














REVIEWING with Russ Petcher  You're seriously missing out. Danny is a
content creator who deserves his own TV

Danny Sapko show because yes, he really is that good
Bass Player and Content Creator at what he does. ,
He has me in stitches every time | see
I'm pretty sure him and the guy even has his own merch

so he's obviously
doing something
right. Danny has
won awards for
his bass playing
abilities and he
has my seal of
approval because
through all the
fame and fortune
he still seems like
a nice, likeable
lad who just hap-
pens to be a punk
icon in mine and
millions of others

that Danny is a
Bradford lad but
I'm definitely sure
that he's the best
player to walk the
earth since the
last best bass
player to walk the
earth.

He's the Jimi
Hendrix of bass
players who likes
to use the word
'Dipstick’ a lot and
if you haven't
seen him on so-

cial media then eyes.
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The
Milners Arms
Ale House

Manor Street Bradford BD2 3BU

We are open
Monday to Thursday - 4:00 till 11:00
Friday - 3:00 till 11:30
Saturday - 1:00 ill 11:30
Sunday - 1:00 till 11:00

CAMRA pub of the season Spring 2016
Choice of four real ales rotating weekly
Quiz night Wednesday
Cask Marque accredited




PUB FRANCHISES by Paul Ainsworth

Recent years have seen a significant growth
in the number of pubs being run under some
kind of franchising arrangement. Various
names are used — retail agreements, man-
chises (management franchises) or just fran-
chises —but the models are all very similar.

Franchises were pioneered by Marston’s,
but the bigger companies have now all
adopted it, each with their own brand name
e.g. Stonegate have Craft Union, Star Pubs
& Bars have Just Add Talent and Greene
King have two: Hive and Nest. Increasingly,
smaller pub-owning breweries are also using
this approach. Unlike in conventional man-
aged pubs, the licensee is supposedly self-
employed. In most cases, their remuneration
comes from a percentage (usually 18-20%)
of the pub’s net turnover. From this the licen-
see pays themself and all their staff plus
incidentals like employer’s liability insurance

and Council Tax.
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So, what freedom do licensees have to run
their own business? In truth, not a lot. The
pub company sets the opening hours and
the prices, decides what products will be
sold, prescribes the menu for any food offer
and provides all the equipment. Licensees
can also be chucked out at short notice
(immediately in the case of Just Add Talent).
If there’s a stock deficit then they are
charged for it and these can be mysteriously
large. The advantages for the licensee are
the low ingoing costs (Hive requires £5000,
Nest £3000), they get a roof over their head
and have a prospect of making money. To
do the last, though, they’d probably need to
be taking over £10k a week. Urban, sports-
oriented pubs seem to do best under this
sort of regime but there are many disgrun-
tled ex-licensees who found the arrange-
ment a quick way to lose their money.

Greene King's Hive scheme offers a some-
what different arrangement in that the fran-

AFFORDABLE COUNSELLING IN BRADFORD

Is the pressure of everyday life getting you down?

Do you feel stressed, anxious or even depressed?

Have you suffered a bereavement or a traumatic experience that you can’t seem to get over?

% Do you sometimes feel isolated, that you don't fit in?
As a qualified counsellor | may be able to help.

| offer confidential in person (in Shipley) or on-line
sessions at very reasonable and negotiable rates.

We start with a free informal phone call to explore
how we can work together.

View my profile and find out more:




chisee is guaranteed a franchise fee income
of £20k, topped up (if earned) with perform-
ance-related bonuses. Staff costs still need
to be paid though. Hive pubs have a food
offer with live sports and events. Nest pubs
are wet led, predominantly located in busy
high streets, with a pizza and pie food offer,
live sports and events.

The current number of these agreements is
unknown, but they have certainly been grow-
ing rapidly. Many tenants have been effec-
tively thrown out of their pubs so that the
company can convert the pub to what, for
them, are more lucrative arrangements.

You can see why the companies prefer this
model. It frees them from the responsibility of
employing staff whilst retaining full control
over what the pub actually does. Additionally,
most of the key Pubs Code requirements
don’t apply to franchised pubs. Back in 2021,
a cloud seemed to appear on the franchise
horizon when the Supreme Court ruled that

Uber drivers were not self-employed. The
parallels with retail agreement licensees are
striking and Her Majesty’s Revenues and
Customs are known to have taken an inter-
est. Given the amount of control that the
companies exert, can they really argue that
these licensees are self-employed? How-
ever, nothing has yet come of this and fran-
chising continues to grow.

You may have read recently that Wether-
spoons has entered the franchising arena.
This, though, is a quite different model. They
are looking to partner with the likes of holiday
parks, universities and hotels who then pro-
vide and kit out the pub space. As franchi-
sees they have access not just to the brand
name but also the company’s supply chain
and their training and marketing resources.
The financial arrangements aren’t clear but
presumably the franchisee pays a set fee
plus there may be some kind of profit-sharing
arrangement.
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skiptonbeerfestival.camra.org.uk

(CAMRA

Keighley & Craven

21 to 23 May 2026
Town Hall « High Street

NEWS. GOSSIP. SCANDAL

Update from llkley Brewery: Mar 2026
Two new beers are available:
Deep State 4.3% Single Hop HBC638 Pale.
Good Life 4.1% Single Hop Doilcita Pale.
lIkley Blonde is now 4% instead of 3.9%
and is lighter in colour, i.e more blonde!
lIkley Gold is "new" at 3.9% but was the old
likley Blonde.

dkkkkkhkkkkkhkkkkk

The Ticket Office and Yard in llkley have
been purchased from Twisted Bars( llkley)
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Ltd. by a new entity and are continuing
to trade.

*hkkkkkkkkkhkk

Also in lIkley, Fuggles & Golding has been
closed - but not for long. New ownership was
quick to take over.

The Lord Clyde, Thornton Road, Bradford,
has just had completed an upgrading of its
outside area. In time for several events over
summer and autumn, no doubt, as well as
facilitating general outdoor supping.

The Pack Horse, Westgate, Bradford was
offering Tetley cask. But even that has gone
now.



A SHORT HISTORY OF THE PUB

Long before the pub, as we now know it,
there was the alehouse, the origins of which
predate the Norman Conquest — though they
seem not to have been numerous back then.
Up until the late 14" century, plentiful records
exist on brewing but little on where the beer
was consumed so we can presume it mostly
happened domestically.

The hop arrived from Belgium at the end of the
14™ century. Its preservative qualities made
brewing in bulk more economical (and it made
beer taste better) but it also turned brewing into
a more specialist trade. Meanwhile the Black
Death created a labour shortage which drove
up wages and, therefore, disposable in-

come. Both factors led to an increase in ale-
houses, accompanied by greater regulation of
their activities — many in authority regarded
them as dens of idleness. Something like
24000 alehouses existed by 1577 when proper
record keeping began. These establishments
were simply houses which happened to sell
beer or ale.

Taverns first surfaced in the 12" century.
They were more wine-oriented, were generally

much larger and catered for a “better class” of
customer. Never common (only 339 were re-
corded in the 1577 survey), their golden age
was the 17" century when they became the
place for gentlemen to meet. By 1800 they had
been largely usurped by the new-fangled Cof-
fee House.

The Inn, as a house for accommodating trav-
ellers, also appeared in the 12" century and
evolved from larger private houses. By the 16"
century, two styles of inn had emerged — the
block type comprising a major building facing
the road and the courtyard type where buildings
ranged round an inner courtyard. The George,
Norton St Philip, Somerset is an early example
of the former whilst the New Inn, Gloucester is
the earliest surviving courtyard inn. By the late
17" century, inns had been boosted by the
growing coaching network and the new turnpike
roads.

Also around this time, the monopoly on distill-
ing gin was swept away, coinciding with a rise
in beer excise duty — leading to the “gin craze”

and its attendant social problems. This
culminated in the Beer Act of 1830 which 25

VISIT BRITAIN'S
PREMIER ALE HOUSE

BRADFORD CAMRA PUB OF THE YEARS 2008, 2011, 2013 & 2018
BRADFORD CAMRA CIDER PUB OF THE YEAR 2014 & 2016
JOINT RUNNER UP PUB OF THE YEAR 2024

* REGULAR BEERS: TAYLORS & OLD PECULIER »
e 5 GUESTS ALWAYS A STOUT OR PORTER e
e ERDINGER WIESSE & DUNKEL.
e 3 CIDERS & 3 LAGERS »

HOT AND COLD LUNCHES
SERVED MONDAY-SATURDAY
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21/23 PRESTON STREET - BRADFORD - TELEPHONE 01274 736701
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effectively threw open the licensed trade and
heralded an era in which the pub, majoring on
beer, developed rapidly.

The term “public house” was first recorded in
1669 but was applied to taverns and inns as well
as alehouses. In the years before 1830, many
alehouses had increased in size, with speciali-
sation in how rooms were used. Many now had
a cellar and, by 1800, “bars” were becoming
common. However, the public house was still
usually a pretty primitive place.

The 1830 Act saw an explosion in beerhouse
numbers with on-licences growing from 82000 in
1830 to over 112000 by 1870. This in turn led
inevitably to more and more regulation e.g.
around licensing hours, the good character of
the licensee and minimum standards in public
areas. The growth of the temperance movement
also dates from this era.

By 1880 obtaining new licenses had become
increasingly difficult hence a scramble by brew-
ers to acquire pubs. This resulted in the “golden
age of pub building” with many magnificent erec-
tions newly adorning our towns and cities.

The early 20" century featured more clamp-
downs by the authorities, including, from 1904, a
mechanism for closing pubs deemed superflu-
ous by the magistrates. Between then and 1920,
some 12500 licenses disappeared. The Great
War brought further restrictions as consumption
of alcohol was regulated in the interests of the
war effort. The Defence of the Realm Act limited
opening hours and its impact could still be felt
until 1988 when the loosening of restrictions
began.

In the period between the wars, many subur-
ban estates were built to replace slums and new
pubs arrived to serve them — though their own-
ers usually had to surrender several old licenses
to get a new one. These “‘improved” public
houses were typically large and based on a vi-
sion of pubs being more than just a place to
drink. Different rooms catered for different types
of customer, function rooms accommodated
events and meetings and the serving of teas,
snacks and more substantial meals became
standard. Some places even provided waiter
service.

After World War Two, times were hard and
money short. Also, social habits began changing
with the growth of television leading to more
people staying at home. Pubs were still being
built or refurbished but, typically, materials
26 would be cheap and design utilitarian.

Since the 1970s the tendency has been to open
up pub interiors into single spaces, destroying
much of their character. Many pub refurbish-
ments sought short-term gain at the expense of
tradition, hence the rash of theme pubs and
other horrors. These unwelcome developments
led CAMRA to start compiling, in 1991, the Na-
tional Inventory of Historic Pub Interiors and you
can read more about that here.

As to the future, little suggests that the appe-
tite for large, open-plan interiors will not continue
amongst the bigger operators, driven by the
needs for high throughputs and quick returns.
On the other hand, the recent rise of the “micro-
pub” suggests that for many of us, smaller is
more beautiful. Our pub stock still contains an
enormous range and variety of pubs and long
may that remain the case.

Much of the foregoing was summarised from
the excellent book Licensed to Sell: The History
and Heritage of the Public House by CAMRA
members Geoff Brandwood, Andrew Davison
and Michael Slaughter and published by English
Heritage (ISBN 1 85074 906 X)

G In the Good
Qo‘f‘& OO% Beer Guide
2026

1% Co-operative pub
in West Yorkshire
Locally brewed
house beer
5 rotating guest
ales, real ciders and keg beers.
Large range of bottled Lager and Ci-
ders and alcohol-free beers
Lined glasses to ensure a full pint
Regular music events
Heated and covered beer garden

2022 Yorkshire CAMRA

Pub of the Year

Open daily: Mon 4pm; Tue, Wed 2pm;
Thur-Sun 12noon
www.foxandgoose.org
fb @foxgoosehebden
T: 01422 648052
7 Heptonstall Rd Hebden Bridge HX7 6AZ

CO-OPERATIVE PUB

Hespex Bripce




CHAMPION WINTER NEWS. GOSSIP. SCANDAL
BEER OF BRITAIN There's another new brewery in town. It rev-
Announced at Liverpool Beer Festival els in the name Skipton Brewery, which gives

Beer Street by London Brewing a huge clue as to where it is situated. It is the
Co. was named the CAMRA Cham- latest creation of that local legendary, and
pion Winter Beer of Britain 2026. The | Sometime peripatetic, brewing legend Dave
4.0% ABV amber best bitter was Sanders. o
praised for its spicy rye, toffee, and Seek it out and enjoy its products.
biscuit notes. , .

Champion Winter Beer of Britain: What was the Brown Cow, a Sam’s pub in
2026: Beer Street — London Brewing Little Horton, has been unoccupied for many
Co. years and becoming more derelict. The build-

Silver Award (Runner-up): Black ing was recently TO*Ti\f*Pﬁffn sold.

Gold — Cairngorm Brewery

Bronze Award went to Green The Blue Boar, Thornton has been put up for
Jack’s Baltic Trader Export auction by did not make its reserve. So, no
Stout (10.5%). sale and no known future.

The announcement was made in . e .
February following rigorous blind The Hill Top, Thornton, opened in mid-April.
judging. Good news at last.

The winning beer competed against ************.
hundreds of stouts, porters, strong Buttershaw Lane WMC, Wibsey offers
ales, and barley wines. changing real ales on two handpumps.
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JACOBS WELL

BRADFORD’S ORIGINAL BEERHOUSE

Opening Hours

REAL ALES | REAL CIDERS | REAL PIES

/
/

Monday - Thursday
4pm - 11pm

Friday - Saturday
12 noon - 11pm

Sunday
2pm - 10pm
For private bookings

outside these hours,
please call on 01274 395628

Jacobs Well Pub, Kent Street,
Bradford BD1 5RL

Ad design by stewartappleyard.co.uk



NEWS. GOSSIP. SCANDAL

The Commercial, Thackley, now always
has a pump for a Whippet beer. Nice.

Now, this new Bradford brewery has not
been active long, but already its beers have
been praised for their high quality.

Far be it for TT to bang the drum for any
particular brewery, but its products do de-
serve to be more easily found - by being on
more bars.

Of course, all local pubs that can should
be supporting local beers. Many do: well
done.

*hkkkkkkkhk

The Fairfax Club, Menston, has been con
firmed as now being closed. A recent prize-
winner, too. We are losing too many.

The Fountain, Eccleshill, is another con-
vert to so-called “Fresh Ale” aka brewery
conditioned beer on handpump. Naughty.

dkkkkkkkkkkk

The Star / Dalesway, likley.

This former hotel, bar and restaurant in a
prominent position town centre could soon
be brought back into use as 10 apartments,
under new proposals submitted to Bradford
Council.

The property sits within the llkley Conser-
vation Area, and the planning statement
says the design has been “conservation-

led”, focusing on repair, reinstatement and
careful refurbishment rather than extensive
alteration or demolition.

Our local go-to man for pub and brewery
history, Malcolm Toft, informs us that the
exterior Hammonds clock at the pub was
removed a few years ago. The substitute
clock was smaller and didn't have
Hammonds written on the face. See picture
below.

GO ON: TELL THE WORLD
(well, a part of it anyway)
Get your business noticed among these
pages.
Over 4100 copies of Tyke Taverner are
printed, and distribution is really quite wide.
Clearly the majority of magazines will find a

home in the Bradford branch area. How-
ever, significant numbers do cross the bor-
ders to the likes of the Leeds, Halifax & Cal-
derdale, Wakefield, Keighley & Craven,
Harrogate & Ripon, Huddersfield and Wool-
len branch areas.

Contact the Editor for rates etc.

CONSUMER ADVICE
If you have a complaint about goods or services, please contact Citizens Advice for
information and advice:
Visit the Citizens Advice Website citizensadvice.org.uk/consumer/
Or you can call the Citizens Advice consumer helpline on 03454 04 05 06.
Please note: National Trading Standards cannot help members of the public with
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specific complaints or advice about goods, services or specific businesses.




PUBS NO MORE can you put names to them?

Ricky Holden provides the pictures; you provide the answers.

Right:

A long, stand-alone pub which
sported splendid Melbourne win-
dows and was, until near the
end, a Tetley pub. Situated
nearer town than pub 3 and off
the main road.

Below:

Not far from the University. Basi-
cally a comfortable single
roomed bar attached to an hotel.
The usual offering was Theak-
ston’s and Younger’s.

Bottom:

On a major road
heading nominally
west from the centre,
this small-ish pub had
. multiple rooms with
tucked away corners
until it was sadly
knocked about around
1990. Only ever did
Tetley ales.

Note:

All three pub names
begin with the same
letter

The three pubs fea-
tured last time were:

Commercial, James
Street, Bfd.

Coach House, Lidget
Green

Cardigan Arms, Brad-

ford Moor
29




Bradford CAMRA socials / events May / Jul. All start at 7.30pm unless stated.

Wed 6 May Menston Arms and Malt Shovel. Suggest 1846 llkley train
from Bfd F/Sq.

Sat 9 May 4pm | Corn Dolly. Presentation and social. POTY Inner r/u.

Wed 13 May Bradford CAMRA AGM Saltaire Bar, Shipley.

Wed 20 May Record Cafe Bar. Presentation, social. |POTY o/all

Wed 27 May Peacock, North Parade.

Wed 3 Jun Jacobs Well. Presentation ansdsocial. | Cider POTY.

Sat 6 Jun 2pm | Peacock Bar, Bingley . Presentation. POTY outer r/u.

Wed 10 Jun Exchange Craft Beer House. Pres. X2.  POTY inner r/u; POTS.

Wed 17 Jun Junction, Baildon. Presentation, social |POTY outer r/u.

Wed 24 Jun Ainsbury, Thackley. Pres., social. POTY outer.

Wed 1 Jul Branch Meeting. Venue TBA

Thu 9 Jul Jacobs Well. Start of Real Ale Holiday. | Meet our holiday-makers.

Note: Any bus and train details correct at time of compilation. Do check.

HALIFAX & CALDERDALE CAMRA

Sat 2 May TBC

Minibus tour/Colne Valley Tour

Pick up if minibus, otherwise
Huddersfield Bus Station.

Thu 7 May 7.30

Dusty Miller, Mytholmroyd

Open Branch Meeting.

Sat 9 May 12 30

Udders Orchard, 70B Acre Street,
Huddersfield, HD3 3EL

Lindley Festival of Cider &
Perry.

Wed 20 May 7.30

Nan Moor’s

Cider Pub of the Year pres.

Thu 21 May noon

Skipton Town Hall

Skipton Beer Festival.

Thu 4 Jun 7.30

Big Six, Halifax Savile Park,

Open Branch Meeting.

Thu 11 Jun 6pm

Barkisland Cricket Club

Club of the Year presentation.

Sat 13 Jun

St Annes on the Sea Railway Stn.

St Annes away day

Thu 18 Jun 7.30

Halifax Catholic Memorial Club TBC

Open Committee Meeting

Fri 26 Jun 3.30

Meet: Market Tavern, Todmorden
(then bus to Glen View, Cornholme).

CAMRAmble: Cornholme —
Todmorden (TBC)

For more details, contact our Social Secretaries at social@hxcalderdalecamra.org.uk or see
https://hxcalderdalecamra.org.uk/branch-diary/
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Pubs, Pints, People.

Death
or Glory?

Just a pint please, actualily.

CAMRA membership expands your choice of beer,
pubs and festivals. Find the best pints, and the places

you want to drink them.

Get £30 of beer vouchers, discounts on real ale,
save on entry to 160+ beer festivals around
the UK and more with membership. JOIN TODAY

Join and save on beer.
camra.org.uk/join



Thursday5pm-10pm
Friday 3pm - Midnight
E[@i@ Saturday 2pm - midnight

VALLEY Sunday 2pm-10pm

TAPROOM & VENUE

saacaTen WOODROYD MILLS
CLECKHEATON, BD19 3AF

«-tt*itu»

ENTERTAINMENT

EVERY WEEKEND

TANIA AS . v

5ir Y WY . SATURDAY -
e nTHJUI-Y A 1
voue: cowopLay /% v e

"ADONNA TRIBUTE 2 .
Q. ll .
a‘ 2 29TH AUGUST 7.30PM

» ‘— TiCH i » 3
\ 3 Bars, Food Available Allnay : i ] A b Tickets £18 plus booking fee

SATURDAY 27TH JUNE MILLVALI.EY -w s Cl " . ook Now IR
Tickets £15 Plus booking fee TAPROUM&VENUE f : -“, us K . % — i

Book now www.millvalleytaproom.couk www.rmll alleytap room. Co_.l_.lk

ETSE12 EACH

BOOK NOW oL

WWW.MILLVALLEYTAPROOM.CO.UK [ok::z22

MILL VALLEY BREWERY
BITTERS, PALES, DARKS AND SEASONAL SPECIALS

FORTRADESALES CONTACT US
Tel: 07565 229 560
Email:sales@millvallevbrewerv.co.uk




