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Maureen Lipman, who 
graced this space last 
week, was ever a sharp-

tongued baggage, whose 
scandalous tales of thespian 
high-jinks have often set the 
Green Room at the National in 
a roar, but I must prettily demur 
at her description of my recent 
brief period of R’n’R as a 
sybaritic, lotus-eating gallivant. 
The scant few days in the year 
that I am away from the 
coalface are usually spent in 
grouting, rendering or dry-
stone walling. Or lying down, in 
a darkened room, awaiting the 
muse. One day, he, she or it will 
turn up, and you’ll have a 
blinding column here. In the 
meantime ... I’ll admit to 
abandoning Blighty’s shore, and 
in flagrant disregard for the 
Prince of Wales’s and Saint 
Attenborough’s finer feelings, 
took a plane to foreign parts. 
I’ve planted a lot of trees in my 
time, I’m entitled. I’m here to 
tell you that, outside of our 
Happy Community of Europe, 
it’s not easy to get anywhere 
these days, apart from the living 
hell that is every airport in the 
world. Along with endless, 
spirit-sapping queues for 
check-in and security, form-
filling has taken on like the 
plague: forms for arrival, forms 
for departure, forms for transit, 
more queues, more stone-faced 

custodians of their nation’s 
security, whose attitudes make 
it abundantly clear that they’d 
just as soon you took yourself 
and your baggage elsewhere. A 
splendidly independent attitude, 
particularly where you and your 
fellow tourists are the nation’s 
main source of income. What 
eejit said that “it is better to 
travel than to arrive”?

μ  The biggest disincentive to 
taking to the air is undoubtedly 
Airline Food. How is it possible 
for any business to get anything 
so wrong, so consistently, for so 
long? Tourist, Business, First, 
it’s all inedible. They dress it up 
under the names of Michelin-
starred chefs, and the meat’s 
still like old shoe leather. Look 
lads, why don’t you knock 
something off the price and let 
us bring our own picnics? On 
the other hand, don’t bother – 
getting the basket through 
security would be a nightmare.

μ  Those who complain about 
female TV presenters here, 
getting the old heave-ho 
because of their age, are fond of 
comparing the situation to the 
States: “Look at Barbara 
Walters! Still going strong in her 
seventies!” Last week, I saw 
Barbara Walters. Not a mark 
on her ... not a line ... not a 
wrinkle ... scary.

μCONSUME THIS: She’s back. 
After six years, Delia, the 
doyenne of television chefs 
is returning to our screens 
(March 10, 8.30pm, BBC2). 
How have we lived without 
this voice of sanity for so 
long? And now she says we 
can cut corners – what every 
domestic non-goddess 
wants to hear.

 THE BEST TIME AT YOUR TABLE

theSundaylunchClub

CHILLI POTATO CAKES
Serves 4

800g (1¾lb) floury potatoes, diced
1 tbsp olive oil
1 red chilli, finely chopped
1 tsp smoked paprika
100g (3½oz) Cheddar cheese, grated
2 tbsp flour
20g coriander, chopped
oil for shallow frying

μPlace the potatoes in a 
large saucepan and cover 
with cold water. Bring to the 
boil and simmer for 10 
minutes until tender. Drain. 
μAdd the oil to the pan and 
fry the chilli and paprika for 
1 minute. Add the remaining 
ingredients and coarsely 
mash, season to taste. Divide 
into 8 and pat into flat round 
cakes.
μHeat a little oil in a non-
stick frying pan and fry the 
potato cakes in two batches 
for 1-2 minutes on each side until golden. 
μServe with a slice of lemon, guacamole, fresh tomato salsa and leaf salad.

AND FOR LATER… THE BEST TIME WITH YOUR FEET UP

CLASSIC FOR SUNDAY
CHARLES JOGUET, LES PETITES
ROCHES 2006
Waitrose, £8·35

France’s Loire Valley 
might be famous for its 
elegant, grassy 
Sancerres and Pouilly 
Fumés but there are 
occasions when the 
refreshing, verdant 
flavours of its red 
wines such as 
Chinon and 
Bourgeuil have a 
greater capacity to 
surprise. This is a 
fabulous example 
made from the 
cherryish, 
beguiling cabernet 
franc grape by one 
of Chinon’s most 
respected producers. It is best served 
slightly cooler than you would most 
reds with unfussy meat dishes, game 
and robust fish dishes such as grilled 
salmon. GILES KIME

This week we 
are being asked 
by the British 
Potato Council 
to celebrate 
this ubiquitous 
root vegetable 
as part of the 
International 
Year of the 
Potato. Here is 
a spiced-up 
recipe from the 
council’s own 
website to get 
you in the 
mood

STACKPOLE ESTATE
PEMBROKESHIRE

Distance: 6 miles
Duration: 2 hours

μStart at Bosherston car park. Walk 
down to the ponds and turn left, 
following paths over two causeways and 
a low stone bridge (the “Grassy Bridge”).
μFollow the path towards Broad Haven 
beach. Here, you can add 1 mile to your 
walk and explore the secluded Mere Pool 
Valley, perhaps the best “hot spot” on the 

estate for butterflies, dragonflies and 
wild flowers when the season is right. 
Otherwise, strike left up to the cliff top.
μContinue skirting around the coast 
path. Look out for choughs, which 
should be here all year round, and on a 
clear day, spot Lundy Island on the 
horizon.
μFrom Stackpole Head follow the coast 
path down to Barafundle Bay. The 
beautiful beach is backed by sand dunes 
and woodland where a very different 
variety of wildlife is found. Cross the 
beach and walk up a long flight of stone 

steps to the last stretch of cliff top before 
Stackpole Quay.
μExplore this tiny 18th-century harbour 
and perhaps take a break at the 
Boathouse Tearoom. Head to the rear of 
the car park and return inland across 
fields. From May to September, if you are 
a little tired, catch the Coastal Cruiser 
bus from here back to Bosherston, Broad 
Haven or Pembroke.
μCross the Eight Arch Bridge near the 
site of the former Stackpole Court (the 
mansion was demolished in 1963 but a 
number of outhouses and cottages 
remain). Turn left, following the lakeside 
path down to Grassy Bridge, and retrace 
your footsteps to Bosherston.

TOURIST INFORMATION
www.nationaltrust.org.uk/walking

This glorious walk, set in the Pembrokeshire National Park, 
takes you through the Stackpole Estate National Nature 
Reserve, with sand dunes, cliffs, woodland and even lily ponds
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SEE ‘SEVEN’ MAGAZINE PAGES 65-88 FOR FURTHER TV AND RADIO LISTINGS

 SUDOKU

Seven: four pages of great games from Griddler to 
poker, codeword and chess, Pages 90-94

Plus Online Games: For more Sudoku 
and crosswords for every ability, 

visit www.sudoku.telegraph.co.uk 
and www.telegraph.co.uk/crossword

MORE GAMES

 THE BEST TIME IN THE FRESH AIR

LIVING WELL For more recipes and great food ideas 
go to telegraph.co.uk/foodanddrink 

Terry Wogan

WOGAN’S 
WORLD

TELEVISION
MAD MEN
BBC4, 10pm

In early Sixties America, pre-Vietnam and women’s liberation, 
consumerism was all, and the “Mad Men” — the white male 
ad executives of Madison Avenue, New York, who coined 
the term — spun the dream. Created by Sopranos producer/
writer Matthew Weiner, this Golden Globe-winning drama 
deftly captures the period. Jon Hamm is Don Draper, 
creative-in-chief at the Waspish Sterling Cooper 
Advertising Agency, and in this first of 13 episodes 
he’s under pressure — from clients, ambitious 
younger colleagues sniping at his heels, even his 
calculating new secretary. It’s brilliantly observed, 
funny and the better for its restrained, spare writing. 
The documentary Selling the 60s: How Madison 
Avenue Dreamed a Decade (preceding at 9pm) 
makes a fine taster. PATRICIA WYNN DAVIES

RADIO
GARDENERS’ QUESTION TIME
Radio 4, 2pm

Peter Gibbs, BBC weatherman and regular 
deputising chairman on Gardeners’ Question Time, 
is uniquely qualified to steer us all through the 
next six Sundays, which are devoted to climate 

change. Anne Swithinbank, Bob Flowerdew, 
Pippa Greenwood and Tony Russell, among 
others, will bring their collective wisdom to 
bear on the impact of wetter, warmer 
winters and spells of summer drought on 
fruit, vegetables, ornamentals, trees, pests 
and diseases. A warmer climate is a 
double-edged sword — a number of 
traditional English plants are already on 

the endangered list. But there are new 
opportunities for adaptable gardeners. PWD

THE DVD
ELIZABETH: THE GOLDEN AGE

If you are a history pedant 
with high blood pressure 
avoid this sequel to the 1998 
film. The sight of Sir Walter 
Raleigh diving heroically into 
the English Channel after 
personally steering the fleet 
of burning English ships into the 
Spanish Armada might just give you a nasty turn. However, if you 
can ignore the sometimes astonishing use of dramatic licence, 
then there is much to enjoy. The production values are 
extraordinarily lavish, but the main reasons to tolerate the 
numerous historical liberties are the majestic performances of 
Cate Blanchett as the Queen and Geoffrey Rush as Walsingham, 
her spy master. Their relationship is beautifully realised, having 
evolved into something akin to an old married couple. IAIN GRAY

THE BOOK
LA BAL, BY IRENE NEMIROVSKY

One result of the success of Irène 
Némirovsky’s Suite Française is that various 
other of her works, long forgotten, are now 
seeing the light of day, and showing her in a 
new light, too. One of them is the tart novella 
Le Bal. The ball is thrown by the nouveau riche
Kampfs – he a Jewish stockbroker, she a 
woman with a past – to cement their arrival in 
society. Their neglected daughter, Antoinette, 
longs to attend while her flinty-hearted 
mother is equally determined that she won’t. 
Antoinette’s revenge is pitiless. It is a bitter, 
haunting little tale but utterly compelling, not 
least because of its tang of anti-Semitism. 
Némirovsky died in Auschwitz in 1942. 
MICHAEL PRODGER

Win a signed copy of the 

new Jeffrey Archer book

sundaylunchclub
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To celebrate the launch 

of A Prisoner of Birth,

we have 200 signed 

copies to give away.

 C
omprising a cast of characters 

that will remain with you long 

after you’ve turned the final 

page, be prepared for an ending 

that will shock even the most 

ardent of Archer fans.

If Danny Cartwright had proposed to 

Beth Wilson the day before, or the day 

after, he would not have been arrested 

and charged with the murder of his best 

friend. And when the four prosecution 

witnesses are a barrister, a popular actor, 

an aristocrat and the youngest partner in 

an established firm’s history, who is 

going to believe his side of the story?

Danny is sentenced to twenty-two 

years and sent to Belmarsh prison, the 

highest security jail in the land, from 

where no inmate has ever escaped. 

But Spencer Craig, Lawrence 

Davenport, Gerald Payne and Toby 

Mortimer all underestimate Danny’s 

determination to seek revenge and 

Beth’s relentless fight for justice, which 

forces all four protagonists to fight for 

their lives.

How to claim
To be in with a chance of winning a 

signed copy of A Prisoner of Birth, simply 

call 0844 848 9372.  

Calls cost no more than 5p per minute 

from a BT landline.  Calls from other 

networks may vary.  Lines are open until 

midnight on Wednesday, March 5, 2008.

See today’s Seven for an interview 

with Jeffrey Archer and to read 

previews of the first two chapters 

of A Prisoner of Birth, or visit 

www.telegraph.co.uk


