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Don't Sand For It - Make A Fuss

Reader George Wybranski is after some
advice.

He asks, “What should | do if | suspect
alandlord / manager is selling dodgy beer
over the bar? A pub | frequent regularly
has always a couple of 'guest' beers. Very
often these taste horrible. | don't think that
he keeps his beer very well, but I'm suspi-
cious that what the stuff is advertised asis
not what gets into the glass. Regularly |
order apint of beer that I'm well familiar
with and am nearly always disappointed
that the taste (and sometimes colour) is
nothing like the beer I'm familiar with.

I'm not the only person who has taken
beer back to the bar. My suspicions are

that he's getting barrels of ???? and sell- Inside...
ing them as something else. If I'm wrong then | really would illiams
not like to be responsible for causing trouble for him. What doesa
action can | take?’ Sinatra

The answer to George is that the first line of attack isto the
one running the pub day-to-day, i.e. manager / tenant / lessee. hat to
If he or she cannot satisfy you, you could take it up with the read

owner. Thiswill probably be a pub chain and it should be ob-  next time
vious which oneit is from the signage. The Good Beer Guide )
has a section on pub groups and where they reside. If alicen- asit

see is cheating them they will be interested. really
There are always the local Trading Standards peopleif you ~PoUlty?

think something dodgy is going on. They actually want cus- heds

tomers to complain so that they can get their teeth into these on the

fiddles. Selling one thing as another is a crime and, if deliber-
ate and prolonged, isworthy of some action.

Poor quality beer, on the other hand, is a matter between
you and the licensee. Always get a suspect pint changed - it's
expensive enough after all. Never put up with "Well, everyone
elseisdrinking it." They might be but are they just too timid
to say anything? If all elsefails, simply never go into the pub
again - and make that point politely as you leave for the last
time. We'd al do well to remember that we have the power.

bus go round
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JusTt THE FACTS, MA’'AM, JUST THE FACTS

So the 2004 Good Beer Guide is now available and worth
every penny to those who like to seek out fine ale through-
out the country. Get yours how in a bookshop or join up
and get one significantly cheaper.

A publication that is out six days of seven every week is
our very own Telegraph & Argus. It'sagood read for local
news and covers the activities of our sports clubs admira-
bly. We al make mistakes, of course, and on the o7 Sep-
tember a piece appeared therein regarding the GBG. It
went to town on the fact that the Shoulder of Mutton is
back in the guide. Y es, the pub might be 178 years old and,
yes, the staff and locals might be delighted but what about
the rest of the “facts’?

Sorry, but it is not called the Good Pub Guide —that isa
title owned by the Consumers’ Association and often con-
tains some poorly researched entries, submitted by those
who have visited a pub and been moved to send in an en-
try. Beer quality does not enter the equation.

Nowthen, making a song and dance about Sovereign
Smooth and Ayingerbrau lager being the pub’s best sellers
isentirely to miss the point and, if they really are the top
productsin the place, it is a massive shame and someone
who cares should do something about it.

Acting manager Jamie Dalby has been quoted as saying
that the secret of the pub’s success “liesin the oak casks
where the beer is stored”. Thisisright; thisis good. Sam
Smith’s one and only real ale— Old Brewery Bitter —is de-
livered to the pub cellar in wooden casks, and is then
pumped from these casks to the bar and into the customer’s
glass. “They add a nutty flavour” —the jury must be out on
that one. The tasting notes in the GBG are: Malt dominates
the aroma, with an initial burst of malt, hops and fruit in
the taste, which is sustained in the aftertaste. So it's a bit
malty then. Opinions, perhaps. One thing isfor sure — Nei-
ther Sovereign nor Ayingerbrau arrive or are stored in oak
casks. Such beverages are utterly dead, as consistent in
their taste as death itself isinevitable, and the gases added
in the cellar give them their only pretenceto “life”.

The last time the Shoulder was in the GBG wasin the

Tyke Taverner is produced by the Bradford Branch of the Campaign for Real Ale Limited.
It isan open forum for views and opinions as well as facts and, as such, readers are reminded that the Editor, the
Branch or the Campaign as a whole may not necessarily share the views expressed by the contributors.
Readers are also reminded that their thoughts on relevant matters are as valuable as any other contributor and the
Editor will be pleased to receive contibutions on appropriate topics such as why rabbits look really daft in flying hel-

mets or how best to cook a piece of coprolite-

by post or e-mail. Publication cannot be guaranteed, of course, as

space will be at a premium in any free publication. Contributions may be edited, without altering the meaning, and
certain grammatical errors, if spotted in time, may be corrected.
Copyright 2003, The Campaign for Real Ale Ltd., Bradford Branch.




2000 issue. Prior to that it had been an entry
from the very early days right up to the nine-
ties, when Peter Blackburn left. A succession
of management changes did nothing to inspire
confidence in beer quality and consistency.
Another matter to correct. Pubs do not gain
entry to the GBG by being nominated by their
customers; imagine the chaos that system
would cause. Any drinker, in possession of a
copy of the guide, can make recommendations
to CAMRA. Thereisaform in the book to en-
able that to happen and thisisto be encour-
aged. But, thefinal call on nominating pubsis
theloca CAMRA branch and its membership.
These people know their local pubs and how

All that said, though, the Shoulder of Mutton
is asmashing pub. It has been tastefully reno-
vated. Thereis usually a good-natured crowd
in there. It is popular with all sorts at lunch-
times. It has one of the best ever city centre
pub gardens, which is particularly magnificent
in summer. It is certainly worth going in.

And one more thing. Bradford area pubsin
the guide for the first time were said to be: The
Prospect of Bradford (been in many times pre-
viously); Buffet Bar in Haworth (on the
K&WVR and been in the guide since Adam
was alad); Sun Hotel in Shipley (last entered
in the 2002 edition — it was a Wetherspoon’'s

they are performing on the ale front. Y ou might pub but is no longer).

not agree with their ultimate choices but that is

the way it works.

) X1 0

1939

Someone must try harder.
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FANNY SALE& CIDER HOUSE

63 SALTAIRE ROAD, SHIPLEY
TEL: 01274 591419

Come along and try 9 different ales and a farm cider,
Hoegaarden and Warsteiner German beer - all on draught.
Plus bottled Belgian beer and Czech Budvar

- for the connoisseurs!
And eight fruit wines

\ No j uke box. No pub quizzes.

No fruit nachine.

But we do have |

CREAT ATMOSPHERE GAS LI T LOUNGE REAL LOG FI RE

A GREAT REAL ALE PUB
Li st ed

in the Good Beer

- WTH A DI FFERENCE |
@Quide for the last six

years
Bradf ord CAMRA pub of the season inl1997, 2000 & 2003

Important message:

Have you seen this man?

Do you know him?

Well, if you do, he would like

to send you his best wishes.

We are approaching the time of

year when goodwill greetings i

are spreed around

Bradford CAMRA member,
Patrick Aird, isthe gent pictured,
getting the message in early.

WEe' ve chopped off the number he

was holding.



Big brewersdistort real ale's

mar ket share

Real a€'s share of the beer market is far big-
ger than statistics claim, says marketing expert
Martyn Cornell. While leading brewing indus-
try analysts AC Nielsen claim that cask beer
represents only 8% of the total beer market at
around 2.75 million barrelsin 2002, and is de-
clining, many regional brewers report increased
demand for their beers.

Martyn Cornell, managing editor of Martin
Information, the leading supplier of news and
analysis for the leisure industry, says that
Greene King's volumes of Abbot Ale have
risen by 20%, with Old Speckled Hen up 13%.
Wolverhampton & Dudley isinvesting millions
in its Burton-on-Trent plant that produces Mar-
ston's Pedigree and has just launched Old Em-
pire, agenuine recreation of a 19th-century
IndiaPaleAle.

Fuller's of West London saw brewing profits
rise by 18% in 2003, while Shepherd Neame of
Faversham, Kent, reports sales of Spitfire bitter
up by 20%. Hardy's & Hanson's of Nottingham
have announced a substantial increase in sales
for 2003, while sales of Y oungs of Wands-
worth's Bitter were up by 6.6% and its Winter
Warmer climbed by 21%. Adnams of Suffolk
reports that its Bitter sales have risen by 11%
while Broadside increased by 15.5%.

The reason for the gap between statistics and
brewers' own figures liesin the retreat from
cask beer production by the Big Four national
brewers: Scottish Courage, Interbrew, Coors
and Carlsberg-Tetley. ScotCo now owns the
French lager brand Kronenbourg, Interbrew
concentrates on promoting Stella Artois, Coors
owns the leading lager brand Carling, while C-
T, wholly owned by Danes, brews Carlsberg
lager in Northampton.

ScotCo and C-T own the two biggest ale
brands in Britain -- John Smith's and Tetley
Bitter -- but puts the overwhelming bulk of its
advertising spends behind the "smoothflow"
nitro-keg versions of the beers, not the cask
versions. The declining amount of real ae
brewed by the nationals, who are responsible
for eight out of 10 pints brewed in Britain, dis-

torts the overall market statistics and seri-

ously under-reports the real ale revival
enjoyed by regional and micro-brewers.

BEEHIVE

583 Halifax Road, Bradford
Tel: 678550
A warm welcome always awaits
you from Gus & Josie
Ansell’s and Tetley’s bitter
Two ever-changing
guest beers
*** BRADFORD CAMRA
PUB OF THE SEASON
SPRING 2003* * *

Mon - Sat 11 - 11 Sun 12 - 10.30
Good Beer Guide 2000/01/02/03

Martyn Cornell points out that AC Nielsen
works closely with the British Beer and Pub
Association (the former Brewers Society),
which isfunded mainly by the big brewers and
pub companies. An independent statistical
company, CGA, has drawn a startlingly differ-
ent picture of real al€'s share of the beer mar-
ket. CGA's survey shows that cask ale sales are
actually around five million barrels a year, and
that cask in reality is more than 20% of total
on-trade beer sales, making it the second big-
gest category after heavily advertised standard
lagers.

While Nielsen says the nationals brands ac-
count for nearly half of UK cask ale sales,
CGA claimsthe Big Four sell much less, only
27% of al the cask beer drunk in Britain, with
40 regional brewers accounting for 57% and
400-plus micros mopping up the final 15 or 16
%.

"Despite gloomy talk about adeclining mar-
ket overall, the number of outlets for cask aleis
actually increasing," Cornell adds. "CGA
found that compared to 2001 there were an-
other 1,160 pubs stocking cask ale, a2.9% in-
crease, which means that 63% of pubs now sell
at least one cask ale."



The INCREDIBLE ROUTE 226 (Bus Crawl part 2) with PCT

At the end of Part One we arrived in the rather
shabby Cleckheaton Bus Station, which stands
next to the beautiful Memoria Park. Over twenty
pubs were passed on the first leg of the journey,
and now follow another eighteen before Batley
Bus Station is reached. The vehicle itself tendsto
be either aten year old Dennis Lance single
decker or adouble deck Leyland Olympian - still
giving good service after about twenty years.
Other more modern types are sometimes used.

Thefirst pub to passisthe WICKHAM
ARMS, which was transformed afew years ago
from the most basic (and perhaps busiest) pub in
Cleckheaton to awell-established residential ho-
tel with good restaurant facilities. The road rises
steeply to Gomersal, passing the OLD SAW on
the right. The pub sign is a curious jagged saw

On reaching the A62, the next ‘pub’ though more
hotel -likein styleisLillibets, which ismainly an
eating place, but with real ae. Standing proudly at
the next cross roads is the SWAN HOTEL, atradi-
tional-styled building dating only from the early
1980’ s, where excellent meals are available and
where thereis agood range of real ales. On the way
into Heckmondwike (a rather disappointing town
ale-wise) isthe Crown Hotel whilst two former B.

Y .B. pubs standing close to each other, the Queen
Hotel and the New Inn are easily spotted.
(Regrettably, the beautiful historic Old Hall, the
birthplace of Joseph Priestley of oxygen fame, does
not lie directly on the bus route, but it is a mere five
minutes walk away and well worth the effort.)

Another hilltop settlement is reached, namely
White Lee, where the Black Horse is seen before

blade, despite the bus heads off
the fact that the towards Batley,
word ‘ saw’ passing the Lord
meant a speech Nelson on the

or old saying. way. Just within
On daytime the bounds of the
journeys the bus route, and spot-
does alittle de- ted from the bus
tour taking in isthe WILTON
the West End ARMS&
(former Bever- BRIDGE HO-
ley pub) and TEL, aformer
passing the dis- Richard

tinctive Meth- A Leyland Olympian in Cleckheaton Bus Station due to depart ~ Whitaker pub-
odist Church from Leeds, and till giving reliable service after about 20 years.  turned Mansfield,

known, because
of its part-circular shape as the ‘ Pork Pie
Chapel.’ Just alittle further along but near
enough to the bus route is the SHOULDER of
MUTTON, which was in the same family for
eighty years. At Gomersal Hill Top itself stands
the White Horse, a prominent former Ramsden’s
pub. Towards Heckmondwike but lying along a
narrow street and often missed is the Bankfield
Hotel, aformer B.Y.B. pub, but more interesting
isthe BULLS HEAD at the top of the steep List-
ing Lane. This has afine set of unspoilt Thomas
Ramsden windows and a good pint of Jenning’s
Cumberland

and one of only
two Whitaker pubs with a double name. (The other
isthe Beehive & CrossKeysin Halifax.) Batley's
most unspoilt pub, the Albion, has been revamped
and renamed and is now the Barfield Arms. Almost
into Batley (whose bus station bears comparison
with that of Cleckheaton) are the final two pubs, the
West End and the Black Bull. (The nearby Church

Steps fallsinto the third part of the route.)
(Journey time so far - around 80 minutes, with
39 pubs passed.)
ERRATUM: The TIMEPIECE (Part One) should
read TURNSTILE. (The TIMEPIECE is actually
the Wetherspoon pub in Dewsbury. Sorryl)




He'sback - LEEDS LISTINGS by Geoff “ The Beerstalker” W illiams

Congratulations once again to Rachel Scordos and
John Rowe at The Grove Inn, Holbeck, on winning
the much coveted Leeds Branch of CAMRA Pub of
the Y ear award for 2002-2003. The Grove was cho-
sen from over 700 eligible pubs and bars as the best
hostelry, with its superb range of beers, good grub
and dedicated, friendly staff. The ceremony took
place in September with the award presented to
John Rowe by Leeds CAMRA Chairman Tony Jen-
kins. After the presentation Robert Burton, the head
brewer from CALEDONIAN BREWERY, gave an
interesting talk about the brewery and its award
winning beers. Barrie Pepper, one of Britain’s lead-
ing experts on pubs, beer and brewing then held
another auction of breweriana. Barrie' s first auction
took place last February when he disposed of half
of his collection and raised £800 for good causes.
Rareitems at the auction included a bottle of beer
from the long defunct Melborne Brewery, which
was purchased by Bradford CAMRA member Mal-
colm Toft, who isthe Tyke Taverner brewery histo-

rian. There was a colourful commemorative beer
stein from Hurlimann of Switzerland, best known
for brewing the world’ s strongest beer
SAMJCHLAUS (Santa Claus) - awhopping 14% -
and also a huge brass lantern from a Tetley pub
bearing the brewery’ s famous huntsman logo. Ably
assisted by hiswife Carolynne and mate Jack, Bar-
rieraised £600 for good causes including the fight-
ing fund of the Campaign for Real Ale (CAMRA).
To conclude the gala event of the season, a barbe-
que was laid on by John Rowe.

The Pub of the Y ear runner-up was the CAMRA
award-winning Duck and Drake in Kirkgate. A
regular entry in the Good Beer Guide, itisafine
example of an ale-house with up to seven guest
beersit offers the city’s widest choice of real ale
and cider served by friendly, efficient staff.

Another Leeds city centre drinking institution has
closed for good. The Nags Head in Vicar Lane was
one of the dwindling number of basic old boozers
|eft in the centre. Musgrave and Sagar closed the

RE

Independent

o]

free house \) PREDEp

8red ales
Traditional ciders
Country wines
Home of Osset brewery

Home cooked food Mon—Sat 12—
Themed food nights Weds 7—9.30

Quiz night Monday

Folk night Thursday

Live music first Sunday lunchtime of the month

/4

D
ER’\ ("W Hedley Road,
Ossett, Wakefield
Tel: 01924 273865

OPEN: Mon-Thur12.00-3.00& 5.30-11.00 Fi&Sat12.00-11.00 Sun12.00 - 10.30




After a jaunt
on llkla Mooar
why not visit

Bart’ at?
6 Real Ales

Largerange of Belgian Beers

Excellent food

7 Cunliffe Road, llkley, West Yorkshire LS29 9DZ

Telephone: (01943) 608888

Worlds End

HISTORIC FREE HOUSE

Traditional Innkeeping
CASK ALES* FINE FOOD

“MUSIC LIVE”

FOLK SUNDAYS
JAZZ ‘N’ LATIN MON.
RAGTIME THURS.
SOUL—R&B

ROCK & POP (Fri / Sat)
POP/TRIVIA QUIZ
BIG SCREEN SPORTS
BAR AND BEER 12pm
SUNDAY CARVERY
Oak Beams—L ogFires
Minstrels Gallery

Booth’'s Yard, Lowtown, Pudsey, Leeds

Tel. 0113 255 1634

Nags because of flagging sales and competition from
trendier wine bars, which have swamped the area
over thelast five years. Landlord John Mitchell and
hiswife Lorraine have taken over the Town Hall Tav-
ern in Westgate, afine traditional pub well worth a
visit.

The Cobourg on Claypit Lane, once atraditional
pub used by generations of city workers and students,
isno more! It has been converted into an oriental res-
taurant and re-named the Japanic. The bar has been
transformed with bamboo sticks, Japanese lanterns
and oriental art, while in the Shogun Suite a wedding
kimono now takes pride of place on the wall - what
next?

At the Stick or Twist, a JD Wetherspoon pub near
the Merrion Centre, | tracked down an interesting
beer from the ST. PETER' S BREWING CO., called
SPICED LEMON AND GINGER ALE (4.7% ABV),
which was a very refreshing drink for a hot summer
afternoon. The pub has alarge selection of guest
beers sold in good condition at areasonable £1.39 a
pint but, be warned, it can get rather crowded at the
bar.

The Jug and Barrel in the Merrion Centre has re-
opened after atrendy refurbishment with TAYLOR'S
LANDLORD on the pumps. Leeds only regular
WY CHWOOD BREWERY outlet, the Qubein Mil-
lennium Square, no longer sellsreal ale. The Wrens
In New Briggate sells anice pint of TETLEY DARK
MILD and JENNINGS CUMBERLAND ALE (4%
ABV) and | had a superb pint of GALES' HSB (4.8%
ABV) at the nearby Horse and Trumpet in the
Headrow.

Whitelocks just around the corner off Briggate in
Turks Yard continues to dispense lots of guest beers,
WENTWORTH -WPA (4% ABYV) and the Y ORK
BREWERY - SIZZLER (4.3% ABV) were particu-
larly good tasting beers. The New Roscoe at Sheep-
scar is selling at least twvo BOAT BREWERY beers
on aregular basis.

The Compton Arms at Harehills is due to be demol-
ished to make way for a children’s nursery. Hunslet
continues to be agraveyard of pubs with the George
1V boarded-up (again) and the Goodman closed and
converted into offices. The Mulberry also appears to
be closed. The Goodman at Holbeck has been demol-
ished after several years of closure. The United King-
dom in the village of Methley is to be converted into
flats. The redoubtable Ron Ridout, brewer at the
BOAT BREWERY in Allerton Bywater, now brews a
house beer for Andy Henstock at the Church Stepsin
Batley. The beer is called the REVEREND CAS-
SELS (4% A BV) and is named after the gentleman
who was both the licensee of the pub and the
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vicar of the church back in 1836. Andy used to
have the City of Mabgate in Leeds but now flies
the flag for real alein Batley, with up to four
guest beers normally available.

Brian Lockwood the Landlord of the Boat, next
to Ron’s brew house, continues to provide good
food served in heroic portions alongside two
BOAT BREWERY beers. When | called | had the
excellent BLACK PEARL and the award winning
MAN IN THE BOAT.

No rea aeisavailable at the Duttons Aimsin
Queenswood Drive and the Hark to the Rover in
Spen Lane. However, the Dalesman at West Park
stocksthe excellent TETLEY DARK MILD. The
Vesper Gate near Kirkstall Abbey has reduced its
real alerange with only TETLEY BITTER on
the pumps.

Captain Craig at the Old Vic in Bramley, the
flagship of real alein West Leeds, offered awide
selection of guest beers recently including
GOLDEN SALAMANDER (4.5% ABV), EAST-
WOOD AND SANDERS - FIREBALL (4.2%
ABV), HOPBACK - SUMMER LIGHTNING
(5% ABV) and COORS - ST MODWEN (4.2%
ABV) dl at reasonable prices.

Congratulations to Athol Scordos and Shannon
Roberts at the Jug and Barrel, Stanningley, which
isto beincluded in the Campaign for Real Ale's
2004 Good Beer Guide.

Up in Pudsey at the World's End in Booths
Y ard recent beers sampled include DALESIDE -
OLD LUBRICATION (4.1% ABV) and YORK -
CENTURION’S GHOST ALE (5% ABV), both
a £2.10 apint. The Fleece in Fartown isthe only
outlet in West Leeds for the BROWN COW
BREWERY beers. | recently tried the WHICH
WITCH ISWHICH (4.2% ABV), which was
voted Beer of the Festival at the Y ork Beer Festi-
va and the HOW NOW BROWN COW (4.5%
ABYV), served in excellent condition. The only
other regular outlet for this brewery’s beer isthe
Chequersin the picturesque village of Ledsham to
the east of Leeds. The Prospect in Owlcotes Road
closed its door for the last time on the 8th Octo-
ber - the building is now for sale.

Over in Horsforth, | ventured into the Town
Street Tavern where | apologised to manageress
Stella Mallinson for getting her name wrong in
my last article, but she rather liked the name
Sheilaso al was forgiven. While | was at the bar
| tried the BARNGATE - CRACKER (3.9%
ABV) that was in cracking form. In Guiseley the

Ings, Woolpack and The Drop all had TAY -

LOR’S- LANDLORD asthe guest, they

THE ALBION

New Line, Green-
gates
Tel: 01274-613211

Bev‘n Seveinvte vou to savour the
snedd atnosphere thev and their staff
hae areated in their red de pub.

Seeinal is believino and we auarantee vou
will retun to our cosv. friendly
conrunity pub.

Nb Karaoke. no disoo. no ainids— iust
audlitv senvice and beer indudina Taor's
Landlord. Tetlev's ild. bitter and Barndev

Sndav nioht prize auiz and iadkoot
nonev ouestions.

know athing or two about real alein Guiseley! The
Drop isaso anew entry in next year's Good Beer
Guide along with the New Inn at Eccup.

In Otley, the big event in November will be the
Otley Beer Festival, which will take place on Friday
21t and Saturday 22nd at the Civic Centrein Bor-
oughgate. About 50 beers will be on sale including
several from Otley’sown B RISCOE'S B REW-
ERY . Paul Briscoe isto introduce a couple of new
beers and the ever-popular CHEVINBRAU (5.2%
ABV) apilsner style lager.

The Leeds CAMRA Branch Beer of the Festival
presentation took place at The Oddfellowsin Elland.
The winner was EASTWOOD AND SANDERS —
BARK AT THE MOON (5.6% ABV). A beer festi-
val was also taking place in the pub that weekend.
The Oddfellows is Eastwood and Sanders’ first tied
pub and well worth avisit.

Finaly, in August | had a pleasant day out with
three CAMRA colleagues at the Great British Beer
Festival at Olympiain London. We arrived back at
Leeds City Station at about 10.40pm so we decided
to have anightcap. | went in the JD Wetherspoon
bar on the station concourse while my friends called
in at the Scarborough. Unfortunately Wetherspoon’'s
had no real aleon so | joined my friends at the Scar-
borough. | asked for a beer but the pompous barman
said, “Sorry, sir, you cannot have a beer” and with a



BRADFORD BRANCH EVENTS Weds 19" Nov. Pub of the Season, (Autumn) at
Weds 5" Nov. Social at Idle, possibly visit one or the Old Dolphin, Queensbury from 8pm.
two placesfrom either the OddfleWS, Idle Weds 28 Nov. Inter branch quiz at the Boltmak—
WMC, New Inn, White bear, White Swan and the €S Keighley. From about 8pm. Full details
Symposium. Start and end at the Symposium. ater. d . .
Sat 8" Nov. Meet at the Oddfellows, Elland at Weds 3" Dec. To be decided. Check with con-
about 12 noon. (Eastwood and Sanders Brewery 2t 0 )
Tap), on to the Barge & Barrel and either by bus ~ Weds 107 Dec. Branch Meeting 8pm followed
or walk along the canal to the Red Rooster, Brig- by a Christmas do. Prospect of Bradford. (To be

house. confirmed.)
Weds 12rh Nov. Branch Meeting at the Mel- Sat 8" May 2004. Beer festival workers party.
borne, 8pm. (Probably at the Prospect of Bradford.)

gleeful smirk waved atill dlip in the air which he pro-
claimed showed the time was 11 o’ clock. All four of us
then checked our watches which all showed the same
time, six minutes to eleven. When we protested the
barman was then heard to mutter “I could not giveas--
t”, s0, beaten by thetill, | bade farewell to my col-
leagues. The story has a happy ending as | walked
across to the Prince of Wales where | was promptly
served with an excellent pint of MAGNET by the
friendly, efficient lady behind the bar who goes by the
clock, not the till!

LEEDS BRANCH DIARY

Tues 04.11.03 Open Branch Committee Meeting, The
Boat, Allerton Bywater, 8pm

Wed 05.11.03 Bonfire/Fireworks, socia at The Grove,
Holbeck, 9pm

Sat 29.11.03 CAMRamble to Linton and Wetherby,
depart Infirmary Street on the 98 bus at 10.40am

Tue 02.12.03 Open Branch Committee Meeting, at the
Victoria Family and Commercia Hotel City Centre,
8pm

Mon 08.12.03 Branch Xmas socia in the top bar, at
Whitelocks, City Centre, 8pm

BITZA STUFF: The latest “What' s the Point” award
goes to the Noble Comb in Shipley. A couple of years
ago or so it opened with asmall range of real ales.
Nothing too exciting but good enough to be included
on alittle crawl of the area. Now? Five handpumps all
dispense Tetley bitter. Oh, dear.

TheBrewery Armsin Keighley isone of afew in
that town that are really worth (sorry) the effort to
visit. And, if you livein Keighley, one of the reasons
why you should feel dlightly privileged. Moves are
under way right now to convert the first floor areato
perform the function of arestaurant. The living quar-
ters are to move to the top floor — for many years an
unused asset. So, shed loads of great ale and the
chance for some decent grub too. Marvellous.




All Our Yester bear s with Malcolm Toft

Hey & Humphries Special Bottled Guinness to cease using the mark when they saw the case

Joseph Hey & Co., of Bradford, founded a was going against them.
branch ¢1890, to bottle beer for the Leeds dis-
trict. Thiswas in association with Mr T. L.
Humphries, and the firm traded as Hey &
Humphries.

In newspaper adverts J. Hey & Co., called
themselves the "Expert Bottlers' and said
"their" Guinness was bottled at the proper time,
guaranteed pure as received from the Brewery,

In 1936 Guinness opened their new brewery
at Park Royal in London. This brought further
complications for drinkers. Which was the best
bottled Guinness, London or Dublin brewed,
could they tell the difference? Most northern
bottlers received the Irish variety, though
probably not during the war.

and fully matured in
Bottle. Later publicity
added that there was
only one quality of
Guinness's Stout ex-
ported to England, "the
difference you find is
in the bottling". House-
wifes were advised
"Don’t leaveit to
chance, insist on hav-
ing Red Seal Guinness
Stout".

Each company traded
in it©s own district.
From 1911, to distin-
guish each others prod-

ucts, Hey©s bottles bore

apaper seal on the
neck bearing the letters
JH. Hey & Humphries
product labels had the

J. Hey ceased bottling
Guinness post-war
and their outlets were
supplied from Leeds.
The same sort of ad-
vertising was still
used:- "Whereas
Guinnessis the same
theworld over, care-
ful bottling does en-
hance its flavour and
preserveits quality
and condition. To
make sure you are
getting Guinness at
the peak of perfec-
tion, always look for
the HH Red Seal on
the bottle, the sign it
is bottled by Hey &
Humphries. By then
the firm©s premises
was a The Calls,

initials HH. Off-licence, LeedsRoad, Idle. | 4o

In 1924 aKeighley
firm of bottlers started using asimilar trade
mark, a court case resulted. They felt that Hey
and their Leeds branch were conning the public
with their "special bottling" mystic. Before a
verdict was reached Ellis Ackroyd Ltd., agreed

S. Webster Ltd., of Halifax acquired J. Hey and
their subsidiary Hey & Humphriesin Septem-
ber 1966. That company continued to use the
HH trade mark for bottled Guinnesstill the late
19800Cs.

BITZASTUFF: The Old Tramshed is how to be quite good.

open at Saltaire roundabout. Real aleis avail- Latest on the Wheatley in Ben Rhydding is

ablein the bar — at the last count there was beer that Taylor’'s seem interested in buying it. A

from Tetley and Ossett. word to the current owners: SELL IT TO
Paradise Farm, Clayton, isopen againbut ~ THEM . But the developers are not giving up,

don’t bother if you only sup real ale— they still want to demolish part of the pub and
10 [thereisn't any. A shame, that, asit used build lots of houses on the site. They must not.




JUST POPPED IN

The idea behind this small pieceisto look at
some of the pubs that are a bit out of the way
and hopeful find some hidden gems. All the
information supplied is based on asingle visit,
on the date specified, but we have tried to be as
accurate as possible although someissues are a
bit subjective. Without further ado here are the
pubs we visited on Wednesday 20th August.

The Golden Fleece, Harden
Cask ale available Green Label, Black Sheep
(£1.90), and there was a Boddingtons pump but
it appeared to be off.

Pool Table and Beer Garden to the rear. Food
served 12-2 and 6.30 - 9 daily except Sundays
whenits7 - 9.

A fairly quiet locals village pub athough
events were advertised.

The George, Cullingworth
Under new management, no cask beer avail-
able at the moment but is being considered al-
though the tenant feels there would not be
enough demand.

Quiz night Tuesday Karaoke Thursday. Live
entertainment.We didnt stay long.

The Fleece, Cullingworth
Cask ale available John Smiths and Wychwood
Fiddlers Elbow (£1.84) but surprisingly no
Marstons. Also several unused handpumps.
Pool Table and Pinball machines. Food served
Saturday and Sunday 12-6 aso advertised for
lunchtimes and evenings but we couldnt find
ant indication of times.

Live music on Fridays. The Wychwood was
very tasty.

The Station Hotel, Har ecr oft
Cask ale advertised and available Taylors
Landlord (£2.10), Theakstons Bitter( £1.90)
and Wells Bombadier (£2.10). The beers we
tried, Taylors and Wells were both on fine
form.

Food was available. The opening times were
restricted to 4-11 weekdays, 12-11 Saturday
and 2-10.30 Sunday.

Asthe beers were shown on a ch

akboard it islikely that these change on a
regular basis.

The pub is part of the Enterprise Inns chain but
well worth another visit just to check the beer
is dtill as scrummy.

- with Ray Bredavs

Theling Bob, Wilsden
John Smiths Bitter was the only cask ale avail-
ableat £1.90.
Food available lunchtimes only,but not on
Mondays.
Pool table. Back down to earth after The Sta-
tion.

The Malt Shovel, Harden
Only Tetleys bitter (£1.73) but it was on fine
form.
Under new management but food advertised as
available 12-9.

Finally we had intended to stop at the Bell
Inn in Wilsden but it was closed and appeared
to be under refurbishment.

The
Fighting
Cock

21/23 Preston Street, Bradford
Tel: 01274 726907

Curry night every other
Wednesday.

Regular beersincludethose
from Phoenix, Fullers, Taylor,
Black Sheep and Old Mill.

5 ever-changing guest beersand

Hot BusinessL unches
and Food Mon to Sat

BITZASTUFF: Hey, it's National Pubs Week
from 21% to 28" of February 2004. Just in time
for the next Bradford Beer Festival. We'd
show you the logo if we had one.

The Junction at Lower Baildon has guest
beers (one at atime) to accompany the Tetley
bitter. It must be worth alook —it’s on

several bus routes. 11




Bewar e of False Promises
- the GBBE -

Y es, no mistake GBBE, the Ghastly Baildon Beer
Experience! Encouraged by reports of severa

real ales now on offer in Baildon, members of the
Branch gathered in the Bull’s Head to begin the
exploration. Not an auspicious beginning, on of-
ferinthereal alelinewas Tetley and Ansell’s
bitter, the |atter of course now from the same sta-
ble as the former. To describe it as mediocre
would have been praise indeed but that would
have been too generous, so some hastened across
the road to aflash joint called Kirby's where
Taylor's Landlord had been reported. Encouraged
by a plague on the wall promoting “Taylor's
Championship Ales’ those who entered found a
towel over the pump and an honest enquiry met
with anegative. On to the Malt shovel, here the
fare was acceptable; Landlord (£2.17 apint) was
available and in good form also Theakston’s Old
Peculier, Morland’s (Greene King's) Old Speck-
led Hen and John Smith’s cask - a busy pub,
which spoke volumes. A sortie was made on the
Shrogg’ s (Soldiers and Sailors), a private club
where previous intelligence had suggested we

would be signed in with little difficulty. Sadly
the intelligence proved incorrect and furthermore
women would not be admitted. For any passing
soldiers or sailors who might gain admittance,
they would find on offer Tetley’ s mild and bitter,
Sam Smith’s Old Brewery Bitter and Landlord -
but not if they were female soldiers and sailors.
En route to the Bay Horse, the Angel, an al
Tetley’ s establishment, looked especially de-
serted as we passed by, but encouraged by reports
of Landlord and Marston’s Pedigree we de-
scended the hill to find two pumps bearing the
Tetley clip, but from neither of which could beer
be coaxed- so that was really no great loss. Brad-
ford branch is not one to indulge too often in
Camrambles but was this a furtive manoeuvre to
start the ball rolling? On downhill we continued
to the Junction, here a good pint of Deuchar’s |.P.
A. was enjoyed by all but sadly there was not
enough for a second, yet again the pump ran dry
but TOMORROW we were assured we could
sample the Oakham JHB or was that JCB? Mem-
bers rambled off to Shipley in good time to catch
acouple of pints at the Pride where | trust they
fared better than at the GBBE! Bus times to Bail-
don.... don't bother! Bob Taylor

G

THE GOLDSBOROUGH

118BOLTON ROAD (OFF FORSTER SQUARE) BRADFORD
Bradford CAMRA pub of the season for Summer 199

TRADITIONAL BEERS: TETLEYS- LANDLORD - AND GUESTS
Comprehensive food menu including daily homemade specials

Big screen for all sports coverage
Full entertainment programme

SEPARATE CONFERENCE AND PARTY FACILITIESAVAILABLE
FOR FURTHER DETAILSPHONE: 01274 74Q.38




A BUMPER PICTURE SPREAD - no-oneissafe

It'sfarewell to Walter and
Janet Nelson. They leave
the Shipley Pride after their
thousand year reign and
entry after entry in the
Good Beer Guide.

Bradford CAMRA gave
them arather nice decanter
and glasses set - we heard
that they were partial to a
drop.

Above: Walter is showing
off his strength by deform-
ing the base of the thing.
Suppose we'll have to call
it aship’s decanter now.

Right: So pleased ishe
that he burstsinto song.
“I'll join the legion...”

Incidentally, that’s not a
parrot on his shoulder - it's
Brighton Bill.

Christine Bannon has
taken over thepub and is
intent on changing very lit-
tlein its philosophy.

13




Above: Pub of the season again and, this time, Chairman Kennedy presents the plague with a
cheery grin. Scotland must have scraped a draw somewhere that week. Recipients Hazel and
Colin seem bemused but they’ re not letting him get too close. There's money in them pockets.
And isn't there always one who won't stop drinking for a minute when something like thisis
happening?

Below left: Secretary Bell awaits the arrival of one William Wagstaff so as to present him with
recognition that his pub - the New Beehive - islisted and in the CAMRA National Inventory
because of its outstanding interior. The other onein town is the Cock and Bottle; are we going to
lose that?

Below right: Ah, he turns up. There' s the plaque, there’ s the smile, there’ s John Bell managing
to stay awake. Good man. William - will you buy that other pub, please?

14




So it’ sthat other Saltaire do. The one for celebrating Sir
Titus Salt's 150th.

Above: Staff in the beer festival waiting their first cus-
tomer. And pondering the use of grappling hooks to allow
‘em to be reeled in. But part finished glasses already?
Below: A glimpse of some of the crowd in the queue out-
side, waiting to get in. Even Wilfred Bramble is back with
us and raring to get his gums wrapped around a glass.
Some of the others seem to have been there for several dec-
ades. Or is there warp drive capability now in Saltaire?
Right: Oh dear, Michael Farrar making a complete cock of
himself. Did he manage to drink the rest of that jar of ale,
we wonder? If thisis the image to greet you on entering
VictoriaHall, it must be a shock to us al that anyone
turned up and supped owt. But many did and it was avery
successful event. Even with the two metre high poultry.
(Picture by Phil Fluke.)
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BITZA STUFF: Enterprise Inns are selling 60 pubs, across the country, including the Cock &
Bottle and Coach & Horses (Barkerend Road!). The agents are Christie & Co and the advert in the
Morning Advertiser says "to be sold individually or in groups'. Go get it. Latest newsisthat no
bids have been received that would keep it as a pub. But do not the people realise — and the local
planners had better be sharp on this—that it isthe interior that islisted. It istheinside that is of
great importance. The outside isn't too bad, actually, but it is the design and execution of the inte-
rior detail that is deemed worthwhile saving from the silly ideas of those who would do it hurt.
And, just in case anyoneis in doubt — the bits within the walls of this building are to be maintained
in astate of careful preservation. OK.

Bradford’sround of beer festivals startsits  in the recent celebrations of Sir Titus's 150" —

round again early next year. The big bash at and the dates are already set at 18" and 19" Sep-

VictoriaHall, Saltaire will be held from Thurs-  tember 2004.

day 27" to Saturday 29" February 2004. Tickets ~ But before all that lot, the goodies for 2003

from the usual sources. are not finished. Therewill be a monster beer
Baildon beer festival will again beinthe Mo- festival in Otley, at the Civic Centre on Bor-

ravian church hall and run over the May Day oughgate, on the 21% and 22™ of November.

bank holiday 2004. Again, the proceedswill go to the Parish
It seems that Hepworth & Idle C.C. will be  Church East Window Appeal. Opening times
holding another do in the new pavilion. June on both days are noon to 11pm. For more
probably. information ring Allan Boddy on 01943-
Saltaire village beer festival (and other 466182.

things) will happen again — it was so successful KEEP BUSY.

TheNEW BEEHIVE WESTGATE, BRADFORD

Inn Bradford CAMRA Pub of the
Season for Summer 2002

Bradford’'s gas lit inn with
interior of outstanding
historical importance

Beersfrom: Abbeydale, Kelham Idand
L loyds, Ossett, Phoenix, Taylor and
Salamander breweries. Plus guests.
Plusalarge selection of Belgian, German
and Czech beers.
Plus over one hundred single malt whiskies

Enjoy a well-kept alein a Plus hot and cold lunches served 12- 2.
genuine and totally unspoilt Plus sandwiches available at any time.
independent pub.
A choice of five gas lit bars En-suite accommodation.
and three open fires. Cellar Function rooms (large & small).
bar open weekends Tel: 01274-721784
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A SINGULAR LETTER

An e-mail from Dave Ibbetson, with a strong Leeds
connection.

Dear David,

After attending arecent CAMRA mesting at
the Grove, Leeds | made enquiries regarding
my search for a Tetley Bittermen, Can't Beat
Em Join Em T-shirt, someone mentioned you
may have one, if so would it possibly be for
sdle, as| am a Tetley memorabilia collector
and still work for Tetley'sin Leeds, which |
have done so for 26 years.

Hope you can help.
Thanks very much.
Dave |bbetson
ibbetson@aol.com

| don’t think | ever did enough Tetley drinking
to qualify for a tee shirt at the time but | know
that many people managed to gain several. |
therefore throw this open to the floor and fully
expect your e-mail in-box to be loaded up soon.
What | do remember isthat the garmentsin
question were, shall we say, made to a price

Superb Food

Served lunch & dinner 7 days
a week

Local draught ales
Belgian & German beers
Early bird menu
Excellent wine list

No smoking “snug”

SALTAIRE BEER FEST. 2003

To celebrate the 150" anniversary of the found-
ing of Sdltaire village and the 200" anniversary
of the birth of itsfounder Sir Titus Salt, Sadltaire
Village Society decided to hold afestival. This
festival included street markets, Morris dancers
in the street, street musicians, Punch & Judy
show, jugglers, agrand finale in Roberts Park and
many other activities. Victoria Hall played host to
concerts, choirs, didect talks, poetry, art gallery
and numerous other events. Amidst all this Brad-
ford CAMRA held a beer festival in the Y ork
Room at Victoria Hall.

We were open from 11am to 11pm from Thursday
18" September to Saturday 20" September. We had
aquiet start on Thursday afternoon but afairly busy
evening. Friday lunchtime was much quieter than
expected but Friday night was extremely hectic.
Saturday afternoon saw many visitors coming and
going without a break. Many of these customers had
never been to abeer festival before and made en-
quiries about our main festival in February. Asa
result of this we felt the festival was agood cam-
paigning event. Finally we finished with a quiet
Saturday evening. Ancther sign of new visitors was
the number of glasses they took home.

In conjunction with the festival we had the 1853
beer tasting competition. Before the festival brewers
were asked to brew ales from recipes from the 19"
Century. Nine breweries submitted these special
beers and we would to thank them for their efforts.
Beer writer Barrie Pepper set up atasting panel and
the event took place overlooked by a portrait of Sir
Titus Salt. The panel included Nick Salt, the great
great grandson of Sir Titus. Other membersincluded
Maarten Stolk, avisiting Dutch organist, Sandra
Wike landlady of the Victoria Pub and two members
of Bradford CAMRA - Josie Boothroyd and Sheila
Brett. The overall winner was the 9% Saltaire Spe-
cia from Roosters Brewery of Knaresborough. This
was followed by Block Knocker (6.1%) from Fer-
nandes Brewery of Wakefield and Tight as Salt
(4.6%) from Rudgate Brewery, Tockwith.

We would like to thank Steve Ashworth of the
Boathouse for being licensee of thisfestival. |
would like to thank all those CAMRA members
who helped to make the festival such a success. An-
other thank you goes out to Eddie Lawler and al
those members of Saltaire Village Society who
made the whole event possible and a specia thank
you to Phil Fluke who has to suffer our presence for
afull week.

Mick Farrar Beer Festival Organiser. 17




YOU MUST TRY ...

“You must try”...The BLACK BULL, Liv-
ersedge. This delightful little pub was bought by
QSSETT BREWERY and, after arecent (May-
ish) tasteful refurbishment it's now reopened. It
has a multi-room layout - all being separated by
archways. A central entrance leads through to the
main bar in the front right. Another cosier lounge
with smaller bar is to the back right. To the back
left is amore open room in cottage style with a
view of the pretty (floral) beer garden. The front
left is anon-smoking room (the fireplace has an
enclosed stove to stop it smoking too).

More importantly it keeps a good range of ales;
including, as standard, three or four Ossett beers.
During avisit in early September the beers were:
Ossett Excelsior, Ossett Pale Gold, Ossett Sum-
mers End, Taylor’s Landlord, Burton Bridge XL
Mild, Archer’s Poacher’ s Pint, Cropton Two
Pints and Theakston’s Black Bull Bitter (what
elseal).

Add to this afriendly and helpful staff (they'll
even change the non-too-loud background music
to something more suitable, if asked) and you'll
be glad you took my advice “it's well worth a
visit”. Whereisit? Well, from Bradford (if an

with Jeff Utley of Otley

um-friend is driving) take the M606 to Chain Bar
Roundabout then straight on the A638 Cleckhea-
ton road. Go straight through Cleckheaton, past
Spen Athletic Stadium & Sports Centre and at
the end of the dual carriageway you'll seethe
White Swan on theright. This brings you to the
Swan traffic lights - turn right into the A62 Hud-
dersfield Road and then after about 30 yards an-
other set of lights - turn right again onto the
A649 Halifax road (you are amost behind the
Swan). Continue for about 100 yards and the
Black Bull is on your left. Have fun!

If you want a different route back after leaving
the Black Bull; then continue along the A649
Halifax road for about 3 miles, up to the top of
the hill (views on theright). Just at the start of a
dua carriageway- and just past the Old Pack
Horse- take aright into Scholes Lane. The
STAFFORD ARMS can be found on the | ft.
Thisintriguing three-roomed pub had Taylor's
Landlord, Taylor's Golden Best, Taylor’ s Bitter,
Morland (?) Old Speckled Hen and Phoenix
Double Gold during September’ s visit, aswell as
an entertaining jazz band.

THE ROYAL OAK

STONY LANE , ECCLESHILL . TEL : 639182

FORTETLEY MILD AND BITTER
& TIMOTHY TAYLOR LANDLORD

THE VILLAGE PUB WITH THE
COUNTRYSIDE FEEL.

NICE BEER, NICE COMPANY, NICE FOLK.
Bradford CAMRA’s Pub of the Season Spring 2001
MINE HOST ALAN GOLBY




Calderdale Caperswith Barry Morris

| spoke slightly too soon last time when |
thought | might have time to read the stuff
through before sending through the ether to
Dave. Last minute urgent works imposed the
usual scramble, and athough | have not found
any spelling mistakes | did noticethat | called
Ted Hughes the successor of Andrew Motion. |
should, of course, have said predecessor.

Anyway, on the epic canal trip we finished
up just across the road from the Hebden Bridge
Marina, downing a pint of Taylor'sin
SQUARE ONE. Leaving there you can view
the recent developments in the marina before
moving on to the next venue. | will confess to
being partly responsible for the new buildings
in the marina, although only for keeping them
standing. | did the structural bits so have noth-
ing to do with the aesthetics. Some of you may
be mildly concerned that someone who appears
to visit an unconscionable number of establish-
ments where intoxicating liquids are dispensed,
is also responsible for ensuring that buildings
are safe enough to be entered, but | can assure

Brewery tours by
arrangement.

you that | keep the two functions relatively
separate. It is not along walk to the next pub,
which isthe RAILWAY . Thisis a pleasant
local and these days serves Tetley Bitter,
Theakston Best Bitter, and Morland’s Old
Speckled Hen. | have not been in for awhile,
so | hope it has not been given any makeovers,
and has preserved its traditional arrangement.
(Do they still have the unusual display of knots
in the front bar?)

To get to the next port of call isan equally
short jaunt. | think you can slip out of the back
door of the Railway and almost step into the
ALBERT HOTEL, which fronts onto Albert
Street. The Albert seems to have remained
popular with afair cross-section of the localsin
Hebden Bridge, and is an unusua arrangement
inside, with a sort of pointed end where the bar
is. It was one of the four Y ounger’s pubsin
Calderdale when the branch did its first local
survey, and today it serves Theakston Best Bit-
ter, John Smith Bitter, Y ounger’s IPA (or
McEwan'’s 80/- if you prefer) and a guest beer.

Turkey Bitter
(ABV 3.8%). Also
other home-brewed

beers named after
caves.

the Turkey | nn & Brewey

GOOSE EYE HAMLET, 2 MILESWEST OF KEIGHLEY,
TEL: 01535 681339.

BREWERY VISIBLE FROM INSIDE PUB.
FOOD AT LUNCHTIMES AND EVENINGS (NOT MONDAY'S)
BEER FESTIVAL EVERY MAY

Open 5.30to 11 Mon; 12t03,5.30to 11 Tueto Thur;

12to 11 Fri; 12t04.30, 7to 11 Sat; 12 to 10.30 Sun.
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It once had the three Y ounger’ s beers available
at the same price. A good while back because |
remember paying £1 for Scotch Bitter, IPA,
and No 3. When | asked the landlord about it
he said it was “Nice and simple.... Bag of
crisps or abox of matchesare also £1.” Al-
though long ago it was after the time when the
pub was run by arenowned landlady called,
very aptly, Olga Barley. Some older readers
must remember her. She was ‘ tres formidable
and something of alaw unto herself. Perhaps
Mr Earnshaw at Halifax Steam Brewery would
consider a beer named after thislocal celebrity
as part of hisrange.

In nearby Crown Street you will find the
GREENWOOD INN, which was a conversion
of ashop or office afew years back. It used to
have a selection of about four trad beers, but of
late offersjust Tetley Bitter and an occasional
guest. We have also received reports that trad
beer is not always available. Just off Crown
Street isone called MARSHALL'S BAR,
which | have never tried, and at the moment
will not bein ahurry to do so asit has no real
aleto drink. Instead | would proceed aong to
Bridge Gate and nip into the WHITE LION.
Thisfine building, one of the oldest in the
town, was built as afarmhouse in 1657. Under
the sober rule of the Lord Protector it would
not have been politic to open anew pub, so
they probably saved that for later, when the
rather less sober Chas |1 had returned from his
wanderings. There are several drinking and
eating areas within the pub, and there are usu-
ally 6 beers on offer. Theregulars are Castle
Eden Ale, Boddington’s Bitter, Flower’s Origi-
nal, and Taylor's Landlord, while there are 2
guests, one from the Whitbread list, and one
from anywhere. | get along regularly on a
Tuesday where we hold afriendly quiz eve-
ning. Should you pass by you will be treated to
a staggering display of erudition, which fades
only marginally towards the third and fourth
pints.

A little while ago | would have been able to
include, probably just lying within my self-
imposed limits of a quarter mile along and 50
metres up from the canal, the Nutclough
House. This was where we used to hold highly

competitive quizzes, and enjoy good
20 beer, but it is now a private residence.

The nearby Nutclough Tavern is also a private
house, but | can never remember it ever having
any real de. Localsin this neck of the woods
must now drop into town, or climb up to the
Robin Hood at Pecket Well, which iswell out-
side my limits.

Instead you can walk the few yardsto the
SHOULDER OF MUTTON, which like the
White Lion backs onto Hebden Water. 1t was
one of those pubs that were done over in a sort
of ‘house of horrors' style by Whitbread when
they wereinto that sort of thing, but it was
never quite over-the-top here. The present beer
range is Black Sheep Bitter, Flower's IPA,
Morland Old Speckled Hen, and Taylor's
Landlord. The pub was always popular with
the motorbike and heavy-metal brigade, but |
have not noticed too many bikes when | have
been by lately. Further along Bridge Gate is the
WHITE SWAN, which isabusy pub that at-
tracts both locals and visitors to the ‘ Pennine
Centre'. Long noted for its good lunchesit can
offer you Tetley Bitter, Black Sheep Bitter, and
Marston’s Pedigree to wash it down with. It
faces alocal landmark, the splendid packhorse

The Grove

Back Row, Holbeck

LEEDS CAMRA PUB OF THE
YEAR
2000/ 2001& 2002 / 2003

Cains Bitter
CharlesWells Bombardier
Adnams Broadside
Caledonian Deuchars | PA
a dedicated Mild handpump
Monthly Specials
and changing Guest Beers
*A Batemans Beer all thetime*

ACOUSTIC MUSIC EVERY NIGHT
SIDE ROOMS AVAILABLE




bridge, and across the bridge is the HOLE IN
THE WALL, which isaroomy place and of-
fers either Tetley or Theakston’s Bitter. Keen
folks may then continue up the precipitous
pathway known as the buttress, but it's out of
my limits, and so we will walk along the decid-
edly less precipitous riverside to rejoin the
main road. On thejunction isthe INN ON THE
BRIDGE, which has been open-and-shut of
late. If it is open nip in and see what is on of -
fer, as the range has varied recently, often
down to nothing. There isthe HEBDEN
BRIDGE TRADES CLUB nearby on Holme
Street, where trad beer is available, but we are
not totally sure about entry for the public. The
beers to be had are Moorhouse Premier, Mar-
ston Pedigree, and Jenning’ s Snecklifter, so
worth atry.

That leaves just two pubs to complete Hebden,
but thereis afair selection of beersto be had.
Thefirst isthe FOX & GOOSE, which isone
of our premier real ale establishments. Usually
4 beers from the tiny independents are on offer,
at competitive prices, in this unique local.
Robin may have moved on but the new owner
Simon has done more than maintain standards.
It was one of just two pubsin this areathat fea-
tured in the very first GBG. The other was the
Railway at Ovenden. Our last call will be the
STUBBING WHARF, which very definitely
fits my distance criteria. It is on the canal tow-
path, and is about 4 metres below the canal.
This was where we used to hold our friendly
quiz evenings, but had to find aternative ac-
commodation when the place was completely
refurbished. It is basically one large room
downstairs, so we could not find a very quiet
corner. The beer was no problem however, as
there can be up to 8 to choose from. The regu-
lars are Boddington’ s Bitter, Greene King IPA,
Taylor's Landlord, and Flower’ s Original, but
there is also a guest from Whitbread' s list and
2 or 3 other guests, along with atrad cider from
Addlestones. Thereis plenty to go at, so get
stocked up in order to face the long trek to-
wards Todmorden. It is one of the longer
stretches to our next stop.

For the news items we begin out east where |
am happy to report that the STAR at Rastrick,
and the nearby SLACK SWAN, back over the
river in Brighouse, both have real ale back on

in the form of Tetley Bitter. Thisis also true of
the FOUNTAINHEAD at Pellon, and we hear
that the BULL & DOG at Stainland is serving
trad beer again, with Taylor's Landlord in addi-
tion to Tetley Bitter. Further good newsis the
re-opening, after a short closure, of the STIRK
BRIDGE in Sowerby Bridge. It aso hastrad
beer on, with Tetley bitter, Black Sheep Bitter,
and Taylor's Landlord. Unfortunately it missed
out on the Rushbearing this year. The * Stirk’
has always been aregular port of cal for the
cart, and the not quite teetotal hauliers and fol-
lowers. On the negative side | have to report
that there are two pubs that have lost their real
ale. The COACH & HORSES at Boothtown is
one, and the GOLDEN FLEECE at Greetland
the other. While another pub, the QUEENS
ROAD TAVERN is closed atogether.

One of our long-serving landlords has retired
from the trade. Colin from the SHEARS at
Paris Gates has sold the establishment, after a
lengthy spell. The Shears, down in its deep val-
ley, has been one of the area’ s most popular
inns for many amoon, and aregular GBG fea-
ture. Let us hope that the new owner will con-
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Jacko says.
Tetley'sand Guest Alesat
very reasonable pricesall




tinue the good work. It seemed to be awinning
formula anyway. In town we hear that the for-
mer ‘Bar With No Name’, on Lord Street, isto
put on some real ae, and be re-named some-
thing like HAIRY LEMON. | will keep you
posted on that. Finally | am pleased to report
that the UNION CROSS has regular guest
beers on again. When | have called in lately
there have been two to go at, and | was told
that the lapse was a management oversight on
ordering rather than policy.

For my most memorable pint | am going for
the Durham White Gold at the Pumproom,
where the manager has had afalling out with
the owners and moved on. | trust the new man-
ager will keep the beer aswell. A surprising
strong contender this time was the excellent
Taylor's Best Bitter | drank at the Queen Vic-
toriain Northowram. One thing | almost in-
variably find when getting these outstanding
pintsisthat | am just dropping in while on my
way to some engagement. | never seem to have
time for more than one. It must be
‘Somebody’s Law’ in operation.

T he M elborn

GDT.E P.MH
White Abbey Road,

Bradford
REAL ALE - REAL MUSI C - REAL
PEOPLE
ACCOMMODATI ON -  BAR SNACKS

BRADFORD CAMRA

Mon. eve: Fri. eve: Live music.
Eamon’s informal music Sat. lun:

sessions. P.A.jam.

Wed. eve: Jazz. Sat. eve: Live music
Thu. Eve: Sun. eve

Topic Folk Club. Irish session.

Live music is Country, Blues, Rock/Roots

Concert Room avail abl e for any
occasi on
Cel ebrations, Birthdays, Charity
gigs, etc.

Just call Brother Eamon on
01274 726867
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JUST POPPED IN - 2:
Ray Bredavsagan

Here arejust afew more details from hostel-
ries visited on the evening of 8th October 2003.

New Inn, Denholme
Part of the Pubmaster chain.
Open 6-11 weekdays 12-2 & 6-11 Saturday 12-
10.30 Sunday. Beer Garden Quiz on Thursday
& Sunday. Only cask Tetley’s available at
£1.85 per pint. 2 halves and we were on our
way

Causaway Foot, Ogden.
Beer garden with children’s area. Extensive
food menu and restaurant. Copper Dragon
1876 and Bitter, Taylor's Landlord and Hydes
Landlady’ s Bitter (£1.95 per pint). Extensive
winelist, live music on Saturdays. A good se-
lection of ales that were on good form

Goose Inn, Halifax Rd, Denholme
Extensive food menu available 12.30-2.30 & 5-
9 weekdays 12-9.30 Saturday 12-7.30 Sunday
Black Sheep, Taylor's Landlord and Wells
Bombadier £1.96 per pint. Appears to concen-
trate on food but that doesn’t mean the beer
wasn't tasty as well

Copper Kettle, Thornton Rd
Don’t know what’ s happening here it was
closed at 10pm on a Wednesday!

White Hor se, Wellheads, Thornton
Beer garden, pool table, Friday night entertain-
ment, Food available. Tetley's bitter only. Just
aquick visit.

Hill Top, Thornton
Food available. Quiz night Wednesday - mushy
peas have an aromaaall of their own. Cask
Tetley’ s bitter.

Blue Boar, Thornton
Former Taylor’ s house now afree house.
Tetley’sand Taylor’ s bitter(£1.84per pint)
A good old-fashioned public house with beau-
tifully kept beer. The Taylor’s was superb; the
best pint of the night. Wish we could have
stayed and supped for hours...unfortunately it
was 10.40pm when we got there!

A final worrying footnote The Delversin
Heaton is currently boarded up, but at at least
thereisato let sign outside.



POTY & COTY (Part 2)

Having explained the mysteries of POTY
in the previous edition | did promise to cover
Club of the Year (COTY) this time around.
Some CAMRA branches have their own
COTY competition; some don’t bother at all.

In Bradford we come somewherein be-
tween. Whilst we do not have aformal com-
petition we do ensure that a club from our
area goes forward to the regional judging.
Recent years have seen Idle Working Men’s
Club as our choice, but if anyone out there
has other welcoming Real Ale clubsto sug-
gest then please let me know. Healthy com-
petition never hurt anyone!

The Y orkshire Regional COTY results
have recently been announced. Highly com-
mended are Wakefield Labour Club (Red
Shed) and Concertina Band Club in Mexbor-
ough. The winner is Berry Brow Liberal
Club, Berry Brow, Huddersfield, avery
friendly little club selling 3 or 4 Real Ales.
On my last visit these included beers from
Jennings and Phoenix with Wentworth
Brewery next on. Good luck to them in the
next stage of judging.

Whilst | have yet to visit the current na-
tional COTY, Somers Sports & Social in
Halesowen, | did have the chance to visit a
previous winner whilst on holiday in East
Anglia, recently. The Ouse Amateur Sailing
Club, by pure coincidence, was 100 yards
from our hotel, in Kings Lynn. What a mag-
nificent club thisis, warm, welcoming, com-
fortable, with views of the river and last but
definitely not least 7 Real Ales (+ 1 Cider)
straight from the barrel. With such delights
as Hopback Summer Lightning at £1.70 a
pint we were frequent visitors. In fact on the
last night of the week the steward asked if
we had taken up residence (not sure if he
meant in the club or Kings Lynn!). Check
this place out if you arein the area, you
won't be disappointed.

John Bell.

Experiencethe Character of

The Huntersinn

Harrogae Road, Pool in Wharfedale
Tel: 0113 B4 10D

9 Cask Conditioned REAL ALES
always available.
TETLEY'S, THEAKSTON'S
plus an excellent varying range of
GUEST BEERS

HOME COOKED FOOD
12.00-2.30 EVERY DAY

e i Fny Wekome R i Tl e

Listed in the CAMRA Good Beer Guide

MIDLANDSWINNER

Somer©s Sports & Socia Club, based in Ha-
sowen, has been named Britain©s Best Real Ale
Club in the CAMRA ©Club of the Year© comp
tition for the third year in arow.

Great Britain has approximately 30,000 li-
censed and registered clubs that could have
entered this competition and were judged on a
wide range of aspects including, of course, the
choice and variety of real ae available to the
members.

The club islocated on the edge of Halesowen
in aformer mansion house. The extensive
grounds have football pitches, tennis courts and
abowling green. The beer range is enormous,
with at least 12 real ales being available. Inter-
naly, the club consists of an attractive lounge-
bar with alcove areas, snooker room and func-
tion room.

So will our brave club membersin this part
of the world fancy nominating their own club
next year? And will they seeto it that their club
offersacracking deal for those who like afew
drops of decent ale?

Let's hope so.
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BRITAINSBEST SAUSAGE
AND MASH PUB?

Y ou might not have realised this, but recently
anational final was organised jointly by
CAMRA (you know that mob) and CARF. Yes,
the Campaign for Real Food. CARF was set up
in 1996 and is a nationwide lobbying organisa-
tion focused on encouraging consumers to buy
and eat real food made from seasonal, fresh,
local British ingredients.

The event was held in the Windmill pub, in
Mayfair, London (probably why newsis travel-
ling slowly northwards) on the 29" October.
Who won it? We do not know, as the putting to
bed of theTT would have been happening round
about then. The public had been invited to
nominate pubs serving exceptional Sausage and
Mash. So there you are.

The judging panel consisted of several lumi-
nariesin the field. There was beer tasting, too,
guided by Young's head brewer

Champion sausage makers, Muffs of Brom-
borough, were set to be demonstrating the hand-
made skills and technique required to make a

first-rate banger. Sounds good.

Real food and rea ale go hand in hand. What
could be better than atop quality locally
sourced real sausage washed down with a pint
of real aefromtheloca brewer. Oh, we're
slavering now. Too many pubsfall into the trap
of offering customers ready-made meals from
large distributors, but people are getting wise to
this and demanding tasty, fresh local produce.
The banger and spud competition recognised
the quality of the pubs that are meeting this
challenge and it is central to CARFOs support for
the recent British Food Fortnight. Did you get
the chipsin then?

Find out more about CARF on www.thecarf.co.
uk.

Briefly, CARF aimsto:

* Champion the concerns of the British public -
providing avoice for al those who demand the
best and safest produce the country has to offer;
* Encourage consumers to buy and eat real food
made from seasonal, fresh, local British ingredi-
ents,

* Support local producers, independent retailers
and establishments that are committed to produc-
ing and serving only the finest British food;

THE BREWERY ARMS
KEIGHLEY

10 Cask Alesalwaysavailable.
17 to 23 real aleson sale each week.
500+ beerssold in last 12 months.
Beerssupplied by over 20 Yorkshire Breweries.

Pub of the Season - $ring 2002.
Cask Marque accredited - Quality Ales Assured.

We organise quarterly brewery trips. Our thanksso far to:
Old Mill ($haith), Salamander (Bradford), Clarks(Wakefield),
Halifax Seam (Halifax) and Jennings(Cockermouth).
The Brewery Arms. The Permanent Beer Festival.

Tel: 07855 826875-ask for Cea or Peter.




2004isthe Year of Beer with Food!

Roger Protz, the editor of The Good Beer
Guideis calling for pubsto attract dinersto
beer by including recommendations and tasting
notes for beers on their menus. The Good Beer
Guideis published only by CAMRA and al-
ways has been.

Roger Protz reckons that wine has ruled the
roost for too long. If more women and younger
drinkers are to be attracted to rea British beer,
pubs have to get the message across that fine
beers are every hit as good with food aswine.
The wine industry has had its own way for too
long and CAMRA has made 2004 the 'Y ear of
Beer and Food' at the launch of the GBG.

It should be realised that the vast diversity of
tastes and regional varieties of British beers
mean they can be perfectly matched to dishes
in exactly the same way as wine. The market
positioning of wine since the early 1980s
means that most people see it as more sophisti-
cated and therefore a more appropriate drink to
enjoy with food. Thisis not true. There are
some 2500 different real alesin the UK, each
with unique aromas, flavours and other quali-
ties that make beer a perfect match with food.
How many wines to compare?

Food may well be an important growth area
for most pubs, but beer still represents about
60% of the turnover of many of them. It'stime
to bring the two together and take action to
change the image of beer forever. Hear, hear.

How about this for awish list:

* Pubs to recommend different beers matched
with key courses on their menus

* Pubs to include 'Beer Lists with tasting notes
on menus

* Pubs to offer tasters of beer to customers or-
dering food

* Brewers to put tasting notes on bottled beers
in the same way aswine

* Brewers to present bottled beer in amore
stylish way

Roger Protz adds, "It seems to be acceptable to
drink beer with a curry in an Indian restaurant
and pubs need to act to make it the norm in the
pub too, the rightful home of good beer."

The Good Beer Guide 2004 is edited by Roger
Protz and costs £12.99 (much less to members,
though) and is sponsored by Cask Marque, the

The Shipley Pride
Sltaire Rd Shipley

Tel: 01274 585341

Twice winners of
Bradford CAMRA
Pub of the Season

Landord, Tetley and guest des
awnays avalade.

Home made food served Mon-Fri
12.00 to 2.00pm

Quiz Night Thursdaywithupto£200 jedquat
Good Beer Quide for the last seven years

Brand new management -
Same good ideas

accreditation scheme for pubswhich serve the
perfect pint and The Beer Seller, the market
leader in drinks wholesale and distribution to
the licensed trade.
It has descriptions of the top 4,500 pubsin
Britain. All entries are surveyed on aregular
basis by CAMRA members. Other guides may
only send a questionnaire and are never visited.
Thereis no charge for entry into the Good Beer
Guide.
Included is information about pub facilities for
families and the disabled, history, architecture,
food, accommodation, local places of interest...
and, of course, the beer: the best pubs serving
the finest real alein the country.

One example of food and beer working won-
ders: Port Stout with Stilton.
The 2003 Champion Bottle-conditioned beer,
O'Hanlon's Port Stout, is the ideal companion
for powerful, tangy blue cheese. O'Hanlon's
Port Stout, brewed by John O'Hanlon in Whim-
ple, Devon, is adark, roasty, bitter beer with
the addition of port wine. In Dublin, barmen
call this beer "a corpse reviver" and serveit as
ahangover cure.
Hmm. 25




