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WOGAN’S
WORLD

THE BEST TIME IN THE FRESH AIR
Picturesque
pathways,
historic
buildings and
estuary
birdlife will
keep you
enthralled on
this Essex
walk – and
watch out for
the Shetland
ponies, too

MALDON ESSEX

DISTANCE: 4.25 miles (6.8km) DURATION: Two hours

TERRY WOGAN

A

START/
FINISH

HALF MILE

MALDON
ESSEX

Distance: 4¼ miles (6.8km)
Duration: 2 hours

μFrom Butts Lane car park, Maldon,
turn left towards Downs Road, with the
houses on your left. At the riverside turn
left, cross Fullbridge with care, and
follow the grassy embankment, keeping
the river on your right. Maintain
direction and cross two stiles separated
by a concrete cross path. Follow the
often muddy path, which meanders
uphill through the sloping meadow.
μAt the top of the hill, turn right over the
stile. Turn immediate right, along the
downhill path through woodland and pass
under the A414 Maldon bypass. Continue
along the rising concrete path, and at the

end turn right with the field on your left.
μMaintain direction along the canopied
green lane bounded by ancient
hedgerows, keeping left to cross the stile.
Follow the yellow waymark along the
grassy path, keeping left to emerge on to
the gravel path via the timber gate.
μOn your right is Beeleigh Abbey.
Continue past the abbey and at the end of
the road turn right. Ignore the footpath on
the left and pass Beeleigh Grange Farm on
your left, and Beeleigh Falls House on the
right. Go through the kissing gate.
μCross the timber bridge over the weir.
At the end of the bridge turn right,
keeping the river on your right. Stop at
the second weir for good river views.
Continue, keeping the river on your right,
and go through the wooden kissing gate.
At the canal lock turn right and walk,
with the canal on your left, towards the
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red brick bridge. Do not cross the bridge,
instead, turn right on to the concrete
path and then left on to the grassy path.
Maintain direction with the canal on
your left. Cross the next bridge and turn
right, keeping the canal on your right.
Then under the Maldon bypass on to the
grassy bridleway parallel with the canal.
μAt the next bridge take the set of steps
up to Heybridge Street. At the top, turn
right and join the B1018 towards Maldon.
Maintain direction to cross the River
Chelmer via Fullbridge, bear left into
Market Hill, turn left into the High Street
and return to the car park via Butts Lane
on your left.
Taken from the AA’s 50 Walks in Essex,
£7·99. To order: www.aatravelshop.com/
store/walking (quote code AATLC for 10 per
cent off marked prices).

long time ago, I sat an
examination for a
banking qualiﬁcation.
While I only passed the
intermediate test before the
siren call of the circus led me
to the gypsy existence in which
you currently ﬁnd me, the
public have been lured into
the false supposition that I am
some kind of ﬁnancial guru.
My phantom banking
qualiﬁcation is one which
others in charge of our current
parlous ﬁnancial situation,
such as the Chancellor, the
Prime Minister and Fred
Goodwin, among others, also
seem to lack. (Alistair, a word
of advice: debit the receiver,
credit the giver, and you’ll not
go far wrong.)
μ Regardless, I have been
bombarded with comments on
the present economic crisis
from members of the public.
Having read their views, I’ll
only say that any Government
which thinks that it is blinding
us with ﬁscal ﬂummery is
sorely mistaken. The public
can see the blindingly obvious
when it’s in front of them.
“For some months,” begins
one missive, “we’ve been
hearing that, since our
privately owned banks have
got into trouble, the only way
for the Government to save
them is to buy a big slice of the

banks and put it into public
ownership. And now, since the
publicly owned Post Ofﬁce has
run into difﬁculties, the only
way it can be saved from rack
and ruin is to sell off a big
slice and put it into private
ownership. Anyone spot the
deliberate error there?”
μ Then came this brief but
pointed list of “truths for
today”: “Rewarding failure will
reduce the number of
failures,” it read. “Punishing
success will encourage more
success. You can get out of
debt by going further into debt.
The best people to get you out
of trouble are the people who
put you in it in the ﬁrst place.”
μ However, nothing provoked
a bigger reaction this week
than the story of the mother
refused entry to a swimming
pool because she had two
children with her, and the new
Health and Safety rule
stipulates “one child, one
adult”. The fact that one child
held three swimming
certiﬁcates cut no ice with the
jobsworth on the turnstile.
So the mother shrewdly
solved the problem by taking
along her 76-year-old
father-in-law, who is terriﬁed
of water and unable to swim.
That’s OK! Come in, the
water’s ﬁne…

THE BEST TIME AT YOUR TABLE
A pot roast
of pork with
some strong
farmhouse
cider, such
as a real
West Country
scrumpy, will
cheer away
any chill as we
edge towards
spring…

GLOUCESTERSHIRE OLD SPOT
PORK LOIN WITH SCRUMPY

CLASSIC FOR SUNDAY

LA PRENDINA ESTATE PINOT
GRIGIO 2008

Serves 4

Marks & Spencer, £7·99
1 piece of pork loin, boned, weighing about
1.5-2kg (boned weight)
salt and freshly ground black pepper; 1 onion,
roughly chopped; 1 carrot, roughly chopped;
1 celery stalk, roughly chopped; a few sprigs of
thyme; 300ml scrumpy or dry cider
For the celeriac and apple mash:
1 celeriac, peeled and roughly chopped; 60g
butter; 3 cooking apples, peeled, cored and
roughly chopped; 1 tbsp brown sugar

μPreheat the oven to 220C/420F/gas 7.
Remove the pork rind with a sharp knife
and cut it into strips to cook separately.
Score the fat in a criss-cross with the knife,
season and cook the pork in a roasting tray
for 30 mins, turning halfway.
μLower the oven to 160C/320F/gas 3, add
the vegetables and thyme and return to the
oven. Spoon some cider over the meat every
so often until it’s all used, and drain away
excess fat into a container during cooking.
Cook fat side up for at least 45 mins.
μ Towards the end of that time, make the
celeriac and apple mash: cook the celeriac

in boiling salted water for 10-12 mins until
tender. Drain and coarsely mash.
μWhile the celeriac is cooking, melt the
butter in a pan, add the apples and sugar,
cover and cook for 10-12 mins, stirring
occasionally, until the apples are falling
apart. If the mixture is wet, remove the lid
and cook for a few minutes more over a low
heat until it dries a little. Mix with the
celeriac mash and season to taste.
μCut the pork into thick slices and serve
with the mash.
μ Recipe is taken from British Regional
Food by Mark Hix (Quadrille, £14·99. To
order: www.quadrille.co.uk).

Pinot grigio might not
overwhelm the olfactory
system in the same way as
sauvignon blanc and
riesling but, like so many
Italian whites such as
good soave and frascati,
its appeal lies in a
restrained, refreshing
character that makes
it a great option both
as an aperitif and an
accompaniment to
food. This delightful
example combines
a mouthwatering
freshness with a
subtle nuttiness that
pairs well with
similarly sotto voce
ﬂavours such as
simple ﬁsh dishes,
risotto and salad.
GILES KIME
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μ CONSUME THIS: Not that
we needed any excuse, but
it’s time to think beds. Are
you lying comfortably? This
month, The Sleep Council
(www.sleepcouncil.com) is
promoting National Bed
Month. It’s a hard life.

AND FOR LATER ... THE BEST TIME WITH YOUR FEET UP
TELEVISION

RADIO

THE DVD

THE BOOK

CHRISTIANITY: A HISTORY

CLASSIC SERIAL:
RENDEZVOUS
WITH RAMA

KING KONG (2005)

THE LOVER
BY MARGUERITE DURAS

Channel 4, 7pm

In the ﬁnal episode of this wideranging eight-part history series
fronted by well-known ﬁgures,
devout Catholic Cherie Blair (right)
looks back over the past 100 years
of Christianity. Despite the
challenges posed by various wars,
the Holocaust and the anythinggoes attitude of the swinging
Sixties, Christianity remains a
strong force in the US; Blair talks
to former First Lady Laura Bush
about how the religion has
remained such a pillar of the
American life. This forms part of
Blair’s conclusion that Christianity
not only deserves a central place
in 21st-century society, but that it
should also reassert itself as an
engineer of social change and
tolerance. CATHERINE GEE

BBC Radio 4, 3pm

It’s science ﬁction
season on Radios 3
and 4, so for this week’s
Classic Serial, the
1972 classic by Arthur
C Clarke (right) has
been dusted off. It is the
22nd century, and space has been
conquered as far as the edge of the solar
system, but a lack of further advances has
created tension back on Earth. Then, a
giant alien spaceship is detected just
beyond the orbit of Jupiter, and named
Rama (scientists had run out of Greek
and Roman gods and so plundered
Hindu mythology instead). Endeavour, a
survey spaceship manned by Captain
Norton (Richard Dillane), is sent to
investigate. Concludes next Sunday. CG

A struggling actress in
depression-era New York is
plucked from obscurity to star in
a movie to be shot on the
mysterious, and supposedly
uninhabited, Skull Island…
Peter Jackson’s reverential, nearperfect remake of the 1933 ﬁlm
transforms the titular character
from a one-off freak of nature to
the ageing ﬁnal survivor of a great
lineage, replete with hard-won scars,
a broken jaw and grey hairs. Crucially,
however, the beast retains the original’s
animal brutality, which makes his
humanity all the more affecting, and
by the time Kong reaches his dizzying
last stand atop the Empire State
Building, the three-odd hours will have
passed in an exhilarating blur, leaving
you breathlessly excited and emotionally
winded. IAIN GRAY

“A writer is never cut off from
her childhood,” Duras once
said. It seems obvious, then,
that this story of a 15-year-old
girl living in pre-war Indochina
should echo Duras’s early life.
With little sense of time the
unnamed protagonist, now in
her sixties, recalls her early
clandestine affair with a wealthy
Chinese businessman. She is
seduced by his generosity
toward her family, his black
limousine, her own desire, but
never him. The power shifts,
which echo some of the issues
of modern colonialism, come
to a head later in the novel
when we realise that it is he,
in fact, who has been seduced.
RUTH CAVEN

SEE ‘SEVEN’ MAGAZINE PAGES 44-64 FOR FURTHER TV AND RADIO LISTINGS
Free tea and cake

Free tea and cake at
National Trust venues
o celebrate the release of The
Young Victoria in cinemas
from this Friday, readers can
claim a free pot of tea and
slice of Victoria Sandwich cake at
more than 80 restaurants and
tearooms (listed below).
From Academy Award® winners
Graham King and Martin Scorsese,
comes the story of Queen Victoria’s
early rise to power. From a royal
power-struggle to her romantic
courtship and marriage to Prince
Albert, Emily Blunt (Devil Wears
Prada) gives a stunning performance
as the young Victoria.
After the death of Albert in 1861, it
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MORE GAMES
Seven: four pages of great games from Griddler to bridge,
codeword and chess
Plus Online Games: For more Sudoku and crosswords for every
ability, visit www.telegraph.co.uk/cluedup

was left to her husband’s former
secretary, General Grey, to try
to coax Queen Victoria out of
retirement. He urged her to reappear
in public and host tea parties.
To view a trailer, visit
www.theyoungvictoria.co.uk.
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If you have provided a mobile number please tick here  if you are
happy to receive our offers by text message.

To claim your free pot of tea for one
and slice of Victoria Sandwich cake,
present the coupon, right, at a
participating National Trust property
from today.
For information on The National
Trust, visit www.nationaltrust.org.uk
or call 0844 800 1895.

Participating sites: Berkshire: Basildon Park, Hughenden Manor, Stowe; Bucks: Cliveden; Cambridgeshire: Anglesey Abbey, Wicken Fen,
Wimpole Hall; Cheshire: Dunham Massey, Lyme Park, Quarry Bank Mill; Co. Antrim: The Argory; Co. Down: Mount Stewart; Cornwall:
Cotehele, Cotehele Mill, Lanhydrock, St Michaels’s Mount, Trelissick Garden,Trerice; Cumbria: Acorn Bank, Fell Foot Park, Sizergh Castle,
Derbyshire: Calke Abbey, Hardwick Hall, Ilam Park, Kedleston Hall, Longshaw, Sudbury Hall; Devon: Arlington Court, Buckland Abbey, Castle
Drogo, Greenway, Killerton, Knightshayes Court, Lydford Gorge, Overbeck’s, Saltram, Watersmeet; Dorset: Corfe Castle, Kingston Lacy,
Bateman’s, Bodiam Castle; Herefordshire: Berrington Hall, Brockhampton, Croft Castle; Kent: Chartwell, Ightham Mote, Knole, Sissinghurst
Castle Garden, White Cliffs of Dover; Lincolnshire: Belton House; Liverpool: Speke Hall; London: Morden Hall park; Middlesex: Osterley
Park; Norfolk: Blickling Hall, Felbrigg Hall, Oxburgh Hall; Northamptonshire: Canons Ashby House; Northumberland: Cragside, Wallington;
Nottinghamshire: Clumber Park; Newcastle: Gibside; Powys: Powis; Shropshire: Attingham Park, Carding Mill Valley; Somerset: Barrington,
Montacute; Staffs: Biddulph Grange, Moseley Old Hall; Suffolk: Flatford: Bridge Cottage, Dunwich Heath, Lavenham, Sutton Hoo; Surrey:
Box Hill, Devil’s Punch Bowl, Ham House, Polesden Lacey, Winkworth; Warwickshire: Baddesley Clinton, Charlecote Park,Upton House; West
Midlands: Wightwick Manor; West Sussex: Nymans, Petworth House; Wiltshire: Avebury, Heelis, Stourhead; Worcestershire: Croome
Park, Hanbury Hall; Wrexham: Chirk Castle, Erddig; Yorkshire: Beningbrough Hall , East Riddlesden Hall, Fountains Abbey, Nostell Priory,
Nunnington Hall, Treasurer’s House, York Cafe.

AC216

This coupon entitles the holder to one free pot of tea and slice of Victoria
Sandwich cake only on completion of the form below at a participating
National Trust properties from March 1-14, 2009. The offer is subject to
each individual site’s availability. Only one coupon per person, admission
prices may apply. This coupon must be surrendered upon admission
and is non-transferable against the cost of membership. This offer is
not valid for coach parties and cannot be used in conjunction with any
other offer. Not valid at a National Trust event where a separate charge
is made. Photocopies, damaged, defaced or incomplete coupons will not
be accepted and there is no cash alternative.

Email address
Only provide if you are happy to receive our offers by email
We respect your privacy and with your permission, Telegraph Media
Group Limited would like to send you special offers from time to time. If
you would prefer not to receive future offers from us by phone, please
tick here , by mail, please tick here . We will not pass your details
to companies outside Telegraph Media Group Limited without your
consent. If you are happy to receive offers from other carefully selected
organisations by email, phone or post tick here .
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The National Trust collects and processes personal information for the
purposes of customer analysis and direct marketing so that we can
contact you about our conservation, membership, fundraising and other
activities. Please tick this box if you would prefer not to hear from the
National Trust in this way . National Trust Enterprises also works with
carefully selected organisations and we may contact you with special
offers from them that will benefit the National Trust. Please tick this
box if you would prefer not to receive these offers . I am happy to be
contacted by the National Trust by email and email newsletters about
conservation, membership, fundraising and other activities . National
Trust Enterprises also works with carefully selected organisations and
we may contact you by email and email newsletter with special offers
from them that will benefit the National Trust. Please tick this box if
you do want to receive these offers. For further information visit
nationaltrust.org.uk or call 0844 800 1895. Calls provided by BT will
be charged at up to 5 pence per minute. A Call Set-Up Fee of up to 6
pence per call applies to calls from Residential lines. Mobile and other
providers’ costs may vary. Promoter-The National Trust-Heelis, Kemble
Drive, Swindon, Wiltshire SN2 2NA.Registered Charity Number 205846.
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