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Editorial

Busy Doing Nothing!
As you probably know, on a fateful day in March 2020 CAMRA
closed all its face-to-face activities including our muchanticipated socials. Suddenly, there was a void in active
members’ lives which was not planned for and, even worse,
where was the flow of real ale going to come from?
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Pub/Brewery News
One of the disasters was the end of the unofficial, regular
town centre pub crawls by members on a Friday night.
Physically continuing was out of the question but nationally the
buzz word, ‘virtual’ was cropping up for everything. So, the
Doncaster virtual pub crawl was born and there was even a
name created for the members involved which was called the,
‘Surreal Ale Drinkers’. Using sms messaging the group kept in
touch with each other on Friday evening, fabricating the pubs
they were in, the beer they were drinking and the food they
were eating. As time went on famous book and film characters
were introduced and it got more and more surreal. Hopefully,
now that the pubs have reopened the members will remember
to do things physically.
The branch also had a job to do to help, as much as possible,
to keep the future viability of the pub trade good. Nationally,
CAMRA has campaigned on behalf of pubs, clubs and
breweries to get them government financial support and plan
for the future. They created an app and a virtual on-line pub to
provide information on pubs and breweries who were operating
home delivery or click and collect services. They were also
providing advice to landlords and brewers on the way forward.
Locally, we quickly realised that some local pubs were offering
home deliveries for beer in various formats such as minicasks,
beer in a bag, bottles and cans. We contacted them to get the
details and posted these on our website, Facebook and Twitter
sites. Many members then followed this up by placing orders to
support them and, of course, enjoy drinking their products.
The website got a bit of a spring clean and Donny Drinker has
got a bit of a new look. Other key workers have continued to
carry out their functions as much as they could.
We have also kept an eye on our breweries through our team
of Brewery Liaison Officers (BLOs). Some breweries continued
to do some brewing to support themselves or the pubs which
did home deliveries. Reports were fed back to CAMRA so that
they had a fuller picture on what was happening nationally.
The last thing the pub trade needed was a complete lockdown
of their services for several months. They are not alone in their
suffering as all hospitality facilities have experienced a similar
fate. No-one can predict what the future of pubs will look like
and our whole way of life could change in many ways.
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Feature

50 Years of CAMRA
It all started with four young men, Michael
Hardman, Graham Lees, Bill Mellor and Jim
Makin. They were tired of drinking the poor
quality keg beer that was the mainstay of most
pubs in 1971. They had also listened to
veteran beer drinkers who could remember the
days before keg became dominant. In their
hunt to try pastures new they decided to go on
a pub crawl round Ireland but unfortunately
found much of the beer of the same quality.
On March 16th 1971, whilst in a pub in Ireland,
they had the idea to start a society to campaign
for better beer quality. They came up with the
acronym CAMRA and then proceeded to
expand what that could stand for. Initially they
came up with the title, ‘The Campaign for the
Revitalisation of Ale’.
Nothing else happened with this idea for
nearly a year. Graham had some Christmas
Cards printed with a John Bull set and they had
the message, ‘Christmas and New Year
Greetings from CAMRA’. This was probably
one of the great moments in the history of
brand marketing because Graham started to
receive numerous messages about what they
were going to do about improving the beer
quality.

From this humble start the first steps were
made to organise CAMRA along more formal
grounds, although the offices were in a home
and any money collected was kept in a shoe
box. The first AGM was held in the Rose Inn at
Nuneaton in May 1972. There were 20-30
members present and the first attempts at an
organisation structure, which included a
national executive committee, branches,
regions and local organisers, was agreed. At
the second AGM in London in 1973 it was
agreed that the use of the word, ’revitalisation’
was a bit of a mouthful and they set about
finding a word beginning with R which would
have a simpler impact. They eventually settled
for ‘Real’ and the acronym now stood for The
Campaign for Real Ale. By 1973 the
membership stood at 3,000 and was rising
rapidly. The next few years saw the creation of
the first Good Beer Guide, which was a
slimmer document than the much thicker one
we know and love today. Cambridge held the
first beer festival and in 1975, with membership
standing at 30,000, the first national beer
festival was held with queues a quarter of a
mile long and organisers driving around
seeking beers to replace the rapidly
diminishing stocks.
One of the strengths of the organisation has
been to use media in many formats to highlight
the campaigns. CAMRA started to produce
their own newspaper, ‘What’s Brewing’ which
kept members informed of what was
happening around the country. Press reports
were submitted to national and local
newspapers. Today all modern forms of social
media are regularly exploited.
Above all, CAMRA has maintained its
campaigning identity. Over the years it has
campaigned against the closure of pubs and
breweries. It has lobbied Parliament for
changes in legislation to protect the rights of
workers in the industry and to make the market
more free and competitive. This work is by no
means complete and many licensees can tell
you of the constant battle they have to have
some freedom to decide on the products they
sell. A key element of the campaigning strategy
is that the organisation campaigns for real ale
to be available to drinkers but does not
campaign against the many other choices of
drink that are available. It is about maintaining
a choice for something that was, and still could
be, a choice that was disappearing. The
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Anniversary pint glass, clothing including 70sinspired CAMRA shirts, badges and more.
To mark the hard work of people, groups and
businesses that have contributed to CAMRA’s
aims over the last half century, CAMRA will be
honouring nominees with their 50th anniversary
Golden Awards, recognising 50 recipients
throughout the year. They received over 500
nominations consisting of campaigning heroes,
pub/club all–stars, beer saviours/custodians
and stalwarts, and the winners will be
announced throughout the year.
Learn more about CAMRA’s 50th by visiting
our Anniversary hub:
https://camra.org.uk/50-years/
To join CAMRA and contribute to its work
protecting pubs and the beer industry, visit:
https://join.camra.org.uk/
To access the CAMRA bookshop go to
https://shop.camra.org.uk/

CAMRA comes to
Doncaster
modern campaign has a wider brief in that it
recognises the value any pub has to the wellbeing and social life of an individual or
community.
Throughout this year CAMRA has held many
events to celebrate the 50 years of its
existence. Many of these have, by necessity,
been of a virtual nature. A key element in this is
that the publishing arm, CAMRA Books, have
published a biography of the first half century of
our organisation – 50 Years of CAMRA was
written by beer writer Laura Hadland, and
contains first-hand accounts from members
and industry professionals, detailing the highs
and lows of one of the world’s most successful
consumer organisations.
CAMRA is also releasing lists of 50
campaigning milestones over the coming
months, with behind-the-scenes insight from
the campaigners leading the charge at the time
- these can be read on their 50th anniversary
hub on the website. You can also get your
hands on our celebratory Beer Boxes, a
curated box of beer featuring a selection of the
best brews the country has to offer and chosen
by some of the UK’s leading beer experts.
Other merchandise available includes their 50th

It was 3 years after CAMRA was founded that
a few drinkers in Doncaster had the idea of
creating a branch for the area. In December
1974 a meeting was called to ‘test the water’
and a month later the very first official meeting
was held in the Leopard. Doncaster, like most
other areas, had little real ale available and the
founder members would travel far and wide to
find some.
In 1976 the first attempt at a beer festival was
held at the Trolleybus Museum at Sandtoft. It
was more in the style of a beer tent and it
wasn’t till 1979 that the first beer festival was
held in a former bread shop in Hallgate. This
was to lead to the shop being turned into the
first Hallcross pub. The building and pub name
was to be reborn in recent years as the
Hallcross we know today.
Over the years the branch has become an
active part of the CAMRA family. We are proud
of the part we have played in establishing real
ale and traditional cider in the area, but this
could not have been done without the support
and friendship of everyone in the pub and
brewery trade.

Charman’s Notes

We are Back in Action
Welcome back to Donny Drinker, our first print
edition since the beginning of the pandemic.
As we tentatively begin the process of
restarting branch activities and once again play
our part in CAMRA campaigns, I’m delighted
that we’ve been able to produce this issue.
One of CAMRA’s aims as an organization with
a membership following, has always been to
keep members informed. Experience has
shown us that the even in a digital age, Donny
Drinker is one if the best tools we have in order
to do this, and it also works well in passing
news and information onto the public at large.
I know it has been sadly missed!
Some of you reading this, may well be on your
fist visit to a pub since the lifting of restrictions,
or you may not yet feel fully comfortable
meeting others. We respect that, which is why
we are taking things one step at a time. We
have decided to limit social events to just two
per month and would encourage anyone who
wishes to attend an event, to wear face
coverings should they wish, and to regularly
sanitize their hands. The pubs and clubs in the
branch’s area do need our support but we all
must be sensible and safe.
The past eighteen months have been difficult
for all of us, and no-one seems to know when
normality will return. As far as the pubs and
clubs of Doncaster and the surrounding area
are concerned however, it could be argued that
it already has. Although restrictions have been
lifted, the fight for survival continues. The list
of obstacles that have to be overcome by
licensees and pub managers is forever
expanding. There will always be ‘old
favourites’ such as high rates of duty,
restrictive and oppressive pub co. policies and
competition from cheap supermarket booze to
overcome, but these have now been joined by
more sinister foes.

needing the footfall they enjoyed before the
pandemic struck. The ending of the furlough
scheme means pubs and clubs, as employers,
are now faced with an increased wages bill,
whilst problems with delivery chains has badly
affected parts of the brewing and leisure
industry. As if these new adversaries aren’t
enough to deal with, another one has joined the
party. The fuel crisis, be it oil or gas, is also
having an effect, pushing up heating and
lighting bills and causing production costs to
rise which will eventually have to be passed on
to the consumer, with the risk of lost repeat
business.
It doesn’t seem good does it? Thankfully it’s
not all bad news. Several pubs were able to
‘hit the ground running’ and have retained
some of the features they introduced during the
restrictions, such as new beer gardens, or
expanded continental style outdoor drinking
areas. Others have reopened fully refurbished
or have been able to expand their beer range.
Doncaster Brewery & Tap have proved to be
very resilient fighters, as during lockdown they
had ‘unwelcome guests’ in some of the
floorboards followed by an unwelcome car in
the front of their bar. Undaunted, they fought
back by supporting CAMRA’s ‘Cask Ale Week’
and maintained a regular flow of six cask ales
from all parts of the UK.
There is even news of new openings. The
Terminus at Conisbrough and the Mexborough
Tap are two new micropubs that have opened
since lockdown, and the Coach and Horses at
Barnburgh has finally been able to reopen.
The latter selling beers from its new owners,
Speakeasy, who have moved their brewery,
Don Valley’ to Sandtoft. Perhaps it should be
called Torne Valley Brewery now?
Cheers.

Ian Jones
Chairman and Membership Secretary.

Having gone through three lockdowns and
several periods of restrictive trading, I’m afraid
some pubs and clubs have not reopened, the
Corner Pin on St Sepulcher Gate West, being
a prime example. Others have limped along,
mere shadows of their former selves, badly
8
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News
During lockdown the closure of pubs and clubs
has continued with a number of planning
applications being processed and often
agreed.
The branch has made objections where we
think there are legitimate reasons to do so but
in most cases we have been unsuccessful.
Often local residents only raise concerns after
the planning permission has been granted
when it is too late. The preferred request of
developers is to convert to combined
residential/commercial establishments or just
to residential. Areas affected have been
Armthorpe, Cantley, Austerfield,
Mexborough.
A second micropub has opened in
Conisbrough at 2 New Hill. It’s called The
Terminus. Planning issues, a car crashing into
it and lockdown delayed its opening but it was
finally ready for customers on the 30th
September.
Steven Pugh, the owner originally involved
Ben at The Imperial in Mexborough but has
now decided to go it alone. He has been
supported by both The Imperial and the Hilltop
at Conisbrough to get opened. The pub has
been given the name The Terminus because
trolley buses used to turn round there and he
has a photo of one on his beer mats. He also
has a large photo on the wall of local
Conisbrough lads signing up for World War
One looking a bit like characters from Peaky
Blinders.
On our visit they had Hilltop Blonde, Gorilla
Vanilla and Imperial Rocker. New York Pale Ale
from Chantry had been on but it sold out in two
days. There are also beer, lager and cider on
draught as well as cans. They are currently
open Thursday to Sunday.
On a recent visit to the Jack Hawley in
Hatfield we found four real ales available,
which is amazing considering the size of the
pub. They were Perfect Stranger from Half
Moon Brewery, Boltmaker from Timothy
Taylor, Zest for Life from Don Valley Brewery
and Crème Bearlee from Beartown Brewery.
There was also a real cider available which
was Fruit Bat from Snails Bank.
During lockdown, The Hallcross, in town,
has been busy decorating a wall with photos of
old Doncaster and memorabilia. Pride of place
12

goes to the pub sign from the original Hallcross
pub which was found and presented to the pub
by the branch in February 2020. They have
their own brand of Stocks Beers which include
Old Horizontal, Select and St Leger Gold.
During Doncaster Pride 2021 they provided
entertainment on their outside drinking area.
They have extended their food menu and
Sunday lunches are very popular.
Congratulations to Old Mill Brewery at
Snaith. Their Styrian Wolf beer has been
crowned winner of the SIBA North East
Independent Beer Awards for best cask British
bitter.
Doncaster Brewery is currently being
modified and updated – more information to
follow in due course.
To avoid all the confusion customers have
while walking through the brewery, it has been
moved to one side of the room to allow a
passage way through to the back door and the
facilities.
Ian has brewed just 5 times since July due to
the drop in custom across the sector. He has
done Sand House twice, Mucky Bucket, St
Georges Minster and Charter Porter/Liquorice
Lump. Future brews will be Pumpkin Porter for
October and Town Fields for the winter months.
During lockdown, Mexborough-based Don
Valley Brewery re-located to a newly-built
facility at Sandtoft just outside Thorne. The old
site limited the brewing capacity to just 3000L a
week as well as suffering from poor
fermentation and flooding incidents.The
bespoke brewery, with new equipment
including four conditioning tanks, now boasts a
capacity to brew 10,000L a week. They also
now can in house all their craft beer products.
Furthermore, an auxiliary brewery shop and
tap bar should be open by December.
Watch this space!
The ever-expanding Doncaster-based
Speakeasy Co. Ltd, owners of such local
favourites such as the Cadeby Inn and Coach
& Horses at Barnburgh, have now taken
ownership of The Plough Inn at Snaith.
Following a signature refurbishment, the pub
group offers the staple favourites similar to
their other sites : taking the pub back to its
origins of antique features, textures, period
colours and, of course, great beers. The pub
Donny Drinker Winter 2021/22

offers cask ale lines and a real cider line as
well as craft beers and world lagers.
Speakeasy have carried out extensive works
to their Don Valley Tap in the wool market, the
first of their kind since opening in 2018. The
works include the installation of a ventilation
system from the coolers to improve the
dispense quality of their wide range of craft and
cask ales. This unique bar in the centre of the
market offers five cask ales as well as craft
beers, all brewed from their brewery in
Sandtoft.

Drinkers in the Snaith and Rawcliffe area
were well served during the lockdown periods
by their pubs and breweries. The Jemmy Hirst
created a beer shop in their back room in which
they operated to strict Covid procedures.
Yorkshire Ales in Snaith were busy delivering
supplies of beer to the local area with the
option to deliver nationally. Beers from local
brewer, Spotlight brewery, were available by
these methods and Old Mill Brewery at Snaith
offered their beers on a takeaway basis.

On a recent visit to the Eagle and Child at
Auckley, they are maintaining their policy of 2
well established real ales which are Black
Sheep Best Bitter and Timothy Taylor’s
Landlord. These beers are supplemented by
up to 3 rotating ales. The ones available on this
visit were Selby Stout from Jolly Sailor
Brewery, Kirkstall Pale Ale from Kirkstall
Brewery and Black Sheep Pale Ale.
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Feature

Pub Life During
Lockdown - Ian Blaylock
When we last went to press in the Donny
Drinker, the Doncaster Brewery & Tap was
getting ready for their Easter Beer Festival.
Sadly, this was cancelled as they were
instructed by the Government to close their
doors, along with other businesses, due to the
spread of Covid.
Many businesses had to modify their working
practices to remain viable and DB&T were no
exception. Ian and Alison started a delivery and
collection service every Friday, supplying bagin-box beers and bottles to addresses within a
10-mile radius of the pub. Ian said “We were
very fortunate to have a fantastic core group of
customers who ordered regularly throughout
this time. Without their support we would
probably not have survived.”
With time on their hands, Ian and Alison started
to work down a long list of repairs and
maintenance to the building, which you may
recall was not in a good state of repair when
they took it on in 2014, having been empty for
some time and also having been used to grow
cannabis.
As the lockdown months went past Ian worked
on large jobs like rebuilding the bar, replacing a
woodworm-infected floor, putting in a kitchen to
serve a ‘substantial meal’ and Alison set about
brightening the place up with a fresh coat of
paint and sanding back and varnishing the floor
in the bar.
With the social distancing rules to adhere to in
the summer of 2020, they took the difficult

decision not to open the bar as this would not
be a viable option due to the space available.
Sadly, because they didn’t open, when the
Government closed the pubs again they were
not eligible for the grants so got no financial
support.
Finally, in April 2021 Doncaster Brewery & Tap
opened outside with table service and for the
first two weeks the weather was fantastic. Then
came the rain, the cold wind and hail but
people still went and sat outside!
Two weeks before the Pub was able to open
indoors, disaster hit again as a drunk driver
drove his car through the front window,
destroying the front of the building, turning the
bench seating into matchwood, and damaging
the beautifully varnished floor. 5 months on,
the insurance claim is still not settled and the
repairs are still pending.
Alison said “Business is still slow and many of
our customers have not returned to the pub.
Lots of people have changed their lifestyles
and drinking habits. Many people are working
from home and do not call in for a pint on their
way back home from work as they used to, as
they already are at home. Midweek we
generally only have 3 real ales on hand pull to
ensure that the beer we serve is in good
condition. For the GBBF we took a risk and
filled all 6 pumps and had some great support.
However, for National Cask Ale Week at the
end of September when we did the same the
support was not as noticeable so we will
probably go back to 3 or 4 until trade
increases”.
Pubs need your support now more than ever.
The Campaign for Real Ale now has an
important job to do in supporting the Breweries
and Pubs. If you don’t use your pub now – you
will lose it.
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Feature

CAMRA’s New Beer Styles
Back in time, the world of beer was a lot simpler when it came to choice. The earliest evidence of
beers tend to be from the Middle East as long as 7000 years ago. The beers would be
unrecognisable today and most certainly undrinkable. Up until the 15th century hops were not used
in England but were then introduced from Germany via the Netherlands. Initially unhopped beers
were called ales and hopped ones were called beers. That distinguishing feature has long since
disappeared. In the 1940’s the choice of beers would have been much more limited than today
with bitters, pale ales and mild being the dominant styles. However, in recent years with the
introduction of new varieties of hops from the New World, the choice in style has become much
more complicated.
Syle: Lightly hopped and may have light
fruit character They are malty and may
have slight sweetness

Dominant malt
flavour, lightly hopped

Colour: Amber or Gold
Colour: Dark brown or black

Stronger versions of normal stouts.
Baltic Porters tend to be fruitier
than Imperial Stouts

Notes of coffee or chocolate with a hoppy
character and some fruit flavours from damsons,
black cherries or caramelised fruits. Sweetness ranges from sweet to dry

Pale Mild

Scottish 60 Schilling

Strong/Imperial
Stouts/Baltic Porters
Milds Up to 4% ABV

Colour: Dark brown to black
Porter
Session Stouts &
Porters Up to 4.9% ABV
Lactose added to create
smooth, sweet stout

Colour: Black

Milk Stouts

Beer Styles
Stout with a full body
and creamy notes

Colour: Black

Oatmeal Stouts

Brown and Red Ales, Old Ales and
Strong Milds up to 6.4% ABV
Dry Stouts

Colour black

Minimal sweetness

Strong milds and unaged Old Ales
Colour: Light brown to black
Light to rich malt
character. Lightly hopped

16

Red Ales

Colour: Light brown to black

Malt taste to the fore.
Rye may be present
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Styles are important because they define the type of beer. This is useful when making a choice at
the bar and allows beer tasting competitions to score beers on a like for like basis. In view of the
increase in beer styles CAMRA undertook some research and recently redefined their beer style
into 12 groups. The chart below will help you understand these style although, because of space,
three styles Barley Wines and Strong Ales, Speciality Beers and Flavoured Speciality Beers are
not covered. Please note that the tasting notes are very basic and limited. They are a guide only
and their tastes can be much more complex. Further information can be found by going to the
CAMRA website or clicking on the link on our website at doncastercamra.org.uk..

Frequently sweet with light bitterness.
Dominant flavour of malt and roasted
notes of chocolate
Colour: Dark brown or black
Traditional bitters with thin to average body.
Includes bitters and best bitters. Malt
character with noticeable hops.

Dark Mild

Amber to dark brown
Colour: Amber to dark brown

Session bitters Up to 4.3% ABV

Medium to strong malt flavour
with noticeable hops.

Premium bitters 4.4-6.4% ABV
Bitters 4.3 -6.4% ABV
British & New World Pale Ales

Colour: Dark gold to amber

Minimal or no malt. Noticeable hop flavours. Golden
ales pronounced fruity, citrus hop note with strong
bitterness. Blonds have minimal to moderate fruit but
no strong citrus character.

Premium Pale, Blond, Golden Ale 4.4-6.4% ABV

British & New Word IPAs 5.5% and above

Malt light to medium in character.
Fruit flavour minimal to strong with
noticeable hop flavours

Blonds, British/New
World Golden Ales

Colour: Straw to gold

British IPAs
Colour: Amber to pale brown

Brown Ales
New World IPAs
Black IPAs
Colour: Dark brown
Dominant malt flavour, may
have some hop character with
a light bitterness

Donny Drinker Winter 2021/22

Hoppier than premium bitter with a biscuit aroma.
More modern hop varieties can be used but they
should be English in style rather than New World.

Straw to pale brown

Colour: Dark brown to black

A balance of malt, hops and fruit. More complaex
then premium ales and blonds. Fruitier than British
IPAs and malt flavours not as prominent.

Little or no roast character.
Little residual sweetness
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Information

Whatpub
Attention All Drinkers and Licensees
Following lockdown there may have been
many changes to the information CAMRA holds
on pubs and clubs within the database that
supports the Whatpub app. The hours of
opening, number of real ales, meal times and
associated facilities may be some of the
changes that have occurred.
The branch can make the changes that are
needed to the Whatpub information in order to
keep it up to date. If, as a drinker or licensee,
you know of these changes please get in touch
with the pubs officer:
(pubsofficer@doncastercamra.org.uk)
and let us know.
Whatpub – is a national database of all pubs
and clubs in the UK. There are over 35,000
entries and anyone can access it whether they
are a CAMRA member or not. All you need to
do on entry is search by pub name and/or

location. If you are a member and have
registered your membership number and
password you can use the site to enter beer
scores for any real ale you have had in the
establishment. These scores are monitored by
the branch and may be used from time to time
to assess the suitability of a pub for our various
awards and Good Beer Guide nominations.

Can Drinkers find
out about your pub
or club?
DONCASTER &
DISTRICT CAMRA CAN
HELP
Through our branch Website,
Facebook site, Twitter, Donny
Drinker, Whatpub and Good Beer
Guide we can help drinkers find out
about you

KEEP US INFORMED

REAL ALE PUBS IN THE BRANCH AREA
Adwick-le-Street
Foresters Arms
Adwick upon Dearne
Manvers Arms
Airmyn
Percy Arms
Arksey

Branton
Three Horse Shoes
Burghwallis
The Burghwallis Pub
Cadeby
Cadeby Pub & Restaurant

Plough L

LDCTG

Armthorpe
Castle Park *
Horse & Groom
The Sportsman
Wheatsheaf LDCW
Auckley
Eagle & Child WL
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
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 L
Bentley
Bay Horse
Bentley Town End
Three Horseshoes L
Bessacarr
Flying Childers
Toby Carvery
Blaxton
Blue Bell W
The Station
Braithwell
Butchers Arms

Clayton
Clayton with Frickley Club L
Conisbrough
Hilltop L
The Terminus
The White Lady
Cusworth
Old Brewhouse G C L D
Doncaster
Ballers Sports Bar
Black Bull L
Corner Pin
Doncaster Brewery Tap LC
Don Valley Tap LDCWG
Gatehouse LW
Horse & Groom
Leopard DL
Marketplace Alehouse &
Deli LC
Hallcross D
Little Plough L
Masons’ Arms
Queen Crafthouse C
Railway D
Red Lion W L
Salutation LC
Social
The Angel and Royal
The Courtyard
The Draughtsman Alehouse
The Lockwood
The Mallard
Town Field Sports Club
Tut ‘n’ Shive D
White Swan L
Yates
Yorkshire Grey C
Dome/Lakeside
Beefeater Lakeside
Cheswold
Edenthorpe
Eden Arms D
Beverley Inn
The Ridge Wood
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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 L
Victoria Hotel
Great Heck
Bay Horse L
Hatfield
Bay Horse
Hatfields
Hatfield Chace
Ingram Arms
Jack Hawley at the
GrangeDL
Haxey
Kings Arms
The Loco
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 D
Mexborough
Imperial LTG
Mexborough Tap
Old Market Hall LW
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Pastures Lodge
The Falcon
Micklebring
The Grazing Harts
Norton
The Schoolboy
The Royal Hotel
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
Rossington
Styrrup
Sandtoft
Reindeer W
Scawsby
Mallard
Scawsby Mill
Sun (Inn)
Snaith
Bell & Crown
Black Lion
Brewer’s Arms L
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
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The King’s Chamber
The Old Vault D
Windmill L
Thorne High Levels
Black Bull
Tickhill
Carpenter’s Arms
Scarbrough Arms L
Tickhill Cricket Club
Wadworth
White Hart
West Cowick
Ship W
Westwoodside
Carpenter’s Arms
Wheatley
Strawberry Island Boat*
Club (Private Club)
The House Martin
Ukrainian Club * L
Wheatley Hotel
Wheatley Golf Club
Wheatley Hills
Cumberland
Whitley Bridge
George & Dragon
Woodlands
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
D
C
W
T
G
*

The pub is Locale registered and regularly serves at
least one beer from breweries within 30 miles of the
pub.
CAMRA member discount available
Traditional ciders and perries are available
Wheelchair access may be possible but no disabled
toilets.
Wheelchair access and disabled toilets
The pub allows dogs insiade to all or part of the pub
(Please ask)
Pub/Club may have restricted opening times
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Feature

Real Ale and Parmo
Steve Pynegar
I have recently visited the Old George at
Sykehouse and met with the new owners,
Rosie and John Nagaty. They took over in
December 2020 and during lockdown started
to make many changes to the structure of the
building and refurbishing fixtures and fittings.
They are a young couple and were new to the
pub trade. John has had some cellarmanship
training and prides himself on the quality of his
real ales. There is a full range of drinks
available at the re-designed bar.
The couple are still working very hard at
finishing this work whilst still managing the pub
at the same time. The main drinking area is
mainly complete with a new entrance, seat
coverings and some of the formerly hidden
features, such as the fireplaces, restored.
There is a strong emphasis on supporting the
local community and they have arranged
painting parties, seasonal events, quizzes and
once a month there is a band night. The pub is
very popular for Sunday lunches and booking
is required if you want to be sure of a seat. The
pub is now also dog friendly.
Rosie and John have many plans for the
future. They intend to increase facilities for

cyclists and they hope to provide camping and
glamping opportunities as well. Eventually they
hope to upgrade the children’s outside play
area. An area of the pub will be developed to
operate as a café and multi-function room for
events. Eventually they hope to provide a small
farm shop which will support local growers.
With regards to the food, they offer a varied
menu and, where possible, they use local
producers. John is from Middlesbrough, and he
asked his chef if he could make their local
delicacy, Parmo. Parmo is a breaded cutlet of
chicken which is topped with white bechamel
sauce and cheese. According to Wikipedia, in
an April 2019 survey it was rated the 20th top
favourite in British takeaways. John helped as
taster to the chef so that they got the dish to
taste as he remembered it. For
those who like their food with a
little more bite, the Old George can
offer the dish with a spicy topping.
Customers are travelling miles to
the pub for this dish and on
occasion it has been known to sell
out.
This real ale pub is well worth a
visit. Currently they have three
rotating guest ales available and
hope to eventually make one of
them permanent. I would
encourage local brewers to get in
touch with them if they want to
become part of the rotating list.
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Feature

The Hallcross Pub Sign
is Returned
When Julian Clarke brought the Hallcross pub
back to life he was interested in two historical
connections. The first was brought about by
memories of the original Hallcross pub, which
was well known for the Stocks ales that were
brewed on the site. Julian was fortunate to
obtain copies of the recipes for the original ales
and brought
them back to life
with the aid of
Welbeck Abbey
Brewery near
Worksop.
The other
connection with
the pub that he
was interested
in was the
original pub

sign. He let it be known that he desired to return
it to the pub and fortunately the Doncaster
CAMRA branch had a member who knew
something about where the sign now resided.
Following a short search, the branch retrieved
the sign and in February 2020 we organised a
social and surprised Julian with the presentation
of the sign to him.
Historical note: The pub sign has the words,
‘Ote de Tilli’ on the banner. This is a reference
to the man associated with the original cross
erected on the Hallcross Hill, near to the main
entrance to Elmfield Park. This was known as
Ote de Tilli’s cross and later became the
Hallcross. The original cross was erected in the
12th century. It was defaced in 1644 by the Earl
of Manchester’s army who were on their way to
besiege York. In 1793 it was demolished and
replaced with the existing cross. Little is known
about Ote de Tilli other than he was steward to
the Earl of Conisbrough. An internet search on
his name indicates that there was an Otes de
Tilli (1121-1188) who was born in Normandy
and died in the West Riding of Yorkshire. He
may well have been the same person.

try a taste
of

tradition
Farmers Ales from Bradfield Brewery

On-Site Brewery Shop open Monday – Saturday 10am until 4pm.
Visit our page on Facebook or follow us

info@bradfieldbrewery.com • 0114 2851118• www.bradfieldbrewery.com
Bradfield Brewery Limited.Watt House Farm, High Bradfield, Sheffield, S6 6LG
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Real Premium
Yorkshire Ales
Snaith, Yorkshire
Housed in an 18th century former corn mill
and maltings at Snaith in East Yorkshire,
Old Mill Brewery is an independent, family
owned company with a passion for cask ale.

Established in 1983, Old Mill has a reputation
for quality throughout its extensive range.

It’s a winner for
Old Mill Brewery!

We’re delighted to
announce that
Styrian Wolf has been
crowned regional
winner of ‘Best Cask
British Bitter’ at the
SIBA North East
Independent Beer Awards 2021.

Coming Soon...

December

January

February

Old Mill Brewery • Snaith • Yorkshire • DN14 9HU • 01405 861813
Donny Drinker
Winter 2021/22
sales@oldmillbrewery.co.uk
www.oldmillbrewery.co.uk 27
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2

1
Tom Pudding
Goole
District Spring Pub of the Season 2020

2

Doncaster Brewery & Tap
Town Centre
Pub of the Year 2020

3

Doncaster Brewery & Tap
Town Centre
Cider Pub of the Year 2020

3
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Obituary

Jane Hicks 1964-2021

reached our ears resulting in regular visits.
Other branches also began to hear about the
Jemmy Hirst and it became a ‘go to venue’, if
you were a social secretary looking for places
to visit.
Whenever I called in, there would always be
a smile and a warm welcome from Jane. At
times she seemed a little embarrassed about
the number of awards they had received from
CAMRA. A keen member herself, she had
been a campaigning activist in several
branches and was a past chairman of
Northamptonshire branch. It was perhaps this
background, that prompted her to ask if the
Pub could be excused from the nomination and
voting process for our Pub of the Year award.
Having won this accolade for several years on
the trot, she felt other pubs should be given the
chance to shine. This was a wonderful
gesture, from both Jane and Simon, and
indeed, other pubs did do well as a result.

It is with a deep sadness that I have to report
Jane’s death after a short illness. Many of you
will have met Jane and her husband Simon, as
they were the driving force behind the Jemmy
Hirst at the Rose and Crown in Rawcliffe until
fairly recently. You may also have seen them at
our beer festivals, as they regularly
volunteered to help. They were responsible for
the pub’s resurgence, as through hard work
and determination, they turned a jaded tavern
in a real ale backwater into the flagship pub it
became. With no passing trade to rely on, they
set about building a reputation for quality cask
ale. Starting off with just the one handpump,
they listened when the locals recommended
they serve Timothy Taylor Landlord and the
rest, as they say, is history.
I had the pleasure of meeting Jane on several
occasions and witnessed the pub’s popularity
soar. Having started with just the one pump,
eventually sufficient trade built up to support
four more serving guest beers, with a sixth for
trad’ cider. Despite being so far from the
branch’s ‘core’, where most of our members
are based, the Jemmy’s reputation soon
30

We couldn’t allow this to happen the following
year however, and the the Jemmy Hirst came
back and won again. In fact whilst Jane and
Simon were at the helm, the Jemmy Hirst at
the Rose and Crown has won the Doncaster
District Pub of the Year award a record eleven
times, been runner up twice for the regional
award and eventually triumphed, to become
CAMRA’s best pub in Yorkshire, as Yorkshire
Regional Pub if the Year.
A very moving celebration of Jane’s life was
held at St James’ church, Rawcliffe, which was
well attended by family, friends,
representatives from the branch and half the
village. It was during the service that I learned
that despite the long hours as a publican, she
also found the time to be a church warden and
was involved in charity work.
In good spirits right to the end, her illness was
bravely fought.
Jane, you will be sadly missed. Our thoughts
condolences are with Simon at this difficult
time.

Ian Jones
Branch Chairman.
Donny Drinker Winter 2021/22
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Feature

Coach and Horses
Steve Woodhouse & AEC Regal

The villages of Barnburgh and Harlington once
had a total of 8 pubs and clubs in the 19th
century, according to the village website history
section. For the last few years that number was
down to 3, The Crown on Ludwell Close, the
Working Mens’ Club, on Fox Lane and the
Harlington Inn in Harlington. With the
reopening of the Coach and Horses in
Barnburgh that number is now back to 4.
And what a pub! Situated in the centre of
Barnburgh, the Coach and Horses is on the
national inventory of historic pub interiors and
on a visit to the pub it immediately becomes
obvious why. Built in 1937 to the designs of
Doncaster architects Wilburn and Atkinson for
the Wath-on-Dearne brewers of Whitworth,
Son and Nephew, their Wheatsheaf logo
features on the glazed counter-screens that
are such a feature of the pub. The original
32

refreshment room has the most complete set of
these sashed screenworks. Some of the
counter screens have been restored and
incorporated into the fabric of the pub, most
notably to form a display cupboard for the
landlord’s whisky collection. The ceilings,
doors, fitted seating and tiling are all original
from the 1937 build, as is the bar back fitting
with its plain styling and multiple drawers.
For a pub of this type and size to survive so
completely is quite exceptional and it is a credit
to the new owners, the Speakeasy Company,
for their sensitive and thorough restoration of
the interior. Look for the little Andy Capp mural
in the public bar, dating from the 70s. The work
has taken over a year to complete and it
reopened in April of this year under the lock
down rules. As the rules relaxed the new
tenants Dean and Emma Black welcomed back
Donny Drinker Winter 2021/22

many customers and have introduced a range
of real ales and a food menu that is intended to
make the Coach and Horses once again the
centre of the village community.
On our visit two Don Valley beers were
available, Our House Best Bitter and Atomic
Blonde, along with guest ales Black Sheep
Best Bitter, Ashover Azacca Pale Ale and 2
Roses Jester Ale. Food is also available,
mainly pizzas (proving very popular), hot dogs,
pies etc.
Opening times are Mon-Thurs 4-11, Fri 2-11,
Sat 12-11 and Sun 12-10.30. From Doncaster
catch the 219 service.

CAMRA’s National Inventory
What makes this restoration of the Coach and
Horses so special is that it is one of a select
group of pubs that appear on CAMRA’s
National Inventory. It’s not so long that Donny
Drinker was reporting that the future of the pub
was under threat following closure but thanks
to a fight to keep it open by the local drinkers
and this branch we are now in a situation
where Speakeasy, the new owner, came along
and not only reopened the pub but but restored
many of its unique features.
One of the many developments to come out
of the 50 years that CAMRA existed was an
interest in the interior design of pubs. Yorkshire
was one of the first regions to nurture this
interest and began to list pubs that had merit
because of their interior designs. This
eventually led to CAMRA adopting a national
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interest and the birth of their National
Inventory. The first National Inventory listing
was published in the Good Beer Guide in 1997.
The inventory listings operate at two different
levels. National and regional lists. The national
list is strictly controlled by CAMRA’s national
Pub Heritage Group, using well established
definitions for what constitutes a pub with
internal design which justifies going on the list.
The national list includes pubs with interiors
which CAMRA regard as having a design
which is sufficiently unique and old to require
being preserved. Entries fall into three
categories:
� pubs whose interiors have remained
wholly or largely intact since before
1945 or, in some exceptional cases,
before 1970.
� interiors which, though altered to an
extent, retain exceptional rooms or
features which are of national historic
importance.
� outstanding pub-type rooms in
establishments like hotels or station
buffets.
The regional lists have a slightly lower
specification in that they can include pubs
which still have significant historic or
architectural value despite the alterations to
them.
Below are photos of some of the internal
features and a plaque from English Heritage
which makes the Coach and Horses so very
special and well worth a visit.
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What’s this malt stuff in my beer
Malt is one of the key ingredients in all beers. It was in beer long
before hops became another key ingredient but not everyone
knows where malt came from.
Malt can be created from any form of grain but for beer it is
mainly barley and sometimes wheat. The grains are then taken
through a process to convert it to malt. The objective is to take the
grain to a stage where it is rich in an enzyme call amylase. The
amylase has the ability to break the protein down in the grain into
sugars, which in the brewing process can then react with yeast to
produce alcohol. Humans have amylase within their body which is
used in the digestive system to do a similar function. People who
suffer from acute bouts of pancreatitis can be diagnosed by the
fact they have abnormally high levels of amylase within their
blood.
Enough of our bodily functions and back to beer. The grains used
to be processed in a malt house. Years ago their were two malt
houses in Barnby Dun and one at Norton. In these very large
buildings the processes were carried out at different stages in
different areas within the buildings but today the modern process
can be all done in a silo.
Initially the grain is cleaned by steeping in water, drying and then
repeating several times. This starts the grains to germinate. The
grain is kept at a controlled temperature for several days and then
hot air is blown through the grain. The temperature and the time
may vary to give the malt different flavours. The grain is then ready
to be used in the brewing process.
There are two main types of malt as listed below.
Base malts - these include a range of malts such as those used
in the production of English lager, mild malts which give a sweeter
flavour to the beer and other general malts. They have interesting
names like Maris Otter (not to be confused with the Maris Piper
potato) and Golden Promise which is the main malt used in
Timothy Taylor’s Landlord.
Roasted malts - These are dried at a low temperature and then
kilned at a high temperature. They do not contain the vital enzyme
so they have to be used in conjunction with other malts to create
the alcohol. They can be found in beer types such as stouts,
porters and brown ales. They give the beer a darker colour and,
dependent on the malt, they can add chocolate, biscuit, coffee and
caramel flavours to a beer.
Brewers have many skills to learn amongst which is mastering
the use of malts to give consistent flavours to their beers. The
quality and effectiveness of the malt can be dependent on the
climate in which the grains are grown.
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Campaigning

A Campaigning CAMRA
The British Beer and Pub Association has
published figures for the sale of cask ale
between April to July which show there has
been a 40 per cent fall in sales, representing a
loss of 76m pints. This period contains the post
-lockdown period when people were just
getting used to going out again so some of the
loss is accountable. Nevertheless, this is a
huge loss in trade for cask ale.
Anecdotal evidence in our branch area
suggests that many pubs are struggling to get
back to normal customer numbers, although a
few do seem to be thriving again.
A leading expert on beer, Roger Protz, has
highlighted some of the issues involved in the
decline of cask ale sales which have fallen by
17% between 2014 and 2019. This highlights
the fact that the role of CAMRA is just as
important as when it started 50 years ago. We
have campaigned to improve the quality of real
ale and Roger has highlighted the need for
good cellarmanship. Real ale is a live beer that
needs managing carefully and has a limited
lifespan once the barrel is tapped. He mentions
apparatus such as the RACE spile which
maintains beer in good condition longer. Other
suggestions he makes include for brewers to
produce more beer in smaller casks such the
4.5 gallon pins and the need to permanently,
not just during the Covid crisis, cut VAT on
beer. On October 1st VAT rose to 12.5% and
next April will return to 20%.

Together with other interested parties, CAMRA
will continue to appeal to the chancellor to keep
the VAT rate at 12.5% and give draught/cask
beer lower rates of excise duty. As John
Keeling, the former head of Fuller’s Brewery
points out, cask beer should have the same
duty rates as cider which would reduce the big
difference between prices of beer in
supermarkets and pubs.
What could be the final insult for pubs is the
expected rise in inflation. Energy, tax rises and
transport costs all impact on the brewing
industry. Inflation will impact on everyone.
CAMRA will continue to campaign for the things
it believes in and support a part of the
traditional British way of life.

The Pub Code
Times were tough in the pubs industry even
before Covid turned all our lives around. For
many years CAMRA has been fighting to
preserve pubs from a whole range of issues.
CAMRA campaigned for over 10 years to
introduce a Pubs Code and Adjudicator to
address the imbalance of power between pub
companies and tenants, in which pub
companies (pubcos) were sometimes charging
inflated rents and preventing landlords
from buying beer on the open market, running
them out of business.
A Code was introduced in England and Wales
in 2016 to ensure that tenants tied to pub
companies are no worse off than other tenants
and can break the tie with their pub company in
certain situations. There is a Pubs Code
Adjudicator, who has the power to impose
financial penalties on pub companies who don’t
follow the Code, and arbitration powers to
settle disputes between pub companies and
tied tenants.
But in the post-lockdown era new problems
have arisen. Beer supplies have been
threatened by new problems – Brexit, “
pingdemics “, lockdowns. industrial disputes,
soaring fuel prices. Some tied pubs simply
don’t have any beer to sell, especially when
they’re restricted in the range of beers they’re
allowed to stock.
The Pubs Code is due to be discussed in
Parliament shortly. With this in mind, in August I
wrote to the five MPs whose constituencies are
wholly or partly within our branch area – Rosie
Winterton, ( Doncaster Central ), Nick Fletcher
( Don Valley ), Ed Miliband ( Doncaster North ),
Nigel Adams ( Selby and Ainsty ) and Andrew
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Percy ( Brigg and Goole ). On behalf of our
branch members I raised the basic flaws in
the beer tie – lack of diversity of real ales due
to limitation of sources : the reduction of trade
to the local brewing industry : the threat to the
well-being of licensees caused by the pub tie
due to unnecessary cost pressures. As a way
of easing these pressures, I asked if they
would support an easing of the pub tie to allow
licensees in tied pubs the option of offering
one real ale, free of tie and without any
financial penalty. This would be on condition
that they also offer at least one real ale from
the sources laid down by the pub company.
It isn’t easy to get replies from a letter of this
nature as MPs will normally only deal with
correspondence from their own constituents. I
live in Don Valley and I’ve written to Nick
Fletcher several times. He has always replied.
But writing to an MP on behalf of people in
their constituency is often a fruitless exercise.
To date ( Mid-October ), only Rosie Winterton
has replied, explaining that she is prepared to
pass on these points with the relevant
minister. I’d therefore encourage all DD
readers who share these concerns to write in
person to your local MP. You’d certainly be
doing your local pubs and breweries a favour.

The scheme been instrumental in the brewing
boom of the last two decades.

Small Brewers Relief

While their output levels may be small, they are
part of a great British tradition and help support
a lively pub culture and tourism sector.

The Treasury has proposed some changes to
the Small Brewers’ Relief scheme – this
scheme allows smaller brewers to pay less tax
to compensate for the economies of scale
enjoyed by larger brewers.
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The changes that the Treasury wants to make
will take away tax relief from the brewers at the
smaller end of the production scale to give
more relief to larger ‘small’ brewers – it’s a
‘reverse Robin Hood’ tax.
This is bad news for small brewers at any time,
let alone coming out of the COVID lockdown.
CAMRA has joined calls for the Government to
think again – we need your help to persuade
them that this is bad for UK brewing and bad
for consumers.

Supporting Cider
Makers
80% of UK cider makers are small producers
Ever since cider duty was introduced there has
been an exemption in place to help small
producers for whom making cider is an integral
part of rural culture. About 80% of Britain’s
cider market falls into this category.

CAMRA has campaigned to ensure that this
relief remains in place. Thanks to our
campaigning, the Government has committed
to support small cider makers and will retain
the current duty..
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Diary
The list of socials is very short, but we have a reason for this. The branch committee decided to
limit the number of socials as a precaution during these difficult times. They decided that they
would limit socials to two a month with one being within a 6 mile radius of the town centre and one
being in our other areas. They have, at this stage, taken into account whether a pub is on a bus
route. Hopefully, we will have the confidence to go back to normal and include providing transport
on some of the trips like we used to.
There may be occasions, because of Covid, when we have to cancel at short notice so please
follow our Facebook/Twitter sites and website to check if the social has been cancelled at short
notice.
Those pubs that are not on a bus route may get visits from small groups of CAMRA members who
have chosen to support our local pubs that are not on bus routes. The branch recognises the
difficulties pubs are in and we ask all members to support them as much as they can.

12th November at 19.30
Branch AGM - Hallcross (Town Centre)
Please bring your membership card to ensure you are eligible to
vote. No refreshments on offer this year but there will be a quiz and
the chance to socialise after the official business of the evening.

17th November at 19.30
Wheatsheaf Social - Armthorpe
Catch bus 82 from the Interchange at 19.15 and arrives at 19.35.
Last bus back at 22.33.

27th November at 14.30
Coach and Horses Social (Barnburgh)
Afternoon social. Catch bus 219 from the Interchange at 14.25 which
arrives in Barnburgh at about 14.45. Stay as long as you like. Times
vary for return buses.

4th December at 14.30
The Old Brewhouse - Cusworth Hall
Afternoon social. Catch bus 41 at 14.10 from the Interchange arriving
at 14.30. Most buses back at around 16 minutes past the hour.
Please check.
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17th December at 20.00
Doncaster Brewery and Tap (Town Centre)
Pre-Xmas social evening. Meet for Xmas drinks with all our friends.

15th January 19.00 for 19.30
The Plough (Town Centre)
Time to relax at our Post-Xmas party with our CAMRA friends and
hosts Dave and Ruth. Ruth will once again make us a festive buffet
to include her famous chips and memorable stout mousse. Cost will
be £10 for food. Please book in advance (only 20 places). No
cancellations after 24th December. Phone Carole on 07973969046

22nd January 14.30
Scarbrough Arms - Tickhill
Afternoon social. Catch bus 22 from the Interchange at 14.05.
Arriving in Tickhill at 14.30. Later options to visit other pubs nearby.
Stay for as long as you like. Buses back to Doncaster at 52 minutes
past the hour.

5th February 14.00
Marketplace Alehouse & Deli (Town Centre)
Join us in the marketplace. Opportunity to later visit other pubs
around the market area.

26th February 14.00
The Imperial - Mexborough
Afternoon social. Catch the train from Doncaster at 13.46.
Opportunity later to visit other pubs in Mexborough. Trains back at 35
or 45 minutes past the hour.

When the branch is out on socials look for this sign to indicate
where we are sat. If your new to our social scene, want to join
CAMRA or just talk to us about anything to do with real ale or
pubs then join us for a chat.
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