack Hawley was born Lionel Scott Pilkington
in Kensington, London in 1828, son of a
wealthy family of architects who owned a large
estate in Hatfield, Yorkshire. He became a true
eccentric, was well educated at Rugby and
inherited the Hatfield estate where he built a
house in a “bizarre style”, he tamed foxes and
they had the run of the house. Preferring work
in the stables to the lifestyle of gentleman,
Lionel disguised himself “in the appearance of
a much inferior class” and worked in the
stables of the Turf Tavern in Doncaster before
moving on to those of Sir John Hawley of
Hatfield where he was known as Jack.
Jack presented two fine horses to the Pope
and received in return a silver cross; he was
very generous to fellow landowners, often
spending far more than his wages on beer for
them. He adopted the name Hawley to spare
shame on his parents.
He died in 1875; his short life attributed to his
heavy drinking and was buried in an orchard
which also contained the remains of his
horses, cattle, dogs and foxes. He had
reserved a central plot for himself and his
favourite horse was shot and buried at his feet
with his favourite dog and fox at his head, his
saddle being used as his pillow in a stone
coffin with a stone lid cemented on its top.
Beer at the “Jack” has been in excellent
condition on our every visit and, as a bonus,
there’s the story of this
Yorkshire
eccentric
displayed on a wall. A
board on the A18
opposite the Blue Bell
indicates your arrival at
The Grange, Manor
Road, Hatfield Yorkshire
DN7 6SB. Opening
times are 5pm-11pm
Monday to Friday and
noon -11pm Saturday
and Sunday. Buses on 8
and 87A serve Manor
Road daytimes and 84
evenings and Sundays.
A
visit
is
well
recommended.

J Bus
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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.
Recent new members include: Mr J.
Beaumont, Mr S. Black, Dr A. J. Brews, Ms J.
Bromage, Mr G. Brown, Miss C. Cater, Mr P.
Dean, Mr J. Endicott, Mr D. Fairchild, Mr D.
Gladman, Mr G. Hamill, Mr C. Longley, Mr K.
Mackland, Mr Middleton, Mr B. Mordue, Mr J.
Morgan, Mr C. Piggott, Mr D. W. Roberts, Mr
C. Vose, Mr R. Wood and Mr A Wordsworth.
Thank you all for joining and thank you also to
those who have recently renewed their
membership. New members 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’.
Things aren’t normally conducted as formally
as the above list would suggest, and as a
way of breaking the ice, those who have
recently joined are invited 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’.
Don’t be shy in coming forward, we’d really
like to meet you. We can only be successful,
and therefore effective, if people get involved.
New members often bring new ideas so why
not come along to one of our local events and
see what we get up to.
If you would like to find out more about
CAMRA membership and its benefits, please
e-mail:
membership@doncastercamra.org.uk

Ian Jones - membership secretary

CAMRA MEMBERSHIP
BENEFITS
•
•
•
•
•
•
•

Free membership to the Doncaster Beer Festival.
Special offers on entry to over 200 beer festivals.
The exclusive monthly newspaper ‘What’s Brewing’.
Discounts on CAMRA’s books including the best-selling ‘Good Beer
Guide.
Discounts on pints from paricipating pubs both locally and
nationally.
£20 of J.D. Wetherspoons vouchers.
The opportunity to participate in branch socials, minibus outings
and brewery visits.

Support CAMRA by filling in the membership 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
MARCH
Thursday 14 Town social meet at The Draughtsman from 19:30
Saturday 16 Social to The Little Plough Tardis Beer Festival, meet from 19:30. The festival
runs from 14-17 March.
Saturday 30 Bawtry social. Catch bus 21 at 18:20. Starting pub is Bawtry’s Bar & Brasserie.
Last bus back is at 22:18.

APRIL
Monday 8 Branch Meeting at The Hallcross. Starts at 20.00.
Saturday 13 Presentation of the Best IPA award from Doncaster Beer Festival 2018, to Ossett
Brewery for their Ambrosia IPA. Catch train at 14:26 or 14:43 from Doncaster. An anytime day
return valid on any train is £10.40. However, it’s cheaper to book set trains. Also it can probably
be done cheaper on Northern.
Sunday 14 Sunday lunch social at The Corner Pin. Meet first at The Little Plough at 14.00.
We will be eating at approx 15:00. Choice of: pork, beef or chicken
Thursday 18 Social to The Doncaster Brewery Tap beer festival. Meet from 19.30. Festival
runs from 12 noon Thurs 18 – 20:00 Mon 22 April 2019

MAY
Wednesday 1 Town social. Meet at The Yorkshire Grey from 19:30.
Thursday 9 The Last Supper. Tonight we go to The Corner Pin for one last social to enjoy the
wonderful cooking and hospitality of Dave & Ruth as we bid them a fond farewell before they
leave for pastures new! The menu is: Stewing steak, onion, mushroom & dark ale pie, Chicken,
onion, mushroom & pale ale pie, Cottage pie containing minced beef, onions, carrots & peas or
Quorn chicken, onion, mushroom & pale ale pie. All served with home made chips, mushy peas
& gravy. Price £10. Add a pudding for £5: Chocolate stout pudding with cream or icecream,
Chocolate stout mousse or Xmas pudding & brandy sauce. All meals to be confirmed with
Carole by 1st May. Any meals cancelled after that which can’t be taken up by someone else will
need to pay £5 because Ruth will have bought the ingredients.
Monday 13 Branch Meeting at Doncaster Brewery Tap. Starts at 20:00.
Thursday 23 Doncaster town Pub of the Year Presentation to The Doncaster Brewery Tap.
Meet from 19:30. The presentation is to take place at 21:00.
Saturday 25 Beer Festival presentation social, to Revolution Brewery. The presentation will
take place at their brewery tap at The Robin Hood Pub in Pontefract at 17:00. Catch the train at
14:15, train back at 21:52. Off peak day return £14.20.However, it’s cheaper to book set trains.
Also it can probably be done cheaper on Northern.
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JUNE
Sunday 2 Coach trip to present the Spring District Pub of the Season award to The Red
Lion at Kellington. Coach at 15:00 from West Street. Calling at other pubs on the way.
Presentation to take place at 20:00. This is their quiz night starting at 21:00 so we can take part
if we want. Cost £9. Return to Doncaster for 23:00.
Thursday 6 - Saturday 8 Doncaster Camra Beer Festival at The Dome. Catch buses 55,
57C, 57F, 58A, 58C or 58F.
Mon 10 Branch Meeting at The Wheatsheaf in Armthorpe. Catch bus 82 at 19:10, meeting
starts at 20:00. Last bus back is 22:31.
Wednesday 12 Post beer festival pub crawl. Meet at Doncaster Brewery Tap from 19:30.
Friday 14 Town Spring Pub of the Season presentation, to The Hallcross. Meet from 19:30,
presentation to take place at 21:00.
Thursday 20 Social to Tickhill. Catch bus 22 from the interchange at 19:00. First pub is The
Carpenters Arms Last bus back 21:54.
Wednesday 26 Wetherspoons pub crawl. Use up your vouchers before the end of the
quarter. Meet at The Red Lion from 20:00
Bus/train times can be confirmed at TRAVELINE on 01709 515151 ot at
www.travelsouthyorkshire.com
Visitors and members are always made welcome
Other socials or events may be arranged at Branch meetings. Alterations and additions to the
above events will be announced at branch meetings or through our Facebook and twitter
accounts or on the website.
www.doncastercamra.org.uk
For more information or to book coaches and meals contact Carole Leonard (details below) or
use the contacts system on the website.
Phone 07973 969046
eventssec@doncastercamra.org.uk.

28th Doncaster Beer Festival
A Giant Leap for Real Ales
6th - 8th June at the Dome
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