
The Jubilee Refreshment Rooms
Sowerby Bridge Railway Station, Station Road, Sowerby Bridge  HX6  3AB

National Rail Heritage 2010 Award  
Rebuilding - The Wright Brothers, who run the Sowerby Bridge railway station café bar trading as the Jubilee Refreshment Rooms in the formerly redundant remnant of the north wing of the 1876 Lancashire & Yorkshire Railway Company built station building, are recipients of a National Rail Heritage 2010 Award.  The award acknowledges the brothers’ work in conscientiously restoring close to its inaugural glory the far-too-long boarded-up shell of the vestige of a once most prominent Calder Valley local landmark, by restitution, during conversion, of many features damaged, removed or lost over years of disuse.  The standard of this restoration won a high commendation from the panel of NRHA 2010 judges.  One example of quality of the work is evident in the original style chimney recreated at the east end of the building,  whilst others include Ogee cast metal guttering and sash sliding timber window frames throughout, to the original pattern.  Jim Cornell, a National Rail Heritage Award Panel Member and retired former NRHA Executive Director, travelled to the Refreshment Rooms on Monday 10th January 2011 to present the award certificate to the brothers.  Jim Cornell had earlier presided as General Manager Scotrail from 1986, and as Managing Director of British Rail Regional Railways.
Enlightening - Whilst externally original design has been respected in terms of building materials employed, mid-nineteen fifties style, early British Railways era “Totem” inspired regional signage, with contemporaneous lettering has been applied, with period lighting globes suspended from green and gold Griphons.  Internally the wall paint finish is a faithful colour-match to the original L&YR 1876 design, as found during restoration, with main room illumination provided by eye-catching light fittings reminiscent of the Art Deco era that would not look out-of-place in any sympathetic remake of that British made classic film “Brief Encounter”.  Cast iron radiators and a cast iron traditional-style wood-burning stove further complement the aura of that bygone era.

Rewarding - The NRH accolade was the fourth award for Andrew and Chris in 2010: late Summer 2010 they were amazed to find the Jubilee Refreshment Rooms had won in the “Best reason to travel by train” section, awarded by the BBC OLIVE Food and Drink magazine: the brothers were unaware the JRR was entered in such a competition.  Earlier the JRR merited a Yorkshire Rose Silver Award in the Business Premises section of the Yorkshire in Bloom Competition.  Since opening in July 2009 the Jubilee Refreshment Rooms has also received a CAMRA “Pub of the Season Winter 2009” scroll, a plaque from the West Riding Branch of the Society for the Preservation of Beer from the Wood proclaiming the JRR to be “Pub of the Season Winter 2010” and it was chosen by CAMRA for the Yorkshire regional launch of the 2011 CAMRA Good Beer Guide.
Enlightening – Within weeks of the café bar opening in July 2009 remarks were posted on review websites that the internal décor was reminiscent of a school canteen and the walls were particulary Spartan, despite three large former local brewery advertising plaques being on display from the outset.  Many items of brewery and railway memorabilia have since been released from storage, or loaned, and hung to provide interest for more recent visitors.  For instance, near the bar a postcard view depicting the original Sowerby Bridge station building, at which Bramwell Bronté worked, may be seen, and other scenes, some taken in the 19th century, of the later, 1876 built, grandiose structure, wilfully demolished in 1980 following minor fire damage late 1978, are on view.  A wall mounted map nearby shows the route proposed for the Halifax High Level Railway, that, had the scheme  ever been fully realised, proposers had hoped, would have provided a station at George’s Square Halifax and a much more direct link to Huddersfield, with a viaduct towering high above the Calder valley.  Also on display are examples of scans of a few surviving Ripponden branch and other L&YR and LM&SR tickets.
Eating - “Our food is nothing fancy”, declares Chris “we offer simple fare that would have been available in a station refreshment room of yesteryear.  Whilst a Lancashire breakfast is on offer, a Yorkshire Plateful is far more filling.  Our accent is on wholesome, locally sourced, produce: the bacon and sausages are Yorkshire reared pork, pies are from across the way, milk and eggs from up a nearby hill, bread is baked over the river, cakes come from Cragg Vale, white wine is fermented in a vinery near Leeds using Yorkshire cultivated grapes, crisps are made by frying Yorkshire grown potatoes”, however, whilst a standard brew sold here uses Yorkshire tea with Taylor’s of Harrogate on the box, we suspect the contents are likely picked somewhat further afield.
Drinking – A choice of teas, shades of coffee, hot chocolate, fruit juices and other soft drinks is available from opening.  The licensed bar, which opens at noon daily, has no standard “house” ale always for sale.  Andrew prefers to offer well kept real ales from a select list of mainly local brewers: drop in soon, you could find a cask ale from Bridestones, Elland, Greenfield, Ilkley, Mallinsons, Old Mill, Old Spot, Phoenix, Roosters or Saltaire, check the Jubilee Refreshment Rooms’ entry in the current Pub Paper for the beers maturing in the cellar today.  European lagers, Belgian fruit beers, Swedish ciders, British ciders and perries are from bottle only.
Just Teasing – In addition to Taylor’s Yorkshire Tea you will find the following choice of Special teas on offer all day, every day, from Birt & Tang, Liptons, Royal Duchy, Tick Tock and Twinings: Earl Grey, Lady Grey, Darjeeling, English Breakfast, Assam, Ceylon, Green tea, White tea, White tea with pomegranate, Camomile, China tea and Camomile, Cranberry, Lemon & Lime with (and without) Orange blossom, Mint & Eucalyptus, Peppermint, Raspberry & Elderflower, Rosemary, Tension Tamer caffeine-free herb and Rooibos (Redbush).
